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The following documentation is an electronically-
submitted vendor response to an advertised
solicitation from the West Virginia Purchasing
Bulletin within the Vendor Self-Service portal at
wvOASIS.gov. As part of the State of West
Virginia’s procurement process, and to maintain the
transparency of the bid-opening process, this
documentation submitted online is publicly posted
by the West Virginia Purchasing Division at
WVPurchasing.gov with any other vendor
responses to this solicitation submitted to the
Purchasing Division in hard copy format.
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Procurement Folder: 170020 50 Doc Code: CRFQ
Procurement Type: Central Master Agreement SO Dept: 1400
Vendor ID: 000000126585 $| SO Doc ID: AGR1600000018
Legal Name: NARDONE BROTHERS BAKING CO INC Published Date: 4/7/16
Alias/DBA: Close Date: 4720116
Total Bid: $1,185680.15 Close Time: 13:30
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Purchasing Division

Post Office Box 50130

2019 Washington Street East

Charleston, WV 25305-0130

State of West Virginia
Solicitation Response

Proc Folder : 170020

Solicitation Description : Addendum 1 - Processing of USDA Mozzarella Cheese Commaodity

Proc Type : Central Master Agreement

Date issued Solicitation Closes Solicitation No Version
2016-04-20 SR 1400 ESR04131600000004897 1
13:30:00
VENDOR
000000126585
NARDONE BROTHERS BAKING CO INC
FOR INFORMATION CONTACT THE BUYER
Linda Harper
(304) 558-0468
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-SR-001




Line Comm Ln Desc Qty Unit Issue  Unit Price Ln Total Or Contract Amount
1 Processing USDA Mozzarella 1.00000 EA $1,185,680.150000 $1,185,680.15
Cheese Commodity
Comm Code Manufacturer Specification Model #
73131800
Vendor MUST attach the completed Exhibit A Pricing Page from the Bid Documents when submitting bids through

Extended Description :
WVOASIS. Unit Price in the wvOasis commodity line is the Total Bid Amount from Exhibit A Pricing.
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Purchasing Divison State of West Virginia

2\ | 2019 Washington Street East Request for Quotation

Post Office Box 50130

/s §| Charleston, WV 25305-0130 01 — Agricultural

Proc Folder: 170020
Doc Description: Addendum 1 - Processing of USDA Mozzarella Cheese Commodity

Proc Type: Central Master Agreement

Date Issued Solicitation Closes | Solicitation No Version
2016-04-07 2016-04-20 CRFQ 1400 AGR1600000018 2
13:30:00

BID CLERK

DEPARTMENT OF ADMINISTRATION

PURCHASING DIVISION

2019 WASHINGTON ST E

CHARLESTON wv 25305
us

5 70-

Vender Name, Address and Telephone Number:

hedodé Lpos BaK1* / g

R

orvPlLeece
Soae oA, 180 €
¥23-0Y¢1

Linda Harper

FOR INFORMATION CONTACT THE BUYER

(304) 558-0468
linda.b.harper@wv.go ﬂ

Signature 3

e Y M- C

Page: 1

FORM ID : WV-PRC-CRFQ-001




Addendum 1 issued to publish the vendor questionsfresponses.

No other changes.

PROCUREMENT OFFICER 304-558-2221 AUTHORIZED RECEIVER 304-558-0573
AGRICULTURE DEPARTMENT OF AGRICULTURE DEPARTMENT OF
ADMINISTRATIVE SERVICES FCOD DISTRIBUTION PROGRAM
1900 KANAWHA BLVD E 4496 CEDAR LAKES RD
CHARLESTON WV25305-0173 RIPLEY WV 25271
us us
Line Comm Ln Desc Qty Unit issue Unit Price Total Price
1 Processing USDA Mozzarella 1.00000 EA

Cheese Commodity
Comm Code Manufacturer Specification Model #
73131800

Extended Description :

Vendor MUST attach the completed Exhibit A Pricing Page from the Bid Documents when submitting bids through wvOASIS. Unit Price in the
wvQOasis commodity line is the Total Bid Amount from Exhibit A Pricing.

[SCHEDULE OF EVENTS o
Line Event Event Date
1 Question Deadline 5:00 PM EST 2016-04-06

Page: 2



SOLICITATION NUMBER:; AGR1600000018
Addendum Number: 1

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

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

| ] Other

Description of Modification to Solicitation:
Addendum 1 issued to publish the vendor questionsfresponses.

No other changes.

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

Terms and Conditions:

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

full force and effect.

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

Revised 6/8/2012



ATTACHMENT A

Revised 6/8/2012



AL

A2

CRFQ AGR1600000018
Processing USDA Mozzarella Cheese Commodity

Vendor Questions/Responses

On the pricing sheet I do not see a column for a product code, can that be written adjacent

to the description?
Yes

For the State of West Virginia Solicitation No. CRFQ 1400 AGR1600000018 we would
like to request that 3.1.2.9 be taken out/disregarded. (“3.1.2.9 The saturated fat for all end
products should not exceed ten percent (10%) of all total calories per serving (<10%:total
calories saturated fat). We would also like to request that the sodium limit be increased to
700 instead of 600. in 3.1.2.12.

Specifications are to remain the same.



ADDENDUM ACKNOWLEDGEMENT FORM
SOLICITATION NQ.: AGR1600000018

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

Acknowledgment: 1 hereby acknowledge receipt of the following addenda and have made the
necessary revisions to my proposal, plans and/or specification, etc.

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

{>(] Addendum No. 1 [ ] Addendum No. 6
[ ] Addendum No. 2 [ ] Addendum No.7
[ ] Addendum No. 3 [ 1 Addendum No. 8
[ ] Addendum No. 4 [ ] Addendum No.9
| ] Addendum No. 5 | 1 Addendum No. 10

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

- U Althorized Signature
f-& —d o1

Date

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



Naled 32411

;:;;'wﬁf"hﬁ DJV'Sﬂsﬂt East State of West Virginia
as ngton reet Eas i
Post Office Box 50130 Request for Quotation
Charleston, WV 25305-0130 01 ~ Agricultural

Proc Folder: 170020
Doc Description: Processing of USDA Mozzarella Cheese Commodity

Proc Type: Central Master Agreement

Date Issued Solicitation Closes | Solicitation No Version
2016-03-23 2016-04-20 CRFQ 1400 AGR1600000018 1
13:30:00

BID CLERK
DEPARTMENT OF ADMINISTRATION

PURCHASING DIVISION

2019 WASHINGTON ST E

CHARLESTON WV 25305
us

B

VENDOR

Vendor Name, Address and Telephone Number:

Nardone Bros BdKing Co.

