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COVER LETTER
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Tyson Prepared Foods, Inc. for itself and on behalf of its affiliates, Tyson Sales and
Distribution, Inc. and Tyson Refrigerated Processed Meats, Inc. (hereinafter

collectively, Tyson Prepared Foods)

State of West Virginia
Department of Administration
Purchasing Division

2019 Washington Street East
Charleston, WV 25305-0130

RE: Processing USDA Chicken Commodity Solicitation No CRFQ 1400 AGR1600000016:

Instructions:
e #16. Small Women-Owned, or Minority-Owned Businesses:
o Please find the attached Diversity Letter.
General Terms and Conditions:
» #8. Required Documents:
o Please find the attached Insurance Certificate.
e #31 Licensing:
o Please find the attached annual report filed in the State of West Virginia.
= #33 Vendor Certifications:
o #4- Exceptions listed below on cover letter.
Invitation to Bid:
e #2 Product Formula:

4/13/2016

o Please find the attached Nutritional Information for products provided with this bid.

e #3 SEPDS:
¢ Please find the attached SEPDS.
e #6B Date of Manufacture-Processing and/or Best-If-Used-By-Date:

o Tyson Foods, Inc. uses a code date system that indicates the manufacturing date and location for tracking
purposes of the product. All of our products have shelf life information on our website. The shelf life
gives you a date for the best eating quality. http://www.tysonfoodservice.com/K-12. The website is
available 24hrs, 7 days per week for our customer’s convenience. I am attaching within our proposal
response, our code date format information for your use in helping identify and determine the remaining
shelf life from the date of production. Please find an examples attached, regarding shelf life and

production dates.
» #11 Processing Agreement:
o Please find completed State Participation Agreement.
= #2 SEPDS- Previously aftached.
¢ Subcontractor:

o Better Baked Foods- 56 Smedly Street, North East PA 16428

o USDA Plant Number- P88484A

© Products Provided:018186-0328, 025838-0328, & 025839-0328

= #3 Cn Labeling & #4 Nutritional Information- Previously attached.

e
U BVSDR ] )

R

Contact your Tyson Food Service or Distributor Sales Rep or visit TysonFoodService.com/K12 for more info.
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*  #14 Letter of Reference: COVER LETTER

o Chicago Public Schools
* Address: 42 W Madison Street, Garden Level, Chicago, IL 60602
* Phone Number: 773-553-2833
® Contact Name: Leslie Fowler
=  Chicago Public School is a current customer of Tyson Prepared Foods.
o Baltimore County Public Schools
»  Address: 1946 R Greenspring Drive, Timonium, MD 21093
*  Phone Number: 410-887-7855
* Contact: Joann Calvert
* Baltimore County Public School is a current customer of Tyson Prepared Foods.
o Clovis USD
* Address: 1735 David E. Cook Way, Clovis, CA 93611
* Phone Number: 559-327-9147
=  Contact: Robert Schram
* Clovis USD is a current customer of Tyson Prepared Foods.
* Please also find an attached letter of Reference.
#11 Exceptions and Clarifications;
*  General Terms and Conditions:
o #14, Payment Terms:
= Tyson Prepared Foods Payments terms are Net i4 days.
© #26 Warranty, #35 Vendor Relationship, & #36 Indemnification:
* Please find the attached Pure Food Guarantee.
© #34 Purchasing Card Acceptance & 5.2 Payments:
* Tyson Prepared Foods only accepts the following forms of payments:
*  (Checks, ACH, Wires

o #38 Additional Agency and Local Government Use:
= Tyson Foods will consider extending the terms, conditions, and pricing resulting from this RFP to
the other school districts listed upon request and mutual agreement between the State of West
Virginia and Tyson Foods.
o #41 Background Check:

* Asamatter of corporate policy, Tyson Foods, Inc. does not conduct criminal background checks
on all employees. Tyson will coordinate its deliveries to assure they comply with a school’s
requirements that (1) deliveries will be made on school property only when children are not
expected to be present or (2) deliveries will be made to a local distributor or cold warehouse that
can provide background-certified personnel for delivery to a school location or from which the
school can pick up the product.

¢ Invitation to Bid:
o #7 Delivery:

* A 14 day minimum notice for ordering is required. We do require a 5000 pound minimum order
for chicken.

Sincerely, M/

Charles Boger

Director Pricing

Tyson Prepared Foods Inc.
K12bidgroup@tyson.com

D) v G0 S o

Contact your Tyson Food Service or Distributor Sales Rep or visit TysonFoodService.com/K12 for more info.



Tyson Foods, Inc.

Making Greai Food.

To: State of West Virginia

From: Sarah Stutts, Sourcing Manager
Date:  4/13/2018

Subject: CRFQ 1400 AGR1600000016

The Supplier Diversity program at Tyson Foods, Inc. is inclusive of many MAWBE suppliers. Because we
have a centralized purchasing program, most of our suppliers supply many, if not all of our plants.
Therefore it is not possible to carve out which ones may touch products included in this bid.

The amount of diverse spend which would effectively be attributable to this bid would be based on the
total amount awarded to Tyson Foods.

Just as we calculate “attributable spend” for other customers, we would look at Tyson's total sales with
with the district and calculate that percentage against Tyson's total MAWBE spend to get the fotal MAWBE
dollars attributed to your business.

Our plan at Tyson includes:
«  Actively looking for opportunities to increase spend with current diverse suppliers, as well as
adding new diverse suppliers to our supply base.
* Including diverse suppliers in our sourcing opportunities as part of our Sourcing Policy and
Procedures. Diversity is an integral part of our way of doing business.
*  Working with our current supply partners to find opportunities for diverse suppliers that would
result in new 1t or 2™ tier diverse spend.

I have included our 2016 Supplier Diversity Program presentation for your review. Please note a
representative listing of the diversity supplier organizations and programs in which we participate on
pages 11 and 12. As a federal contractor, we submit an extensive Subcontracting Plan to the OFCCP
each year detailing our ongoing efforts in small business and diversity supplier spending. We also make
it as simple as possible for suppliers to enter our program by putting the application on our website at:

http://www.tysonfoods.com/Ways-We-Care/Diversity/Supplier-Diversity/Registration.aspx

Please feel free to contact me with any questions.

Thank you,

Sarah Stutts
479-290-4877
Sarah.stutts@tyson.com
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CERTIFICATE OF LIABILITY INSURANCE

DATE (MM/DD/YYYY)

3/31/2016

1/1/2017

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

IMPORTANT: If the certificate holder is an ADDITIONAL INSURED, the policy(ies) must be endorsed. If SUBROGATION IS WAIVED, subject to
the terms and conditions of the poiicy,

certain policles may require an endorsement. A statement on thls certificate does not confer rights to the

certificate holder in lieu of such endorsement(s).

PRODUCER LOCKTON COMPANIES EaNTACT
444 W. 47TH STREET, SUITE 900 PHONE | mé NET.
KANSAS CITY MO 64112-1906 E-MAIL —
(816) 960-9000 RS
INSURER({S) AFFORDING COVERAGE NAIC #
nsurer A : ACE American Insurance Company 22667
INSURED  TYSON FOODS, INC. insureR 8 : Indemnity Insurance Co of North America 43575
1063390 AND ITS MAJORITY OWNED SUBSIDIARIES wsurer ¢ : Safety National Casualty Corporation 15105
ATTN: CONNIE DOWNUM wsurer b : ACE Property & Casualty Insurance Co 20699
PO BOX 2020 NSURERE
SPRINGDALE, AR 72765 '
INSURER F :
COVERAGES TYSFOOI CERTIFICATE NUMBER: 13258382 REVISION NUMBER:  XXXXXXX

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

Ny TYPE OF INSURANCE p Eﬁ;‘ POLICY NUMBER (MDD PV | (MROOY Pve) LIMITS
A | X | COMMERCIAL GENERAL LIABILITY N | N| XLSG27403864 [/1/2016 | 1/1/2017 | EACH OCCURRENCE s 1,000,000
| X! DAWAGE TO RENTED
CLAIMS-MADE E OCCUR PREMISES {Fa oceurrencey | $ 1,000,000
X | _LMTS EXCESS $1M MED EXP (Anyone person) | 8 XXX XXX
|| _SELF INS. RETENTION PERSONAL & ADV INGURY | § 1,000,000
| GEN'L AGGREGATE LIMIT APPLIES PER: GENERAL AGGREGATE $ 20.000,000
AOLICY s ’:[ Loc PRODUCTS - COMPIOP AGG | § 3,000,000
OTHER: 5
A | AUTOMOBILE LIABILITY N | N| ISAHO08267094 11172016 | 1/1/2017 | EOMANED SINGLELIMIT V5 7 000,000
A X | any auto FHYS DMG SELF INSURED BODILY INJURY (Per parson) | § ¥ XXX XXX
ALOWNED || scHEouLen BODILY INJURY (Per sccident)| $ X X XX XXX
X | nrep auros | X | A5Tag =" e MAGE T s XXXXXXX
s XXOOXXX
D |X |YMBRELLALIAB | ¥ | gpoccur N | N | X0O0 G27935400001 1/1/2016 | 1/1/2017 | EACH OCCURRENCE 5 5,000,000
EXCESS LIAB CLAIMS-MADE AGGREGATE $ 5,000,000
pep | X | retenvions 500,000 3 XXXXXXX
ORKERS COMPEN PER OTH-
B |AND EMPLOVERS LIABILTY - N %ﬁgﬁggggﬁ%@z}& nogy 0s oy [ X (BB [ |8
B |SESNBRNECIEE T [N wia| | HILSHIREWLKCASSE S EL eaouAcoDEnT 9 1,000,000
A |(Mandatory in NH) WLRC48596538(AZ,CAMA,OR) E.L. DISEASE - EA EMPLOYEE| § 1,000,000
If Ees. dascribe under
DESCRIPTION OF OPERATIONS balow £.L. DISEASE - poLICY LIMIT | § 1.000,000
A (EXCESS WC/EL N | N | WCUC48596496 ($1M SIR) 1112016 1/1/2017 WC STATUTORY EMP LIAB §1M
C $§ g)?éEBSI?SNEELAN IND EEI4047618 (1M SIR) 1/1/2016 1/1/2017 B- $24 MIL

DESIGNATED LOC AGG - $2M.

DESCRIPTION OF OPERATIONS / LOCATIONS / VEHICLES (AGORD 101, Additional Remarks Schadule, may be attached if mora space is required)

THIS CERTIFICATE SUPERSEDES ALL PREVIQUSLY ISSUED CERTIFICATES FOR THIS HOLDER, APPLICABLE TO THE CARRIERS LISTED ANT THE POLICY TERM(S) REFERENCED.

CERTIFICATE HOLDER

CANCELLATION

13258382

State of West Virginia

2019 Washignton Street, East
Charleston WV 25305-9130

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

s

AUTHORIZED REPRESENTATI7

Vst 1 /4,%;%

ACORD 25 (2014/01)

© 19882014 ACORD CORPORATION. All rights reserved.

The ACORD name and logo are registered marks of ACORD




West Virginia Businass Registration Receipt

Business for West Virginia
www.businessd4wv.com

Fees for Registration of TYSOM SALES AND DISTRIBUTIOM, IMC. - 2016 Corporations Annual Report
Unified Business IC: UF000068273001
Filing Date: 6/29/2015 11:26:00 AR

Secretary oi Siate
Annual Report Fee $25.00

Business Registration Total Fees $25.00



[of i

Business information
Business Legal Name
WV Effective Date
Last Annual Fited
Last Annua! Filing Date
Charter Type
Class
Croganization Type
Home State

Filintg Information
Busingss Purpose
Business Purpose Description
Business Purpose County

Principal Office

Mailing Address

Local Office

Agenf of Process

President Information

Vice President Information

Secretary Information

Treasurer Ir:formation

Director Information

Director Information

WV County
Company Email

Number of West Virginia resident

employees
Total Number of Employees
Cormpany Website Address

Scrag Matal

Owned Susiness Information

Military Information

https:/fwww.businessdwv.com’bdwvpublic/Popup.aspx?page=Frame...

Flling Summary: TYSON SALES AND DISTRIBUTICN, INC. - Corperations Annuzl
Report

TYSON SALES AND DISTRIBUTION, INC.
03/09/1999

2015

06/19/2014

Foreign

For Profit

Corporation

DE

o

4885

Frelght Transportation Arrangement
Out of State

2200 DON TYSON PARKWAY
SPRINGDALE , AR 72762

FC BOX 2020

CrP131

SPRINGDALE |, AR 72765

2200 DON TYSON PARKWAY
SPRINGDALE , AR 72762

MARK B, ELSER

2200 DON TYSON PARKWAY
SPRINGDALE , AR 72762

DONNIE SMITH

President 2200 DCN TYSON PARKWAY
SPRINGDALE , AR 72762

MARK B. ELSER

Vice President 2200 DON TYSON PARKWAY
SPRINGDALE , AR 72762

R. READ HUDSON

Secretary 2200 DON TYSQON PARKWAY
SPRINGDALE , AR 72762

Shawn Munsell

Treasurer 2200 DON TYSON PARKWAY
SPRINGDALE |, AR 72762

DENNIS LEATHERBY

2200 DON TYSON PARKWAY
SPRINGDALE , AR 72762

DAVID L VAN BEBBER

2200 DON TYSON PARKWAY
SPRINGBDALE , AR 72762

Out of State

HOLLY . SUTTON@®TYSON.COM

0

0

Www, tyson.com
f=r
Suin ¥

i '
k. 4%

6/2372015 9:32 AM



TYSON CHILD NUTRITION SUMMARY
Product Name: Fully Cooked, Whole Grain Chicken Pattie Fritters-CN

Product Code: 2154-0928 Label Weight: 30.80 Ib
UPC Information: 000-23700-10077 1
Serving size: 1 3.29-0z PATTIE(s) per serving

Pack Information:

Product is CN-labeled. CN numbers are: 090581, 090580
Analysis is by Piece.

Total Weight of Uncooked Product 1 3.3000000 oz
Weight of Creditable Raw Meat, Variety: Chicken 1.0378440 oz
Percent fat of raw meat: 30.6000000 %
*Weight of Creditable Dry APP, (Variety):Concentrate 0.2628900 oz

Rehydration Ratio: 1:2.60
*(Weight of Rehydrated APP): 0.9464040 oz
*Weight of Creditable Dry APP, (Variety):Isolate 0.0685800 oz
Rehydration Ratio; 1:3.77
*(Weight of Rehydrated APP): 0.3276600 oz
Weight of Meat Alternates (specify): n/a
Weight of Breading: Whole Grain 1.0140000 oz
Weight of Filling; n/a
Weight of Other Non-Creditable Ingredients: n/a
Total Weight of Finished Product: 3.2900000 oz
Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 2.0005548 oz
Meat/Meat Alternate per serving: 2.0000 oz
Bread Alternate per serving; 1.0000 per serving

I certify that the above information is accurate as presented on this date.

*I further certify that the alternate protein product {APP) meets the requirements
set forth in Appendix A of 7 CFR Parts 210, 220, 225, and 226.

(1)Slight variance in piece weights is possible, due to normal process variance;
however, average weights per case will meet or exceed the stated weight.

Additional Information;

VER 3 (NEW SYSTEM)

Bread calculations reflect new regulations: 1.00 oz. equivalent grains {Whole Grain Rich)

Grain Requirements for School Lunch and Breakfast Program per Policy Memo Code :SP 30-2012

» USDA/FNS
1.75 G NON- CREDITABLE GRAINS PER SERVING (1 PIECE)

%ﬁﬂ@bﬂmﬂb j h‘lsi w‘ Nutritional Services Manager

Karen Shank, MS, RD Title

TYSON FOODS, INC. 08/19/14
Tyson Foods, Inc. 2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766



Product Information

FoodService
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Whes! Whole Grain Breaded Patties, w/SPC & ISP,
=" 329 !

= Y DI,

Product Code: 2154 -928 UPC Code: 00023700100771

— Available for commodity reprocessing - USDA 100103

— Ltilizes white and dark meat ta keep commodity pounds in balance and is also available
for Independent Drawdown

~ Consistent piece sizes to meet CN portiohing

- Great whole grain breading profile that is Kid Tested, Kid Approved™

PREPARATION

Appliances vary, adjust accordingly. Convection Oven 6-8 minutes at 375%F from frazen, Conventional
Oven 8-10 minutes at 460°F from frozen.

PIECE COUNT S,
3/5.13.0000 LB {s} per Case
MNutrition Facts
Serving Size: 1 PIECE (92g)
MASTER CASE Servings Per Container: Abouyt 150
$rogs 33.3383 LB Wdth 15.625 IN Amount Per Serving
Winight . . Calories 240 Calarles from Fat 120
{‘,',';_‘,gm 30.8 LB Length: 235 1IN % Dally Value®
Total Fat 13g 20%
Zube: 1,78 FT Heighic. CB.375 IN Saturated Fal 2,59 13%
Trans Fatl 0g
Polyunsaturated Fat 7g
Manounsaturated Fat 3.5g
- [ Chalesterol 26mg %
o ;
PALLET SDIHFIGURATION Sodlum 48amg o
] Total Carbohydrate 15g 5%
T 5 H. & Dietary Fiber 3g 12%
Sugars 19
Protein 14g 28%
S5TORAGE Vitamin A 0% Vitamin C 0%
Calelum 4% Iron 10%
Shelf Life: 270 days * Percent daily valuas are based oh a 2,000 calorie
. dist. Your daily valuas may be higher or lowar
depending on your calarie neads.
Storaqg Temp CF

Storage Method- Frozan € Label: Yes

CH Label #umbers: 090580, 090581

CN Statement: One 3,29 oz, fully
cooked, chicken pattie provides 2.00
oz. equivalent meat/meat alternate
and 1.00 oz. equivalent grains for the
Child Mutrition Meal Pattern
Requirements.

Tu obtain a s'yned copy of the CN statement for
this It2m, pleass contact the Tyson Food
Service Concierne via e-mz” gr call 1-800 -
248-9766,

INGREDIENTS

Chicken, watar, toxtured soy protefn cencentrata, Iselated soy protein, seasening [corn syrup solids,
brown sugar, daxtrosz, salt, vinegar powder (moltodextrin, modifiad corn starch, dried vinegar), garllc
pewder, onlon powder, chicken type flavor (hydrolyzad corn gluten, autolyzad yveast extract, sunflower ail,
disadium ingsinate, disedium guunylate}), sodium phosphates, BREADED WITH: Whole wheat fiour,
water, =nriched bleached wheat flour (enriched with niacin, reduced iron, thiamine monenitrate, ribofiavin,
folic acid), modified wheat Ltarch, salt, soybian oil, spice, paprika, yellow corn flour, leavening (sodium
acid pyrophesphate, sedium bicarbonate, monocaicium phosphate), garlic powder, ratural flavor,
extractives of turmuric, fumaric zcid. Breading sat in vegetable il.

CONTAINS soy, wheat

tysonfoodsdrvice.com
1-B00-24-TYSON

©2014 Tysen Feods, Ine, Trademarks and registered tradermarks are owned by Tysen Foods, Inc. or its subsidtaries, Praduct Information valid as of 12/16/2015,



Disiortion: 968.88% horizontal

100 tooth - 2 acrosse
4 x 12.375 - Die Cut

& 1 around
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Colors: Black, Power Red,
136 yellow
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—— f4red
togracs Wutrition Facls
Serving Size 1 Plece (02}
FULLY COOKED, WHOLE GRAI! e
Amigunt Per Sendug —
—
% Daily ¥ukee*
INGREDIENTS: Chicken, waler texli-wst 5oy prat feled ing K deost, sat, vinegar powder Tameaig 90%
fiafiodestin. o Ced com stz dm«wﬂ mlcpmdul. i i yeast axiact, sunflows o, smahetalEsy  13%
disocim inet nate, disodium guanylale” sodian f-osphales. BREADED WITH: Wk wed o, water, msduew\edmmnmmmm wilh riacin, Trans Fat Og
"dsed iron, thiar e mononiraie. oy, fobic ac™, moriied whoat starch, s, soybean ol spice. paprka., yell v oo [wur, Feavening {sockum acT Potyunsaturatad Fat T3
pyrephosphaie, sodim bicarbonate, mostocakum phosphals). garkc powder, natural flavar extractives uf tumeric, “umarfs acid, Breading set invegetabla ol Monounsalurated Fat 3.5
CONTAIN: SOV, WHEAL Chelesterol 25my 8%
Sodium 460m, 19%
S i = | Totat Carbohydrate 150 5%
N 02: (O, ek e PR 2 e Sauitagied meat/imazt N Dietary Fiber 3g 12%
I la:mlng .-::‘mm hmbym':FEod :::mmm s..u:aL usmomq.“ oot e d Sugars 1g =
i Prutein 249 28%
VERIFIED Viigmim A 0+ Vitamin C 0%
S ) 1325 Caltium 4%  * Jron10%
REFARATION: Appliances vary, ediust accaringly [ | N o
‘COMVECTION OVEN: 8- vinutes at 375°F from rozen, s

KEEP FROZEN CONVENTIONAL OVERL B~10 minutes st 400°F from frozen,

TYSON SALES AND

NETWT. 30.8 LBS.

ING., R 0. 30K 2020, SPRINGDALE, AR T2T66-2025 VS A

Lantizaoz

@

"

2154i|

FULLY COOKED, WHOLE GRAI

CHICKEN PATTIE
FRITTERS-CN

[

{000 23706 10077 1

|




Tyson Foods, Inc.
gamph Product Formulation Statement (Product Analysis) for Mieat/Ment Alternste (V/REA)
freducts

Child Nutrition Program operators should include a copy of the label &om the purchased product carton
in addition to the following information on letterhead signed by an official company representative.

T ¥ 1 & 5 , . i 1 « o ’ it ) 7 3
Product Name: | £, Wt sl trdhy ﬁh{ i\ Code No:_ .} &it]- QZ_&

L3 T ———————

P T
W Lo S

Manufacturer: I A Cgp'\, Fi’:: L%, ! T Case/Pack/Count/Portion/Size: 'j§ \-** # e / AT
¢ } [ I P
1. iMieat/Nieat Alternate R I (2
Please fill out the chart below to determine the creditable amourt of Meat/Meat Alternate
Bescriptien of Creditable Ounces per Raw Fiultiply | FBG Yisld/ | Creditable
Ingredients per Portion of Creditable Serviags | Amouant*
Food Buyi_gg Gride (FBG) Ingredient Per Unit
Poalrte PRiliga W ER e 1w EEA 1oy X A . & T2 Y
P\-‘!#-' t s X
i X _
A. Total Creditsble M/MA Amount’ _ O 2 G g
“Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Infoomation,
11, Alternate Protein Product (APP)

If the product contains APP, piease fill out the chart beiow 1o determine the creditable amount of APP. If
APP is used, you must provide documentation as described in Attachment A for each APP used,

Eescription of APP, Cunces Multiply % of Bivide by | Creditable
manuiacture’s name, Dry APP Protein 18%* Lmownt
| and code mumber _Per Portion Ais-Es* APk
o TIP3, A [ 252 W) X [ H4p | +by18 [ G0G
Lielzan_ CHRz . ADM B & § s + gy %g 0.2
; T oy
B. Total Creditabie APP Amount’ 112 37Uy
. TOTAL CREGITABLE AMOUNT (A + B rouxded down to o e
nearest ¥ 0z) ' =

“Percent of Protein As-Is is provided on the attached APP documentation,
**18 is the percent of protein when fully hydrated.
**%Creditable amount of APP cquals ounces of Dry APP muitiplied by the percent of protein as-is divided by 18.
"Total Creditable Amour must be rounded dowm (o Lhe nearest 0.250z (1.4% would round down to 1.25 oz meat
equivalent). Do not round up. Ifyou are crediting M/MA and APP, you do not need to round down in box A (Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

™y
s :?.(i-c‘n“
c&—,
(Reminder; Total creditable amount cennot count for more than the total weigltt of product.)

Toatal weight (per portion) of product as purchased
Total creditable amount of product (per portion)

L certify that the above information is true and correct and that a
product {ready for serving) contains _££7 ounces of equivalent

according to directions,

R
L
i

Teatns

eat aiternate when prepared

ounceservingofﬂ)eabove-

I fuzther certify that any APP used in the product conforms to the Food and Nufrition Service Repulations

S

LA g

(7 CFR Parts 210, 220, 225, 226, Aggiydix A) as demon
| (ot 35?"!5'* ]

strated by the attached supplier documentation.

FAR

Kditn

NS

MV G, RD

Tiile

P B D §
Nysbtia Mg “h Ky

Yezlz (Us)2a0-asy

Printed Name

Date

Phone Number
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a)

b}

¢)

d)

e

Ingredient Statement: Textured Vegg

DOCUMENTA
USED AS ALTER
FOR CHILD

ADM certifies that this product mq
finished CN products as described

ADM certifzes that this product has
protein constituents has been remo
soybeans by removing the majority
constituents.

The PDCAAS score for this produ
uncorrected amino acid score by

ClH 17272

Arcon® T
158-171

TION FOR ADM PRODUCTS
INATE PROTEIN PRODUCTS (APP)
NUTRITION (CN) PROGRAM

ets all requirements for APP intended for use in
in Appendix A of 7 CFR 210, 220, 225, and 226.

been processed so that some portion of the non-

ved by fractionating. This product is produced from

of the soybean oil and some of the other non protein

it is .99, It was calculated by multiplying the lowest

e protein digestibility as described in the Protein

Quality Evaluation Report from the Joint Expert Consultation of the Food and Agriculture

Organization/World Health Org
1989 in Rome, Italy.

The protein level by weight of this
parts water to one part product.

The protein level of this product is
purchased

ation of the United Nations, presented December 4-8,

product is at least 18% when hydrated at a ratio of 2.60

certified to be at Ieast 64.8% on an “as is” basis as

table Protein Product (Soy protein concentrate)

This certification applies to the ingredient product as supplied by ADM and is valid 1 year
from certification. The meat/meat alte
be caleulated using the comvect as-is prptein value for the respective APP ingredient. If
muliiple APP ingredients are used in the formulation of a CN product, then each APP
ingredient should be caleunlated separately to determine the oz. meat alternate provided.
Additional information s available from ADM to assist you with this calculation.

¢ credit for products used in CN programs should

Date: 07/14/11

The infermation contained berein is camrest as of the date of tis docurnent to the best of aur knowledge. Any recommendstions or
suggestions are made withont guarantee or representation

ko sesults and are subject to change withowt notice. We suggest you evaluate any

reconumendations and suggestions independently. We disglaim apy and all warranties, whether express or implisd, and specifically disclein
the implied warranties of merchantability, fitness For a particular purpose and nop-infingement. Qur responsibitity for claims arising from
&ny claim for breach of warmenty, negligence or otherwize fhall not incluge conssquential, special or incidentsl damages, end is Iinited to the
purchease price of material purchased fom us. Nene of the statements made here shall be donstrued as 4 grant, either exprass or implied, of
any license wnder sy patsot held by ADM or other particsl, Customess are responsible for abtaining any leenses or other rights that may be
necessary o make, ¥se ot sell products containing ADM iggredients.
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a) ADM certifies that this product meets
finished CN products as described in

b) ADM certifies that this product has be
protein constituents has been removed
soybeans by removing the majority of
constituents.
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Evaluation Report from the Joint Exper
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4-8, 1989 in Rome, Italy.

d) The protein level by weight of this prog
parts water to one part product.

e) The protein level of this product is certi
purchased.