420 New Commelre Blvd.
Hanovec PA 187 00
S576- f%& olYd

FOR INFORMATION CONTACT THE BUYER

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

Signa:ur/W\/ rene 15 -2079537 DATE 3!2‘&!30}0
ol to al

All offers terms apd corfditfons contained in this sollcitation

Page : 1 FORM ID : WV-PRC-CRFQ-001



The West Virginia Purchasing Division for the Agency,

establish a "Open-End” contracl for the purchase of Processing of USDA Mozzarella Cheese Commodities per the Specifications, Terms &
Conditions and bid requirements as attached.

The Wesl Virginia Department of Agricuilture is soliciting bids from qualified vendors lo

-

i

% A k‘ i S D2t S
PROCUREMENT OFFICER 3
AGRICULTURE DEPARTMENT OF
ADMINISTRATIVE SERVICES

1800 KANAWHA BLVD E

CEVER 304-558-0573
AGRICULTURE DEPARTMENT OF
FOOD DISTRIBUTION PROGRAM

4496 CEDAR LAKES RD

Cheese Commodity

CHARLESTON Wv25305-0173 RIPLEY WV 25271

us us

Line Comm Ln Desc Qty Unit Issue Unit Price Total Price
1 Processing USDA Mozzarella 1.00000 EA

Comm Code Manufacturer

Specification

Model #

73131800

Extended Description :

Vendor MUST atlach the completed Exhibit A Pricing Page from the Bid Documents when submitting bids through wvOASIS. Unit Price in the

wvQasis commodity line is the Total Bid Amount from Exhibit A Pricing.

[SCHEDULE OF EVENTS. - ]
Ling Event Event Date
1 Question Deadline 5:00 PM EST 2016-04-06

Page: 2




INSTRUCTIONS TO VENDORS SUBMITTING BIDS

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

of Vendor’s bid.

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

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

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

[1A MANDATORY PRE-BID meeting will be held at the {ollowing place and time:

All Vendors subniitting a bid must attend the mandatory pre-bid meeting. Failure 1o attend the
mandatory pre-bid meeting shail result in disqualification of the Vendor’s bid. No one person
attending the pre-bid meeting may represent more than one Vendor.

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

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

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 1o 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 arc non-binding. Official and binding answers to questions will be
published in a written addendum to the Solicitation prior to bid opening,

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

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

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

Submit Questions to: Linda B. Harper

2019 Washington Street, Fast

Charleston, WV 25305

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

Email: | inda.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 10/27/2015



6. BID SUBMISSION: All bids must be submitted electronicaily 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 of USDA Mozzarella Cheese Commodity
BUYER: Linda Harper

SOLICITATION NO.: CRFQ AGR 1600000018

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 submif one
original technical and one original cost proposal plus MNA__ coovenience copics of each (o
the Purchasing Division at the address shown above. Submission of a response (o a request for
proposal is not permitted in wvOASIS. 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
[1 Cost

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

the case of hand delivery).
Bid Opening Date and Time: 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. ADDENDUM ACKNOWLEDGEMENT: Changes or revisions to this Solicitation will be
made by an official written addendum issued by the Purchasing Division. Vendor should
acknowledge receipt of all addenda issued with this Solicitation by completing an Addendum
Acknowledgment Form, a copy of which is included herewith. Failure to acknowledge addenda
may result in bid disqualification. The addendum acknowledgement should be submitted with

the bid to expedite document processing.

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

result in bid disqualification.

10. ALTERNATES: Any model, brand, or specification listed in this Solicitation establishes 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 alternatc is at Jeast 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 CLARIFICATIONS: The Solicitation contains the specifications that
shall form the basis of a contractual agreement. Vendor shall clearly mark any exceptions,
clarifications, or other proposed modifications in its bid, Exceptions to, clarifications of; or
modifications of a requirement or term and condition of the Solicitation may result in bid

disqualification.

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

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 n denial of Vendor Preference. Vendor Preference does not apply to construction projects.

Revised 10/27/2015



16. SMALL, WOMEN-OWNED, OR MINORITY-OWNED BUSINESSES: For any
solicitations publicly advertised for bid, in accordance with West Virginia Code §5A-3-

37(a)(7) and W. Va. CSR § 148-22-9, any non-resident vendor cextified as a small, women-
owned, or minority-owned business under W. Va. CSR § 148-22-9 shall be provided the same
preference made available to any resident vendor. Any non-resident smail, women-owned, or
minority-owned business must tdentify itself as such in writing, must submit that writing (o the
Purchasing Division with its bid, and must be propetly certified under W. Va, CSR § 148-22-9
prior to contract award to receive the preferences made available to resident vendors. Preference
for a non-resident small, women-owned, or minority owned business shall be applied in
accordance with W. Va. CSR § 148-22-9.

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

Rules § 148-1-4.6.

18, ELECTRONIC FILE ACCESS RESTRICTIONS: Vendor must cnsure 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 unencrypl files, remove password protections, or
resubmit documents afier bid opening if those documents are required with the bid.

19. NON-RESPONSIBLE: The Purchasing 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 Dircetor determines that the vendor submitting the bid does not have the capability
to fully perform, oy lacks the integrity and reliability to assure good-faith performance.”

20. ACCEPTANCE/REJECTION: 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 SUBMISSION 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 el seq., and
5G-1-1 et seq. and the Freedom of Information Act West Virginia Code §§ 29B-]-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

Revised 10/27/2015



include any “trade scerets” as defined by West Virginia Code § 47-22-1 et scq. All submissions
are subject to public disclosure without notice.

Revised 10/27/2015



GENERAL TERMS AND CONDITIONS:

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

2. DEFINITIONS: As used in this Solicitation/Contract, the following terms shall have the
meanings attributed to them below. Additional definitions may be found in the specifications
included with this Solicitation/Contract.

2.1. “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 (o 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 Department 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 1o form by the Attorney General, that identifies the Vendor as the

contract 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.

2.8. “State” means the State of West V irginta and/or any of its agencies, commissions, boards,
ete. as context requires,

2.9. “Vendor” or “Vendors” means any entity submitting a bid in response 10 the
Solicitation, the entity that has been sclected as the lowest responsible bidder, or the entity that

has been awarded the Contract as context requires.

Revised 10/27/2015



3. CONTRACT TERM; RENEWAL; EXTENSION: The term of this Contract shall be
determined in accordance with the category that has been identified as applicable to this
Contract below:

Term Contract

Initial Contract Term: This Contract becomes effective on

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 aud 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 _ twee(d
successive one (1) year periods or multiple renewal periods of less than one year, provided that
the multiple renewal periods do not exceed thiny-six 38) months in (otal. Automatic renewal of
this Contract is prohibited. Notwithstanding the foregoing, Purchasing Division approval is not
required on agency delegated or exempt purchases. Attorney Gencral approval may be required
for vendor terms and conditions.

Delivery Order Limitations: In the cvent that this contract perinits 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 Contraci shall be effective for one year [rom the date the
delivery order is issued. No delivery order may be extended beyond one year afier (his Contract

has expired.

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

[] Fixed Period Contract with Renewals: This Contract becomes effective upon Vendor's
receipt of the notice to proceed and part of the Contract more fully described in the 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 onc 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 {his
Contract extend for more than one fiscal year.

[7] Other: Sec attached.

Revised 10/27/2015



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

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

than the guantities shown.

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

[J 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 appropriatc change order
approved by the Vendor, Agency, Purchasing Division. and Attorney General's office.

0. PRICING: The pricing set forth hercin 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 niust be provided to the
Purchasing Division by the Vendor as specified below.

[] BID BOND: All Vendors shall furnish a bid bond in the amount of five percent (5%) of the
total amount of the bid protecting the State of West Virginia. The bid bond must be submitted

with the bid.

Revised 10/27/2015



[TPERFORMANCE BOND: The apparent successiul Vendor shall provide a performance
bond in the amount of - The performance bond must be reccived 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 apparent successful Vendor shall provide a
labor/material payment bond in the amount of 100% of the Contract value. The labor/material
payment bond must be delivered to the Purchasing Division prior to Contract award.

Inlieu 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 irrevocabie letter of credit provided i 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.

[JMAINTENANCE 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,

[ ] 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:

[] Commercial General Liability Insurance: In the amount of
or maore.

[] Bailders Risk Insurance: 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 requirements
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,

[
]
L]
L]

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

that requirement is listed above.

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

request.

10. LITIGATION BOND: The Dircctor 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 necdless
expense for the Agency. All litigation bonds shall be made payable 1o the Purchasing Division.
In liew of a bond, the protester may submit a cashier’s check or certified check payable to the
Purchasing Division. Cashier’s or certified checks will be deposited with and held by the State
Treasurer’s office. If it is determined that the protest has not been filed for frivolous or improper
purpose, the bond or deposit shall be returned in its entirety.

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

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

right to pursue any other available remedy,
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12. ACCEPTANCE: Vendor’s signature on its bid, or on the certification and signafure 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.

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

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

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

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.

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

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

21. ARBITRATION: Any references made to arbitration contained in this Contract, Vendor's
bid, or in any American Institute of Architects documents pertaining 1o this Contract are hereby

deleted, void, and of no effect.
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22. MODIFICATIONS: This writing is the parties’ {inal expression of intent. Notwithstanding
anything contained in this Contract to the contrary no modification of this Contract shall be
binding without mutual written consent of the Agency, and the Vendor, with approval of the
Purchasing Division and the Attorney General’s office (Attorney General approval is as to form
only). Any change to existing contracts that adds work or changes contraci 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. SUBSEQUENT FORMS: The terms and conditions contained in this Contract shal]
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 mainienance 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. ASSIGNMENT: Neither this Contract nor any monies due, or to become due hereunder,
may be assigned by the Vendor without the express written consent of the Agency, the
Purchasing Division, the Attorney General’s office (as 1o 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 purposc 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
htp/fwww state. wv.us/admin/purchase/privacy/default. himl.

30. YOUR SUBMISSION 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 el seq., and
5G-1-1 el 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 TOQ PUBLIC DISCLOSURE.

Submission of any bid, proposal, or other docunient 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.” “tradc
secret,” “private.” or Jabeled 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.¢, 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 Statc’s Office, the West Virginia Tax Department, West Virginia
Insurance Commission, or any other state agency or political subdivision. U pon request, the
Vendor must provide all necessary releases to obtain information to enable the Purchasing
Division Dircctor or the Agency 1o 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 1o convey, sell,
assign, or transfer to the State of West Virginia all rights, title, and interest in and to all causes of
action it may now or hereafier 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 o 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 hercin.

Vendor’s signature on its bid or offer also affirms that neither it nor its representatives have any
interest, nor shail acquire any interest, dircet or indirect, which would compromise the
performance of its services hereunder. Any such interests shall be promptly presented in detail o
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 ACCEPTANCE: The State of West Virginia currently utilizes a
Purchasing Card program, administered under contract by a banking institution, to process
payment for goods and services. The Vendor must accept the State of West Virginia's
Purchasing Card for payment of all orders under this Contract unless the box below is checked.

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

35. VENDOR RELATIONSHIP: The relationship of the Vendor to the State shall be that of an
independent contractor and no principal-agent relationship or employer-employee relationship is
contemplated or created by this Contract. The Vendor as an independent contractor is solely
liable for the acts and omissions of its cmployees and agents. Vendor shall be responsible for
sclecting, supervising, and compensating any and all individuals cmployed pursuant to the terms
of this Solicitation and resulting contract. Neither the Vendor. nor any employees or
subcontractors of the Vendor, shall be deemed to be employecs of the State for any purpose
whatsoever. Vendor shall be exclusively responsible for payment of employees and contractors
for all wages and salaries, taxes, withholding payments, penalties, fecs, 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 fces, 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 Sceurity taxes, and employer income tax returns.
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36. INDEMNIFICATION: The Vendor agrees to indemnify, defend, and hold harmless the
State and the Agency, their officers, and employees from and against: (1) Any claims or losses
for services rendered by any subcontractor, person, or firm performing or supplying services,
materials, or supplies in connection with the performance of the C ontract; (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 1o observe State and Federal laws including, but not

limited to, Jabor and wage and hour laws.