Ingredient Statement: Isolated soy protei

This certification applies to the ingredient |
from certification. The meat/meat alternatd
be calculated using the correct as-is proteiy
multiple APP ingredients are used in the £
ingredient should be calculated separately 1
Additional information is available from Al

The information contained hersin i3 correct as of the date o
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recammendations and suggestions independently, We discls
the implied warrapties of merchantability, fitness For a perti
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purchase price of material purchased from us. None of the s
any lis¢nse under any patent held by ADM ot other parties,

CrF 7028

PROFAM?® 983
(066-983)
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1l requirements for APP intended for use in
endix A of 7 CFR 210, 220, 225, and 226.
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98. It was calculated by multiplying the lowest
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uct is at least 18% when hydrated at a ratio of 3.77

fied 1o be at least 86% on an "as is" basis as

n, less than 2% lecithin

broduct as supplied by ADM and is valid 1 year
credit for products nsed in CN Programs should
| value for the respective APP ingredient. If
rmulation of a CN product, then each APP

o determine the oz. meat alternate provided.
DM to assist you with this calculation

Date: §7-14-11

to results end are subject to change without notice. We suggest you evaluate any
n agy and all warranties, wirether express or implied, and specifically disclaim
ular purpose and now-infingement. Our respunsibility for claims arisisg from
all nat inolude consequential, special or incidental dammages, apd is limited to the
ements made here shall b construed as a grant, cither express or implied, of
ustamers are responsible for obtaining any licenses or other rights that meay be

jﬂﬁs tdocument ta the best of our jmowisdge. Any recommendstions or

necessary bo fnake, use or sell products containing ADM mngredients,



Tyson Foods, Inc.
Formuistion Staiement for Docamenting Creizs in School Meals
Required Beginning SY 2013-2014
[ Crediting Standards Based on Revised Exhibit £ ]
weighls per oz equivalent

School Food Authorities (SFAs) should include a copy of the Iabel from the purchased product carton in
addition to the following information on letterhead signed by an official company representative. Grain
products may be credited based on previous standards through SY 2012-2013. The new crediting
standards for grains (as outlined in Policy Memorandum SP 30-2012) must be used beginning 8Y 2013~
2014. SFAs have the option to choose the crediting method that best fits the specific needs of the menu

planner,
ﬁ-’ gt f st B ;%'-."1 5 AT &, 27N
Product Name: ¢ C ‘._,.‘-.»-‘_—-1(-" ‘.;U-{.r'ia 3 :“{'!’1'»- 1L 4 f\ Code No.: L) “;'lg ¢ i
- e ;‘?, T £ yr ;;'-"’I A%
Manufacturer: Y‘--"'\.‘:i't-“\ teude, Yne Case/Pack/Count/Portion/Size: _ X1 771 1] ‘2:! 1=°re
i - Yy
o, VFeE 200 oy

L Does the product mee: the VWhole Grain-Rich Criteria: Yes X No
(Refer 10 SP 30-2012 Grain Reguirements for the National School Lunch Program and School Breakfast Program)

IL Does the prodect contain non- ereditable grains: Yes Ne Hoss many grams: =1 < / A i
(Products with more than 0.240z equivalent or 399 grams for Grovps A-G and 6,99 grams for Group H of non—"‘-}
creditable grains cannot be credited using Exhibit A welghts. Please use templare for crediting using amount of
creditable grains).

HL Use Policy Wiemorandum SP 30-2012 Grain Requirements for the National School Lunch
Program and School Breskfast Program: Exhibit A {o determine i the product fits into Groups A-
G, Group M or Group L (Please be aware that different methodologies are applied to calculate servings of
grain component based on creditable grains. Groups A-G use the standard of 16 grams creditable grain per vz eq;
Group H uses the siandard of 28 _grams creditable grain per oz eg; and Grqup 1 is reported by volume or weight).
indicate which Exhibit 4 Group (A-I) the Product Bajongs: g !

Description of Portion Size of Weigit of one ource Creditable
Product per Food Product as sguivalont as Heted Amornt
Buying Gaide Purchased in 8® 302022 ) '
Bt Tt fnpboa ST Uv o BTEE

A. Total Treditoble Amount”
" (Portion size) + (Exhibit A weight Tor one 0z eq)
*Total Creditable Amount must be rounded down to the nearest quarter (0.25) 0z eq. Do ot round up.
A Nt
Total weight (per portion) of product as purchased _.u.z_.:.’_.:.t::g:
Total contribution of product (per portion) L o £/€{ 0z

I further certify that the above information is true and correct and that & -.%} ounes portion of this product
(ready for serving) provides, ¢/ oz equivalent Grains. I further certify that non-creditable grains are not

above 0.24 oz eq. per portion.

' L L 4 . ,--~_a,-"’l ; [ I - :“'-; I 0N

Ij(“f«; WA Saaud NG RKID :\Ilﬁf'b iy 51"1(-’.%%:&#345 f R«D
/ A obii H‘}Il,‘ j ?\. ¢ n:“:‘ e - -y o 4 i -
NI Sw;.mb‘-,-..g S KD 1233 L)y

Printed Name Date Phone Number



Tyson Foods, Inc.

TYSON CHILD NUTRITION SUMMARY

Product Name: FC Whole Grain Chicken Chunks-CN Chunk-Shaped Chicken Patie Fritters . R ./

Product Code: 2155-0928
UPC Information:

Label Weight: 28.351b
000-23700-10083 2
Serving size: 5 66-0z CHUNK(s) per serving

Pack Information:

Minimum of 685 PIECEC(s) per Case.

Product is CN-labeled. CN numbers are: 092262, 092337

Analysis is by Piece.

Total Weight of Uncooked Product 1
Weight of Creditable Raw Meat, Variety: Chicken
Percent fat of raw meat:

*Weight of Creditable Dry APP, (Variety): Concentrate
Rehydration Ratio:  1;2.60
*(Weight of Rehydrated APP):

*Weight of Creditable Dry APP, (Variety):Isolate
Rehydration Ratio:  1:3.77
*(Weight of Rehydrated APP):

Weight of Meat Alternates (specify):
Weight of Breading: Whole Grain
‘Weight of Filling:

Weight of Other Non-Creditable Ingredients:
Total Weight of Finished Product:
Weight of Unrounded Cooked Meat/Meat Alternate *(with APP):

0.6582000 oz
0.2077050 oz
30.0000000 %

0.0526125 oz

0.1894050 oz
0.0137250 oz

0.0655750 oz
n/a

0.2007000 oz
n/a

n/a
0.6600000 oz
0.4003734 oz

2,0000 oz
1.0666 per serving

Meat/Meat Alternate per serving:
Bread Alternate per serving:

I certify that the above information is accurate as presented on this date.

*1 further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of 7 CFR Parts 210, 220, 225, and 226.

(1)Slight variance in piece weights is possible, due to normal process variance;
however, average weights per case will meet or exceed the stated weight.

Additional Information:
VER 7 (NEW SYS)
1.67 G NON CREDITABLE GRAINS PER SERVING (5 PIECES)

&?ﬁﬁfb&qm ??E__E', ; }}15‘ w_.

Nutritional Services Manager

Title
06/03/15

Karen Shank, MS, RD
TYSON FOODS, INC,

2200 Don Tyson Parkway, Springdale, AR 72762

1-800-248-9766



Product Information

)

FoodService

e e L L E T

f ﬁy VWhele Grain Nuggets, w/SPC & IEP, (.65 oz.

Preduct Code: 2155-928 UPC Code: G0023700100832
— Guaranteed piece coLnt range and consistent sizing allow for better portion and cost
control.
FPREPARATIDIN

Appliances vary, adjust accordingly. Convection Cven 6 - 8 minutes at 375°F from frozen. Conventicnal
Oven 8 - 10 minutes at 400°F from frozen.

~
PIECE COUNT , el

Minimum of 685 PIECE(s) per Case

putiition Facts
Serving Size: 5 PIECES (820)
MASTER CASE Servings Per Centainer: About 137
i Grosse 30.8883 LB Width: 15.625 IN Amaunt Per Serving
eiaht Calories 240 Calories from Fat 120
Net,
welant 23.35 LB Length: 23.5IN % Daily Value®
Total Fat 149 22%
Cube: 1.78 FT Hesghi 8.375 IN Saturated Fat 2.5g 13%
um Trans Fal 0g
Potyunsaturated Fat 7g
Moneunsaturated Fat 3.5¢
Cholesterol 20mg ™
PALLET COMFIGURATION S e -
I i Total Carbohydrate 16g 5%
STh 5 HE B Dletary Flber 3g 12%
Sugars 1g
Protain 13g 26%
STORAGE Vitamin A 2% Vitamin C 0%
Calcium 4% Iron 0%
¢ Shel (afe- 270 days * Parcent deily values ars based on a 2,000 calorie
dlet. Your dally values may be higher ar lower
depending on your calorle needa.
+ Storage Temp. aF i
Storage Method Frozen : CN tabel: Yes

CN Label Numbers: 092262, 092337

Cil Statement: Five 0.66 oz. fully
cocked, whole grain chunk-shaped
chicken pattie fritters provide 2.00 oz.
equivalent meat/meat alternate and
1.090 oz, equivalent grains for the
Chifd Nutrition Meal Pattern
Reguiremenis,

To obtain a sifned copy of the CN statement for
this item, please coniact the Yyson Food

S2rvice Conclarge via a-m. . or call L-POOQ-
241-97645.

INGREDIENTS

Chicken, water, te-tured soy protein concenirate, isolated soy proetein, seasoning [corn syrup solids,
brown sugar, dextrose, salt, vinugar pawder (maltodextrin, modified corn starch, dried vinzaar), garlic
powder, onion pewdar, chickan type flavor (hydrotyzed corn gluten, autolyzad yeast extract, sunflower oil,
disedium inosinate, disodium guanylate)], sodium phosphates. BREARED WITH: Whole wheal flaur,
water, enriched bleached wheat flour {enrichad with niacin, reduced iron, thiamine mononitrate, riboftavin,
felic acid), medified wheat starch, salt, seybean cil, spice, paprika, yellow corn flouz, feavening (sodtum
acid pyrophosphate, sodium bicarbonate, monocalcium phosphate), garlic powder, natural flaver,
extractives of turmeric, fumaric acid. Breading set in vegetable oil.

CONTAINS soy, wheat

tysonfoodservice.com
1-800-24-TYSON

®2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc, or its subsidiaries. Product infermation valid as of §/2/2015.



Distortion: 96.88% horizontal

100 tooth - 2 across & 1 aro
4 X 12.375 - Die Cut

und

000 237CC 10083 2

Colors: Black, Power Red,
136 yellow

.

s

e

FULLY COOKED, WHOLE GRAIM

CHICKEN CHUNKS-CN

CHURK-SHAPED CHICKEM PATTIE FRITTERS

INGREDIENTS: Chicken, water, tetured soy protein concentrate, Isclated soy profelr, seasoning [com syrup sollds, brown sugar, dextrose, salt, vinegar
powder (maltodextr's, modified com starck:, dried vinagar), garlic powder, anion powder, chicken type flavor (hydioly2ed com gluten, autolyzed yeast exract,
sunflawer ol disodium inosinate, disocium guamylate;,, sedium phosphates. BREADED WITH: Whole wheal flour, water, enriched bleached wheal flour
{enrichad with niacin, reduced iron, thiamine mononitzate, ribcftavin, folic actd), mocitied whea statch, sa, aqaybean cil, spice, paprika, yellow com flour,

i haie}, gariic pawder, natural flzvor, extractives of turmeric, fumaric acid,

leavening {sodiur: ackl pyrophosphate, sodium bicarb im ph
Braading setin vegetable oil,
CONTAINS: SO, WHEAT,

Total Fat 1 22%
Saturated Fat 2.5q 3%
Trans Fat 0 =
Cholestero 20mg _ 7%
Sadium 470mg 20%
Total Carbohydrate 16y 5%
Dietary Fiber 3g 12%
Sugars 1
- Protain 13 267,

2155;

Nutrition Facls

ey ke S Pincas fifg)

Baingy Pt Coptieer Apc 137

At e Bawving

Calories 240 C :lorics from Fai 120

P — T — W T T TR
% Dally Value*

Vitamip A 2% « Yitamin G U"é
Calciumn 435 Iron 1%

VERIFIED | \ oepartu
P44

PREPARATION: Appliances vary, adjust accordingly.
KEEP FROZEN

*Percent Deily Values fia basec on 8 2,000
calora diel.

CONVECTION OVEN: & minutes at 375°F from froze
DISTRIRUTED BY: TYSON FOODS, INC, SPRINGHALE, AR P7¢s-2020 usa.  CONVENTIONAL OVEN: ;:I"""'?:"‘“ A0 o fozen NH WT. 28.35 I.BS

¥z

R —— ——— N S S s S e wams

@ 2155:

FULLY COOKED, WHOLE GRAI}

CHICKEN CHUNKS-CN

CRUMK-SHAPED CHICKEN PATTIE FRITTERS

000 23700 10083 2




Tyson Foods, Inc.

Sample Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA)
Products

Child Nutrition Program operators should include a copy of the label from the purchased product carton
in addition to the following information on letterhead signed by an official cotnpany representative.

- e 2 N w . e %
Product Name;: ;'f(f g P;;,} e "ﬁ@hﬁ C‘-i{u‘r& C’U Code No.; 2]%(7’,6‘[ 28
F ~ r""‘. ¥ | ) . s i
Manufacturer:_| Lifen, reeds ine Cuse/Pack/CountPortionSize: 2 B, AGH HC. / » 720pc

i T S T A ™S

I. Meat/Meat Alternate g f’ o Hen = s ‘z'k}‘éj 5;3 P‘: N 3 2o 51
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Bescription of Creditable Ouances per Raw Multiply | FBG Yield/ | Creditable

Ingredients per Portion of Creditable Servings Amount *

Food Buying Guide (FBG) Ingredient Per Unit ol
Peuless Chitlen et o fet | C207 160G X T AF pusse
P ".“”:"mm; Ve ; X -
; ' X
[ A. Total Creditable ¥/MA Amount P IG34 2

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.

il. Alternate Protein Product (APP)
If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If
APP is used. you must provide documentation as described in Attachment A for each APP used.

Description of APP, Ounces Multiply | % of Divide by | Creditable
manufactuore’s name, Dry AP? Protein 18%* Amount
and code number Per Portion . As-Is* APP**=
dieen T IsSIT1, 4l | peTZefzs | X (43 | ~byl8 [n 5905
Fholum G832, Argin IG.E3F26 X y g | Tbyl8 lagcsFe
. X + by 18 _

B. Total Creditable APP Amount’ O.255G7
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to | 0G0 xp:2 teny
nearest ¥ o7) i _ 5 ;s

*Percent of Protein As-Is is provided on fhe attached APP documentation,

**18 is the percent of protein when fully hydrated.

*¥**Creditable amount of APP equals ounces of Dry APP multiplicd by the percent of protein as-is divided by 18.
"Total Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 oz meat
equivalent). Do oot round up. If you are crediting MVMA and APP, you do not need to round down in box A (Total
Creditable MMM A Amount) until after you have added the Total Creditable APP Amount from box B 1o box C.

337
Total weight (per portion) of product as purchased D Al
Total creditable amount of product (per portion) _ 2.00 e

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

I certify. that the above inforination is true and correct and that _j _75; ounce serving of the above
product (ready for serving} contains /€0 ounces of equivalent meat/meat alternate when prepared
socarding to-directions,

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.

i F r
R F 1 P / i § .x: i i ; 7 ‘:.‘ ‘. f‘rﬂ';‘ P /\‘"
Sgn gl IS K EIAL it INavdagy, KD
: :

~’ L

Signature Q __ Ti ) of
ﬁ{{(j et S MoRD  hdhs U340 2703654
Frimted Name Date Phone Number



Tyson Foods, Inc.

Formulation Statement for Gocumenting Grains in Schkool Meais
Required Beginning SY 2913-2014
[ Crediting Standards Bascd on Revised Exhiblt A ]
weights per oz equivalent

School Food Authorities (SFAs) should include a copy of the label from the purchased product carton in
addition to the following information on letterhead signed by an official company representative. Grain
products may be credited based on previous standards through SY 2012-2013. The new crediting
standards for grains (as outlined in Policy Memorandum SP 30-2012) must be used beginning SY 2013-
2014. SFAs have the option to choose the crediting method that best fits the specific needs of the menu
planner.

P TR ”“"1,& a . “.-i i E - a .

Product Name: FC ‘iﬁ'é! BA L NG A Clunlsgg Code No.: 2159 q,:?- &
T . iy : o, . )
Manufacturer: T{:}%f\r'._, : T?Zzﬂ’ ‘;: f;,-{g, Case/Pack/Count/Portion/Size: 26, 5’;{-’: .;‘/’;{,’/ ' 720,94.

i .- - e L ?
. MR g (f 8/ W ‘E}i; .- B30 3
L Does the product meet the Whole Grain-Rich Critera: Yas; _yh No .3

—

(Refer to SP 30-2012 Grain Requirements for the National School Lunck Program and School Breakfast Program)
&
o ¥
H. Poes the produci contyin nor- creditable grains: Yos X Mo, Fow many grams: :L?E‘ ; s
(Products with more than 0.240z equivalent or 3.99 grams for Groups A-G and 6.99 grams for Group H of non-
creditable grains cannot be credited using Exhibit A weights. Please use template for crediting using amount of
creditable graing).

III. Use Policy Miemorandum S2 30-2012 Grairn Requirements for the National School Lunch
Program and School Breakfast Program: Exhibit A to determine if the product fits into Groups A-
G, Group I or Group I (Please be aware that different methodologies are applied to caleulate servings of
grain component based on creditable grains. Groups A-G use the standard of 16 grams creditable grain per oz eg;
Group i uses tha standard of 28 grams creditable grain per oz eq; and Grpyg iy reported by volume or weight).
indicate which Exkibit A Group (A-I) the Product Belongs: Pp sk

| Description of Portion Size of | Weight of one ounce | Creditable
i  Product per Food Product as equivalent as listed Amount’
.. ouying Guide Purchesed in SP30-2012
bl Tiine Dendees ) Teof _ 0O ‘Zl’:,% F
_xe=}.00l
| A, Total Creditable Amount’ o _

' (Portion size) + (Exhibit A weight for one oz eq)
*Total Creditable Amount must be rounded down to the nearest quarier (0.25) 0z eq. Do net round up.

A2
Total weight (per portion) of product as pm'% __J'J._*J‘ ?j

Total contribution of product (per portion) 672

I further certify that the above information is true and correct and that a% yunce portion of this product
(ready for serving) providesf, (Joz equivalent Grains. I further certify that non-creditable grains are not
above 0.24 oz eq. per portion.

Chauk s B Nt Wi 6h 4D

#
e
A 1] -
Sighamre Tide

e Shouua WS | RD BIS 15 (U Myxo-359
Date

Printed Name " Phone Number




CHF| 212

Arcon® T
| 158-171

I

DOCUMENTATION FOR ADM PRODUCTS
USED AS ALTERNATE PROTEIN PRODUCTS (APP)
FOR CHILD NUTRITION (CN) PROGRAM
l
a) ADM certifies that this product mdets all requirements for APP intended for use in
finished CN products as described in Appendix A of 7 CFR. 210, 220, 225, and 226.

b) ADM certifies that this product has been processed so that some portion of the non-
protein constituents has been remowed by fractionating. This product is produced from
soybeans by removing the majority-of the soybean o0il and some of the other non protein
constituents. i

¢) The PDCAAS score for this product is .99. It was calculated by multiplying the lowest
uncorrected amino acid score by trze protein digestibility as described in the Protein
Quality Evalnation Report from the Joint Expert Consultation of the Food and Agriculture
Organization/World Health Or_gau;izationofthe United Nations, presented December 4-8,
1989 in Rome, Italy.

!

d) The protein level by weight of this{product is at least 18% when hydrated at a ratio of 2.60

parts water to one part product.

€) The protein level of this product is:certified to be at least 64.8% on an “as is™ basis as
purchased.

Ingredient Statement: Textured Veggtable Protein Product (Soy protein concentrate)

This certification applies to the mgredsent product as supplied by ADM and is valid 1 year
from certification. The meat/meat altepnate credit for products used in CN programs should
be calculated using the correct as-is protein value for the respective APP ingredient. If
multiple APP ingredients are used in the formulation of a CN product, then each APP
ingredient should be calculated separately to determine the oz. meat alternate provided.
Additional information is available fiom ADM to assist you with this calculation.

‘_ Date: 07/14/11

H

The infermation contained harein is correct as of the date ¢f this document to the best of our knowledge, Any recommendations or
suggestions are made without guaramtee or representation s to resuifs and arc subjeot to chenge without notice. W suggest you eviluate any
recommendations and suggestiens independently. We disglaim iy and all warrantics, whether express or implicd, end sree:foatly disclaim
the implied warranties of merchentability, fitoess for & parficular purnase snd nuc-infriogement. Cur regponsibifity for claums arisiag from
any claim for breach of warranty, negligence or otherwise sha'i not mclude consequential, soecial or incidental damages, sndd i Timuted to the
purchase price of material purchased fiom vs. None of the staternats made hers shall be construsd a5 a gras, sither oxpress or unplied, of
any license under any patent held by ADM or other partics, Custumers are responsible for obttining any licenses or oter vights hat vy be
necessary to make, use or sell products containing ADM nT@uhems



l C1ENIT028

PROFAM® 983
(066-983)

/2
AD

DOCUMENTATEON FOR ADM PRODUCTS
USED AS ALTERNATE PROTEIN PRODUCTS (APP)
FOR CHILD NUTRITION (CN) PROGRAM

a} ADM certifies that this product meets s%l} requirements for APP intended for use in
finished CN products as described in Appendix A of 7 CFR 210, 220, 225, and 226.

b) ADM certifies that this product has begn processed so that some portion of the non-
protein constituents has been removed by fractionating. This product is produced from
soybeans by removing the majority of the soybean. oil and some of the other non-protein
constituents.

¢) The PDCAAS score for this product is 5_.98. It was calculated by multiplying the lowest
amino acid score by true protein digestibility as described in the Protein Quality
Evaluation Report from the Joint Expert Consultation of the Food and Agriculture
Organization/World Health Organizatidn of the United Nations, presented December
4-8, 1989 in Rome, Laly. ’

d) The protein level by weight of this prc,ciuct is at least 18% when hydrated at a ratio of 3.77
parts water to one part product. ’

€) The protein level of this product is cm‘#ﬂed to be at least 86% on an "as is" basis as
purchased.

i
\

Ingredient Statement: Isolated soy prete:" . less than 2% lecithin

This certification applies to the ingredient product as supplied by ADM and is valid 1 year
from certification. The meat/meat alternate credit for products used in CN Programs should
be calculated using the correct as-is proteiz?' value for the respective APP ingredient. If
multiple APP ingredients are used in the formulation of 2 CN product, then each APP
ingredient should be calculated separately {o determine the oz. meat alternate provided.
Additional information is available from ADM to assist you with this calculation

Date: 07-14-11

The informetion contained heredn is correct as of the date ofith:s document to the best of our knowledge. Any recommendations or
suggestions are made witheut guarantee or representation 4510 results and are subject to change without notice. We suggest you evaluate any
recommendations and suggestions independently. We d;sch\i.im any and all warranties, whether exprass or implied, and specifically disclaim
the implied warranties of merchantability, fitness for a patiqular purpose and non-infringement. Our responsibility for claims arising from
any claim for breach of warranty, negligence or otherwise sliall not include cousequential, special or incidental damages, and is limited to the
purchase price of materiz! purchased from us. None of the statoraems made here shall be construed as a grant, either express or implied, of
any license uader any patent held by ADM or other parties. Custorers are responsible for obtaining any licenses or other rights that may be
necessary to make, use or sell products conteining ADM wiggHents.

|

b

i



TYSON CHILD NUTRITION SUMMARY //_7
Product Name: Fully Cooked Seasoned Grilled, B/S Chicken Strips, for fajitas-CN \_/j

Product Code: 3522-0928 Label Weight: 39,93 Ib

UPC Information: 000-23700-03783 1

Serving size: 1 2.8-0z PORTION(s) per serving

Pack Information: 8/4.9913 LB.(s) per Case,

Product is CN-labeled. CN numbers are: 087456, 090835, 090836, 090837

Analysis is by Piece.

Total Weight of Uncooked Product 1 3.3755274 oz
Weight of Creditable Raw Meat, Variety: Chicken 2.7667932 oz
Percent fat of raw meat: 30.0000000 %
*Weight of Creditable Dry APP, (Variety): Concentrate 0.0273417 oz

Rehydration Ratio; 1:2.60

*(Weight of Rehydrated APP): 0.0984301 oz

Weight of Meat Alternates (specify): n/a

Weight of Breading: n/a

Weight of Filling; n/a
Weight of Other Non-Creditable Ingredients: 0.5091649 oz
Total Weight of Finished Product: 2.8000000 oz
Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 2.0359827 oz

Meat/Meat Alternate per serving: 2.0000 oz

I certify that the above information is accurate as presented on this date.

*I further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of 7 CFR Parts 210, 220, 225, and 226.

(1)Slight variance in piece weights is possible, due to normal process variance;
however, average weights per case will meet or exceed the stated weight,

Additiona! Information:
VER 11

.‘ 2l e dd
K’Uiiﬂl—:ﬁh}'{t ‘ ﬁﬁ; M_x Nutritional Services Manager
Karen Shank, MS, RD Title
TYSON FOODS, INC. 05/28/15

Tyson Foods, Inc. 2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766



Product Information

X

; @ ) Fejita Seasoned Strips, Whits & Dark Meat
s

Product Code: 3522-928 UPC Code: Q0023700037831
— Fully cooked for quick and easy preparation.
= Controlled marination and seasoning process ensures consistent flavor.

— Superior flavor carriers and are simple 1o season and prepare,

PREPARATION

Appliance = vary, adjust accordingly. Conventional Oven 25-30 minutes at 350°F from frozen. Convection
Oven 5-8 minutes in a single layer at 400°F from frozen. Microwave Oven 3 1/2 to 4 minutes on HIGH
pewer from frezen; hold 1 minute.

PIECE COUNT >
8/4.9913.0000 LB (s) per Case g1

Nutrition Facts

MASYTER CASE Serving Size: CN SVG 2.8 OZ. (78q)

Gros: Servings Per Container: About 228
§ oy 42.8726 LB ‘Aidth 15.125 1N

“igighl

fet L o Amount Per Serving

woaigh: 39.93 18 || temgth 23.4375 W Galones 120 Calones from Fat 60

b 238 FT Hegit 11.0825 1N ®Dalfy Value*
SN Total Fat 8g B%

Saturated Fat 2g 10%

Trans Fat Og
Palyunsaturated Fat 1.5g
Monounsaturated Fat 2,59

PALLET CONFIGURATICH

W y Cholesterol 75mg 25%
T L5 || B Sodlum 310mg 13%
Total Carbohydsala 2g 1%
Dietary Fiber g 0%
Sugars 0Og

STORASGE Protein 15g 0%
Vitamin A 0% Vitamin C 0%
' Shelf L fe. 270 days Calelum % 1Fon 2%

. ; .

Storsde temp.  OF s Sl Ve e e o o

depanding on your cajorie needs.
; Storage Mathod: Frozen

CN Label: Yes

CN Label dlumbers: 087456, 090835,
090836, 090837

CN Statement: One 2.80 gz. portion
of fully cooked, seascned gritled,
baneless, skinless chicken strips
provides 2.00 oz. equivalent
meat/meat alternate for the Child
Nutrition Meal Pattern Requirements.
To cbtain a signed cepy of the CN staiement for
this itam, pleas: contact the Tysan Focd

Service Concierge via e-r. -il or call 1-800-
248-9766,

INGREDIENTS

Boneless, skinless chicken, chicken broth, modified food starch, seasoning (dextrose, sal, spice,
dehydrated garlic, maltodextrin, dehydrated onlon, natural flavors), soy protein concentrate, seasoning
(salt, spices, dehydrated garlic, dehydrated onlon), sodlum phesphates, natural flaver.

CONTAINS soy

trsonfoodaervico.com
1-800-24-TYSCN

©2014 Tysan Foeds, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidlarles. Product informatlon valid as of 12/20/2014.



Distortion: 96.88% horizontal
100 tooth - 2 across & 1 arcund

4 x 12.375 - Die Cut

300 23700 03783 1

Colors: Black, Power Red,
136 yellow

(_

FULLY COOKED, SEASONED, GRILLED

BONELESS, SKINLESS
CHICKEN STRIPS-CN

FOR FANTAS

onmns,'sliavms}swpr::u conconirate, seasoning (sak, spices. d d garii, cé

INGREDIENTS: Bonekss, o s hicken,chicken brth odifie od sl hsaammg(dmdms muqmdehyd edgariclmlmdenr dehyelrated
fon). sodi

Hutrltmn Facts

Amount Par Fcrving

Calorlas 130 Calosies from Fal 60

—qe-lw-_il—h__
% Baily Yalue*

Total Fat 7g 11%

Saturated Fal 10%
[¥]

Choleatercl 80my 27 %
Sodium 330mg 14

nakyral Bevo, Digtary Fiber Og 0%

CONTAINS: SOY.
I CN

One 2.80 6z potlion cooked, ssasorad, griled, bonsless,
oN ﬁoz.eq mmam!:wahemai lor the %rhmmnmu
| of this logo and stalement authorized by the Foad and Nutrikan

ﬁ’%
£
i

KEEP FROZEN
L DISTRIGUED BY: TYSON FOODS, INC, SPRINGDALE, AR 72745-2020 LS.A. HEFONNEOI3 2

-
&

VERIFIED
1325

CDNVENTK] ﬁS\BHSBD MBSAI&'!U‘ lmmflm

B NETWT. 2993185,

LL#11106458

(=0 3522 @ 3522

FULLY COCKED, SEASONMED, GRILLED

BONELESS, SKINLESS
CHICKEN STRIPS-CN

FOR FANTAS

|

s a4

il

I

Il

000 23700 03783 1
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Tyson Foods, Inc.

Sample Produci Formulatior Stztement (Product Analysis) for Fieat/ivieat Altermate (Wi/viA)

Products

Child Nutrition Program operators should include a copy of the label from the purchased product carton
in addition to the foltowmg mfomlatmn on letterhead engned by an oﬁimal cmnpany representative.

Product Name

[N i"'

Faai BV § %

A A L
1

Manufacturer: f\.;\(u Lﬂ:.%‘ i

§ g

+ _ Code No.:

AW e

L

H t' 'l"

Casefpackmommrpmﬁwsmz 71958

Ha®ls
L

L Wieat/Niant Allerpate i
Please fill out the chart below to determine the creditable amount of MeatMeat Altemate
Deseyhstion of Creditable Dunces ner Raw Ruitiply | FBGC Yield/ | Creditable
Inigredients per Portion of Creditable Servings | Amount*
Tood Bﬁy:ng Guide ("?B{.B Ingredient Per Uznit
| foneless 14 R ) o 4 fatledn V3 X A s
1 far ‘ X
i X

. Total Creditable BA Amount

*CreditablecAmount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Infbnnatmn

¥L, Alternate Protein Product (APP)
If the produst contains AP, please fill out the chart below to determine the creditable amount of APP, If
APP is used,’'you must provide documentation as described in Attachment A for each APP used.

Dazscription of APP, Cunces Riunltiply Yo of Divide by | Creditable
manufsclare’s name, Ery &A7P Proteic hin Amount
and code nnmber Per Poxrtion As-Is* ADPPR#
s ) = £y A X ; +by18
X +by 18
X +by 18
B, Total “reditzbie AP Zmount s LB 133

nearest ¥ oz)

T, TOTAL CREDITABLE AMIGUNT (4 + B rounded Gowa to

*DPercent of Protein As-Is is provided on the attached APP documentation.
**18 is the pervent of protein when fully hydrated.
#*>Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
“T'otal Creditable Amount must be rounded down to the nearest 0.250z (1.49 wouid round down to 1.25 0z meat
equivalent). Do mot round up. 1f you are crediting M/MA and APP, you do not need to round down in box A (Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Tatal weight (per portion) of product as purchased

Total creditable amount of product (per portion) -
(Reminder: Total creditable amovnt cannot count for more than the lotal weight of product.)

I certify that the above information is true and correct and that a
product (ready for serving) comtains _* <+

according 1o directions.

» f“_—’ -

“ ¢- ounce serving of the above
ounces of equivalent meat/meat alternate when prepared

1 further certify that any APP used-in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210 220, 225, 226, Appendxx A)-as demonstrated by the attached supplier documentation.

}\'L 55‘;{1(}\ /\éi.st "v }

~\‘\
f‘“"

Vv 3 n l\ ATy
':l i'\ > \[‘ v LK‘ :“'}‘t‘l_?’ i

Printed Narme

Title

VRS ) Ee At

Date

" Phone Number



LA
Solae

June 23, 2009

This memo is to confirm that ALPHA® DSP, manufactured by Solae, LLC, mests the
rcquirements of Appendix A 7 CFR to Parts 210, 220, 225 and 226 for Alternate Protein
Products. These requirements arc:

1) This produet is processed so that some portion of the non-protein constituents of the
food, have been removed. This product is a safe and suitable edible product produced
from a plant source.

2) The biological quality of this protein is at least 80 percent that of casein, determined
by Protein Digestibility Corrected Amine Acid Score (PDCAAS). The PDCAAS
ALPHA®DSP is 0.99. Mecthod te calculate is as follows:

. Detenmnine protcin content.

2. Determine essential amino acid (EAA) content.

3, Determine amino acid ratios by dividing the EAA content by the reference EAA
content (the refercnce EAA content we use is the FAO/WHO 2-5 year old aminc acid
pattern).

4. The lowest ratio is the uncorrected EAA score (typically 1.04 for Methioaine +

Cysteine).

Determine digestibihity (97% for our soy proteins).

Calcalate PDCAAS by multiplying unconrected EAA score by the digestibility (1.04 x

0.97 = 1.0). Scores over 1.0 are rounded down to 1.0.

o

3) This product contains at least 18 percent protein by weight when full'y hydrated or
formulaied. The maximum hydration ratio allowed for ALPHA®DSP is 2.6 parts
water te 1 part ALPHA® DSP to achieve 18% protein by weight.

4) ‘The protein content of ALPHA® DSP is 65% (as-is).

Your company may make applications to FINS/USDA based on this confirmation.
Sincercly,

AV Talg-

Loma Von Talge
Product Quality Lead



TySon Foods, Inc.

Formulation Sisterment for Docunienting Graius iz School Meals
Required Beginning SV 2613-2014
[ Crediting Standards Based on Revised Exiibit 4 ]
weights per of eguivalent

School Food Authorities (SFAs) should include a copy of the label from the purchased preduct carton in
addition to the following information on letterhead signed by an official company representative. Grain
products may be credited based on previous standards through SY 2012-2013. The new croditing
stancards for grains (as outlined in Policy Memorandum SP 30-2012) must be used beginning SY 2013-
2014, SFAs have the option to choose the crediting method that best fits the specific needs of the menu
planner,

Product Name: = wnbargd 1218 (i kaw FVET CodeNo: D&

A

Manufacturer: 4—”1} Sy VEOeRS e Case/Pack/Count/Portion/Size: ! i L

i. Does the produci meet tie Wiole Grsin-Rick Criterie: Yes__ No_.*
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program

L I8
iT. Does the preduct contsin nou- creditable grais: Yes - No How mary grams: L ¢
{Prodiucts with more than 0.2doz equivalent or 3.99 grams for Groups A-G and 6.99 grams for Growp H of non-
creditable grains cannot be credited using Exhibit A weights. Please use template for crediting using amount of
creditable grains).

115 Uss Policy Memorandum SP 39-2012 Grain Pequircraesis for the Natlonel Sckoo? Lunch
Brogram end School Sraaifast Program: Ixkidit 4 o Cetermine i the progust s into Groaps A-
G, Group X or Group L (Please be aware that different methodologies are applied te calculate servings of
grain componeni based on credituble grains, Groups A-G wse the standard of 16 grams creditable grain per oz eq;
Group H uses the standard of 28 grams creditable grain per oz eq; and Group, Lis reported by volume or weighi).
indicets whish Exiibi A Group (A-I) the Product Belongs: _ .o

Description of Portion Szeof | Weight of oneounce | . .. -0,
Produci per Food Produci 23 equivisiont as listed *Am i t;"’
Duying Guids Puarcagsed o SF 30-2012

| Al Totzal Creditcble Axcouni”
T {Portion stze) + (Exhibit A weight for one oz eq)
Irotat Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do mot round up.

Total weight (per portion} of product as purchased — - —— e
Total contribution of product (per portion) -

I further certify that the above information is true and correct and that a _ - ounce portion of this product
(ready for serving) provides _ oz equivalent Grains, I further certify that non-creditable grains are not
above 0.24 0z eq. per portion.

-~ [ (R . i e
SE3 7 b ‘ hao U bkt e DA s veri. WS
Wi d SN VLS, VA I R TR M S L =
Signaive - Title A
1] j . i, 4 . Ty, S T g ' "",5"' ' : "
e T T LU P 7.0 55 S ol B ; “-“/"*" 4 B Ao £y
PL T Nt E..:‘;“ § i W RN :_';:} free =t 4 |

Printed Name ' . Date "~ Phone Number



TYSON CHILD NUTRITION SUMMARY
Product Name: Fully Cooked, Low Sodium 1/2" Diced Chicken Natural Proportion

.-—-——-_.______‘_\

o

Product Code: 22830-0928 Label Weight: 10.00 1b

UPC Information: 000-23700-03345 1

Serving size: 1 2.3-0z PORTION(s) per serving
Pack Information:

Product is not CN-labeled.
Analysis is by Piece.

Total Weight of Uncooked Product 1 3.4160000 oz
Weight of Creditable Raw Meat, Variety: Chicken 2.8949000 oz
Percent fat of raw meat; 30.0000000 %
*Weight of Creditable Dry APP, (Variety): n/a

Rehydration Ratio:
*(Weight of Rehydrated APP): n/a
Weight of Meat Alternates (specify): n/a
Weight of Breading; n/a
Weight of Filling: n/a
Weight of Other Non-Creditable Ingredients: nfa
Total Weight of Finished Product: 2.3000000 oz
Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 2.0300000 oz
Meat/Meat Alternate per serving: 2.0000 oz

I certify that the above information is accurate as presented on this date.

*¥] further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of 7 CFR Parts 210, 220, 225, and 226.

(1)Slight variance in piece weights is possible, due to normal process variance;
however, average weights per case will meet or exceed the stated weight.

Additional Information:
VER 18
0.65 GRAMS of NON-CREDITABLE GRAINS PER SERVING

ﬁiﬂﬁgnﬁwr : hﬁ‘ ﬂ"-}* Nutritional Services Manager

Karen Shank, MS, RD Titie

TYSON FOODS, INC. 05/22/15

Tyson Foods, Inc. 2200 Don Tyson Parkway, Springdale, AR 72762 1-800-243-9766



Product Information yson) Foodservice

s, FL LU0% Al Maturai®, Lov: Sodium Diced Natural
WY proportion 60/49 whita/bark rcat, 1/2"
Product Code; 22830 -928 UPC Code: 00023700033451

— 100% All Naturai*, low sadium product with no allergans

— Consistent product with great texture, moisture and holding — all at a better price

- Recipe- ready diced product is fully cooked with a 14" target dice size

— Versatile use across the menu in a variety of on- trend applications — pasta, soup, chicken
salad, entrée salads, burritos, enchiladas.

= Available for commodity reprocessing - USDA 100103 et o WQT’BKES (H’(“[ﬂ
¥ - B
— Utilizes white and dark meat to keep commodity pounds in balance and is also available = '*;f 1';"' _';.;1. HANTA MOGEOITON
for Independent Drawdown . ‘,k i gl s o
. B A
— CN portien is 2.3 0z, = 2 m/ma ENTA

PREPARATION

Not currantly avai able

PIECE COUNMT @@' E “a E
2/5.0000 LB {s) per Case
nutrition Facts

Berving Size: 3 OZ (B4g)

MASTER CASE Servings Per Container: About 53

il T

et 10.5448 LB Widut 7.75 IN Amaount Fer Serving
Neght Calarles 130 Calories from Fat 50
Net Weight 10 LB " Lengtn 13 IN ) SR

Total Fat §g 8%
Tube 0.496 FT henyht: 8.5 N Satuyraled Fat 1.5g 8%
............ N Trans Fat Og

Folyunsaturated Fat 1g
Monounsaturated Fat 2.6g

. I 65
PALLET CGNFIGURATION Sl =
. i Total Carbohydrate 1g %
LEERRE L o Distary Flber 0g 0%
Sugars 0g

Protein 18y 38%

STORAGE Vita r_nin A 0% Vitamin C 0%
Calcium 0% Iren 4%

Sheif Life: 365 days * Percent dally vaiues ars based on a 2,000 caloris
o = diat. Your dily values may be higher or lowsr
depending on your caloris neada.

Storage Temp: OF :
To obtain a signed copy ¢F the CN stat¥munt for
Storage Methed: Frozen this item, please contact the Tyson Food
Service Conciergu via -t ar call 1-804-
248-9766.
INGREDIEMNTS

Chicken, water, rice starch, vinegar, seasaning (maitedestrin, yeast extract, chicken stock, salt und
flavors).

CONTAINS NO ALLERGENS

tysonfoodsarvice.com
1-800-24-TYSON

®2014 Tyson Feods, Inc, Trademarks and registered trademarks are cwrned by Tyson Foods, Ing, or Its subsidiaries. Product Information valid as of 12/16/2015.



Description: FC 1/2" DICED CHICKEN MEAT 2.3 OZ

Product: 22830 Brand: 0928 Formula ID: 22830928G001

Nutrition Facts

Serving Size:2,.3 OZ (64g)
Servings Per Container: About 70

Amount Per Serving
Calories 100 Calories from Fat _40
% Daily Values *
TotalFat 4 g 6%
Saturated Fat [ g 5%
TransFat Og

Polyunsaturated Fat 1 g

Monounsaturated Fat 2 g

Cholesterol 40 mg 13%

Sodium 90 mg 4%

Total Carbohydrate 1 g 0%
Dietary Fiber 0 g 0%
Sugars 0 g

Protein 14 g 28 %

VitaminA 0% VitaminC 0%

Calcium 0% Iron 2%

* Percent Daily Values are based on a 2,000 calorie diet. Your
daily values may be higher or lower depending on your calorie needs.

Calories 2,000 2,500

Total Fat Less than 635g 80g

Sat Fat Less than 20g 25g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
‘Total Carbohydrate 300g 375g

Dietary Fiber 25g 30g
Protein 50g 63g
Calories per gram:
Fat 9 Carbohydrate 4 Protein 4

12/17/2015

Status is: WORKING

As Of:

07/11/2014

Page 1 of 1
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FULLY COOKED, LOW SODIUR

1/2" DICED CHICKEN

NATURAL PROPORTION

PHGREDIENTS: Chicken, w.ater, Tice stareh. vinegar, seasoning imatodoxtriy,
yoaal extract, chickan stock, szt and flavors).

*Minimaliy Processed, No Anificial ingredients, No Presarvatives
"FEDERAL SE2GULATICNS PROHIBIT THE USE OF ADDED HORMONES OR STERCIDS IN CHIZKEN

LLFITICGES
CIFTRIBUTED BY: TYSONFCODS. 1o 7 0. 80X 27 SAFINGDALE, S0 FOB5.8:3 11 8.4 KEEP FROZEN HET WT 30 lBS

22830

MNuiritton Facts
Eerving Size 3 oz [Big)
Seroras Per Centainer Rboit 53

p=e—e—=— ="
Amount Per Servinng
Calories 150 Caloiec irom Fa? &
g %o (sl Vabe*
Tolai Fat 59 8%
Sabcrtzd Fai 1.5g 8%
Cholestarol 55m| 18%
Sodium 122mg 5%
Total Carbohydrate 1g 0%
Divizey Tiher Oy [
Sugars Og
Pratain 180 af

Vitaica A Uoe - Vidamm G (4
Cakiium 0% - Tond®s
“Farcemt Duly Yalves 2 based ona 2907
ol o dat.

C o I T e —
Fi

© 22830;

FULLY COOKED, LOW SODIU:

1/2" DICED CHICKEN

NATURAL PROPORTION

Wi 23760 uaddn

Ll

e
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Tyson Foods, Inc.

Sampie Product Formulation Statement (Product Aaalysis) for iest/Meat Alternate (W/HiA)
Products

Child Nutrition Program opetators should include a copy of the label from the purchased product carton
in addition to the following information on letterhead signed by an official company representative.

[P |

= L AT N A e
ProductName:qu ke [ 1\ cee |‘-:C..4"<£'1 CodeNo.:h,.r?k”-»C B "'f_.-f;' [t

Manufacturer: ¢ -1 n, trea s 'l {4, Case/Pack/Count/Portion/Size; | M L
. = Poedin = 2,30y
L Meat/Meat Alternate 7 : el R
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate
Description of Creditable Qunces per Raw Muitiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings | Amount *
Food Buyizg Guide (FBG) Ingredient Per Unit
Kri\g 0L O e WlSRen (g T X iL A e
e, X
i X
A. Total Creditable ¥/MA Amount' Ly

*Creditable Amount - Multiply ounces per raw portion of creditsble ingredient by the FBG Yield Information.

I. Alternate Protein Produet (APP)
If the product contains APP, please fill out the chart below to determine the creditable amount ¢f APP. i
APP is used, you must provide documentation as described in Attachment A for each APP used.

Pescription of APP, Uunces RMultiply % of Bivide by | Creditable
meanufactare’s name, Dry A¥P Frotein 18%* Amonni
and code number . Per Portion As-Is* AppHar
P X +by i§
e X + by 18 P
= X *by I8 /
B. Total Creditable APP Amount' P
C.TOTAL CREDITABLE AMOUNT (A + B rounded down to -
nearest ¥ oz) L&

*Percent of Protein As-Is is provided on the attached APP documentation,

**18 is the percent of protein when fully hydrated.

*¥*Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
'Total Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 oz meat
equivalent). Do net round up. If you are crediting MM A and APD, you do not need to round down in box A (Total
Creditable M/MA Amount) until afier you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased e Pl ‘:n:*
Total creditable amount of product (per portion} e ki

{Reminder: Total creditable amount cannot ¢ount for more than the iotﬁl weight of product.)

I certify that the above information is true and correct and that a -2, 22 ounce serving of the above
product {ready for serving) contains _.Z.cv* ounces of equivalent meat/meat alternate when prepared
according to directions.

[ further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 220, 225, 226, Appendix A} as demonstrated by the attached supplier documentation.

(A— Bl o B Wi Py 1 !'_“ i!z '!-\v ""‘ ‘J?x\ r "* :\:,
Mw:‘ WL;’LR‘R‘; i "‘:!ii;f -j__‘;"_. SIELE RS N {44:: F K?_;{f .
Signature - § Title =
: -' v f o ‘{w.‘l‘f\,‘."_i‘ -‘ﬁ.f:!:_‘- :‘) Z» l::‘ : i ok g .&\-7,_"':-_ e e
AN 1 s PR oy N } ix. it ot g _ﬁ';rf:,-‘“i

Printed Name Date o " Phone Number




Tyson Foods, Inc.

Formulztior Stziemeat for Doceaenting Grzias in School Vieals
Recuired Beginzing SY 2€13-2014
[ Crediting Standards Based on Revised Exhibit A J
weights per oz equivalent

School Food Authorities (SFAs) should include a copy of the label from the purchased product carton in
addition to the following information on letterhead signed by an official company representative. Grain
products may be credited based on previous standards through 8Y 2012-2013, The new crediting
standards for grains (as outlined in Policy Memorandum SP 30-2012) must be used beginning 8 2013-
2014, SFAs have the option to choose the crediting method that best fits the specific needs of the menu
planner,

e % PN e . 3 - e § T e .
1= iry ; PR I R P R ST AR e P
Product Name: C.i> 02 Diced ML KEn Code No.: o2 (.20 70 27

"‘rf"‘mﬂl."""“ ‘.,.’ ) . ) ‘;i;;\ﬂ(—:
Manufacturer: _ SV e S 11 &~ Case/Pack/Count/Portion/Size: _1_- b 5

| L P L
L Duoe ' (:".‘X f?_Zx..-‘ L s )
Does the product mect the Whole Grain-Rich Criteria: Yes No

(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and Sehool Breakfast Program}

IL Does the nroduct contain non- creditable grains: Yes = No How many grams: =577 Y R
(Products with more than 0.240z equivalent or 3.99 grams for Groups A-G and 6.99 grams for Group H of mon-—"

creditable grains cannot be credited using Exhibit A waights. Please use template for crediting using amount of

creditable grains).

1T, Use Policy iMemorandum SP 30-2012 Graix Requirements for the National Schooi Lunch
Program and School Breakfast Program: Exhibit A to determine if the preduct fits ito Groups A-
G, Gronp ¥ or Groun 1. (Please be aware that different methodologies are applied to caleulate servings of
grain component based on creditable grains. Groups A-G use the standard of 16.grams creditable grain per oz eq;
Group H uses the standard of 28 groms creditable groin per oz eq; and Growp I is reported by volume or weight),

Indicate which Exlibit A Group (4-I) the Product Belongs: e
Tescription of Portion Sizeof | Weight of one ounce | reditaiie
Product per Food Product as equivalent asiisted | = 1 4
Buying Guide Purchased in 8P 30-2012 :
e e T e e e e e e e e e | 5 o S —— - _“’

lA. Total Creditabie Amount’ h

T(Portion size} + (Exhibit A weight for one oz eq)
*Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do not round up.

Total weight (per portion) of product as purchased 2 '
Total contribution of product {per portion)

[ further certify that the above information is true and correct and that a _,,i ournce portion of this product
(ready for serving) provides oz equivalent Grains. 1 further certify that non-creditable grains are not

above 0.24 0z eq. per portion,
- ¢ Py i i L k] o
ot £, i L bes . T e el : it . YT ‘{ i)
SV A e S K LT ‘f'rlilé\ N e by fQ;f.!
aSiE ' G [ . Title -
i g NIame 1. WA T R T -
K Py A for b , L L i Y i ke ey P ;_\
NGYE Y LiCs :/L,.» i KL HENS (W NGO 205

Printed Name — Date " Phone Number



TYSON CHILD NUTRITION SUMMARY
Product Name: Fully Cooked Grilled Chicken Breast Filets with Rib Meat

Product Code: 38350-0928 Labe! Weight: 10.00 Ib
UPC Information: 000-23700-02550 0
Serving size: 1 3-0z FILLET(s) per serving

Pack Information:
Target is 54 3-OZ PIECE(s) per Case,
Allowable range is between 46 and 64 PIECE(s)

per Case.

Product is not CN-labeled.

Analysis is by Piece,

Total Weight of Uncooked Product 1 4.3703684 oz
Weight of Creditable Raw Meat, Variety: Chicken 3.7037037 oz
Percent fat of raw meat: 30.0000000 %
*Weight of Creditable Dry APP, (Variety): Concentrate 0.0131106 oz

Rehydration Ratio: 1:2.61

*(Weight of Rehydrated APP): 0.0473438 oz

Weight of Meat Alternates (specify): n/a

Weight of Breading: /a

Weight of Filling: n/a
Weight of Other Non-Creditable Ingredients: 0.6193209 oz
Total Weight of Finished Product: 3.0000000 oz
Weight of Unrounded Cooked Meat/Meat Alternate *(with APP); 2.6399363 oz

Meat/Meat Alternate per serving: 2.5000 oz

I certify that the above information is accurate as presented on this date.

*I further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of 7 CFR Parts 210, 220, 225, and 226.

(1)Slight variance in piece weights is possible, due to normal process variance;
however, average weights per case will meet or exceed the stated weight.

Additional Information:
VER 23

Kuviea ol 1, K N s g
L)

Karen Shank, MS, RD Title

TYSON FOODS, INC., 01/14/15

Tyson Foods, Inc. 2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766



Product Information

o

Mutriton Facls

Sarving Size: 1 Piece (84¢)
Servings Per Cantainer: About 54

Amount Per Serving

Calories 120 Calories from Fat 25
%o Darly Vaiue®
Total Fut 2,50 3%
Saturated Fat 0.5g 3%
Trans Fat 0g
Palyunsaturated Fat 0.59
Monaunsaturated Fat 1g
Chofestercl 50mg 2
Sodiarn 320mg 13%
Total Carbehydrate 1g Cio
Dietary fiber Og 0%
Sugars Dg
Protgin 23 44%
Vitamin A 0°% Vitamin C 0%
Lalcium 2% iron 4%

Percent daly vl are baad on a 2,000 = orie
diet. Your daily values may be higher or lower
depending on your calorle nied..

CN Labetl: No

To ebtain a signed copy of the CN statement
for this item, please contact the Tyson Food
Service Concierge via «-raall or calf 1-800-
248-9766,

tyeonfoodservice.com
1-800~24-TYSOM

yson! FoodService

Wrpng & thie Heary of Tl M

#C Grillad Breast Filats w/ Grill Marks, 3 oz,

Product Code: 38350-928

UPC Code: 00023700025500

- Better Prices. Save up to 20% an camparable chicken products you currently menu.
_ Better Flavor. No artificial aftertastes commonly associated with other fully ¢ooked chicken items.
- Better Perforrmance, Finish with the method that bast suits your operation to deliver outstanding

flaver and appearance results.,

— Simply seasaned with salt and pepper then fully cooked and seared with grill marks to defiver clean

fresh -off-the -griil flavor.

PREPAFATION

Appliances vary, adjust accordingly. Convection Oven From frozan, place the breast filets on 5 lined {nen-stick) sheet
pan with & small amaunt of water. Camplately cover with foii. Piace in a pre-heated, 350°F convection oven fer
approximately 16-20 minutes. Microwave From frocen, place ! or 2 fifets on a microwave safe plats and cover
completely with cling wrap/plastic wrap. Haat in microwave on highest setting for approximataly 2-3 minutus.