37. PURCHASING AFFIDAVIT: In accordance with West Virginia Codce § 5A-3-10a, all
Vendors are required 1o sign, notarize, and submiit the Purchasing Affidavit stating that neither
the Vendor nor a related party owe a debt to the State in excess of $1 ,000. The aflidavit 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. ADDITIONAL AGENCY AND LLOCAL 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 extensjon of this Contract to the aforementioned Other Government
Entities must be on the same prices, terms, and conditions as those offered and agreed to in this
Contract, provided that such extension is in compliance with the appticable laws, rulces, and
ordinances of the Other Government Entity. If the Vendor does not wish 1o extend the prices,
lerms, and conditions of its bid and subsequent contract to the Other Goverriment Entities, the
Vendor must clearly indicate such refusal in its bid. A refusal to extend this Contract to the Other
Government Entities shall not impact or influence the award of this Contract in any manner,

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 (o ensure that a conflict of interest docs not arise. Any conflict of
interest discovered shall be promptly presented in detail 10 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, quantitics purchascd, 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 should 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 employces are regularly
employed on the grounds or in the buildings of the Capitol complex or who have access o
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 {ingerprint-based state and federal background inquiry.

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

Service providers should contact the West V irginia Division of Protective Services by phone at
(304) 558-9911 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 stecl
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 crection or construction of. or any addition to,
alteration of or other improvement o 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 1o 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 {wo 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 stecl products ift

¢. The cost for each contract item uscd does not exceed one tenth of one percent (.1%) of
the total contract cost or two thousand five hundred doliars (82,500.00), whichever is
greater. For the purposes of this section, the cost is the value of the steel product as
delivered to the project; or

d. The Director of the Purchasing Division determines that specified steel materials are
not produced in the United States in sufficient quantity or otherwise arc 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 subcontract, subject to the }mitations contained herein, for the construction,
reconstiuction, 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 (350,000) or public works
contracts that require more than ten thousand pounds of steel products,

The cost of domestic aluminum, glass, or steel products may be unreasonable if the cost is more
than twenty percent (20%) of the bid or offered price for foreign made aluminum, glass, or steel
products. If the domestic aluminum, glass or steel products to be supplied or produced in a
“substantial labor surplus area”, as defined by the United States Department of Labor, the cost of
domestic aluminum, glass, or steel products may be unreasonable if the cost is more than thirty
percent (30%) of the bid or offered price for foreign made aluminum, glass, or steel products.
This preference shall be applied (o 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, 1s part of a public works contract and has the sole purpose or of being a permanent part
of a single public works project. This provision does not apply to equipment or machinery
purchased by a spending unit for use by that spending unit and not as part of a single public
works project.

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

By signing below, or submitting documentation through wvOASIS, 1 certify that 1 have reviewed
this Solicitation in its entirety; that I understand the requirements, terms and conditions, and
other information contained herein; that this bid, offer or proposal constitutes an offer to the
State that cannot be unilaterally withdrawn; that the product or service proposed meets the
mandatory requirements contained in the Solicitation for that produet 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,

I\Wdae BroS, bakmg Co.

(Zempany)

227 [Vinaat 3, Nardone [President

(AuthorfZed Bignature) ('Represcmative Name, Title)

(570)822-0141  (570)822-2581  3|28[201s
(Phone Number) (Fax Number) (Date) b
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REQUEST FOR QUOTATION
Pizza Products utilizing USDA Commodity Mozzarella Cheese

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 Pizza products utilizing USDA Commodity Mozzarella Cheese.

2. DETFINITIONS: 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 “Confraet Item” or “Contract Items” means the ilems referred 1o in Section 3.1
below,

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

3. GENERAL REQUIREMENTS:

3.1 Contract Items: Vendor shall provide Agency with the Contract ltems on
an open-end and continuing basis.
3.1.1 CONTRACT ITEMS MUST INCLUDE:
3.1.1.1 NonTomato Sauce, Whole Wheat Garlic Cheese Pizza
3.1.1.2 Wholc Wheat Breakfast Sausage Pizza
3.1.1.3 Whole Wheat Breadsticks
3.1.1.4 Whole Wheat Bagel with Red Sauce
3.1.1.5 Whole Wheat Pepp Pizza 50/50
3.1.1.6 Whole Wheat Cheese Pizza 50/50
3.1.1.7 Whole Wheat French Bread Cheese Pizza
3.1.1.8 Whole Wheat French Bread Pepperoni Pizza

3.1.2  APPLICABLE TO ALL ITEMS

3.1.2.1 CN Labels are required.

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

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

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

3.1.2.5 All cases should be marked on at Icast 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
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REQUEST FOR QUOTATION
Pizza Products utilizing USDA Commodity Mozzarela Cheese

the State of West Virginia, the United States Department of
Agriculture, the Federal Food, Drug and Cosmetic Act, and all
pertinent scctions of the Code of Federal Regulations which
govern Food Distribution and the National School Lunch
Programn, 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 a
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.L.2.10 There can be no added trans fat (0g 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 600 mg
per serving {<600mg Na+).

4, CONTRACT AWARD:

4.1 Contract Award: The Contractis intended to provide Agencies with a
purchase price on all Contract ltems. 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 Column “A” the (Net Weight per Case per USDA Summary
End Product Data Schedule) which equals the price per pound in Column
“C”

Vendors who wish to submit bids online may submit information through
the State’s wyOASIS Vendor Sclf 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 respouse.

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.
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REQUEST FOR QUOTATION
Pizza Products utilizing USDA Commodity Mozzarella Cheese

6. DELIVERY AND RETURN:

0.1 Delivery Time: Vendor should deliver standard orders within thirty (30) working
days afier 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.

0.2 Late Delivery: The Agency placing the order under this Contrac! must be notified
in writing if orders will be delayed for any reason. Any delay in delivery that could
cause harin 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 niust
first obtain approval of the Purchasing Division.

6.3 Delivery Payment/Risk of Loss: Standard order delivery shall be F.O.B.
destination to the Agency’s location. Vendor shall include the cost of standard
order delivery charges in its bid pricing/discount and is 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,

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

7. VENDOR DEFAULT:
7.1 The following shall be considered a vendor default under this Contract,

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

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

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.
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REQUEST FOR QUOTATION
Pizza Products utilizing USDA Commodity Mozzarcila Cheese

7.2 The following remedies shall be available to Agency upon default,

7.2.1 Immediate cancellation of the Contract.

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

7.2.3 Any other remedies available in law or equity,

8. MISCELLANEQUS:

8.1 No Substitutions: Vendor shall supply only Contract Items submitted in response
to the Solicitation unless a contract modification is approved in accordance with the
provisions contained in this Contract.

8.2 Vendor Supply: Vendor must cary sufficient inventory of the Contract ltems
being offered to fulfill its obligations under this Contract. By signing its bid,
Vendor certifies that it can supply the Contract ltems 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 cach of those
items. Failure to supply such reports may be grounds for cancellation of this

Contract,

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

Contract Manager: ,\/lﬂCCrﬁ' P Mﬂfdbne
Telephone Number: Lﬁ'[o) 82%- 0(4|

Fax Number: _(570) 822 -254]

Email Address: VUI n o att.net

Revised 10/27/2014
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NATIONAL PROCESSING AGREEMENT
STATE PARTICIPATION AGREEMENT

This Agreement is subject to the terms and conditions set forth in the National Processing
Agreement made by and between the U.S. Department of Agriculture, Food and Nutrition
Service and e S. Co. (Processor).

State Distributing Agency Processor N ﬂfdﬁ!lc F)TOS_E_)@M& Co.
WV Department of Agriculture, Food Distribution Program
Name Darrell Carter Name fv'I nee n+ J N 0‘ rdoﬂ_(’z

Title Program Director Title President

Address _P.0. Box 1069 Address 420 New Commerce Blv d.
City, State, Zip _Ripley, WV, 25271 City, State,zip _HBWev _PA 18700

Contact  _Darrell Carter Contact Nineent T N e

Phone 3045580573 Phone D70-823-0141 Ext: 222
Fax 304-372-3312 Fax 570-822-25% |

E:mail  dcarter@wvda.us E-mail V\‘\;\ 1 @ att. het

wa/_nArdone lpros . (oM

Web Address www.state,wv.usfadmin/purchaselvrc Web Address

Signature

Date Date 5!29!20 Il

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

1. Value Pass Through Systems. State Agencey 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

Bireet-Diseount
Refund
IndireetDiseount-(net-off-invoice)t =
Alternate-Value-Pass-Thra-System-*
(requiresENS-approval)

THIS IS THE ONLY VPT Fee for Service — billed by processor X

CURRENTLY USED IN WV
FeeforService—billed-by-distributor

*Sales Verification Required



2. Summary End Product Data Schedules (SEPDS). Processor should submit SEPDS to
State with the completed State Participation Agreement. The SEPDS contains summary
information from approved EPDS and a master SEPDS approved by USDA. Processor may
select specific EPDS for processing in a given state. The statc also has the option to aceept
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 WIiTH THIS BID
PACKAGE SHOULD INCLUDE MAXIMUM PRICES WHICH WILL BE

CHARGED TO WEST VIRGINIA FOR THE DURATION OF THE AGREEMENT
(IF AN AGREEMENT IS AWARDED)

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

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

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

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

[_J ON Labcling is optional. Recipient agencies may request CN labeled products,
J N Labeling is required, if applicable for the processed product.
<] Submit CN labels with SEPDS.

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

[] Processor must provide nutrition information to RA upon request.
[_] Processor’s nutrition information has been subrmitted to USDA Database

[ Processor’s nutrition information is available on their web site.

(Provide the web address)

D<) Processor must submit nutrition information with the SEPDS

5. Grading, Red Meat grading will be performed under (check onc)
[ ] Full 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,

/A

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

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

8;——]:5&%«9#1—]33{1'gible—Reeipient—Ageﬂeie&—&a%wﬂ%pmﬂde&#s&ef—eﬁgible%eeﬁaiea%agaw&e&46
%hejafeeesseﬁipem—sm%&aﬂamvakeﬂhegtme?ﬁmeipaﬁei%ﬂgmemeﬁ&

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

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

ALL_INSTRUCTIONS AND PROVISIONS OF THE BID PACKAGE ARLE BY
REFERENCE INCORPORATED HEREIN

10. Additional State Requirements.

i

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

PROCESSOR

AS OUTLINED UNDER NUMBER 2 ABOVE, SUMMARY END PRODUCT DATA
SCHEDULES SUBMITTED WITH THIS BID PACKAGE SHOULD INCLUDE
MAXIMUM PRICES WHICH WILL BE CHARGED TO WEST VIRGINIA FOR THE
DURATION OF THE AGREEMENT (IF AN AGREEMENT 1S AWARDED)

ALL PROVISIONS OF THE BID PACKAGE ARE BY REFERENCE INCORPORAYED
HEREIN




SEPDS A SUMMARY END PRODUCT DATA SCHEDULE | NARDONE BROS BAKING

VALUE PASS THROUGH SYSTEMS

o National Summary APPROVED:
{£PDS approved by USDA) THIS 1S AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW: - Direct Sals
0O State Summary ['1 Reflects Change in Formulation (ltalc) L Hefund lo Recipiant Agancy
(EPDS approved by slate agency) Addilional Products Listed  w* ] Net Price Through Distributor
O Corrected ] Fee for Service (Dilled by Processor)

Fee for Service (billed by Distributor)