PIECE COUNT

Target i3 54 3DZ PIECE(s) par Case. Allowable range is between 46 and &4 PIECE{s) per Case,

MASTER CASE
Gress Maglht 10.6358 LB Wikth

Nel We:ght 10 LB wzngth

i Cube 0,609 FT Hewht

PALLET COHFIGURATION

Te-) L7 | Fis 7

IMGREDIZMTS

2.1875 IN

11,7518

.75 1IN

Boneless, skinless chicken breast filats with rib meat, water, seasoning [maltodextrin, salt, sugar, chicken stock,
vegetable steck {carrof, onlan, celery), flavors, carret powder and garlic powder], medified foad starch, sodium

phosphates, soy protein concentrate, sea salt.

CONTAINS say

STORAGE

' Shelf Life 365 days
! Storage Temn® DF

Storage Method: Frozen

©2011 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tysan Foods, Inc, or its subsidiaries.

Product information valid as of 10/15/2014,
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Tyson Foods, Inc.

Sample Product Formalation Statcment (Product Analysis) for ieat/Meat Alternate (M/HIA)
Products

Child Nutrition Program operators should include a copy of the label from the purchased product carton
in addition to the following information on letterhoad signed by an official company representative.
e

ST A 1. W g A vl LTI -0
PfoductName:j(('t”H!?{{ 5'{.{{&,-% Neetd f1 5 Code No: 2 1 ,:,.u-.«'j ?aéf'

7l in P P bt DOsE o
Manufacturer: ‘i'y:':{"‘r\ g»-’i’“'n’:’ i€+ Case/Pack/Count/Portion/Size: ‘L1 iii | +54 24

1 Meat/Meat Alternate | Pz d.c00y
Please fill out the chart below to determine the creditable amount of Meat/Mecat Alternate

Description of Creditable | Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingrvedients per Portion of Creditable Servings | Amount*
. Food Buying Guide (FBG) Ingredient Per Unit
’:-"ih {2hr (Rigdde i igan A J;'! . 7-,"" = 3 Ry X ,="\ ; '? . “ ’:":‘:"“: 75
fusd Jiome ' ) X
) X
A. Total Crediiable M/MA Amount' £ PFESTSD

*Creditable Amount - Muliiply ounces per raw portian of creditable ingredient by the FBG Y ield Information.

IL. Alternate Protein Product (APP)
I the product contains APP, please fill out the chart below to determine the creditable amount of APP, If
APP is used, you must provide documentation as deseribed in Attachment A for each APP used. '

Description of APP, Ounces Wiukttiply % of Divide by | Creditable
manufacture’s name, Dry APP Proteln 1B** Amonnt
and code nember Per Portion As-Ig* APPpF#*
&ifing Dot L oxfae Gt S 0L X J";Ej'_ by 18 Ce 73438
! X ' +hy 18
X I +by 18
B. Total Creditable APP Auount’ AL RE
C. TOTAL CREDITABLE AMOUNT (A + B rourded down to 5 =
nearest ¥ 0z) L R0

*Percent of Protein As-Is is provided on the attached APP documeniation.

**18 is the percent of proicin when fully hydrated.

¥*¥Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
"Total Creditable Amount must be rounded down to the nuarest 0.250z (1.49 would round dovm to 1,25 oz meat
equivalent). Do not round up. I you aiv crediing MAVIA and APP, you do not need to round dowrt in box A {Total
Creditable M/MA Amount) until after you have added the Total Creditabic APP Amaumt from box B 1o box C.

o .
Total weight (per portion) of product as purchased 53 00 v3g
Tolal creditable amount of product {per portion) 2. Gy

(Reminder: Total creditable amount canmot count for more than the toa! weight of product.)

I certify that the above information is true and correct and that a ﬁ'.&.-_ ounce serving of the above
product (ready for serving) contains s %¢ ounces of equivalent meat/meat alternate when prepared
according {o directions,

[turther certify that any APP used in the product conforms to the Food and Nutrition Service Reguiations
(7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by ihe atteched supplier documentation,

P el TS KT Mt [Nz 18
dh, | " o, \ .L.X(
Sighature - ¢ N Title il
h WA ¢ i i I
Py 4 YE A L Y ey Pl o) T
'\Q,'Yf,}’\ 7 ";.-tel,f,;f;iri@éj\.{_) e L"S LYH ) 290%549

Frinted Name Date Phone Number
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Tyson Foods, Inc.

Formulation Statement for Documenting Grains in Schooi Meals
Required Beginning SY 2013-2014
[ Crediting Standards Based on Revised Exhibit A ]
weights per oz equivalent

School Food Authorities (SFAs) should include 2 copy of the label from the purchased product carton in
addition to the following information on letterhead signed by an official company representative, Grain
products may be credited based on previous standards through SY 2012-2013. The new crediting
standards for grains (as outlined in Policy Memorandum SP 30-2012) must be used beginning SY 2013-
2014. SFAs have the option to choose the crediting method that best fits the specific needs of the menu
planner.

et (MNeithain B a0 § Fr ke ROURCE AT g
Product Name: t\ Caniein LiidhegaGirgsd DT codeNo: SO0 a:-i'g
L = T { Ve
i 4 . RESTY. 2 SA ST PN
Manufacturer: YL’BL’&- 7 ?«t’ﬁ"f [t £ Case/Pack/Count/Portion/Size: lfyf'f ".T"‘gfi{ b ff%

J ; .
YO ik Rasac 4
L Does the product meet the Whole Grain-Rich Criteria: Yes___ No /A :

—

(Refer 1o SP 30-2012 Grain Requiremenis for the Narional School Lunch Program and School Brealfast Program)

il. Does the produet contain non- creditable grains: Yes )_(;_ NO How many grams: Mﬁj / $5
(Products with more than 0. 240z equivalent or 3.99 grams for Groups A-G and 6 99 grams for Group IT of hon-
creditable grains cannot be credited using Exhibii A weights. Please use template for crediting using amount of
creditable grains).

HI. Use Policy Wiemorandum SP 30-2012 Grain Requirements for the National School Lunch
Program and School Breakfast Program: Exhibit A to determine if the product fits intn Groups A-
G, Group H or Group L (Please be aware that different methodelogies are applied 1o calculate Servings of
grain compongnt based on creditable grains. Groups A-G use the standard of 16 grams creditabie grain per oz eq;
Group H uses the standard of 28 grams creditable grain per oz eq: and Grogp I is reported by volume or welghl).
Indicate which Exhibit A Group (A-I) the Product Belongs:

Description of Portion Size of | Weight of one onnce Creditable
Produet per Food Produet as equivalent as Hsted Am c;lmt‘
Buying Guide Purchased in 5P 36-2012 Vi
v, ————————

|_A. Total Creditabie Amoun
' (Portion size) + (Exhibil A weight for one oz eq)
*Total Creditable Amount must be rounded down to the nearest quarter (.25} oz eq. Do not round up.

Total weight (per portion) of product as purchased %__
Total contribution of product (per portion) :

I further centify that the above jnformation is true and correct and that a ounce portion of this product
{ready for serving) provides oz cquivalent Grains. [further certify that non-creditable grains are not

above 0.24 oz eq. per portiof. ) ‘f

s : ¢ i | i L] i 5;“- , 0
oL S Wi WS G ?\"{*‘Lz%‘;\ / Wity A : D
Signature Q . 'Tiﬂf ' o i

-‘ P ‘: I I"\- £ }'ﬁ i o S -
KOen Shani, sl Mhags (47 ) 29055
Ptinted Name Date Phofie Number
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June 23, 2009

This memo is to confirm that ALPHA® DSP, manufactured by Solae, LLC, meets the

requirements of Appendix A 7 CFR to Parts 210, 220, 225 and 226 for Alternate Protein

Producis. These requirements are:

1) This product is processed so that some portion of the non-protein constituents of the

food, have been removed. This product is a safe and suitable edible product produced
from a plant scurce,

2) The biological quality of this protein is at least 80 percent that of casein, determined

by Protein Digestibility Corrected Amine Acid Score (PDCAAS). The PDCAAS
ALPHA®DSP is 0.99. Method to calcnlate is as follows:

1. Determine protein content.

2. Determine essential amino acid (EAA) content,

3, Determine amino acid ratios by dividing the EAA content by the reference EAA
conteat (the reference EAA content we use is the FAO/WHQ 2-5 year old amino acid
pattern).

4. The lowest ratio is the uncorrected EAA score (typically 1.04 for Methionine +

Cysteine),

Determine digestibility (97% for our soy proteins).

Calculate FDCAAS by multiplying uncorrected EAA score by the digestibility (1.04 x

0.97 = 1.0). Scores over 1,0 are rounded down to 1.0,

o

3) This product contains at least 18 percent protein by weight when fully hydrated or

formulated. The maximum hydration ratio allowed for ALPHA® DSP is 2.6 parts
water to 1 part ALPHA®DSP to achieve 18% protein by weight,

4) The protein content of ALPHA®DSP is 65% (as-is).

Your company may make applications to FNS/USDA based on this confirmation,

Sincerely,

Loma Von Talge
Product Quality Lead



TYSON CHILD NUTRITION SUMMARY
Product Name: FC Whole Grain Golden Crispy Tender-Shaped Chicken Pattie Fritters-CN

Product Code: 70334-0928 Label Weight: 31.861b
UPC Information: 000-23700-03385 7
Serving size: 3 1.13-oz PIECE(s) per serving

Pack Information;
Minimum of 450 1.13-0Z PIECE(s) per Case.

Product is CN-labeled. CN numbers are; 084315, 089563

Analysis is by Piece.

Total Weight of Uncooked Product 1 1.0954000 oz
Weight of Creditable Raw Meat, Variety: Chicken 0.3459480 oz
Percent fat of raw meat; 30.0000000 %
*Weight of Creditable Dry APP, (Variety): Concentrate 0.0876300 oz

Rehydration Ratio:  1:2,60
*(Weight of Rehydrated APP): 0.3154680 oz
*Weight of Creditable Dry APP, (Variety): Isolate 0.0228600 oz
Rehydration Ratio:  1:3.77
*{Weight of Rehydrated APP): 0.1092200 oz
Weight of Meat Alternates (specify): nfa
Weight of Breading: Whole Grain 0.3334000 oz
Weight of Filling: n/a
Weight of Other Non-Creditable Ingredients: n/a
Total Weight of Finished Product: 1.1333000 oz
Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 0.6668515 oz
Meat/Meat Alternate per serving; 2.0000 oz
Bread Alternate per serving: 1,0000 per serving

I certify that the above information is accurate as presented on this date,

*I further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of 7 CFR Parts 210, 220, 225, and 226,

(1)Slight variance in piece weights is possible, due to normal process variance;
however, average weights per case will meet or exceed the stated weight,

Additional Information:
VER 18 gsm
1.0 OZ EQUIVALENT GRAINS (WHOLE GRAIN RICH)

; e
%ﬂ’)t}:qm'}lfj i hr}i IUJ Nutritional Services Manager
1

Karen Shank, MS, RD Title

TYSON FOODS, INC. 07/07/15

Tyson Foods, Inc. 2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766



Product Information } FoodService

Wi Whole Grain Bresded
— Tenders, 1.13 oz,

Product Coue: 70334 -928 UPC Code: Q0023700033857

— Available for commaodity reprocessing - USDA 100103

Utilizes white and dark meat to keep commodity pounds in balance and is also available
for Independent Drawdown

- QConsistent piece sizes for easy CN portioning and cost control

- Creat Golden Crispy breading profile that is Kid Tested, Kid Approved™

Certified Responsible Antibiotic Use Verified - CRAU

PREPARATION

Appliances vary, adjust accordingly. Convectlan Oven &-8 minutes at 375¢F from frozen. Caonventional
Cven 8-10 minuvtas at 400°F from frozen,

FIECE COUMT 80
Minimum of 450 1.130Z PIECE(s) per Case
Minimurn 75 PIECE(s) per BAG. Mugrition Facis

Serving Slze: 3 PIECES (95g)
Sarvings Per Centainer; About 150

MASTER CAZSE
~ R Amount Par Serving

T Grosy Calories 280 Calories from Fat 130
" yreiaht 34.6615 LB Width. 15.75 IN
Net — % Daily Value
L
Weight 31.86 LB Lengtr 23.5625 IN Total Fat 159 23%
Saturated Fat 2.5g 13%
Lube 2K Heght: 9,3125 IN Trans Fat Og

Polyunsaturated Fat 7g
Manounsalurated Fat 4.5g

Chelasterol 25mg %
Y Scdium 380mg 16%
PALLET CONFIGURATION Total Carbohydrate 18g 5%
Dietary Fiber 3g 12%
Tiz | 5| HM |7 Sugars 1g
Proteln 159 0%
Vitamin A 2% Vitamin C 0%
STORAGE Calcium 4% Iron 10%
* Percant daily vatuss are based on & 2.000 calorie
Sher Lte: 270 days HA AR
Storage Temp: aF
a¢ Teme CM Label: Yes
SrorRgeiisthad ) ] fipzen CN Label Numbers: 089563, 084315
CN Statement: Three 1.13 oz. fully
cooked, tender-shaped chicken pattie
fritters provide 2.0D oz, equivalent
meat/meat alternate and 1.00 oz.
equivalent grains, for the Child
Nutrition Meal Pattern Requirements.
Yo obtain a signed copy of the CN statemant for
this item, please contact the Tysua Food
Scrvice Cancierge via =-nizil or call 1-800-
Z4B8-5766.
INGREDIEMTS

Chicken, water, textured soy protein concentrate, isclated soy protzin, seasening [brown sugar, salt,
onton powder, chicken stack, canala olf, yveast extract, carrot powder, vegetable stock (carroi, onion,
celery), garlic powder, maltadextrin, flavers, silicon dioxide, <itric acid and spice], seasaning (potassium
chloride, rice flour), sedium phosphates. BREADED WITH: Whole wheat flour, water, anriched wheat Flour
(wheat flour, niacir, reduced iron, thiamine mononitrate, ribeflavin, folic acid), salt, wheat gluten, sugar,
dried onien, dried garlic, terula yeast, spice, dextrose, dried yeast, turmeric extract (color), paprika
axtract (color), Breading set in vagetable oil.

CONTAINS soy, wheat

tvsorfoodsaivice.com
1-800-24-TYSON

©2014 Tyson Feods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc, or its subsidiaries. Product Information valld as of 3/23/2016.



Product Information FoodService

tysonfoodservice.com
1-800-24-TYSON

©2014 Tyson Foods, Inc. Trademarks and registerad trademarks are owned by Tyson Foods, Inc, or its subsidlarlies. Product Information valid as of 3/23/2016.
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Tyson Foods, Inc.

Sample Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA)
Products

Child Nutrition Program operators should include a copy of the label from the purchased product carton
in addition to the following information on letterhead signed by an official company representative.

\ ¥ Codc No.: d‘o?{l L'l -'Cf’}&
R
Mamufacturer: TS 17 N LN CaselPAakICoumtPortion/Size: 20 Bl 4 MU

n Wy =
I Meat/Meat Alternate 40\’1‘1 U 3 { \3 0%5 v ¢ = % Q.)e\ 0
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Product Namcr__(r?;, i

Description of Creditable Ounces per Raw " Multiply | FBG Yield/ | Creditable
Ingredients per | Portion of Creditable Servings Amount *
Foucl Buymg Guide (FBG) Ingredient Per Unit .
@g._“’:_ *.’\ Y [ S ] 3. Hhsq U0 X \ 0 AR
N _ X
A. Total Creditable M/MA Amount ' REE o3 [0t

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.

IL. Alternate Protein Product (APP)
If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If

APP is ysed, vou must provide documentation as described in Attachment A for each APP used.

Description of Ai’P, Qunces Multiply % of Divide by | Creditable |

manufacture’s name, Dry APP Protein 18** Amount
7 and code number - Per Portion As-Is* APP*’f*‘
froan T ASH-T dowt  [haRId X W9 ~by18 [6.3i5463
Vydash RS Aptd 8.0 A X Sl +by 18 1. 10F92:

' X +by 18 '
B. Total Creditable APP Amount’ 0, Yo %R
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to %) -
nearest ¥ oz) 3 ULE L8 «
.00 ot

*Percent of Protem As-Is is provnded on the attached APP documentation.

**18 is the percent of protein when fully hydrated.

*+*Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
"Total Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 oz meat
equivalent). Do not round up. If you are crediting M/MA and AFPP, you do not need to round down in box A (Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased 3 {1l ‘:'JG%}J pr= 2300

Total creditable amount of product (per portion) r)— OO o
{Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and comect and thata 33‘«} ounces serving of the above
product (ready for serving) contains *}-. ) ounces of equivalent meat/meat alternate when prepared

according to directions.

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation,

U i; Ll s x i YA ED{! cet Leooler
Title

Slgnature
WVitile, Wuller ME g D-gmis~  YIA-2G3 230
grmtem\ ah et Date Phone NionEern.



Tyson Foods, Inc.

Formulation Statement for Documenting Grains in School Meals
Required Beginning SY 2013-2014
[ Crediting Standards Based on Revised Exhibit A
weigltls per o7 equivalent

School Food Authorities (SFAs) should include a copy of the label from the purchased product carton in
addition to the following information on letterhead signed by an official company representative. Grain
products may be credited based on previous standards through SY 2012-2013. The new crediting
standards for grains (as outlined in Policy Memorandum SP 30-2012) must be used beginning SY 2013-
2014. SFAs have the option to choose the crediting method that best fits the specific needs of the menu
planner,

4 e M '-Al-l‘. s P { i N, ]
Product Name: =€ {1 G vt 40008 Y W f.\.‘;‘,-&,fa 820 | CodeNo: I 23U ~ Y21

% e
gote e

i, ¥ ? o
Manufacturer: JuSU EACTla ta Vel Case/PackiCoumn/PorsionSize: 24 8la 4 MC
P Tion = L4 2 )eg =

L. Does the product meet the Whole Grain-Rich Criteria: Ye%:’) Neo _ %‘%q-%
{Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Brealfast Program) i

LY £ e -
I Does the product contain non- creditable grains: Yes'ti . No How many grams: £0%q A it
{Products with more than 0.2402 eguivalent or 3.99 grams for Groups A-G and 6.99 grams for Group H of non- ’ p
creditable grains cannot be credited using Exhibit A weights. Please use template for crediting using amount of
creditable grains).

IT. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch
Program and School Breakfast Program: Exhibit A to determine if the product fits into Groups A-
G, Group H or Group L. (Please be aware that different methodologies are applied to calculate servings o
grain component based on creditable grains. Groups A-G use the standard of 16 grams creditable grain per oz eg,
Group H uses the standard of 28 grams creditable grain per oz eq; and Grotp I is reported by volume or weight).
Indicate which Exhibit A Group (A-I) the Product Belongs: |

Description of | Portion Sizeof | Weight of one ounce (',;r editable
Product per Food Product as equivalent as listed Amount’

Buying Guide Purchase in SP 30-2012

| A. Total Creditable Amount®
T (Portion size) + (Exhibit A weight for one oz eq)
*Total Creditable Amount must be rounded dowa to the nearest quarter (0.25) oz eq. Do not round up.

Total weight (per portion) of product as purchased %2700
Total contribution of product (per portion) =t

I further certify that the above information is true and correct and that a 3.3%ounce portion of this product
(ready for serving) provides y.g 0z equivalent Grains. I further certify that non-creditable grains are not
above 0.24 oz eq. per portion.

VL, POlke 7 2PN Ryjecs feoder

Signature Title
P, Y r_MS2D 17~ H4-290-2325

Printed Name Date Phone Number



CH¥#| 17373

Arcon® T
158-171

DOCUMENTATION FOR ADM PRODYCTS
USED AS AL TERNATE PROTEIN PRCDUCTS (APP)
FOR CHILD NUTRITION (CN) PROGRAM

a) ADM certifies that this product meets all requirements for APP intended for use in
finished CN products as described in Appendix A of 7 CFR 210, 220, 225, and 226.

b) ADM certifies that this product has been processed so that some portion of the non-
protein constitnents has been removed by fractionating. This product is produced from
soybeans by removing the majority of the soybean oil and some of the other non protein
constituents.

¢} The PDCAAS score for this product is .99. It was calculated by multiplying the lowest
uncorrected amino acid score by true protein digestibility as described in the Protein
Quality Evaluation Report from the Joint Expert Consultation of the Food and Agriculture
Organization/World Health Organjzation of the United Nations, presented December 4-8,
1989 in Rome, Italy.

d) The protein level by weight of thig product is at least 18% when hydrated at a ratio of 2.60
paxts water to one part product.

e) The protein level of this product is certified to be at least 64.8% on an “as is” basis as
purchased.

Iegredient Statement: Textured Vegetable Protein Product (Soy protein concentrate)

This certification applies to the ingredient product as supplied by ADM and is valid 1 year
from certification. The meat/meat alternate credit for products used in CN programs should
be calculated using the correct as-is protein value for the respective APP ingredient. If
multiple APP ingredients are used in the formulation of a CN product, then each APP
ingredient should be calculated separately to determine the oz. meat alternate provided.
Additional information is available from ADM to assist you with this calculation.

Date: 07/14/11

The information contained herein is correct as of the date of this docmnentto the best of ovr knowledge. Any tecunnnendauons or
suggestions are made without pusrantes orrepmsmmtlun asmresults A4 e Subjeds T LRE oot
recommendations and seizuaings wapenccatly. Wedariin tny ol ol wammtes, sheler Sapnas of drmead, oo
thexmphedwarmtmu'_ ey, e fyr s qonin S
any claim for breach of wwemnnty, sophganng o etrsits dbl aut mat
purchase price of material purchased fiom us. None of the statements #
any license wader any pateat held by ADM or other parties. Custamss: 3¢z roooansitfs
necessary to make, use or sell products contammg ADM ingredients.
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7 PROFAM® 081
ADM (066-981)

CCUMENTATICN FOR ADM PRODUCTS
USED AS ALTERNATE PROTEIN PRODUCTS (APP)
FOR CHILD NUTRITION (CN) PRCGRAM

a} ADM certifies that this product meets all requirements for APP intended for use in
finished CN products as described in Appendix A of 7 CFR 210, 220,225, and 226.

b) ADM certifies that this product has been processed so that some pertion of the non-
prozein constituents has been removed by fractionaung. This product is produced from
s0ybedns by ramoving the majority of the soybean oil and serue of the other non-protein
constiruents.

¢) The PDCAAS score for this product is .98. It was calculated by multiplying the lowest
amino acid score by true protein digestibility as described in the Protein Quality
Evaluation Report from the Joint Expert Consultation of the Food and Agriculture
Organization/World Health Organization of the United Natjons, presented December
4-8, 1989 in Rome, Italy.

d) The protein level by weight of this product is at least 18% when hydrated at a ratio of 3.77
parts water to one part product.

¢) The protein level of this product is certified to be at least 86% on an "as is" basis as
puzchased.

Ingredient Statement: Isolated soy protein

This certification applies to the ingredient product as supplied by ADM and is valid 1 year
from certification. The meat/meat alternate credit for products used in CN Programs should
be calculated using the cormect as-is protein value for the respective APP ingredient. If
multiple APP ingredients are used in the formulation of a CN product, then each APP
ingredient should be calculated separately to determine the oz. meat alternate provided.
Additional information is available from ADM to assist you with this calculation

Date: 05-14-12




SEPDS A SUMMARY END PRODUCT DATA SCHEDULE | TYSON —I

a National Summary VALUE PASS THROUGH SYSTEMS APPROVED:
(EPDS appreved by LISDA) THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW: ] Diract Sale
0O State Summary O Reflects Change in Formulation (italic) a Retund to Recipient Agency
(EPDS appraved by state agency} O Additional Products Listed e [m} Net Price Through Distributor
O Correction O Fee for Servica (billed by Processor}
=] Fea for Senvice (oillad by Distributor)
Information Certified as Accurate fram Approved EPDS {requires signature from agency that approveci EPDS) Cortified by State Agency
End Product Code & Description Net Servings Per]  Net WBSCM |WBSCM Description DF Inventory | By Products | Value per | Value of DF per Effective Date State Agency
Weight Perf]  Case Weight | Ytem Code Drawdown per| Produced* | pound of DF . cage Acceptance/Approval
Case per case l {Fa1H) [u]
(bs.) Serving h Check for quick approval
(oz.)
A B c D E F G H 1 J K
CHICKEN - NATURAL PROPORTION
CHICKEN LARGE
2154928  |FC CN Whola Gran Breaded Chicken Pattie Frtter 30 80 150 328 140103 CRINEDYBLE 14,668 No $0 9794 $14 35
CHICKEN LARGE
100103W [ ) oD T WHITE MEAT £79 No $0.5794 58.51
CHICKEN LARGE
01030 | A RK MEAT 586 No $0.9794 $6.74
) - N CHICKEN LARGE P
2155928 FC CN Whole Grain Chicken Chunk Frtters 2835 137 330 100183 CHILLED -BULK 13 48 No 3097594 $1320
CHICKEN LARGE
100103W | o e r WHITE MEAT 509 No $0.9794 $7.92
CHICKEN LARGE
1001030 | ') o5 DARK MEAT 539 Ne $0.8794 $5.28
FC CN Whole Grain Spicy Homestyls Peppsr Popoom Chicken - CHICKEN LARGE -
2241828 [ 2838 120 385 100103 EHIIERYEOnE 20 24 No $0 6784 $23 74
CHICKEN LARGE
100108W | ') oD WHITE MEAT 14.54 No $0.9784 $14.24
CHICKEN LARGE
1001030 | o e ARK MEAT 970 No 50,6784 $9.50
- CHICKEN L#.RGE
26840928  |FC CN Whole Gram HomaStyla Popzom Chicksn Fritter 3000 124 585 100103 CHILLED -BULK, 2817 No | sae704 $24 65
100103w |  CHICKENLARGE 15.10 No $0.794 $14.79

CHILLED -WHITE MEAT

CHICKEN LARGE
1001030 CHILLED -DARK MEAT 10.07 No $0.9754 $9.86

CHICKEN L4RGE

3731-828  |FC CNWhale Gram Breadad Chicken Pathes 2625 103 107 | 100103 P, i 2821 No 00704 $27 63
CHICKEN LARGE

1C0103W GHILLED -WRITE MEAT 16.93 No $0.9704 $16.58
CHICKEN LARGE

1061030 GHILLED -DARK MEAT 11.28 No $0.0794 $11.05%

3732928 |CN FC Whole Gain Braadad Chicken Chun's 2642 107 365 | 100103 CHICKENICARGE 802 No 00704 $27 44

CHILLED -BULK

CHICKEN LARGE
100103W CHILLED -WHITE MEAT 16.31 Ne $0.9794 $16.48

CHICKEN LARGE
1001030 CHILLED -DARK MEAT 11.21 No $0.9794 $10,08

CHICKEN | ARGE

CHILLED -BULK 1919 No $09794 $18 70

3857-928 FC CN Whole Gram Kusp n Krunchy Chicken Pattia Fritters 3105 1471 3353 100103

CHICKEN LARGE

100183W | o)) £D -WHITE MEAT

11,51 No $0.9794 $11.27

LCHICKEN LARGE
1001030 CHILLED -DARK MEAT 7.68 No $0.9794 $7.52

School Year 2016-2017
ACDA 10/04 Tyson Sales and istribution, Inc, 12/1412015 Page 1 of §



Information Certified as Accurate from Approved EPDS (requires signature from ageney that approved EPDS}