Information Certified as Accurate from Approved EPDS (requres signature from agency that approved EPDS)
| ___Certified by State Agency
End Product Code & Description Net Weight | Servings Per Net WBSCM |WBSCM Description DF laveatory | By Preducts Value per Value of DF per | Effective Date State Agency
Per Cagse Case Weight | Item Code Drawdown per| Produced* pound of DF case !t Acceptance/Approval
per case (contrrct {Fx H)
Serving value) Check for quick approval
A B C o] E F G H | J K
FLOUR BAKER HARD WHT
2Ps PIZZA SHELLS 2500 10CTS 4000 100418  |UNBLCH-BULK 14 8¢ No 302003 32 68
FLOUR BAKER HARD WHT
2WPS 8554111673 2500 0TS 40 00 100418  |UNBLGH-BULK 700 No $0 2003 $140 o
FLOUR WHOLE WHEAT !
100408 |BAG-50 LB ! 826 No $0 2270 $t 87
TOMATO PASTE FOR BULK§
12KM 12"ROUND CHEESE PIZZA 14 09 10 CTS 22 55| 100332 |PROCESSING 1144 o Ne | 804530 | %065
FLOUR BAKER HARD WHT
100418 [UNBLEH-BULK 375 | _MNo $0 2003 $0 65
CHEESE MOZ LM PT SKM
110244 _|UNFZ PROC PK{41125) ! 500 _ | Np | $18087 $3.49
TOMATO PASTE FOR BULK
12RM 12" RD CHEESE PI1ZZA 13 80 acTS 27 80 100332 [PROCGESSING 118 No | 304533 [ 8054 _ | L
FLOUR BAKER HARD WHT
100418 [UNBLCH-BULK ar? L. No | _s0p0R3 | $07s |
CHEESE MOZ LM PT SKM
110244 |UNFZ PROC PREATIP0) | 490 L .. MNoo o ;818087 | 8854 - - e
TOMATO PASTE FOR BULK i
12RMP PEPPERONI PIZZA 13 88 acTs 27 96 100332 |PROCESSING 119 L. No 1 osoaesan | sosa o
FLOUR BAKER HARD WHT |
100418 [UNBLCH-BULK 372 No 30 2003 3075 i B
CHEESE MOZ LM PT SKM
110244 |UNFZ PROC PK[41125) 325 | No | _s18987 | 8B
TCMATO PASTE FOR BULK ,
12RERM 12 RO SELF RISING PIZZA 12 60 12 CTS 28 00 100332 [PRQCESSING 120 Ng $0 4530 _$054 e _
CHEESE MOZ LM PT $KM :
110244 _|UNFZ PROC PK(41125) 250 No $1 8987 $8 54 !
TOMATO PASTE FOR BULK ;
1ZRPSA COMBO PIZZA 2171 12078 2B 85 100332 |PRQCESSING 147 Na 30 4530 3067 H
CHEESE MOZ LM PT SKM '
110244  [UNFZ PROC PK[41125) 175 Ng 18987 %3 32 !
FLOUR BAKER HARD WHT
______ 100418 |UNBLCH-BULK 372 No 50 2003 $0 75
FLOUR BAKER HARD WHT
143237 16" DELI PAR BAKED CRUST 144 1 2300 100418 |UNBLGH-BULK 078 No sopop3 | sow | L B
TCMATQ PASTE FOR BULK
15RERM RO RISING CHEESE PIZZA 2760 8CTS 55 20 100332 |PROCESSING i 84 No $0 4530 %8 oy
FLOUR BAKER HARD WHT
. 10041 UNBLCH-BULK __ _ 837 No 3G 2003 $1688
CHEESE MQZ LM PT SKM
. 110244 _|UNFZ PROG PK(41125] 800 No $1 8987 $15 19 -
TOMATO PASTE FOR BULK
15RSRMB 16" Re Self Risng Beef Pattie 2797 8 CTS 5583 100332 |PROCESSING 173 No $0 4530 3078 IO e
FLOUR BAKER HARD WHT
| 1004168 |UNBLCH-BULK 837 NG 302003 3188