Certified by State Agency

Ead Froduct Code & Description Net  |Servings Per| Net WDBSCM |WBSCM Description DF Inventory | By Products | Value per | Value of DF per Effective Date State Agency
Weight Per] Case Weight | Item Code Drawdown per Produced* | pound of DF case Acceptance/Approval
Case per case (FxH)
(1bs.) Serving Check for quick approval
{oz.)
A B c D E F G H 1 J «
sessazs |0 CH Winole Gram Kisy N Krunchy Braaded Sinp-Stiaped 3188 141 aen | 100103 P e 1968 No $06784 $1928
100103wW CH::_E&KR'H"I‘:ER?E - 11.80 No 50.9794 $11.56 N
1001030 | o CHEKENLARGE 7.88 No $0.9794 $7.70
5567-928 mﬂa‘m’:“ Grn Breaded Chicken Patte Hoin Spicv 3023 148 326 | 100103 Cg’;ﬁﬁgfggff 2679 No $09794 526 24
1o0103w | o SRR R | 1607 No $0.9794 $15.74
1001030 |  CHICKENLARGE 1072 No $0.9784 $10.50 o
5774928 |FC G Whols Gran HomeStyle Hreakfas: Chicken Pattie 2000 200 160 | 10010 %ﬂﬁ_ﬁg L 1728 No 30 5794 1299
100100w | CHCKERLARGE 7.96 No $0.6794 $7.80
100t03D | o SHICKENLARGE 530 Mo $0.9794 $5.19
16477928 |FC CN Whole Gram Breaded Chickan Path: ane0 144 340 | 100103 e LARSE 1600 No 09734 $1576
10010aw | CHCKER LARGE pes No $0.9794 $0.46 T
100103 |, CHICKENLARGE 844 No $0.9794 $6.31
16478928 |FC €N Whola Grain Breadad Chicken Nuggats 3060 144 240 | wootos | GHIENLARGE 1409 Na 509794 $1576
100103 | ¢, oK ARG 865 No $0.9794 $0.45
1001030 | SHEKEARSE e | 64 o' 50.9784 53
21879428 |Fully Cooked Mesquite Glazed Chicken Pleces 2808 | 57-100 [37850z] fovios L 18 40 No 30 9794 $18.02
10C103W CHEEIECE)K-E\SHL;E?AEEAT 11.04 Ne $0.8794 $10.81
t0010aD |, SHICKENLARGE. 7.3 No $0.6794 $7.21
22830 |FC Diced Ghicken, Low Sutium 1000 = 230 | 1ootos %ﬂﬁﬁg UPoE 1422 No s09Te4 s1383
1001C3wW CHl‘]:.:-.“EcDKff::HLI‘:'E‘?JEEﬂT B.53 No $0.9794 $8.36
101030 |  SICKENLARGE 569 No $0.9794 $5.57
25560020 |C Boneloss Shaniess Low Sodhum Al Naturl Pulled Dark & Whte |, 59 7 220 | tootes | GHCKENLAKGE 1421 No 509704 $1392
100103w | o CHOKEMLARGE | a7 No 50.9704 s4.87
1001030 CH?LTE&DNALRAKRﬁEAT 9.24 No $0.9794 $9.05
70304928 [FC CN Whole Grawl Gokden Crispy Chicken Paitie  Frifters 3282 148 ase | 100103 e e 1538 No S 9784 $15.06
1001030 CHI?_['I'E‘"’DKE'V“H’-I’;ER%'E - 8.23 No $0.9784 $0.04
1001030 CH?LTIEI!)(FSALRAKRHGHEAT 5,15 No $0.8794 $6.02
School Year 2016-2017
ACDA 10/04 Tysen Sales and Distributien, Inc. 12/14/2015 Page 2 of &




Information Certified as Accurate from Approved EPDS {requires signatura from agency that approved EPDS) Cortified by State Agency
End Product Code & Description Net [Servings Per]  Net WBSCM (WRSCM Description DF Inventory { By Products | Value per | Value of DF per Effestive Date State Agency
‘Weight Per| Case Weight | Item Code Drawdown per| Produced® | pound of DF ense Acceptance/Approval
Cage per case (FxH)
(Ibs.} Serving Check for quick approval
(oz.)
A 3 C D E F G H 1 J K
70514928 |G CN Whole Gram Hot & Spicy Ghicken Patiie Friters 3282 148 153 | 1o0fos CHIGKEN TARGE 1538 No s09794 $15 08
CHILLED -BULK
CHICKEN LARGE
100103W | o ITE MEAT 923 No $0.8794 $9.04
CHICKEN LARGE
100030 | o R MEAT 615 Na $0.9754 $6.02
FC CN Whole Giam Golden Crspy Chickan Tunder = 2 CHICKEN LARGE
TOI4928 | Frtiers (3 Prace Servng) 3188 130 339 100103 e TED St 1494 No $0 9794 $1463
CHICKEN LARGE
100103W | e HITE MEAT 396 Ne $0.9754 $8.78
GHIGKEN LARGE
- 1001030 [ ARK MEAT 598 No $0.9704 $5.85
FC CN Whale Grain Golden Znspy Chicken Tender CHICKEN LARGE =
70336928 | Frkiers (4 Pieoe Servng) w17 142 540 100103 AT 14.15 No 508784 $13 86
CHICKEN LARGE
100103W | HITE MEAT 849 No $0.0784 38.32
CHICKEN LARGE
1001030 | o e R MEAT 566 Ne $0.9794 $5.54
FC CN Whole Giam Hot & Spicy Chicken. Tander CHICKEN LARGE
TOMER2 o Paties . 3 plecee 3188 148 342 100103 A 14 94 No $0 9784 $14 83
CHICKEN LARGE
100803W | D HITE MEAT 886 Ne 50.9794 5878
CHICKEN LARGE
1001030 [ o o e ARK MEAT 508 No $0.9794 35,85
70364-928 | FC CN Whole Grain Gokfen Giispy Chicken  Chunk Fritars 3281 149 350 | 100103 %*:ﬁ_'l‘_';g Honos 15 38 No $0 9794 $1508
CHICKEN LARGE
100103W | o e e MEAT 923 No $0.9794 $0.04
CHICKEN LARGE
100108 [ o e MEAT 615 No 30.9704 36.02
70366-528  |FC ON Whole Grain Galden Cnspy Chicken Rigs 3484 150 370 | 100108 by oy 3101 No $u 9704 $3037
CHICKEN LARGE
100163W { e HITE MEAT 18.61 No $0.8704 $18.22
CHICKEN LARGE
1001030 | o ARK MEAT 12.40 No $0.6754 $12.16
70367828 {FC CN Whole Grai Golden Crispy Chicken Stick Fritters 3150 148 344 100103 Cc'ﬂﬁ_fé'; L_ngf 1477 Nn $0 9744 514 47
CHICKEN LARGE
100103W | o o1 e W HITE MEAT 8.86 No 30.9794 sa.68
CHICKEN LARGE
1001080 | e e MEAT 581 No $0.9784 $5.78
70368-928  |FC CN Whole Gram Goldan Gnspy Popcam Chicken Fitiars a27e 155 338 | 100103 “c':"ﬁ_f_EEﬁ pARCH 1€ 37 o 509794 $1505
CHICKEN LARGE
100103W { e o ITE MEAT 922 No $0,9784 $3.03
CHICKEN LARGE
1001030 | (e oK MEAT 615 No $0.9794 $6.02
School Year 2016-2017
ACDA 10f04 Tyson Sales and Distribution, Inc. 12/14/2015 Page 3 of 6



Information Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS)

Certified by State Agency

End Product Code & Dezcription Net Servings Per| Net \\—'BSCM rWESCM Description DF Inventory | By Products Value per ¥alue of DF per Effective Date State ‘Af;ency
[ Weight Per]  Case Weight | Item Code Drawdown per| Pradnced* | pound of DF case Acceptance/Approval
Case per ciise (FxH) ]
(Iks.) Serving Check for quick approval
{oz.}
A B c D E £ G H 1 J K
= .
70374928 |FC GN Whole Gsain Hot & Spicy Chicken Chunk Friters 3281 150 345 | 10010 S 1238 tNo $0 9794 $16 06
GHICKEN LARGE
1otoaw | . CHEERLARSE 9.23 No $0.9794 $9.04
CHICKEN LARGE
1001030 | o et e AT 8.15 No $¢.9794 $6.02
o ; A GHICKEN LARGE
70377-028  |F< CN Whola Grain Hot & Spicy Chicken Stek Frtiers 21 50 145 344 | 100103 e 1477 No 09794 $1447
CHIGKEN LARGE
footaaw | B VEAT 586 No $0.9794 $8.68
CHICKEN LARGE
1001030 | e AT 591 No s0.9704 5570
70378.828  |FC GN Whule Gram Hot & Spicy Papeom Chicker a9 159 330 | 100te frirpf '_';‘l'}f: 1257 No $u 9794 $1505
CHICKEN LARGE
100103 | o o T 822 No 50.9794 $8.03
CHICKEN LARGE
1001030 | o AT 615 No 09794 36,02
FC whole Grun Breaded Chicken Breasi Preces, Thighs and . CHICEEN LARGE o
EE I i 2964 | 57-100 {47840z 100103 pek Sk e 2 No 0 9794 Jso |
GHICKEN LARGE
100s0aw | o, T e o 13.97 No $0.0794 $13.69
CHICKEN LARGE
1001080 | N eEAT 932 No $0.9784 $0.12
CHICKEN - WHITE
15476-928  {FC GN Glazed Chicken Braast Patiia 3045 174 280 | fe0i03 cg:ﬁﬁg':gﬁﬁf 3,46 Na $0.0704 $33.75
15488-928 |G CN All Natural Whols Grain Breaded Chicken Chunk 2057 108 435 | 100103 i L 783 No $0.784 $27.08
FC CN Sweat Asian Style Glazed Whele Grain Breaded CHICKEN LARGE 0.5 20,66
21122978 [T SN Sweet Astan Sy 28.50 B4 543 | 100103 g 21.08 No 50,5794 $20,
21422928 |FC Whole Grain Braaded Chicken Breast Chunk Fritters 10.00 3 510 | 100103 %ﬂﬁﬁg‘ﬁgﬁf 0.40 No $0.9794 $9.21
22178 |FC CN Whole Grain Batiered Chicken Breast Chunk Fritters 2312 g8 375 | sevi03 e 17,91 No $0.9754 $17.54
FC Mini Chicken Sandwiches Whole Grain Breast Filets on Buns CHICKEN LARGE
2sa38328 |0 2483 60 657 | 100103 e 16.87 No $0.9794 $16.52 B
25839-328  |FC Whole Grain Chicken Braast Filets on Biscuits 2675 150 412 | 1o0103 AL Ly 14.06 Na $0.9794 $13.77
38300028 |FC Grilled Chicken Breast Fiet 10.00 54 300 | 100103 R iy .75 Ne 30.9704 1151
38360-828  |FC Giliad Chicken Breast Fiet 10,00 54 300 | tootoa Eie 14.45 No 50,0784 $11.21
FC CN Whole Grain Gaoldan Crispy Ereaded Chicken Breast Approx. CHICKEN LARGE
Tosoosz [t i) 3000 | tosr3s | “FPE 100103 e 30.80 No 509794 | 33028 |
70302-828 | FC CN Whole Grain Gokien Crispy Breaded Chicken Breast Filet 30.84 132 a7s | 1oo103 c;’H'ﬁ_ﬁ'; ':QS&E 374 Na 009704 | s33.04
70303-928  |FG GN Whole Grain Homastyle Chicken Brasst Filets 30,00 226 212 | 100103 Erecs i 3184 No $0.9794 $31.18
70312-428  |FC CN Whole Grain Hot & Spicy Breaded Breast Filet 30.00 122 375 | 100103 EHICKEN TR 14 No $0.5794 $33.04

CHILLED -BULK

School Year 2016-2017

ACDA 10/04 Tyson Sales and Distribution, Inc.

121142015 Page 4 of 6




Information Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS)

Certified by State Agency

End Product Code & Description Net  [Servings Per| Net WBSCM [WBSCM Description DF Inventory | By Products | Value per “Value of DF per Effective Date State Agency
Weight Per| Case Weight | Item Code Drawdown per| Produced* | pound of DF case Acceptance/Approval
Case per case {FxH)
(Tbs.) Serving Check for quick approval
{oz.}
A B c D E F G H I J K
70320-928  |FC CN Glazed, Grilled Chicken Breast Filets {Whola Muscle) 3125 [ 175226 | APPOR 4 4g0103 i 39.03 No $0.9794 $38.23
70322628 |FC CN Glazed Grilled Chicken Broast Filsis 30.39 215 226 | 100103 ?&ﬁf_‘é’; L;Sf: au.78 No $0.9794 $20.94
70324928 |FC GN Hol & Spicy Glazed Chicken Breast 7ets 20.84 210 235 | 100103 iR 2134 No $0.9794 $40.49
70332.928 | FC CN Whale Grain Breaded Galden Crispy Chicken Tenderoins 30.99 17 423 | 100103 ‘g:ﬁﬁ:‘:ﬁff 3428 Ne 50,8794 $33.58
70342928  {FC CN Whole Grain Braaded Hot & Spicy Chicken Tenderloins 30.99 119 414 | 100103 %”J.ﬁﬁ'é ':;SS(E 3420 No $0.9704 $33.58
70352-928  |FC CN Glazed Griled Chicken Breast Tenders 3071 210 234 | 100108 e 4118 No 50,9794 $40.33
70362-026 g::“ :I: AhSleCoain|Goklen|Crizay|OreadedChicken] — [Breast av.00 121 3.85 100103 CCHI-I:I-:_'I(_END '_'QS&E 3274 Ko $0.0704 $32.07 ) -
70372-928 zﬁlﬁzsw’“"e Grain Breadsd Hot & Spicy Breaded Chicken Broast | 5 g 126 a0 | 100103 %“l_'!ﬁ_ﬁ'; "Qgﬁf 3274 No s0.9794 $32.07
70382-928  |FC CN Glazed Grilled Chicken Breast Chunks 30.64 228 245 | 100103 %HF:ﬁ_ﬁ: L;Sff 41.59 No £0.9794 540.73 N
70343.928  |FC CN Paruvian Chicken Breast Ghunks 30.24 188 288 | 100103 %’gﬁ_ﬁg ‘-BASEE 37.99 No $0.9704 s37.12
70387528 |FC N Coatad Chicken Ereast Chunks 3037 176 275 | 1ootas cc'ﬂﬁ_ﬁg i 4152 No $0.9754 $41.08
CHICKEN - DARK
413928 |FC Buffalo Style Glazed Chicken Drumsticks aoo | 80428 37560 | tootes | GESKERLARGE 2268 No $0.8784 $22.30
4621928 {FC Fajta Ghicken Dark Mest Strips 30.00 160 300 | 100103 %’:_"ﬁ_ﬁ'; . 4584 No $0,9794 $44.90 )
16702-928  [FG Boneless, Skinfess Chicken Dark Meat 30.00 189 286 | 10010 | CHICKENLARCE 45.04 No $0.9794 $44.90
17443928  |FC Chicken Sausage Patte 20,07 336 143 | 100103 Cc"uﬁ_'t'?;";‘l'}ff 475 No $0.9794 $43.53
18486-328  |FC Chicken Sausage Pattias with Biacuits 2140 100 343 | 100103 i 13.24 No $0.9704 $12.97
19777 |FG Ghicken Meatball 10.00 &1 262 | 100103 i 11.13 No $0.9794 $10.90
19957.328  |FC Chicken Taco Maas 20.13 107 200 | 100103 T 27.03 No $0,9794 $27.35 )
20880-328  [FC Sliced Chicksn Ham 12.00 55 250 | 100163 i 17.29 No 50,0704 $16.93
22188-928  |CN Siicad Ghicken Pepperoni 2000 320 100 | 100103 cc“H’fLﬁ'g . 2823 No 50,0784 528,63
23667-928  |FG WG Chicken Chill Crispita 1553 7z 345 | 100103 v '_'le‘f 16.80 No $0.0794 510.58
24313928  |FC CN Chicken Sausage Patlie 30.00 384 125 | 100108 %"l_"ﬁ_ﬁ'; L_Ql'}ff 4452 No $0.8794 $43.70
24841928 |FC Breaded Chicken Sausgae Pattie Bites 3045 156 a1z | 100102 Pl e 26.74 No $0.9794 526.19
24450-028 FC Whole Grain Breadad Dark Meat Chicken Chunks 30.16 160 3.00 100103 ccHl_:ﬁﬁr; L_:Sf: 46.69 No $0.9734 345.73
26072.028  |FC Boneless Skinfens Chickan Dark Most (Teriyaki Sauce) 3732 180 330 | 100108 %Hrlqﬁﬁg i 44,49 No $0.9794 $43.57
26073-228 ;fu‘:":‘)"" Grain Breaded Dark Meat Chicken Chunks (Tangerine 35.80 142 400 | 100108 e 41.69 Na $0.5794 $41.03
20074928 ;:uvc‘:;“'e Grain Braadad Dark Meat Chicken Chunks (General Tea's | 5 44 14z 400 | 100103 i 4180 Na $0.9794 $41.03
School Year 20162017
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Informztion Certified as Accurate from Approved EPDS {requires signature from agency that approved EPDS) Certified by State Agency
End Product Code & Description Net [Servings Per|  Net WBSCM |WBSCM Description DF Inventory | By Products | Value per | Value of DF per Effective Date State Agency
Weight Per| Case Weight | ltem Code Drawdown per| Produced* | pound of DF case Aeceptance/Appraval
Case per case (FxH)
[LLLY] Serving Check for quick approval
{oz)
A B C D | E F G H 1 J K
1
. q 37560 ! CHIGKEN LARGE
26435928 Fully Cacked Oven Roasted Glazed Chicken Diumsticks 30.00 ap-128 il 1060103 CHILLED -BULK 23.80 No $C.9794 $23.31
n . " 17560 CHICKEN LARGE
26438-928  |Fully Cocked Mesquita Glazed Chicken Drumsticks 30.00 80-128 oz 106103 CHILLED -BULK 23.90 No $0.9794 $23.41
Fully Cooked Qven Roasted Giazed Chicken 331285 CHICKEN LARGE
27001928 | ik 20.74 68 - 100 - 100103 CHILLED -BULK 15.44 No $0.8794 $15.12
, . y 3.314.90 CHICKEN LARGE -
29001-928 Fully Cooked Mesquite Glazed Chicken Drumstick 20,74 68 - 100 e 100103 CHILLED -BULK 15.48 No $0.9784 $15.16
P CHICKEN LARGE
36233928 FC CN Chicken Crumble 2000 106 300 100103 CHILLED -BULK 33.07 Ne $0.9794 $32.39
. q CHICKEN LARGE
§36860-928 FC CN Dark Chicken Patties 30.00 200 240 100103 CHILLED -BULK 2112 No $0.9794 $50.07
o 0 " o | 4.40-8.60 CHICKEN LARGE
666010-928  |Fully Cooked Whole Grain Breaded Chicken Drumsticks 29.64 7Z-108 = 100103 CHILLED -BULK 23.72 Na $0.9794 $23.23
CHEESE MOZ LM PT SKM
701422 12x16 WGR STUFFED CRUST PIZZA 25,80 B2 517 140244 UNFZ PROC PK(41125) 10.c0 Ne §1.8987 $18.99
5 CHEESE MOZ LM PT SKMI
702011 6" WGR BOSCQ STICKS 18.30 144 2,14 110244 UNFZ PROC PK{41125) 9.00 Na 51,8987 $17.09
CHEESE MOZ LM PT SKM
702015 7" WBR BOSCO STICKS 12,80 18 293 110244 UNFZ PROC PK(41125) 1013 No $1.8987 $19.22
. CHEESE MOZ LM PT SKM
702110 7" WG BOSCQ STICKS 19.30 168 2.88 110244 UNFZ PROC PK(41125) 675 Ne §1.8987 $12.82
" CHEESE MOZ LM PT SKM
702372 7" WGR PIZZA BOSCO STICKS 16,60 72 a2 110244 UNFZ PROC PK(41125} 347 Na $1.8987 $6.58
" CHEESE MODZ LM PT SKM|
702672 6" WGR W BOSCO STICKS 11.30 72 2,51 110244 UNFZ PROC PK(41125) 293 No $1,8987 $5.55
4" WGR PEPPERONI BOSGO STICKS CHEESE MOZ LM PT SKM)
703112 13.90 144 1.54 110244 UNFZ PROC PK{41125) 3.50 No $7.8987 3665
" CHEESE MOZ LM PT SKM
703114 4" WGR BOSCO STICKS 13.70 144 1.52 150244 UNFZ PROC PK{41125) 4.50 No $1.8987 $8.54
- ‘CHEESE MOZ LM PT SKM
T5672 6" WGR PRETZEL BOSCO STICKS 10,80 72 240 110244 UNFZ PROC PK{41125) 225 Na §$1.8687 $4.27
PROCESSCR: USDA APPROVAL: STATE AGENCY APPROVAL:
(not applicable for state summary) _
Tyson Sales and Distributions, Inc. USDA, ANS, LPS, Quality Assessment Division
Name of Company Name of Appraving Agency Name of Approving Agency
Gail Ferguson - Dir Business Managzament Samantha Rhoderick, Asst. to the National Supervisor
Nama and Tila nf Aythorized Representative Name and Title of Authorized Representative Name and Title of Autherized Representative
L i T
P A 12/1412015| L 12M14/2015]
.- Date Signed Signature Date Signed Signature Date Signed
*If by products are produced, provide value and method credit will be given
School Year 2018-2017

ACDA 1004
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SEPDS B

0O National Summary
(EPDE approved by USDA)

SUMMARY END PRODUCT DATA SCHEDULE

For Meat and Poultry Processed Under Guaranteed Minimum Return

THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW:

Tyson

Fee for Service System Approved

Billed by Processor

[ State Summary 0O Roeflects Change in Formulation {/zalic ) U Billed by Distributor
(EPDS approved by state agancy) O Additional Products Listed G-
O correction
Information Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS) |state Agency Certification
End Product Code & Description Net Servings Net [WBSCM  |WBSCM Description When Applicable; | Estimated Cases Lbs to Guaranteed |By Products| Effective Date State Agency ]
Weight { Per Case | Weight [Item Code Minimum Percent| of Finished Produce a Percent For | Produced Acceptance/Approva
Per per Breading / CN Product Per {Ccage  (Meat| Finished {none {
Case Serving Method Truckioad Only) Product {GMR)| unless box
(Pouitry Only) is checked) Check for quick
approval
A B c D E F G H 1 J K L
; . . Approx CHICKEN LARGE
1522 FC Charbroited Chicken Faijita Meat 39,93 298 280 100103 CHILLED -BULK 415 46.03% No ]
USDA APPROVAL:
Processor [Nt applicable for State Summmary) STATE AGENCY APPROVAL:
Tyson Sales and Distribution, Inc. USDA, AMS, LP5, Quality Assessment Division Contract Value Per Pound: {basis for
Name of Company Name of Approving Agency Narme of Approving Agency paying for lost or goads, and missed yields)
Gall Ferguson - Dir Business Management Michelle Degenhart, Assistant to the Director 100103 $0.6794
Name and Title of Autherized Representative Name and Title of Authorized Represantative Name and Title of Authorized Representative |
IS £ .
| i St 11/162015|_7Firle  irundnrt—— 11/16/2015
o v Date Signed { Signature © Signature Date Signed

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

Scheol Year 2016-2017
Tyson Sales and Distribution, Inc.




Track back to exact date & time of production

Current Year Line Number
Example:2013 at production Plant

|
|
015 ,3, FRS ,03 ,08
' | | |

Julian Date Production Plant
Production Date Example: Forest, MS
Example: January 15

Military Hour
Example: 8:00 am

LOT NUMBER

0153FRS0308
P-1239



TYSON PRODUCTION DATE CODE FORMAT

Current Year Military Hour
Example:2013 Example: 8:00 am

|
015 |3 FRS 08 | C
| | |

Line LETTER
at production Plant

Julian Date Production Plant
Production Date Example: Forest, MS

Example: January 15
LOT NUMBER

0153FRS08C
P-1239



SUBCONTRACTOR AGRESMENT

Subcontractor Agresment: Autharity USDA VNS 7 CFR Part 250

Whereas, Tyson Foods, Inc. (Primary Processor) holds & National Master Processing Agreement
(hercinafier “Agreement") with the U.8. Department of Agriculture Food and Nuitrition Service and
whereas _Better Baked Foods, Co (Subcontractor) desires and is capubie of performing patt of the
Amﬂlem namely _sssambliog and individ wrepping sandwiches . It is further sgreed that the
Subcontractor mentionad above will cani’orm to al) terms end conditions of the sbove named Agreement,
making this addendum part of tut Agreement,

Subcontructor shal! maintain records for three (3} yoars from the close of the federal fiscs] vear to which
they pertain and shall make thera available for inspection by ejther Stake, federal or iocal represantatives
at any tize, without prior notice, during normat office hours. Provessor records shall include the
following:

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

Subcontraztor will attach a signed End Product date Schedule 1o this Addeadum for the end products thet
arc being processed, or any other function for which the Subcontractor is perforoming.

ALL PARTIES APPROVE BY $IGNING BELOW:

PRIMARY PROCESSOR
Processor: Tyson Foods, Ine, Address: on Blvd, 8§ le AR 72764
Name: Michae] Turley Title: Vics ¥ & General Govemngpt
Signature; a Date: _November §, 2013
SUBCONTRACTOR
Subcontractor: __Better Baked T, dress: 56 Smediey Streel Nortl

Name:g/QJ,ggf/ 2. ,{gggafe‘f‘ " Pithe: gﬂ;—f.ﬂaﬁf

Signature; Q”‘"ﬁ 4 6@%@ Date: A~ /2 44

NS AFPROVAL
L-&M% ansﬁ;o ____Tile: Director, Food Distribution Division

Signature; a&.ﬁ» ol .________.___ e S Mmu



Purchasing Divison State of West Virginia
2019 Washington Street East

3/_{| Charleston, WY 253050130 01 ~— Agricultural

el i i Ny Request for Quotation

Proc Folder; 170018
Dor Description: Processing USDA Chicken Commodity
Proc Type: Central Master Agreement

Date Issued Solicitation Closes | Solicitation No

Version

2016-03-23 2016-04-20 CRFG 1400 AGR1600000016
13:30:00

B REEENG COCATION S NS TR TR e AR et - T

o=
Nl 1 _"i?_:_;."-""? T

BID CLERK

DEPARTMENT OF ADMINISTRATION

PURCHASING DIVISION

2018 WASHINGTON BT E

CHARLESTON Wwv 26306
us

Vendor Name, Address and Telephone Number:

Tyson Prepared Foods
Charles Boger

2200 Don Tyson Parkway Springdale, AR 72762
479-290-3519

FOR INFORWMATION CONTACT THE BUYER
Linda Harper

(304) 658-0468

linda.b.harper@wv.gov

Signature X FEIN #

DATE

All offers subject to all terms and conditions contained In this solicitation

Page: 1

FORM ID : WV-PRC-CRFQ-C01




{ADDITIONALINFORMAITON: | | = = i

TS T L 5
ALy e

o E;-.__.._. _#—i In:'.tﬁﬁl_"f[.ﬁ%fﬁ":ri 1*.:._-""'.j

The West Virginia Purchasing Division for the Agency, The West Virginia Department of Agriculture is soliciting bids from qualified vendors 1o
establish a "Open-End” contract for the purchase of Processing USDA Chicken Commodities per the Specifications, Terms & Conditions and bid
requirernents as attached.
LU T A ) R s SR R e S T e S e s R R R
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 4456 CEDAR LAKES RD
CHARLESTON Wv25305-0173 RIPLEY WV 25271
us us
Line Gomm Ln Desc Qty Unit Issue Unit Price Total Price
1 Processing USDA Chicken 1.00000
Commodity
Comm Code Manufacturer Specification Model #
50112000
Extended Description :

Vendor MUST aftach the completed Exhibil A Pricing Pa
wvCasis commodity line is the Total Bid Amount from Ex

e from the Bid Documents when submitting bids through wvQASIS. Unit Price in the

ibit A Pricing.
|schEpULE OF EveRT: — -
Line Event E
1 Question Deadline 5:00 PM EST 2016-04-06

Page: 2



INSTRUCTIONS TO VENDCRS SUBMITTING BiDS

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

2. MANBATORY TERWS: The Solicitation may contain mandatory provisions identified by
the use of the words “must,” “will,” and “shall.” Failure to comply with a mandatory term in the
Solicitation will result in bid disqualification.