Schaol Year 2016-2017
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Net

WRBSCM

End Product Code & Description | Net Weight | Servings Per| WRSCM Description DE lnventory | By Products : Value per | Valueof DF per | Effective Date | State Agency
Per Case Case Weight | [tem Code Drawdown per | Produced* . pound of DF case I Acceptance/Approval
per [ case | {eontract {FxH)
Serving ' | value) Check for quick approval
L e - SR AU ISR I :
A B8 G D 3 F G : H | J K
f CHEFES§ W07 LM PT SKM
119244 |UNFZ PROGC PK(4112f No_ 81139 o .
FLOUR WHOLE WHEAT j
L 100409 |BAGSSQIB 245 LMo i_seapro | 305
CHEESE MOZ LM 12T 5K\
_1BWPSBQ  WHEAT BARSBECUE STYLE W/ CHICKEN | 1200 L. 3800 [ 110244 |UNFZ PROG PK(A1128) 600 - §1 868/ 51139 B . o
TOMATG PASTE FOR BULK
__1ewPSME " |WHLAT STYIL VEATSATERSPIZZA | 2088 | 8CTS | 4175 | 100332 |PROCESSING 143 _No . 804530 $085_ | ol
CHEESE MOZ LM PT SKM |
R S U ’ 110244 HUNFZ PROG PRA11258) | S0C N 31 8987 51139 S e
]
. ITOMATO PASTE FOR BUI K
AEWPSMEZ. ¥ \WHEAT STYLE MEATEATERS 21774 2096 8CTS 4180 100332 {PROCESSING 138 _Ne | _s04s30 530 83 B L -
|CHEESE MOZ LM 1T SKM
o L o loa1024a {UNF 2 PROC PK(41125) GO | Ne s18987 | %1139
TOMATO PASTE FOR BULK
1BWPS2 WHEAT PiZZERIA GHEESE PIZZA ! 2000 BOTS 40 00 100332 |PROCESSING. 160 No_ | 804530 s07z2 0 _
L CHEESE MOZ LM PT SKN,
T R ] o 110244 |UNFZ PROC PK(41125) 800 No | 318987 $16 19
TOMATO PASTE FOR BULK
1BWPS2-IQF WHEAT PIZZERIA CHEESE PIZZA 2000 BCTS 4000 | 100332 |PROCESSING 160 oooNa L |.s0as3c 80 72 . N
CHEESE MQZ : M PT SKM ;
A 0744 |UNFZ PROG PX{41125) 800 : ND
TOMATO PASTE FOR BULK?
16WPSPR  |WHEAT PIZZERIA PEPPERQNI 20 32 BCTS 40 64 100332 |PROGESSING 180 ¢ No 30 4530 scv2 Lo
CHEESE MCZ LM i1 SKM '
o 110244 |UNFZ PROCPKMAN1Z6) & 632 1 No 8§71 8087 _$17.00 I P _
TOMATO PASTE FOR BULK:
_ 1BWPSPR.IGF WHEAT PIZZERIA PEPPERONI 2032 | _BCTS 4064 | 100332 |PROCESSING 160 No $0 4530 $0 72 | L
CHEESE MOZ LM £ SKM
110244 |UNFZ PROC PK{44125) 632 | _ No §18387 51200
TOMATQ PASTE FOR BULK i
16WPSS2 WHEAT PIZZERIA STYLE SAUSAGE 26 85 BCTS 4170 100332 |PROCESSING 160 __No ¢ §04530 $0/2 |
CHEESE MOZ LM PT SKM
R I e | 110244 JUNEZ PROC PK(41175) 545 WMo oo sieeB/ | 81225 e o
TOMATO PASTE FOR BULK !
1BWPSTP2 IWHEAT PIZZERIA 20 80 BCTS 44 60 100332 |PROCESSING 163 No 30 4530 50 74 e
! CHEESE MOZ | M PT SXM i
P _ 110244 |UNFZ PROC PK(41125) 580 LoMeo oo siBest | 81291 e _
TOMATO PASTE FOR BULK I
16WPSTP3 WHEAT PIZZERIA TURKEY PEFPERQNI 2000 | 8CTS._ | 4000, j 100337 |PROCESSING. __ ol oeo_ | . No _ _|_s04m30_ | 8072 i
CHEESE MOZ LM P1 SKM i
g 110244 (UNEZ DROC PKI1125) B80. ....No ..518987 252 N
TOMATC PASTE FOR 8ULK
TBWRSRM WHEAT RO SELF RISING CHEESE 27 60 BCTS 55201 100332 |PROGESSING 181 | . No £C 4530 087 B B B
! FLOUR BAKER HARD WHT
i o R 100418 |UNBLCH-BULK 405 No $0 2003 50 81 o
| FLOUR WHOLE WHI AT
- I ~ 100408 |BAG-501B 420 No $C 2270 5095 e
CHEESF MOZ LM PT SKM
I 110244 |UNFZ PROC PK(41125] Ne $1 8947 $15.19 —_—
TOMATO PASTE FOR BULK
1BWRSRM?T 18" WHEAY SELE RISING CHEESE PIZZA 2780 acTs 5520 100332 |PROCE SSING 182 No $0 4530 $C 82 |
: CHEESE MOZ LM PT SKM
e _ L i 110244 [UNFZ PROG PK(41125) 800 No 818887 | #1510 I B
1
: TOMATO PASTE FOR BULK
1BWRSRMB 16" WHEAT PEEF PATTIE 2747 8CTS 9585 | 100332 |PROCESSING 143 | No $0 4530 30 /8 L o
|
! CHEESE MOZ LM PT SKM )
_ i R 110244 |UNF | 664 | No $18987 | §1781 _ . -
Sehnal Yoar 2018 2017
ACDA DA
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T End Product Code & Description © T T | Net Weight |Servings Per|  Net WRSCM  [WEBSCM Description | DF Tnventory | By Products | Valueper | Value of DF per [ Effective Date | State Agency
Per Case Case Weight ltem Code Drawdown per| Produced® ! pound of DIY case I+ Aceeptance!Approval
per case I {contract [F x H)
Serving value) Check for guick approval
I
A 8 o] D E F G : H | J K
i FLOUR BAKER HARD Wi=7 i
; [ SR ST o] fgoatB JUNBICHBULK L A05 . MNo_ i $02003 | s0B1 I P
FLOUR WHOLE WHIEA) I
— oo 100808 UBAGISQUE L. L | AR | L Na L soseen | s0es L .
TCHMATC PASTE FOR BLLK :
8C1S 5537 100332 |PROCESSING B 1a | No 804530 | 0 78 o
: CHEESE MOZ ! M PT SKM :
- R T S o 110244 |UNFZ PROG PK(41125) 592 | Mo ' ®1BSBY | §1134 I
i FLOUR BAKER HARD WhT :
Lo e e oo e s e | 100418 TUNBLGH BULK __A08 No_ L 802003 | s0&1 el
FILOUR WHOLE WHEAT \
| 100408 |BAGEO LB | 220 No | s02770 snos
| TOMATC PASTE FOR 8L « i
1BWRSRM TP 16" WHEAT RISING TURKEY SAUAGE PIZZA 2810 BT 5620 | 100332 |PROCESSING 174 No | sn4sa0 | sovs } -
i FI DUR BAKER HARD WHT .
I 1100478 |UNBLCHBULK | 405 Ne S0 2003 so8 | e
! FLOUR WHOLE WHEAT
; 100408 |BAG 50 LB a2 | oNe | oswori0 | 5095 .
ICHEESE MOZ LM PT SKM |
110244 UNFZ PROC PK[41125) 575 No s18987 |  3w2ar
TOMATO PASTE FOR RULK
oo IBWSRMED | [16" | _2rar | BCIS | 555 | 700332 PROCESS'NG, . 188 Mo | 8Gan30_ | S063 |l
CHEESE MOZ LM PT SKM
o 110244 __Fu_;qrz PROC PKI41128) | B00 No 51 8987 $4135 )
I TOMATO PASTE FOR BULK ;
{EWSRSUP |PROCESSING 138 No SC4530_ | L
IFLOUR BAKER HARD WHT
S D D e ] 100418 JUNBLCH-BULK ) 4R No | 507003 50 &1 B
FLOLR WHOLE WHEAT |
o N 100409 |BAG-50 LB 4320 Ko 5022¥0 095} o )
i CHEESF MOZ 't W PT SKM :
[ DR 110244 [UNFZ PROCPKE41425y L 575 1 No | §tA8a7 i §1082 _ o
TOMATO PASTE F QR BULK
___BWSRSUP-CN (18" WHEAT SELF RISING SUPREME 3005 | 8CTS | B0 | 100332 |PROCESSING : 138 No $0 4530 _ %063 - o
FLOUR BAKER HARD WHT 1
100418 |UNBLC!H BULK 405 _ No so2003 | ool | oo
FLOUR WHOLE WHEAT ‘
e 100408 |BAG-5C LB 420 Mo __ | so2pro | 085
CHEESE MOZ LM BT 8KM i
L . _110244 |UNEZ PROC PRI21125) | 405 No I _$1 o8/ $768 -
TOMATO PASIE ¢ ORBULK !
1BWSUP2 WHEA S PIZZERIA SUPREME 2300 8CTS 4500 | 1003327 |PROCESSING 140 No | 304630 3083 [
FLCUR BAKER HARD WHT ;
100418 |UNBLCH-BULK 205 No _:.802003 | . &0a1 L B
FLOUR WHOLE WHEAT 1
} 100409 |BAG-50 LB 250 No L 802270 $0 6/ o )
CHEESE MC7 LM PT SKM i
- e 110244 |UNF2 PROC £K{41128) 500 No_ | _$18087 |  §949 T
F1LOUR BAKIR HARD WIiT :
. aTeBg 17" PAR BAKED SHELL 2013 | 14G18 2300 100418 |UNBLGH-BULK | 1201 No 50 2002 52 41 e
TOMATO PASTE FOR BLLK ‘
401CM DQUBLE GHEESE PIZZA 12 50 40CTS 500 100332 |PROCESSING 118 | . Ne. | 504530 | s0ee o
FLOUR BAKER 1IARD WHT
i 1100478 |UNBLCH-BULK 264 No | soa003
¢ CHEESE MOZ LM PT SKM
110244 JUNFZ PROC PX(41125) 500 No $1 8987 | 39 49 o -
‘ TOMATO PASTE FOR BULK ! ‘
AC1YWARCH 4X8 WHEAT CHEESE SIZZA 1312 40CT1S 525 100337 {PROCESSING 126 No 50 4530 ! 50 57 .