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

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

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

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

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

Ar attendance sheet provided at the pre-bid meeting shall serve as the official document
verifying attendance. The State will not accept any other form of proof or documentation to
verify attendance. Any person attending the pre-bid meeting on behalf of a Vendor must list on
the atiendance sheet his or her name and the name of the Vendor he or she is representing.

Additionally, the person attending the pre-bid meeting should include the Vendor’s E-Mail
address, phone number, and Fax number on the attendance sheet. It is the Yendor's responsibility

Revised 10/27/2015



to locate the attendance sheet and provide the required information. Failure to complete the
attendance sheet as required may result in disqualification of Vendor’s bid,

All Vendors should arrive prior to the starting time for the pre-bid. Vendors who arrive after the
starting time but prior to the end of the pre-bid will be permitted to sign in, but are charged with
knowing all matters discussed at the pre-bid.

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

4. VENDOR QUESTICN PEABLINE: Vendors may submit questions relating to this
Solicitation to the Purchasing Division. Questions must be submitted in writing. All questions
must be submitted on or before the date listed below and to the address listed below in order to
be considered. A written response will be published in a Solicitation addendum if a response is
possible and appropriate. Non-written discussions, conversations, or questions and answers
regarding this Solicitation are preliminary in nature and are nonbinding.

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

Question Submission Deadline: Wednesday, April 6, 2016, 5:00 PM EST

Submit Questions to: Linda B. Harper

2019 Washington Street, East

Charleston, WV 25303

Fax: (304) 558-4115 (Vendors should not use this fax number 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
conference, Only information issued in writing and added to the Solicitation by an official
written addendum by the Purchasing Division is binding.

Revised :_1.0/27/2015



6. BID SUBMISSICON: All bids must be submitted electronically through wvOASIS or signed
and delivered by the Vendor to the Purchasing Division at the address listed below on or before
the date and time of the bid opening. Any bid received by the Purchasing Division staff is
considered to be in the possession of the Purchasing Division and will not be returned for any
reason. The Purchasing Division will not accept bids, modification of bids, or addendum
acknowledgment forms via e-mail. Acceptable delivery methods include electronic submission
via 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 not submitted electronically through wvOASIS should contain the information
listed below on the face of the envelope or the bid may be rejected by the Purchasing Division..

SEALED BID: Processing USDA Chicken Commodity
BUYER: Linda Harper

SOLICITATION NO.: CRFQ AGR1600000018

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 copies of each to
the Purchasing Division at the address shown above. Submission of a response to a request for
proposal is not permitted in wvQASIS. Additionally. the Vendor should identify the bid type as
either a technical or cost proposal on the face of each bid envelope submitted in response to a
request for proposal as follows:

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

7. Bil CPENING: Bids submitted in response to this Solicitation will be opened at the location
identified below on the date and time listed below. Delivery of a bid after the bid opening date
and time will result in bid disqualification, For purposes of this Solicitation, a bid is considered
delivered when confirmation of delivery is provided by wvOASIS (in the case of electronic
submission} or when the bid is time stamped by the official Purchasing Division time clock (in
the case of hand delivery).

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

Bid Opening Location: Department of Administration, Purchasing Division
2019 Washington Street East
Charleston, WV 25305-0130

Revised 10/27/2015



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

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

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

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

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

13. REGISTRATION: Prior to Contract award, the apparent successful Vendor must be
properly registered with the West Virginia Purchasing Division and must have paid the §125 fee,
if applicable.

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

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

Revised 10/27/2015



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

17. WAIVER OF MINCR IRREGULARITIES: The Director reserves the right to waive
minor irregularities in bids or specifications in accordance with West Virginia Code of State
Rules § 148-1-4.6.

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

19. NCN-RESPONSIBLE: The Purchesing Division Director 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 vendor submitting the bid does not have the capability
to fully perform, or lacks the integrity and reliability to assure good-faith performance.”

20. ACCEPTANCE/REJECTIOIN: The State may accept or reject any bid in whole, or in part
in accordance with W. Va. Code of State Rules § 148-1-4.5. and § 148-1-6.4.b.”

21. YOUR SUBMISSICHN IS A PUBLIC DOCUMENT!: Vendor’s entire response to the
Solicitation and the resulting Contract are public documents. As public documents, 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 Freedom 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 TO PUBLIC DISCLOSURE.

Submission of any bid, proposal, or other document to the Purchasing Division constitutes your
explicit consent to the subsequent public disclosure of the bid, proposal, or document. The
Purchasing Division will disclose any document labeled “confidential,” “proprietary,” “trade
secret,” “private,” or labeled with any other claim against public disclosure of the documents, to
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include any “trade secrets” as defined by West Virginia Code § 47-22-1 et seq. All submissions
are subject to public disclosure without notice.

Revised 10/27/2015



GENERAL TERMS AND CONDITIONS:

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

z. DEFEUITIONS: As used in this Solicitation/Contract, the following terms shall have the
meanings attributed to them below. Additional definitions may be found in the specifications
included with this Sclicitation/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 or services under this Contract.

2.2. “Bid” or “Proposal” means the vendors submitted 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 or services requested in the Solicitation.

2.4. “Director™ means the Director of the West Virginia Departraent of Administration,
Purchasing Division.

2.5. “Purchasing Division” means the West Virginia Department of Administration, Purchasing
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
coniract holder.

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

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

2.9. “Yendor” or “Vendors™ means any entity submitting a bid in response to the

Solicitation, the entity that has been selected as the lowest responsible bidder, or the entity that
has been awarded the Contract as context requires.
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3. CONTRACT TERM; RENEWAL; EXTENSICN: The term of this Contract shall be
determined in accordance with the category that has been identified as applicable to this
Contract below:

Term Centract

Initial Contract Term: This Contract becomes effective on

July 1, 2016 and extends for a period of __one (1) year(s).
Renewal Term: This Contract may be renewed upon the mutual written consent of the Agency,
and the Vendor, with approval of the Purchasing Division and the Attorney General’s office
(Attorney General approval is as to form only). Any request for renewal should be submitted to
the Purchasing Division thirty (30) days prior to the expiration date of the initial contract term or
appropriate renewal term. A Contract renewal shall be in accordance with the terms and
conditions of the original contract. Renewal of this Contract is limited to __ three (3)

successive one (1) year periods or multiple renewal periods of less than one year, provided that
the multiple renewal periods do not exceed thrty-six (36) months in total. Automatic renewal of
this Contract is prohibited. Notwithstanding the foregoing, Purchasing Division approval is not
required on agency delegated or exempt purchases. Attorney General approval may be required
for vendor terms and conditions.

Belivery Order Limitations: In the event that this contract permits delivery orders, a delivery
order may only be issued during the time this Contract is in effect. Any delivery order issued
within one year of the expiration of this Contract shall be effective for one year from the date the
delivery order is issued. No delivery order may be extended beyond one year after this Contract
has expired.

[] Fixed Period Contract: This Contract becomes effective upon Vendor's receipt of the notice
to proceed and must be completed within days.

(] Fixed Feriodg Cortract with Renewsls: This Contract becomes effective upon Vendor’s
receipt of the notice to proceed and part of the Contract more fully described in the attached
specifications must be completed within days.

Upon completion, the vendor agrees that maintenance, monitoring, or warranty services will be
provided for one year thereafter with an additional successive one year
renewal periods or multiple renewal periods of less than one year provided that the multiple
renewal periods do not exceed months in total. Automatic renewal of this
Contract is prohibited.

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

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

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

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

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

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

[] One Time Purchase: This Contract is for the purchase of a set quantity of goods that are
identified in the specifications included herewith. Once those items have been delivered, no
additional goods may be procured under this Contract without an appropriate change order
approved by the Vendor, Agency, Purchasing Division, and Attorney General’s office.

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

7. EMERGENCY PURCHASES: The Purchasing Division Director may authorize the
Agency to purchase goods or services in the open market that Vendor would otherwise provide
under this Contract if those goods or services are for immediate or expedited delivery in an
emergency. Emergencies shall include, but are not limited to, delays in transportation or an
unanticipated increase in the volume of work. An emergency purchase in the open market,
approved by the Purchasing Division Director, shall not constitute of breach of this Contract and
shall not entitle the Vendor to any form of compensation or damages. This provision does not
excuse the State from fulfilling its obligations under a One Time Purchase contract.

8. REQUIRED DOCUMENTS: All of the items checked below mnust be provided to the
Purchasing Division by the Vendor as specified below.

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

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

In lieu of the Bid Bond, Performance Bond, and Labor/Material Payment Bond, the Vendor may
provide certified checks, cashier’s checks, or irrevocable letters of credit. Any certified check,
cashier’s check, or irrevocable letter of credit provided in lieu of a bond must be of the same
amount and delivered on the same schedule as the bond it replaces. A letter of credit submitted in
lieu of a performance and labor/material payment bond will only be allowed for projects under
$100,000. Personal or business checks are not acceptable.

[0 MAINTENAMCE BOND: The apparent successful Vendor shall provide a two (2) year
maintenance bond covering the roofing system. The maintenance bond must be issued and
delivered to the Purchasing Division prior to Contract award.

[J INSURANCE: The apparent successful Vendor shall furnish proof of the following insurance
prior to Contract award and shall list the state as a certificate holder:

[J Commercial General Liability Insurance: In the amount of
or more.

[[] Builders Risk Insurznce: In an amount equal to 100% of the amount of the Contract.
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The apparent successful Vendor shall also furnish proof of any additional insurance requirernents
contained in the specifications prior to Contract award regardless of whether or not that
insurance requirement is listed above,

[JLICENSE{S) / CERTIFICATIONS / PERMITS: In addition to anything required under the
Section entitled Licensing, of the General Terms and Conditions, the apparent successful Vendor
shall furnish proof of the following licenses, certifications, and/or permits prior to Contract
award, in a form acceptable to the Purchasing Division.

O
H
O
0

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

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

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

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

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

right to pursue any other available remedy.
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12. ACCEPTANTE: 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 signifies acceptance of the terms and
conditions contained in the Solicitation unless otherwise indicated.

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

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

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

16. CAMCELLATION: The Purchasing Division Director reserves the right to cancel this
Contract immediately upon written notice to the vendor if the materials or workmanship supplied
do not conform to the specifications contained in the Contract. The Purchasing Division Director
may also cancel any purchase or Contract upon 30 days written notice to the Vendor in
accordance with West Virginia Code of State Rules §§ 148-1-6.1.¢.

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

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

i9. COMPLIANCE: Vendor shall comply with alf applicable federal, state, and local laws,
regulations and ordinances. By submitting a bid, Vendor acknowledges that it has reviewed,
understands, and will comply with all applicable 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.

2i. ARBITRATICON: Any references made to arbitration contained in this Contract, Vendor’s
bid, or in any American Institute of Architects documents pertaining to this Contract are hereby
deleted, void, and of no effect.
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22, MODIFICATIONS: This writing is the parties’ final expression of intent. Notwithstanding
amything contained in this Contract to the contrary no modification of this Contract shall be
binding without mutual written consent of the Agency, and the Vendor, with approval of the
Purchasing Division and the Attorney General’s office (Attorney General approval is as to form
only). Any change to existing contracts that adds work or changes contract cost, and were not
included in the original contract, must be approved by the Purchasing Division and the Attorney
General’s Office (as to form) prior to the implementation of the change or commencement of
work affected by the change.

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

24, SUBSEGUENT FORMS: The terms and conditions contained in this Contract shall
supersede any and all subsequent terms and conditions which may appear on any form
documents submitted by Vendor to the Agency or Purchasing Division such as price lists, order
forms, invoices, sales agreements, or maintenance agreements, and includes internet websites or
other electronic documents. Acceptance or use of Vendor’s forms does not constitute acceptance
of the terms and conditions contained thereon.

25. ASSIGMMENT: Neither this Contract nor any monies due, or to become due hereunder,
may be assigned by the Vendor without the express written consent of the Agency, the
Purchasing Division, the Attorney General’s office (as to form only), and any other government
agency or office that may be required to approve such assignments. Notwithstanding the
foregoing, Purchasing Division approval may or may not be required on certain agency delegated
or exempt purchases.

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 intended; and
(¢) be free from defect in material and workmanship.

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

28. BANKRUPTCY: In the event the Vendor files for bankruptcy protection, the State of West
Virginia may deem this Contract null and void, and terminate this Contract without notice.
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29, PRIVACY, SECURITY, AND CONFIDENTIALITY: The Vendor agrees that it will not
disclose to anyone, directly or indirectly, any such personally identifiable information or other
confidential information gained from the Agency, unless the individual who is the subject of the
information consents to the disclosure in writing or the disclosure is made pursuant to the
Agency’s policies, procedures, and rules. Vendor further agrees to comply with the
Confidentiality Policies and Information Security Accountability Requirements, set forth in

http://www.state. wv.us/admin/purchase/privacy/default.himl.

36. YOUR SUBMISSION S A PUBLIC DOCUMENT: Vendor’s entire response to the
Solicitation and the resulting Contract are public documents. As public documents, they will be
disclosed to the public following the bid/proposal opening or award of the contract, as required
by the competitive hidding laws of West Virginia Code §§ 5A-3-1 et seq., 5-22-1 et seq., and
5G-1-1 et seq. and the Freedom 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 TO PUBLIC DISCLOSURE,

Submission of any bid, proposal, or other document to the Purchasing Division constitutes your
explicit consent to the subsequent public disclosure of the bid, proposal, or document. The
Purchasing Division will disclose any document labeled “confidential,” “proprietary,” “trade
secret,” “private,” or labeled with any other claim against public disclosure of the documents, to
include any “trade secrets™ as defined by West Virginia Code § 47-22-1 et seq. All submissions
are subject to public disclosure without notice.

31, LICENSING: In accordance with West Virginia Code of State Rules § 148-1-6.1.e, Vendor
must be licensed and in good standing in accordance with any and all state and local laws and
requirements by any state or local agency of West Virginia, including, but not limited to, the
West Virginia Secretary of State’s Office, the West Virginia Tax Department, West Virginia
Insurance Commission, or any other state agency or political subdivision, Upon request, the
Vendor must provide all necessary releases to obtain information to enable the Purchasing
Division Director or the Agency to verify that the Vendor is licensed and in good standing with
the above entities.

32. ANTITRUST: In submitting a bid to, signing a contract with, or accepting a Award
Document from any agency of the State of West Virginia, the Vendor agrees to convey, sell,
assign, or transfer to the State of West Virginia all rights, title, and interest in and to all causes of
action it may now or hereafter acquire under the antitrust laws of the United States and the State
of West Virginia for price fixing and/or unreasonable restraints of trade relating to the particular
commodities or services purchased or acquired by the State of West Virginia. Such assignment
shall be made and become effective at the time the purchasing agency tenders the initial payment
to Vendor.
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33. VENDOR CERTIFICATIONS: By signing its bid or entering into this Contract, Vendor
certifies (1) that its bid or offer was made without prior understanding, agreement, or connection
with any corporation, firm, limited liability company, partnership, person or entity submitting a
bid or offer for the same material, supplies, equipment or services; (2) that its bid or offer is in all
respects fair and without collusion or fraud; (3) that this Contract is accepted or entered into
without any prior understanding, agreement, or connection to any other entity that could be
considered a violation of law; and (4) that it has reviewed this Solicitation in its entirety;
understands the requirements, terms and conditions, and other information contained herein.

Vendor’s signature on its bid or offer also affirms that neither it nor its representatives have any
interest, nor shall acquire any interest, direct or indirect, which would compromise the
performance of its services hereunder. Any such interests shall be promptly presented in detail to
the Agency. The individual signing this bid or offer on behalf of Vendor certifies that he or she is
authorized by the Vendor to execute this bid or offer or any documents related thereto on
Vendor’s behalf; that he or she is authorized to bind the Vendor in a contractual relationship; and
that, to the best of his or her knowledge, the Vendor has properly registered with any State
agency that may require registration,

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

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

35. VENDCR RELATIONSHIP: The relationship of the Vendor to the State shall be that of an
independent contractor and no principal-agent relationship or employer-employee relationship is
contemplated or created by this Contract. The Vendor as an independent contractor is solely
liable for the acts and omissions of its employees and agents. Vendor shall be responsible for
selecting, supervising, and compensating any and all individuals employed pursuant to the terms
of this Solicitation and resulting contract. Neither the Vendor, nor any employees or
subcontractors of the Vendor, shall be decemed to be employees of the State for any purpose
whatsoever. Vendor shall be exclusively responsible for payment of employees and contractors
for all wages and salaries, taxes, withholding payments, penatties, fees, fringe benefits,
professional liability insurance premiums, contributions to insurance and pension, or other
deferred compensation plans, including but not limited to, Workers” Compensation and Social
Security obligations, licensing fees, etc. and the filing of all necessary documents, forms, and
returns pertinent to all of the foregoing.

Vendor shall hold harmless the State, and shall provide the State and Agency with a defense

against any and all claims including, but not limited to, the foregoing payments, withholdings,
contributions, taxes, Social Security taxes, and employer income tax returns.
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36. INDEMNIFICATION: The Vendor agrees to indemmify, defend, and hold harmless the
State and the Agency, their officers, and employees from and against: (1) Any claims or losses
for services rendered by any subcontractor, person, or firm performing or supplying services,
materials, or supplies in connection with the performance of the Contract; (2) Any claims or
losses resulting to any person or entity injured or damaged by the Vendor, its officers,
employees, or subcontractors by the publication, translation, reproduction, delivery,
performance, use, or disposition of any data used under the Contract in a manner not authorized
by the Contract, or by Federal or State statutes or regulations; and (3) Any failure of the Vendor,
its officers, employees, or subcontractors to observe State and Federal laws including, but not
limited to, labor and wage and hour laws.

37. PURCHASING AFTFIGAVIT: In accordance with West Virginia Code § 5A-3-10a, all
Vendors are required to sign, notarize, and submit the Purchasing Affidavit stating that neither
the Vendor nor a related party owe a debt to the State in excess of $1,000. The affidavit must be
submitted prior to award, but should be submitted with the Vendor’s bid. A copy of the
Purchasing Affidavit is included herewith.

38. ADDITIGNAL 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 government bodies; and school districts (*Other
Government Entities”). Any extension of this Contract to the aforementioned Other Government
Entities must be on the same prices, terms, and conditions as those offered and agreed 1o in this
Contract, provided that such extension is in compliance with the applicable laws, rules, and
ordinances of the Other Government Entity. If the Vendor does not wish to extend the prices,
terms, and conditions of its bid and subsequent contract to the Other Government Entitics, the
Vendor must clearly indicate such refusal in its bid. A refusal to extend this Contract to the Other
Government Entities shall not impact or influence the award of this Contract in any manner.

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

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

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

[ Quarterly reports detailing the total quantity of purchases in units and dollars, along
with a listing of purchases by agency. Quarterly reports shouid be delivered to the
Purchasing Division via email at purchasing.requisitions@wv.gov.
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41. BACKGROUND CHECK: In accordance with W. Va. Code § 15-2D-3, the Director of the
Division of Protective Services shall require any service provider whose employees are regularly
employed on the grounds or in the buildings of the Capitol complex or who have access to
sensitive or critical information to submit to a fingerprint-based state and federal background
inquiry through the state repository. The service provider is responsible for any costs associated
with the fingerprint-based state and federal background inquiry.

After the contract for such services has been approved, but before any such employees are
permitted to be on the grounds or in the buildings of the Capitol complex or have access to
sensitive or critical information, the service provider shall submit a list of all persons who will be
physically present and working at the Capitol complex to the Director of the Division of
Proteciive Services for purposes of verifying compliance with this provision. The State reserves
the right to prohibit a service provider’s employees from accessing sensitive or critical
information or to be present at the Capitol complex based upon results addressed from & criminal
background check.

Service providers should contact the West Virginia Division of Protective Services by phone at
(304) 558-991 1 for more information.

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

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

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

¢. The cost for each contract item used does not exceed one tenth of one percent {.1%) of
the total contract cost or two thousand five hundred dollars ($2,500.00), whichever is
greater. For the purposes of this section, the cost is the value of the sieel product as
delivered to the project; or

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

The cost of domestic aluminum, glass, or steel products may be imreasonable if the cost is more
than twenty percent (20%) of the bid or offered price for foreign made aluminum, glass, or steel
products. If the domestic aluminum, glass or steel products to be supplied or produced in a
“substantial labor surpius area”, as defined by the United States Department of Labor, the cost of
domestic aluminum, glass, or steel products may be unreasonable if the cost is more than thirty
percent (30%) of the bid or offered price for foreign made aluminum, glass, or steel products.
This preference shall be applied to an item of machinery or equipment, as indicated above, when
the item is a single unit of equipment or machinery manufactured primarily of aluminum, glass
or steel. is part of a public works contract and has the sole purpose or of being a permancnt part
of a single public works project. This provision does not apply to equipment or machinery
purchased by a spending unit for use by that spending unit and not as part of a single public
works project.

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

By signing below, or submitting documentation through wvOASIS, I certify that ! have reviewed
this Solicitation in its entirety; that I understand the requirerents, terms and conditions, and
other information contained herein; that this bid, offer or proposal constitutes an offer to the
State that cannot be unilaterally withdrawn; that the product or service proposed meets the
mandatory requirements contained in the Solicitation for that product or service, unless
otherwise stated herein; that the Vendor accepts the terms and conditions contained in the
Solicitation, unless otherwise stated herein; that T am submitting this bid, offer or proposal for
review and consideration; that I am authorized by the vendor to execute and submit this bid,
offer, or proposal, or any documents related thereto on vendor’s behalf; that I am authorized to
bind the vendor in a contractual relationship; and that to the best of my knowledge, the vendor
has properly registered with any State agency that may require registration.

Tyson Prepared Foods
(Company)

f ﬂ %etraﬂes Boger-Director Pricing

{adthorized Signature) (Representative Name, Title)

479-290-3519  479-203-4246  4/13/2016
{(Phone Number) (Fax Number) (Date)
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REQUEST FOR QUOTATION
Chicken Products utilizing USDA Commodity Chicken

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 Chicken products ntilizing USDA Conmmodity chicken.

2. DEFINITIONS: The terms listed below shall have the meanings assigned to them
below. Additional definitions can be found in section 2 of the General Terms and

Conditions.

2.1 *“Contract Item” or “Contract Items” means the items referred 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 Kems: Vendor shall provide Agency with the Contract Items on
an open-end and continuing basis.
3.1.1 CONTRACT ITEMS MUST INCLUDE:
3.1.1.1 Diced Chicken
3.1.1.2 Chicken Fajita Strips
3.1.1.3 Non Breaded Chicken Patty
3.1.1.4 Whole Grain Chicken Nuggets
3.1.1.5 Whole Grain Chicken Strips
3.1.1.6 Whole Grain Chicken Patty

3.1.2 APPLICABLE TO ALL ITEMS

3.1.2.1 CN Labels must be summited with bid.

3.1.2.2 No MSG, artificial flavorings, colorings and/or preservatives,

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

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

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

3.1.2.6 All products provided in relation to this RFQ shall be
formulated, manufactured, handled, stored, packaged, and
shipped in compliance with the regulations and guidelines of
the State of West Virginia, the United States Department of
Agriculture, the Federal Food, Drug and Cosmetic Act, and all
pertinent sections of the Code of Federal Regulations which
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REQUEST FOR QUOTATION

Chicken Products utilizing USDA Commodity Chicken

govern Food Distribution and the National School Lunch
Program, as well as Industry standards related to products for
Food Distribution and the National School Lunch Program.
3.1.2.7 Any end product not meeting the fabrication, formulation,
and/or packaging requirements will be rejected by the WV
Food Distribution Program and returned to Processor at
Processor’s expense.
3.1.2.8 All products covered under this Agreement must be produced
and processed domestically.
3.1.2.9 The saturated fat for all end products should not exceed
ten percent (10%) of total calories per serving
(<10%:total calories saturated fat).
3.1.2.10 There can be no added trans fat (Og added trans fat).
3.1.2.11 All end products which provide a grain contribution
should be whole grain rich.
3.1.2.12 Sodium for all end products should not exceed 450 mg
per serving (<450mg Na+).

4. CONTRACT AWARD:

4.1 Contract Award: The Contract is intended to provide Agencies with a
purchase price on all Contract Items. The Contract shall be awarded to the
Vendor who 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 Colurnn “A™ the (Net Weight per Case per USDA Summary
End Product Data Schedule) which equals the price per pound in Column

“CH

Vendors who wish to submit bids online may submit information through
the State’s wvOASIS Vendor Self Service (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, facsimile,
e-mail, 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.

6. DELIVERY AND RETURN:
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REQUEST FOR QUOTATION
Chicken Products utilizing USDA Commodity Chicken

6.1

6.2

6.3

6.4

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.

Late Delivery: The Agency placing the order under this Contract must be notified
in writing if orders will be delayed for any reason. Any delay in delivery that could
cause harm to an Agency will be grounds for cancellation of the delayed order,
and/or obtaining the items ordered from a third party.

Any Agency seeking to obtain items from a third party under this provision must
first obtain approval of the Purchasing Division.

Delivery Payment/Risk of Loss: Standard order delivery shall be F.O.B.
destination to the Agency’s location. Vendor shall include the cost of standard
order delivery charges in its bid pricing/discount and is not permitted to charge the
Agency separately for such delivery. The Agency will pay delivery charges on all
emergency orders provided that Vendor invoices those delivery costs as a separate
charge with the original freight bill attached to the invoice,

Return of Unacceptable Items: If the Agency deems the Contract Items to be
unacceptable, the Contract Items shall be returned to Vendor at Vendor’s expense
and with no restocking charge. Vendor shall either make arrangements for the
return within five (5) days of being notified that items are unacceptable, or permit
the Agency to arrange for the return and reimburse Agency for delivery expenses.
I the original packaging cannot be utilized for the return, Vendor will supply the
Agency with appropriate return packaging upon request. All returns of
unacceptable items shall be F.O.B. the Agency’s location. The returned product
shall either be replaced, or the Agency shall receive a full c¢redit or refund for the
purchase price, at the Agency’s discretion.

7. VENDOR DEFAULT:

7.1

7.2

The following shall be considered a vendor default under this Contract,

7.1.1 Failure to provide Contract Items in accordance with the requirements
contained herein.

7.1.2 Failure to comply with other specifications and requirements contained herein.

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

7.1.4 Failure to remedy deficient performance upon request.

The following remedies shall be available to Agency upon default.
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REQUEST FOR QUOTATION
Chicken Producets utilizing USDA Coramodgity Chicken

7.2.% Immediate cancellation of the Contract.

7.2.2z Immediate cancellation of one or more release orders issued under this
Contract.

7.2.3 Any other remedies available in law or equity.

8, MISCELLANEQUS:

8.1 NNo Subsiitutions: Vendor shall supply only Contract Items submitted in response
to the Solicitation unless a contract modification is approved in accordance with the
provisions contained in this Contract.

8.2 Vendor Supply: Vendor must carry sufficient inventory of the Contract Items
being offered to fulfill its obligations under this Contract. By signing its bid,
Vendor certifies that it can supply the Contract Items contained in its bid response.

8.3 Reports: Vendor shall provide monthly reports and annual summaries to the
Agency showing the Agency’s items purchased, quantities of items purchased, and
total dollar value of the items purchased. Vendor shall also provide reports, upon
request, showing the items purchased during the term of this Contract, the quantity
purchased for each of those items, and the total value of purchases for each of those
items. Failure to supply such reports may be grounds for cancellation of this
Contract.

8.4 Contract Mnpager: During its performance of this Contract, Vendor must
designate and maintain a primary contract manager responsible for overseeing
Vendor’s responsibilities under this Contract. The Contract manager must be
available during normal business hours to address any customer service or other
issues related to this Contract. Vendor should list its Contract manager and his or
her contact information below.,

Coniract Manager: Charles Boger
Telepirone Number: 479-290-3519

Fax Mumber: 479-203-4246

Email Address: kl12bidgroup@tyson.com
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ATTACHMENT A




NATICNAL PROCESSING AGREEMENT

STATE PARTICIPATICN 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 Agriculture, Food and Nutrition

Service and Tyson Prepared Foods {Processor).

State Distributing Agency Processor Tyson Prepared Foods

WV Depariment of Agriculture, Food Distribution Program

Name Darrell Carter Name Randall H. Collins

Title Program Director Title Manager Regional Sales

Address _P.0. Box 1069 Address 2200 Don Tyson Parkway

City, State, Zip _Rlpley, WV, 25271 City, State, Zip Springdale, AR 72762

Contact Darrell Cartor Contact Randall H. Collins

Phone 304-558-0573 Phone 479-290-3452

Fax 304-372-3312 Fax 479-757-7196
randy.collins@tyson.com

E-mall dearter@wvda.us E-malfl kl2bidgroup@tyson.com

Web Address www.state.wv.us/admin/purchasefvre Web Address sef)lcom

Signature Signature

Date Date 4/13/2016

Period ¢f Agreement: This Agreement shall become effective on July 1, 2016 and will
terminate on June 30, 2017.

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

Permitted By State Value Pass Through System Selected by
Processor
Direet-Discount
Frofend

Tndi o : Finvoioo)
Adternate Value-Pass Thru System
{requires ENS-approval)

THIS IS THE ONLY VPT Fee for Service — billed by processor
CURRENTLY USED IN WV X

FocTorSorvics SHieT b i

*Sales Verification Required



2

e

2

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

SUMMARY END PRODUCT DATA SCHEDULES SUBMITTED WiTH THIS BID
PACKAGE SHOQULD INCLUDE MAXIMUM PRICES WHICH WILL RE
CBARGED TO WEST VIRGINIA FOR THE DURATICN CF THE AGEEEMENT
(IF AN AGREEMENT IS AWARDED)

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

Kl ves [1No

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); netification may be made electronically.

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

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

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

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

(Provide the web address)

Processor must submit nutrition information with the SEPDS

Grading. Red Meat grading will be performed under (check one) Non-Applicable
[] Pull Certification per AMS Instruction MGC 640

[] PCCP per AMS Instruction MGC 638



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

N/A

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

State permits backhauling [ ]Yes  [X]No
Backhauling permitted from State Warehouse [_| School District [_]
State requires attached form for requesting approval to backhaul [ ] Yes [ ] No

o e

COMMOGPDITIES IN WEST VIRGINIA ARE PURCHASED AND DISTRIBUTED
CIRECTLY BY THE STATE DISTRIBUTING AGENCY.

9. Special Instruciions for Delivery of End Product to Gesignated Delivery Locations:

ALY INSTRUCTIONS AND PROVISIONS OF THE BiD PACKAGE ARE BY
REFERENCE INCORPORATED HEREIN

10. Additional State Requirements.

AS GUTLINED UNDER NUMBER ! ABCVE, THE ONLY VALUE-PASS-THRQUGH
SYSTEM CURRENTLY ALLCWED BY WV IS FEE-FGR-SERVICE BILLED BY

PROCESSOR

AS OUTLINED UNDER NUMBER 2z ABCVE, SUMMARY END PRODUCT DATA
SCEEDULES SUBNITTED WITH THIS BiD PACKAGE SHOULDR INCLUDE
MAXIMUM PRICES WHICH WILL BE CHARGED TC WEST VIRGINIA FOR THE

DURATION OF THE AGREEMENT (iF AN AGREEMENT IS AWARDED)

ALL PROVISICNS OF THE BID PACKAGHE ARE BY REFERENCE INCORPORATED
HEREIN




-

Tyson Foods, Inc.

Tyson Foods, Inc., in conjunction with K12 Foodservice.com, has developed a
verification process for the value pass thru method “Net-Off Invoice”, as
stipulated in 7 CFR 250.19(b)(2), 250.30(d)(1)} and 250.30(m). This process has
been demonstrated for and received approval by David Brothers, Program
Analyst, USDA Food and Nutrition Service, Food Distribution Division.

The verification process proposes to exceed the statistical sampling requirements
by documenting and reporting the electronic access and review of recipient
agency account information by every schoo! participating in this commodity
distribution option. Once account activity has been reviewed, a recipient agency
with any concerns regarding the receipt of VPT will initiate a contact with the
appropriate manufacturer through K12 Foodservice.com.

The process consists of five steps:

A. The recipient agency receives an automated emall at the beginning of
each month with a summary of their commodity account status.

B. The email will contain an encoded link that will pass username/password
information required to access and review commodity account data as
provided by the commercial distributor.

C. When the user accesses their account, the username/password, school
name, date, and time are logged into a separate database.

D. Alink to a detailed Account Summary is provided as well as the ability to
query the order database on a variety of criteria.

E. The Account Summary contains individual invoice line item data as
provided by the distributor. This information may be viewed as an annual
total or broken-out by month.

A report of sales verification as well as user initiated VPT inquiries will be
reported semi-annually.

How does Sales Yearification via Kl2Foodservice.com weork?

Manufacturers who use Ki2Foodservice.com to display commodity data for their
schoo! customers also choose to use Ki2Foodservice.com to satisfy the sales
verification requirement as stated in 7CFR 250,19, When commaodity transaction
data from a certified commercial distributor is received and processed, this data
is viewable at K12Foodservice.com for the distributor, broker, school district,



State DA, and USDA. On a monthly schedule, all K12Foodservice.com NOI
customers receive an Email Reminder, with thelr username and password,
requesting that they access their account on K12Foodservice.com.

Once logged in, each school district is asked to compare the previous month’s
online account and transaction information to their hard-copy invoices from the
distributor.  Each district is then asked to respond, for each of their
manufacturers, whether or not the distributor provided the correct quantity and
discount for their commodity purchases. If the online data matches their paper
invoices, they are asked to submit a “Yes” response for that manufacturer. If
there is a discrepancy, they should submit *No” and enter a brief description of
the problem. At this point, the "No" response is sent to the manufacturer’s
representative and to the broker. School districts should receive a response to
their discrepancy submission within 48 hours. All "No” responses and their
resolutions are collected by the manufacturer and are submitted with the bi-
annual verification reports to the states.

Monthly Sales Verification via Ki2Foodservice.com exceeds the USDA
requirement in two ways; (1) all customers are asked to verify, not just a
sample, and (2) customers are asked to verify on a monthly basis, not just every
six months. This level of participation in sales verification also benefits the NOI
school customers by providing them with data on commodity avallability and
usage for 18 processors, all within one website. When used by foodservice
directors and menu planners, this information can help schocls make the most of
their commodity “dollars”, State directors and manufacturers alike want districts
to “use the commodities”, and not to carry-over balances year after year.
Monthly verification can raise awareness of school customers’ under-utilized
commoditles.

FHow to view the Verification: repoit on KizFcodsarvice.com

1. Access your account to K12Foodservice.com. If you do not know your
username and password, please contact K12 Services (301-251-5515)
to get set up,

2. Select a manufacturer to view data for on the left hand side of the
screen. Once you have made this selection, click the link for
“Werification.

3. Select a month and school year for data review and click “Submit”.
These tables display activity recorded during the month after the
month you have selected. For example, selecting “January” displays
results that were submitted in February. This is because we ask
customers to log in and review data for the previous month, which we
assume Is complete by the 10" of the next month.



. Verffication results are calculated based on a statistically valid sampie
set of ACTIVE NOI customers within a state - this group Is called the
Population Requiring Verification. Only customers who have purchased
NOI commodity products during the six-month period are asked to
complete the verification process. These customers are listed in
GREEN text on the verification report. Customers displayed in RED
text have not received discounted (USDA) product and are not
included in the population requiring verification.

. The Verification report displays three levels of activity: (a)has the
customer logged in to the website AT LEAST ONCE during the six
month period (6 Month Status), (b) how many times have they logged
on to the website during the current month (Monthly Logins), and (c)
have they submitted a YES or NO vetification for the current month.

. Verification results for each state are based on the first level of
activity, (a) the 6 Month Status. A statistically valid sample (number of
schools) within the population requiring verification (Reg. Sample Size)
must log in to the website AT LEAST ONCE during the six month
period.

. There is a summary table at the bottom of the report that displays
whether the manufacturer has reached the log-in requirement for your
state. In this table, the 6 Month Login number must be equal to or
greater than the Req, Sample Size.



{ i !gi_i 0 IEJI FoodService K-12 2209 Don Trsen Paciviay, Springdals, At 72762 5300

DT Working atthe Heart of Yaur, Menu~ weeatynen g adsarvice.com | 300-424-1253
kool

. Subcontractor:

Better Baked Foods- 56 Smedly Street, North East PA 16428
USDA Plant Number- P88484A

Products Provided:018186-0328, 025838-0328, & 025839-0328

© © O

Cysan) i )
~ - Uy o s

Contact your Tyson Food Service or Distributor Sales Rep or visit TysonFoodService.com/K12 for more info.



SUBCONTRACTOR AGREE
Subcontractor Agresment: Authority USDA PNS 7 CFR Part 250

Whereas, Tyson Foads, Inc. (Primary Processor) halds a National Master Processing, Agreement
(hereinafiter “Agreement™) with the U.S. Departmert of Agriculture Food end Nuirition Service and
whereas _Better Baked Foods, Co (Suboonhactor) de:s:m am! is wpubta of performing pact of the
Agrecment, namely _nsse - ; . It is Further egreed that the
Subcontractor menﬁonad above wdl coufom to all terms and condmons of the above named Agreement,
viaking this sddendum part of that Agreement.

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

A. Quantity of raw DI reoeived from Primary Processor for each month.
B. Quantitics of raw DF and end products remaining on hand for sach month,
C. Quantitics of end products delivercd to RA or beck to tha Primary Processor.

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

ALL PARTIES APPROVE BY SIGNING BELOW:

PREMARY PROCESSOR
Processor: Tyson Fogds, Inc, Address: 2200 Don Tyson Blvd, Springdale AR 72764
Mame: Mickasl Tosley | Title: Vice President & General Manger of Government Sales
Signawire; __ a D&lezw
SUBCONTRACTOR

Subcontractor: _Belter Baked Foo Address: 56 Smedley Sireet North Easl, PA 16428
Name:y é&@ﬁ A. /ﬁ (AAEL L Title: }424—4’/0.{7%7'

Signature: Q?‘"ﬁ a G{W{,«é&/ Date: A~/ 2 /S

V/ FNS APPROVAL

Name: Lausta Q‘S% Tiste: Dingetor, Food Distribytion Division

NSy ST =

M

-1

\3



SEPDS A

Y National Summary

SUMMARY END PRODUCT DATA SCHEDULE

TYSON 7]

VALUE PASS THROUGH SYSTEMS APPROVED:

(EPDS approved by USDA} THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW: a Direct Sale
O State Surmmmary O Reflects Changs In Formulation {talfc) jm| Refund to Recipient Agency
{EPDS approved by state agency} O Additional Products Listed e i Net Price Through Distributor
O correction O Fee for Service (biked by Processor)
=] Fee for Sarvice (bifled by Distributor}
Information Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS) Certified by State Agency
End Product Code & Deseription Net Servings Per]  Net WEBSCM |WBSCM Description DF Inventory | By Products | Value per | Value of DF per Effective Date State Agency
‘Weight Per| Case Weight | Item Code Drawdown per| Praduced* | ponnd of DE case Acceptance/Approval
Case per (= (F x H}
{bs.) Serving Check for quick approval
(oz)
A B Cc D E F G H 1 J K
. _ CHICKEN LARGE
2154028 FC CN Whok: Grain Breaded Chicken Patie Friter 30 80 150 329 100183 CHILLED -BUILK 14 65 No $0 9794 $14 35
CHICKEN LARGE
100103W CHILLED -WHITE MEAT 8.79 No $0.9794 $8.61
CHICKEN LARGE
1001030 CHILLED -DARK MEAT 5.88 No $0.6794 $5.74
Al ~ 5 - CHICKEN LARGE
21556-628 FC CN Whule Gram Chicken Chunk; Fritfers 28 35 137 uag 160105 ~HILLED -BULK 13 43 No $0 9794 $1320
CHICKEN LARGE
100103wW CHILLED -WHITE MEAT 8.08 No $0.9794 $7.92 )
CHICKEN LARGE
100103D CHILLED -DARK MEAT 5.39 No 30.9794 55.28
FC CN Vihale Grain Spicy Homestyle Pepper Popcom Chicken CHICKEN LARGE e
2241-920 Fotiers 2390 120 385 100103 CHILLED -BULK 2424 Ne %0 9794 $2374
CHICKEN LARGE
100103W CHILLED -WHITE MEAT 14.54 No $0.9784 $14.24
CHICKEN LARGE
100103D CHILLED -DARK MEAT 8.70 Ne $9.9794 $9.50
2940-823 FC CGN Whele Grain HomeStyle Pepuem Clucken Fistfer an00o 124 S8R5 104103 CHICKENICARGE 2517 No $9.5794 $24 85
CHILLED -BULK
GCHICKEN LARGE
1001G3W CHILLED -WHITE MEAT 15.10 No $0.9794 $14.79 N
CHICKEN LARGE
1009030 CHILLED -DARK MEAT 0.07 No $0.9794 $9.86
§ . CHICKEN LARGE P
3731428 FC CN Whole Giain Biaaded Chicken Patties 26 25 102 407 100103 CHILLED -BULK 2821 Ne 09794 $27 63
CHICKEN LARGE
100103W CHILLED -WHITE MEAT 16.93 Ne $0.9794 $16.58
CHICKEN LARGE )
1001030 CHILLED -DARK MEAT 11.28 No $0.9794 $11.65
3 CHICKEN LARGE P
3732-928 CN FC Whole Gian Breaded Chickel: Chunks 26 42 07 395 100103 GHILLED -BULK 2602 No $0 9794 $27 44
GHICKEN LARGE
100103 CHILLED -WHITE MEAT 16.81 No $0.9794 1646
CHICKEN LARGE
1004830 CHILLED -DARK MEAT H.21 No $0,9794 $10.98
o CHICKEN LARGE
3857928 FG GN Whol Gian Knsp n Krunchy Chicker Patue Fotiers 3105 140 383 140108 CHILLED -BULK 19.19 Nu $0 9704 $1879
CHICKEN LARGE
100103W CHILLED -WHITE MEAT 11.51 No $0.6794 $11.27
CHICKEN LARGE
1001030 CHILLED -DARK MEAT 768 No $0.9794 $7.52
School Year 2016-2017
ACDA 10/04 Tyson Sales and Distribution, Inc. 1214/2015 Pape 1 of 6



information Certified as Accurate from Approved EPDS {requires signature from agency that approved EPDS) Certified by State Agency
End Product Code & Descripfion Net Servings Per{| Net WBSCM |WBSCM Description D¥ Inventory | By Products | Value per | Value of DF per Effective Date State Agency
'Weight Per| Case Weight | liem Code Drawdown per| Produeed* | pound of DF case Acceptance/Approval
Case per case (FxH) O
(bs.) Serving Check for quick approval
(oz)
a B c D £ F G H 1 J K
3869928 Eﬁ;’;:“;‘;;‘;’,‘;::“p" N Khnchy|Breaded ShipShaped 3186 41 360 | 100103 e e 1968 No $0.9794 1926
100103W wﬂ“é"i’:;#giiﬂ 11.80 No $0.9794 $41.56
1001030 GH‘I:L"L'E;'_ESA‘:?:EAT 7.86 Ne $0.9794 57.70
5567.928 ﬁ:ﬂm";ﬂ’ Gran Brezded Chicken Rt tot mSpicy _ 3078 148 326 | 100103 %'Hﬁﬁgﬁs 26 7y No $0.9764 $76.24
100103W CHE_E&KE:?'HLQER?«EEAT 16.07 No $0.9794 $15.74
1001030 | o SHOKENLARSE - | 102 No $0.9784 $10.50
5778428 |FC CN Whola Grain HomeStyle Breakfas: Chicken Paitie 2000 200 130 | 100102 %‘Jﬁ_ﬁ:‘-@ﬁf{ 132 No 509704 $1299 .
tootoaw | o OO AR o 7.98 No £0.9794 $7.80
10t0ap | SHICKENLARGE 5.30 No $0.9704 $5.19
16477-928 FC CN Whale Grain Breaded Cincken Pattie 30 60 144 340 100103 %“rﬁi’ég'_‘gglsf 16 ao Mo §0 9704 $1576
100103w |  CHOKERUARSE | 988 Mo §0.9784 59.45
wor03 |  SHIERENLARGE .44 No 5059794 $6.31
18475028 |FC CN Whola Gramm Breaded Ghickan Nuggets 3nen 144 340 | 100103 S 1608 No $09794 $1576 |
0103w | EHICKER A 965 No 30,9794 89.45
1001030 | o SHICKENLARGE 6.44 No 30.9794 56.31
21879928 JFully Gooked Mesquiia Glazad Chicken Piacas 2308 | s7-1wo |zv650z| 10010 iy 1840 No 09794 £18 02
100103W cm‘f_’f:;’;ﬂ'“"l‘::ﬁé - 11.04 No $0.9794 $10.8¢
1001030 | o, HCKENLARGE 7.36 | Na $0.0784 wa |
20850 |FC Dioed Chicken, Low Sodmm 1000 70 230 | 1o010s ?&ﬁﬁg T 1u2 No 500704 s1303
100103W CH'?.["ECDK-E\LJHL[.‘?E%EEAT 3.53 No $0.9794 §8.36
1601030 CH?LTgﬁbNALFQ?sEAT 5,69 No $0.9794 $5.57
25560-028 :;:;::e“::\:::t Skinless Low Sodiumn Al Natural Pulled Dark & Whue 1000 73 220 100103 cCH}-]lfl’_ﬁg L-QS](;E g nq No $06734 $1392
100103W CHI?.['IECDK-E\’cHLr?E?ﬁEEAT 4.97 No $0.9794 $4.87
100103 | o o 9.2 No $0.9794 $9.05
70304928 |FG CN Whole Grain Gokden Crispy Chicken Paite  Frifters e 148 z64 | 100103 A et 1536 N $0 9794 o | w
tootoaw | O e o 023 No $0.9794 $9.04
1001030 | o o R T 5.45 No $0.9704 $6.02

Schaol Year 2016-2017
ACDA 10/04 Tysen Sales and Distribution, Inc. 12/14/2¢15 Page 2 ef 6



Infermation Certified as Accurzate from Approved EPDS (requires signature from agency that approved EPDS)

Certified by State Agency

End Product Code & Description Net  |Servings Per] Net | WBSCM |WBSCM Deseription DF Inventory | By Products | Vakie per | Value of DF per |  Effective Date State Agency
[Weight Per|  Case Weight | ltem Code Drawdown per| Produced* | pound of DF case Acceptance/Approval
Case per case (FxH)
(s} Serving Check for quick approval
(or)
A B = D E F G H 1 J K
T n " CHICKEN LARGE
70314-828 FC CN Whole Gran Hot & Spicy Chicken Fatie Fniters 3782 148 353 100103 CHILLED -BULK 15 38 Ne 509794 31508
CHICKEN LARGE
100103W CHILLED -WHITE MEAT 923 No $0.9794 $9.04
CHICKEN LARGE -
1001030 CHILLED -DARK MEAT B.15 No $0.5794 $6.02
FC CN Whole Grain Golden Crispy Chicken Tendar CHICKEN LARGE
70334-028 Shaped Frttors [3 Fiece Saning) 3186 50 %30 100193 CHILLED -BULK, 14 94 No $0 9794 $14 63
CHICKEN LARGE
100103W CHILLED “WHITE MEAT .96 No $0.9794 $8.78
CHICKEN LARGE
1001030 CHILLED -DARK MEAT 5.98 No $0.9794 $5.85
FC CN Yvhole Gratn Golden Cnspy Chicken Tendex . <43 e CHICKEN LARGE
70335928 Shaped Friters {4 Piéce Serving) 3017 42 3440 100105 CHILLED -BULK 1415 Na 309794 $1336
CRICKEN LARGE
100103W CHILLED -WHITE MEAT .49 No $0.9794 $8.32
GHIGKEN LARGE
1001030 CHILLED -DARK MEAT 5.85 No $0.9794 $5.54
FC CN Whole Gram Hox & Spicy Chicken fender y a = CHICKEN LARGE
T0344.028 Shaped Patties - 2 piaces 31 88 43 42 100102 CHILLED -BULK 1494 No 50 9794 514 63
CHICKEN LARGE
100103W CHILLED -WHITE MEAT B.96 No $0.9794 38.78
CHICKEN LARGE 9
1001030 CHILLED -DARK MEAT 5.98 No $0,8794 $5.85
CHICKEN LARGE
T0354-928 FC CN Whole: Gran Golden Cnspy Chicksén Chunk Fritters s 149 a50 104103 CHILLED -BULK 1538 No $0.9794 $15.U6
CHICKEN LARGE
106103W CHILLED -WHITE MEAT 823 Ne $0.9794 $9.04
CHICKEN LARGE
1001030 CHILLED -DARK MEAT 6,15 No $0.9794 $6.02
. n CHICKEN LARGE
70366-928 FC TN Whole Giain Sokiern Cnspy Chicken Rings 34 84 150 a7q 108103 CHILLED -BULK 3t 01 Ne $0 9794 $30.37
CHICKEN LARGE
100103W CHILLED -WHITE MEAT 18.61 No $o.gves $18.22
CHICKEN LARGE
100103D CHILLED -DARK MEAT 12.40 No $0.9794 $12.15
" CHICKEN | ARGE
703R7-928 FC CN Whole Grain Golgen Cnspy Chicken Sick Fattars 3150 148 344 100103 GHILLED -BULK 1477 No $0 9784 $14 .47
CHICKEN LARGE
100103W CHILLED -WHITE MEAT 4.86 No $0.9794 $8.68
CHICKEN LARGE
100103D CHILLED -DARK MEAT 58 No $0.9704 $5.79
! N " CHICKEN LARGE
703f8-928  |FC CN YWhole Grain Golden Cnspy Poprom Chichen Fitiers 327ve 135 336 100103 CHILLED -BULK 1537 No 50 9794 $1505
CHICKEN LARGE
100903W CHILLED -WHITE MEAT 9.22 Ne $0.9794 $9.03
CHICKEN LARGE
1003080 | ¢y ED -DARK MEAT &5 N s —
School Year 2016-2017
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Information Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS) Certified by State Agency

End Product Code & Description Net Servings Per|  Net WBSCM |WBSCM Description DF Inventory | By Products | Value per | Value of DF per Effective Date State | .i\gency
Weight Per|  Case Weight | Item Code Drawdown per| Produced* | pound of DF case AcceptancelApproval
Case per case {(FxH) [n]
(Ths) Serving Check for quick approval
(oz.)
A 8 C D E F G H 1 J K
3 - r - CHICKEN LARGE
F0374-028 FC CN Wheola Grain Hut & Sproy Ghicken Chunk  Frtiers 2281 80 3145 1001102 CHILLED -BULIC 15 38 No 509794 $1506

CHICKEN LARGE
100103wW CHILLED -WHITE MEAT 9.23 No $0.9794 $9.04

CHICKEN LARGE
10¢103D CHILLED -DARK MEAT 6.15 No $0.9794 $6,02

CHICKEN LARGE

) . ]
70377828 FC CN Whole Grain Hoi & Spicy Chicken Suck Frtters. 2150 146 44 100103 CHILLED -BULK 1477 Ne 50 9794 $14 47
: CHICKEN LARGE
100103W CHILLED -WHITE MEAT B.86 No 30,9754 $8.63
CHICKEN LARGE .
1001030 | oHEREN e 5.91 No $0.9794 $5.79
70378-928  |FC CN Whol Grain Hoi & Spicy Popcom Chicken 3278 189 230 | 100103 CHICKENTARGE 1527 No 500784 $15 05

CHILLED -BULK

CHICKEN LARGE
100103W CHILLED -WHITE MEAT 822 No $0.9794 $9.03

CHICKEN LARGE
1009830 CHILLED -DARK MEAT 6,15 No 309784 $6.02

FG Whole Grain Breaded Chicken Brossi Fiaces. Thighs and
Drumsticks

CHICKEN LARGE

6656000-928 CHILLED -BULK

29864 57-100 |47-840cz] 100405 2329 No $09794 $22 81

CHICKEN LARGE
100103W CHILLED -WHITE MEAT 1397 No $0.9794 $13.69

CHICKEN LARGE
100%¢3D CHILLED -DARK MEAT 9,32 No $0.9794 $9.12

CHICKEN - WHITE

15476.928  |FC GN Glazed Chickan Breast Pattia 30,45 174 280 | 100103 CHACKENITARCE 3446 No $0.9794 $33.75

CHILLED -BULK

5 . CHICKEN LARGE
15489-928 FC CN All Naturat Whole Grain Breaded Chicken Chunk 2857 108 4.35 100103 CHILLED -BULK 27.83 No $0.9794 $27.06

FC CN Sweet Asian Styla Glazad Whola Grain Breaded CHICKEN LARGE

21122928 Ghicken Breast Chunks 28.50 84 543 100103 CHILLED -BULK 21.09 No $0.9794 $20.66
- g CHICKEN LARGE

21422928 FC Whole Grain Breaded Chicken Breast Ghunk Fritters 10.00 k| 5.10 100103 CHILLED -BULK 9.40 No $0.9794 .;59.21
. . N CHICKEN LARGE

22178 FC CN Whale Grain Batlered Chicken Breast Chunk Fritters 2312 £8 375 190103 CHILLED -BULK 791 No $0.9794 517.54
FC Mini Chicken Sandwiches Whole Grain Breast Filata on Buns. CHICKEN LARGE

25838-328 Twin Pack 24.63 E0 6.57 100103 EHILLED -BULK 18.87 No $0.9794 $16.52
o CHICKEN LARGE

25839-328 FC Wholz Grain Chicken Breast Filels on Biscuits 2575 100 412 100103 CHILLED -BULK 14.06 No $0.9794 $13.77
= o - CHICKEN LARGE

36300928 FC Grillad Chicken Breast Filet 10.00 54 3.00 100103 GHILLED -BULK 1175 Na SD.S?S? $11.51
- . CHICKEN LARGE

383504028 FC Grilled Chicken Breasi Fet 10.00 54 3.00 100103 CHILLED -BULK 11,45 No $0.9794 $11.21
FC CN Whele Grain Golden Crispy Breaded Chicken Breast Approx, CHICKEN LARGE

70300-928 Filets (Whole Muscle} 30,00 104136 4.0 100103 CHILLED -BULK 30.90 No $0.9794 $30.26

70302928 FC CN Whels Grain Golden Crispy Braaded Chicken Breast Filet 30.94 132 375 100103 CHICKENITARCE 33.74 No $0,9794 $33,04
CHILLED -BULK
. . CHICKEN LARGE

TD303-828 FC CN Whole Grain Homestyle Chicken Breast Filats 30.00 226 212 100103 CHILLED -BULK 31.54 No $0.9794 531.18

70312828 |FC CN Whole Grain Hat & Spicy Breaded Breast Filet 30,90 132 375 | 100103 CHICKEN LARGE 174 Na $0.8794 $33.04

CHILLED -BULK

School Year 2016-2017
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Information Certified as Accurate from Approved EPDS {requires signature from agency that approved EPDS) Certifled by State Agency
End Product Code & Description Net  [Servings Per] Net | WBSCM |WBSCM Deserip DF I ¥ | By Products | Valucper | Value of DF per | Effective Date State Agency
Weight Per|  Case Weight | Item Code Drawdown per] Produced* | pound of DF case Acceptance/Approvat
Case per case (FxH} (]
(lbs.) Serving Check for quick approval
(0z.)
A B C 1] E F G H I J K
" " Approx. CHICKEN LARGE
70320828  |FC CN Glazad, Grilled Chicken Breast Filets (Whole Musce) 3125 | 175225 o 100103 ERIED o0 30.03 No $0.9784 $38.23
) ) - CHICKEN LARGE
70322828 |FC CN Glazed Grifled Chicken Breast Filets 30.29 215 2.26 100103 ELIIED e ilE 40.78 No $0.9794 $39.94
70324928  |FC CN Hot & Spicy Glazed Chicken Breast Filets 30.84 210 2.35 100103 %"Jﬁ_ﬁ'g "QSSE 4134 Na $0.9704 $40.49
70332828 | FC CN Whale Grain Breaded Gokden Crispy Chicken Tanderlaing 20.99 "7 423 | 100103 %:ﬁ_ﬁg'—;&ﬁf 3428 No $0.9764 $33.58
70342-928  [FC CN Whole Grain Breaded Hot & Spicy Chicken Tenderloins 30.99 119 412 | 100103 . ':QS&E 3429 No $0.9794 $33.58
_ CHICKEN LARGE
70352-928  [FC CN Glazed Grilled Chicken Breast Tenders 3071 210 234 100103 Pt 41.18 No $0.9794 $40.33
FC CN Whola Grain Galden Crispy Breaded Chicken Hreast CHICKEN LARGE
rosz-aze | et 30,00 121 395 100103 EIIE e 3274 No $0.9784 saz.w_
FC CN Whole Grain Breaded Hot & Spicy Breaded Chicken Braast CHICKEN LARGE
0572028 | 30.00 126 3.80 100103 ERIIEG Rl 32.74 No 50,9794 $32.07
) CHICKEN LARGE
70382.928  |FC CN Glazed Grillad Chicken Breast Chunks 30.64 228 2.15 100103 EHIllEn S0 4150 No $0.9794 $40.73
can Chi GHICKEN LARGE
70383928 |FC CN Peruvian Chicken Braast Chunks 30.24 168 2.88 100103 ErNIED Rk 3r.90 o $0.9704 $37.12
- CHICKEN LARGE
70387-928  |FC CN Coated Chicken Sreast Churiks 30.37 176 2.75 100103 EnlIEC RO 4192 No $0.9794 $41,08
CHICKEN - DARK
413828 |FC Rutfalo Style Glazed Chicken Drumsticks st 30.00 80-128 | 3.756.0 | tooiga GHICKENTARCE 22.86 No $0.9794 $22.39
CHILLED -BULK
. . CHICKEN LARGE .
4621.928  [FC Fajita Chickan Dark Meat Stiips 30,00 160 3.00 100103 S TIER o 45.84 No $0.9794 544,90
. ] ) CHICKEN LARGE
167D2-928 FC Boneless, Skinless Chicken Dark Me=t 30.00 168 2.85 106103 CHILLED -BULK 45.84 No $0.8794 $44.90
] ) CHICKEN LARGE
17443928  [FC Chicken Sausage Pattie 3007 336 1.43 100103 EEIea Rl 4475 No $0.9794 $43.83
) o CHICKEN LARGE
18186328 [FC Chicken Sausage Patiiss with Biscuits 21.40 00 3.43 100103 e e 13.24 No 500794 $12.97
) CHICKEN LARGE
19777 FC Chicken Meatball 10.00 61 262 100103 B 1113 No $0.9794 $10.90
) CHICKEN LARGE
19957328  |FC Chicken Tace Meat 20.13 167 3.00 100103 N 27.93 No $0.9794 $27.36
] . CHICKEN LARGE
20080-328  |FC Sliced Chicken Ham 12,00 55 3.50 100103 e T 17.28 No 50,0794 $16.03
) ] ; CHICKEN LARGE
22188.828  |CN Sliced Chicken Papperani 20,00 320 1.00 100103 EEr o 20,23 No $0.9704 $28.63
I o CHICKEN LARGE
23087928  |FC WG Chickan Chili Crispits 15.53 72 345 100103 e 10.80 No $0.9794 $10.58
R ) CHICKEN LARGE
24313928  |FC CN Chicken Sausage Pattie 30.00 384 1.25 100103 S IES a0 4462 No $0.9794 $43.70
. CHICKEN LARGE
24841928  |FC Breaded Chicken Sausgae Pattis Bites 30.45 156 312 100103 SO i 26.74 No $0.9794 $26.19
24450928 |FC Whale Grain Breadad Dark Meat Chicken Chunks 30.16 180 3.00 100103 CHIEXEN A RCE 4669 No $0.9794 $45.73
CHILLED -BULK ]
26072928  |FC Boneless Skinkess Chicken Dark Meat (Teriyaki Sauce) 3732 180 330 | 100103 %‘JCKEN e 4.49 No $0.9794 $42.57
JLLED -BULK
FC Whole Grain Breaded Dark Meat Chickan Chunks (Tangerine CHICKEN LARGE
073928 | 35.80 142 4.00 100103 SHIllEn o0k 41.89 No $0.9794 $41.03
FC Whole Grain Breaded Dark Meat Chicken Chunks {General Tso's CHICKEN LARGE
asoresze (oo 35.80 142 4.00 100103 T 11.80 No $0.9794 $41.03 |
School Year 2016-2017
ACDA 10/04 Tyson Sales and Distribution, Inc. 12142015 Page § of 6



Information Certified as Accurate from Approved EPDS {requires signature from agency that approved EPDS) Certified by State Agency
End Product Code & Descripfion Net  [Servings Per| Net WBSCM |WBSCM Description DF Inventory | By Products | Value per | Value of DF per Effective Date State Agency
[ Weight Per| Case Weight | Item Code Drawdown per| Produced* | pound of DF case Acceptance/Approval
Case per cAse (FxH)
(Ths.) Serving Check for quick approval
(oz.}
A B8 c D E F G H 1 J K
q " 3.75-6.0 CHICKEN LARGE
26435-928 Fully Cooked Oven Roasted Glazed Chicken Drumsticks 30.00 80-128 oz 160103 CHILLED -BULK 23.80 No $0.9794 $23.31
" . " 3.75-6.0 CHICKEN LARGE
26436-928 Fully Cooked Mesquite Glazed Chicken Drumsticks 30.00 80-128 oz 100103 CHILLED -BULK 23.90 No $0,5794 $23.41
Fully Cooked Oven Roasted Glazed Chicken 3.31-4.95 CHICKEN LARGE
27001-028 Drumstick 20.74 68 - 100 oz 100103 CHILLED -BULK 1544 Na $0.9794 $15.12
. . . 3.31-4.90 GHICKEN LARGE
29001-928 Fully Cooked Mesquite Glazed Chicken Drumstick 20.74 68 - 100 oz 100383 CHILLED -BULK 15.48 No 50,8794 §$15.16
i CHICKEN LARGE
36233-928 FC CN Chicken Crumbla 20,00 106 3.00 130103 CHILLED -BULK 3307 No $0,9784 $32.39
i ) CHICKEN LARGE
§3660-028 FC CN Dark Chlcker-l Patties 30.00 200 2.40 100103 GHILLED -BULK 51.12 No $0,9794 $50.07
' 4.4D-6.80 CHIGKEN LARGE
666010-928 | Fully Cooked Whele Grain Breaded Chicken Drumsticks 29.64 72-108 oz 100103 CHILLED -BULK 23.72 No $0.9794 $23.23
CHEESE MOZ LM PT SKM -
701422 12x16 WGR STUFFED CRUST P1ZZA 25.90 80 517 110244 UNFZ PROC PK(41125) 10.¢0 No §7.8987 $18.99
" CHEESE MOZ LM PT SKM
702011 6“ WGR BOSCO STICKS 19,30 144 214 110244 UNFZ PROC PK{41125) .06 No $1.8987 $17.08
CHEESE MOZ LM FT SKM
702015 7" WBR BOSCGC STICKS 10.80 108 2,93 110244 UNFZ PROC PK{#1125) 1213 No $1.8987 $19.22
- CHEESE MOZ LM PT SKM
702110 7" WG BOSCO STICKS 19.30 108 2.86 110244 UNFZ PROC PK(#1125) E75 No $1.8987 $12.82
" CHEESE MCZ LM PT SKM
702372 7" WGR PIZZA BOSCOD STICKS 16.60 72 372 110244 UNFZ PROC PK(41125) 247 No $1.8987 $6.58
" CHEESE MOZ LM PT SKM
702672 6" WGR W BOSCD STICKS 11.30 72 25 110244 UNFZ PROC PK(#1125) 2.93 Na $1.8987 35.55
4" WGR PEPPERONI BOSGO ETICKS CHEESE MOZ LM PT SKM -
703112 13.90 144 1.54 110244 UNFZ PROG PK(41125} 2,50 No $1.8987 $6.85
" CHEESE MOZ LM PT SKM
703114 4" WGR BOSCO STICKS 13.70 144 152 110244 LUNFZ PROGC PK{#1125) 4.50 No $1.83987 58.54
- | CHEESE MOZ LM PT SKM)
705672 E" WGR PRETZEL BOSCO STICKS 10.80 72 2,40 | 110244 UNFZ PROC PK(41125) 2.25 No $1.8987 $4.27
PROCESSOR: USDA APPROVAL: STATE AGENCY APPROVAL:
{not aEEIicabIe for state summary)
Tyson Sales and Distributions, Inc. USDA, AMS, LPS, Quality Assessment Division )
Name of Company Name of Approving Agency Name of Approving Agency
Gail Ferguson - Dir Business Management Samantha Rhoderick, Asst. to the Natlonal Supervisor
Name and Tiie nf Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative
f - : . P
) ", L R 1211412015 R 12/114/2018]
[ Date Signed Signature Cate Signed Signature Date Signed

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

ACDA 10/04

School Year 2016-2017
Tyson Sales and Distribution, Ing.

121472015 Page & of §



SEPDS B SUMMARY END PRODUCT DATA SCHEDULE Tyson
. F i te| d
ONational Summary For Meat and Poultry Processed Under Guaranteed Minimum Return 2eiHSevIcEISys BT Appraie
(EFDS approved by USDA) THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW: U Billed by Processor
OState Summary O Reflects Change in Formulation {/aiic } O  Billed by Distributor
(EPDS approved by state agancy) [ Additional Products Listed x5
L corection
Information Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS) State Agency Certification
End Product Code & Description Net | Servings Net [WEBSCM  |WBSCM Description When Applicable: | Estimated Cases Lbs to Guaranteed ']B—ﬁ Products| Effective Date State Agency
Weight | Per Case | Waight |Item Code Minimum Percent| of Finished Produce a | PercentFor | Produced AcceptancefApprova
Per per Breading / CN ProductPer |Cage {Meat| Finished {none ]
Case Serving Method Truckload Only} Product (GMR)| uniess box
(Poultry Only) is checked) Check for quick
approval
A B c D E F G H | J K L
- ) .. Approx CHICKEN LARGE -
3522 FC Charbroiled Chicken Fajita Meat 38.93 298 2,80 100103 CHILLED -BULK 418 48.03% No
USDA APPROVAL:
Processor {Not applicable for State Summary) STATE AGENCY APPROVAL:
Tyson Sales and Distribution, Inc. USDA, AMS, LPS, Quality Assessment Division Contract Value Per Pound: wass for
Name of Company Name of Approving Agency Name of Approving Agency paying for lost or gonds, and missed yields) |
Gail Ferguson - Dir Business Managemant Michelle Degenhart, Assistant to the Director 100103 30,9794
Name and Title of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative
- o .
|l Geemiir— 11/16/2015; 7 hchHe Dbzt 11/16/2015
e i} Date Signed f Signature * Signature Date Signed

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

School Year 2016-2017
Tyson Sales and Distribution, Inc.



INVITATION TO BID

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

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

Any precessing company submitting a completed Bid Package under this Invitation must
have an approved National Processing Agreement in place with USDA for the time period
covered by this Invitation and any subsequent agreement(s) with the State of West
Virginia, The contractual obligations under which a Processor may utilize USDA Commodities
to manufacture and deliver specified end product(s) to the West Virginia Department of
Agriculture Food Distribution Program to ensure the return of quantity, quality, and value of
such commodities is set forth in the National Processing Agreement and also in the State
Participation Agreement.

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 under this
Agreement, listing the name and quantity of each ingredient contained in the batch recipe.
Flavorings and seasonings may be given as an aggregate quantity.

A NUTRITIONAL ANALYSIS OF FINISHED PRODUCTS SHOULD BE PROVIDED
WITH THIS BID PACKAGE. THE ANALYSIS IS TO INCLUDE THE AMOUNTS OF
SODIUM, THE AMOUNTS OF SATURATED FAT, MONOSATURATED FAT,
POLYSATURATED FAT; AND THE AMOUNT OF THEIR PERCENT OF CALORIES,
TOTAL FAT GRAMS AND TOTAL CALORIES PER SERVING, ALSO, INFORMATION
REGARDING COOKING/PREPARATION, HANDLING AND STORAGE SHOULD BE
SUBMITTED AND A COPY OF THE ACTUAL PRODUCT PACKAGING LABEL. ANY
BID PACKAGE SUBMITTED WITHOUT AN ADEQUATE AND COMPLETE
NUTRITIONAL ANALYSIS AND THE OTHER OUTLINED INFORMATION MAY BE
CONSIDERED DISQUALIFIED AND INVALID AND, THEREFORE, NOT AWARDED AN




AGREEMENT.
3. END PRODUCT DATA SCHEDULE (EPDS):

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

ALL PRICING SUBMITTED AS PART OF THE BID PACKAGE MUST BE T

AL MAXT U Wi MSIM&FORTHE
DURATION OF THIS AGR.JFMENT M ADDITIONALLY,
ALL PRICES MUST BE THE FEE-FQR-SERVICE.

4, PRICE:

In addition to the pricing requirements outlined above in Number 3, prices quoted shall be irm
for the duration of the Agreement.

5. SPECIFICATIONS:

The finished end products submitted in conjunction with this Agreement should adhere to afl
specifications 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.

Packsging descriptions submitted and therefoire agreed to by Frocessor {ie. stated case
sizes) shall be firm for the duration of this Agreement.

6a. CONTAINER AND MARIJING SPECIFFCATIONS:

Packaged end-products shall be packed in good commercial fiberboard shipping containers
which are acceptable by common or other carrier for safe transportation to point of destination
specified in shipping instructions and shall be of a size to accommodate the products without
slack filling or bulging. The container shall be securely sealed by ghuing, or closed by use of a
filament reinforced freezer-type tape, or Scotch Brand No. 3523 Cold Temperature Polyester
Film Packaging Tape or its equal, or nonmetallic strapping having a heat-sealed or compatable
friction weld joint. Staples and/or steel or wire straps shall not be used as closure for the
container.

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

ALL CASES S5HOULD BE CLEARLY MARKED ON ALL SIDES WITH EASILY



REEADABLE PRODUCT INFCRWMATION INCLUBING THE FRODUCT NAME AND
NUMBER.

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

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

A, The net weight.

B. Date of Manufacture-Processing and/or Best-If-Used-By Date.

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

7. DELIVERY:

The Processor agrees to process, produce and deliver the end products in truckload lots to &
warehouse located in West Virginia; so specitied upon the request of the West Virginia
Department of Agriculture.

Delivery quantities will be determined by the West Virginia Department of Agriculture Food
Distribution Program. The processor will be responsible for the delivery of the end product,
undamaged, unspoiled, and fit for human consumption.

8. SHIPPING TERRMS:

All freight charges must be included in the bid pricc and all product must be shipped F.Q.B.
destination.

9. QUANTITY:

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

0. ACCOUNTARILITY AND RECORDS:

The successful bidding processor shall be required to establish and maintain perpetual
inventories and control of all commodities received for processing, performance and production
records and other reporting systems as may be required by state and federal regulations and shall
submit a report of such information monthly to the West Virginia Department of Agriculture,
Food Distribution Program.



11. PROCESSING AGREEMENT:

In addition to an approved National Processing Agreement with USDA, the successful bidding
processor shall be required to execute a standard State Participation Agreement with the West
Virginia Department of Agriculture, Food Distribution Program. The attached State
Participation Agreement (ATTACHMENT 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
able 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 Virginia
Department of Agriculture Food Distribution Program and the Director of the West Virginia
Purchasing Division thirty (30) days written notice.

This contract may be declared immediately terminated at the option of the Director of the West
Virginia Department of Agriculture Food Distribution Program and/or the Director of the West
Virginia Purchasing Division if this contract and/or any of its terms, conditions, or covenants are
not complied with by the Processor, or if any right thereunder in favor of the West Virginia
Department of Agriculture Food Distribution Program is threatened or jeopardized by processor
or its agent.

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

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

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

13. RENEWAL;

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




extension is granted including, but not limited to, pricing, yield, and the si gnature page.

14. LETTERS OF REFERENCE:

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

name of the company/agency, the most current mailing address and telephone number, and the
name of at least one contact person.

15, BILLING:
The successful bidding processor is required to "Bill as Shipped" to the ordering agency.
16. PAYMENT:

The West Virginia Department of Agriculture Food Distribution Program will authorize and
process for payment each invoice within thirty (30) days after the date of receipt.



Tyson
Material
Number

022830-0928
003522-0928
038350-0928
002155-0928
070334-0928
002154-0928

EXHIBIT A- PRICING PAGE
Commadity: USDA CRICKEN
Net Wt per Case par
USDA Summary End
Product Data Schedule Price par Pound Column
Estimated Annual Order (bs.} Processing Fee Per {B) divided by Column
Quantity {Cases) * Column (A) Case($) Column (B) (1= Column{G)
RFitem No. Item Description
3.L1.1 DICED CHICKEN 2,800 10 Ibs. $15.50 $1.55
3112 CHICKEN FAJITA STRIPS 3,500 39.93 Ibs. $73.87 $1.85
L3 NON BREADED CHICKEN PATIY 4,800 10 lbs. $27.20 $2.72
3.1.1.4 WHOLE GRAIN CHIGKEN NUGGETS 5,300 28.35 1bs. $34.30 $1.21
3.1.1.5 WHOLE GRAIN CHICXEN STRIPS 5,900 31.86 Ibs. $38.55 $1.21
3.1.16 WHOLE GRAIN CHICKEN PATIY 5,050 30.80 Ibs. $37.27 £r.21
"Annual order quantity estimates for evaluation purposes only. Agency may have more or less order volume based upen need aver the Iife of JTOTAL BID AMOUNT (Sum of PRICE PER $9.75
the contract, PCUND for all items)
|Bidder | vendor Infarmation
Mame Tyson Preapred Foods
Address: 2200 Don Tyson Parkway
Springdale, AR 72762
Fhore;1179-290-3519
Email Address: k12bidgroup@tyson.com
Authorized Signature: M ’/LA (‘\]; l'l es B oger



NON- APPLICABLE

wetw State of West Virginia
oz VENDOR PREFERENCE CERTIFICATE

Certification and application is hereby made for Preference in accordance with West Virginia Code, §5A-3-37. (Does riot apply to
construction contracts). West Virginla Code, §5A-3-37, provides an opporiunity for qualifying vendors to requiest {at the time of bid)
preference for their residency status. Such preference is an evaluation method only and will be applied only 1o the cost bid in
accordance with the West Virginia Code. This certificate for application is to be used to request such preference. The Purchasing
Division wilt make the determination of the Vendor Preference, if applicable.,

I]::I Application Is made for 2.5% vendor preference for the reason checked:
Bidder is an individual resident vendor and has resided continuously in West Virginia for four {4) years immediately preced-

Ing the date of this certification; or, ‘

G Bidder Is a partnership, association or corporation resident vendarand has maintained its headquarters or principal place of
business continuously in West Virginia for four (4) years immadiately preceding the date of this ceriification; or 80% of the
ownership interest of Bidderis held by ancther Individual, partnership, association or corporation resident vendor who has
mainteined its headquarters or principal place of business continuousty in West Virginia for four (4) years immediately
preceding the date of this certification; or,

[: Bidder is a nonresident vendor which has an afiiliate or subsidiary which empinys a minimum of one hundred state residents
and which has mairttained its headduarters or principal place of business within West Virginia continuously for the four (4)
years immediately preceding the date of this certification; or,

Application Is made for 2.6% vendor preference for the reason checked:

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

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

Bidder is a nonresident vendor employing a minimum of one hundred state residents or is & nonresident vendor with an
affiliate or subsidiary which maintains its headquarters or principal place of business within West Virginia employing a
minimum of one hundred state residents who cerfifies that, during the life of the contract, on average af least 75% of the
employees or Bidder's gffiliate's or subsidiary's employees are residents of West Virginia who have resided in the state
continuously for the two years immediately preceding subrmission of this bid; or,

Application Is made for 5% vendor preference for the reason checied:

Bidder meets elther the requirement of both subdivisions (1) and () or subdivision (1) and (3) as stated abave; or;

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

Bidder is anindividual resident vendor who is a veteran of the United States ammed forces, the reserves orthe National Guard

and has resided in West Virginia continuously for the four years immediately preceding the date on which the bid is

submitted; or,

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

Bidder s a resident vendor who is a veteran of the United States armed forces, the reserves or the National Guard, if, for

purposes of producing or distributing the commodities or completing the project which s the subject of the vendor's bid and

continuously over the entire term of the project, on average at least seventy-five petcent of the vendor's employees are

residents of West Virginia whb have resided inthe state continuously for the two immediately preceding years.

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

D Bidder has been or expetts to be approved prior to contract award by the Purchasing Division as a certiffed small, women-
and mindrity-owned business.

Bidder understands if the Secretary of Révenue determines that 2 Bidder receiving preférence has failed to continue to meet the

requirements for such preference, the Secretary may order tie Director of Purchasing to: (a) reject ttie bid; or (b) assess a penaity

against such Bidder in an amourt not to exceed 5% of the bid amount and that such penalty will be paid to the contracting agency

or deducted from any unpaid balance on the coniract or purchase order,

By submission of this certificate, Bidder agress to disclose any reasonably reguested information to the Purchasing Division-and

authorizes the Department of Revenue 1o disclose to the Director of Purchasing appropriate information verifying that Bidder tiag paid

the required business taxes, provided that such information does not contain the amounts of taxes paid nor any other information

deermed by the Tax Commissioner 1o bi confidential,

Under penaity of law for false swearing (West Virginia Code, §61-5-3), Sidder hereby certifies that this certificate Is true

and accurate In all respects; and that if a contract Is issued to Bidder and if anything contalned within this cerlificate

changes during the term of the contract, Bidder will notity the Purchasing Division In writing immedistely.

D!\’

LF

il

Bidder: Signed:
Date: Title:




STATE OF WEST VIRGINIA  RFQ ND. AGR1600000016

Purchasing Division
PURCHASING AFFIDAVIT

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

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

SFIRITIONS:
“Debi” means any assessment, premium, penalty, fine, tax or other amount of money owed to the state or any of its
pelitical subdivisions because of a judgment, fine, permit violation, license assessment, defaulted workers'

compensations premium, penalty or other assessmant presently definquent or due and required to be paid to the state
or any of ts political subdivisions, including any Interest or addkional penalties accruad thereon.

“Employer defeuli” means having an outstanding balance or liablilty to the old fund or 10 the uninsured employers'
fund or being in poficy default, as defined in W. Va. Code § 28-2¢-2, failure to maintain mandatory workers’
compensation coverage, or failure fo fully meet its obligations as a workers' compensation self-insured employer. An
employer is not in employer default if it has entered into a repayment agresment with the Insurance Commissioner
and remains in compliance with the obligations under the repayment agreement.

“Related party” means a party, whether an individual, corporation, partnership, association, limited liability company
or any other form or business association or other entity whatsoever, related 10 any vendor by biood, marriage,
ownership or contract through which the party has a relationship of ownership or other interest with the vendor so that
the party will actually or by effect receive or control a portion of the benefit, profit or other consideration from
performance of a vendor contract with the party recelving an amount that meets or exceed five percent of the total

contract amount.

AFFIRIMATION: By signing this form, the vendor's authorized signer affirme and acknovriedges tnder penaity of
lavr for false swecring (W. Va. Code 861-5-3) that naither vendor no: any relatec party owe a debt as defined
abuve grid that neither vendor nor eny related pariy are in employer default as defined shove, unless the debt or
employer defauli Is permitted under the exception above,

WITKESS THE FOLLOWING SIGHATURE:

Vendor's Name: Tyson Prepared Foods

Authorized Signature: (/ Wﬁ Data: 4/13/2016
e ———

stateot OLKRNSAS

County of _LESI Y 6‘]’ [2\% , to-wit:
Taken, subscribed, and swom to before me thig | 8_day of )0 PM/L , ZO_U_'_.

My Commission expires f@ MW%( 1 . 20_13_.

NOTARY PUSLIC %(WMU M. HVV’Q’

Purchcsing Avftdevit (ngised O0B/01/2015)

AFFi} BEAL HERE

Jeanne M, King
Notary Publio
Banton County
State of Arkansas
Commission #12364442
Commission Expites 2/7/18