Schaol Year 2016 2017
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" End Producl Code & Deseriprion

[ Net Weight | Servings Per

T WRBSCM  [WBSCM Description
liem Lode

i DF Inventory -

i Drawdown per

State Agency

't Acceptance!Approval

Check for quick appraval

STOMATO PASTE FOR BULK

ACTA 00

Nardaan |

ACTWMPD 4X6 WHEA L PEPPERONI PIZZA 100332 PROCESS NG
[FLOLR BAKER HARD WHT
| _ e 10018 HUNBLCH-PILK 1
iFLOUR WIHGLE WEHIFAT
I ~ . N .. . 00408 'BAG-S0 LB,
IGHEESE MOZ LM P SKM
o 110244 [UNFZ 2RO PKI41128)
TOMAIO PASTE F OR BULK
_ADTWNMETS AXE WHLAT PEPPEQON| 1228 100332 |PROCESSING
FLOLR BAKER FARD WHT
| o 100418 |UNBLGH BULK !
FLOLR WHOLE WHEAT |
| — [ 100409 [HAG-50 LH !
CREIESE MOZLMPT SKM
110244 [N PRQC PREA1125)  §
TOMATO PASTE FOR BULK
L AOTWMS2 o [WHEAT SAUSAGE PIZZA i 100332 |PROCESSING |
i FLOUR BAKER HARD WHIT |
100418 |UNBICH-3UL K :
i CHEESE W07 LM PT SKM
. 1...110244  JUNEZ BROC P(41125)
i FLOUR WHOLE W
! 100408 |3AG.50L8
i TOMATO PASTE FOR BULK;
_smwTe AXE WHEAT TURKEY PEPPERCONI PIZZA | 100332 |PROCE SSING |
f FLOLR BAKER HARD W T
. o 106418 |UNBLCA-BULK
CHEESE MOZ LM PT SKM
e 110244 |UNFZ PROC 2K[41128)
FLOUR WHOLE WHEAT
. L 100408 |BAG 50 LB -
TOMATO PASTE TOR BULK
CA0TWTS  [4XB WHEAT SAUSAGE WiTH TURKEY PEPPER| 100332 |PROCESSING
FLOUR BAKER HARD WiIT
e 100418 |UNBLCH-BULK
CHELSE MG/ LI P S
. — 110244 _JUNEZ PROC 2(41128)
FLOUR WHOLE WHEAT
i 100409 |BAG-50 LD
TOMATO PASTE FOR BLi K
ADWBARCH 5 WHEAT CHEESE Plrza, 100332 |PROCESSING
CHEESE MDZ LM PT S<
o | 110244 |UNFZ PROC PK{41125)
GHEESE WOZ LM PT §KM
L ADWGLUIN WHEAT GARLIC FREANCH BREAD PIiza T | 110244 |UNFZ PROG PRIA1128)
CHEESE NOZ LM PT SKM
ADWRMNYZ E&'RD WHEAT CHEESE PIZZA 110244 |UNFZ PROG PK41125)
TOMATC PASTF FOR BLILK
e L L 100332 |PROCESSING
CHEESE MOZ LM PT SKM
ADVRMBP INYZ 5"RD WHEAT PEPPERCNI PI/ZA o 110244 |UNFZ PROC PR{A1128)
| TOMATD PASTE FOR BULK
el . I i 100332 |PROCE SSNG
! TOMATO PASTE FOR BULK
. AUNSCARCH | 14XE WHEAT STUFFED CRUST CHEESE PIZZA 100832 IPROQUESSING
T TLOUR BAXKER HARD W T !
. 100418 JUNOLCH BULK |

Schgal Year 20162017

o5 Bakery, ing

AUP0E Pagn B o’ 45




ACTIA 1004

Schaal Year 70°6 2017
Nardane Hros Hakery Ing

T T  Net Weight [Servings Per|  Net | WRSCM |[WBSCM Description | OF lnventory [ By Products | Value per | Value of DF per [ Effective Date | Stale Agency
Per Case Case Weight | [tern Code Drawdown per| Preduced” | pound of DF case . It Acceptance/Approval
per case : {contract [Fx )
Serving ! value) Check for quick approval
i !
I |
A ] c D E F G | H i J X
TOMATO BASTE FOR BULK 5
541CM |DOUALE CHEL SE 16 88 54 CTS 500 100337 |PROCESSING 1863 _No_ ! $0-4830 8074 _ b
i FLOUR BAKER HARD W7 3 i
o 100418 |UNBLCH BULK 356 o No 1 soeom Cso L
1 :
CHEESE MOZ LM 27 SKM : i
. o o - o 110244 |UNFZ "ROC PK{41475) 675 No | g1meesr |  szmr_ | B ~
TOMATO PASTE S8R BULK ' |
H41M DOURLE SHCEST PIZZa8 0 688 _5ACES 500 106332 |PROGESSING ol 1us MNo o  $04530 | $083 .
CHEESE NOZ LM 1T SKA ‘ :
I e T R 116244 |UNTZ PROGC PK(£1905) 876 _ | No | ®i8887 | 81287 I R
' TOMATQ ©®ASTE FOR 8ULK 1
CBATWOM. . WHEAL SHEESE PI/gA 16 B8 54 CTS 500 | 100332 |PROCESSING “63 | _No 50 4530 _§0va i L
; FLOUR BAKER HARD Wh™
I 100418 |UNBLCH-BULK 141 No $C 2003 3028 R B
: FLOUR WHCLE WHEAT
i | | L qopsos |BAGEOLB 196 | Na 50 2070 osma4_ |
: CHEESE MOZ LM T SKM
. e _ | 410244 |UNFZPROG PKi41175) | 878 Ne 318987 812 87 I
i TOMATE PASTE FOIR BULK
5021 BRMA ROUND PIZZA 7083 | 8GCTS_ | 550 | 100332 |PROGESSING 229 o | 804830 | 8104 e
FLOUR BAKER 1ARD WHT
R . ) - 100418 UNBLCH-BULK 663 Mo | s02003 ! 8133 e
'CHEESE MOZ LM PT SKN
R SO, . C i |.110244 |LUNFZ PROC PKI41125) 282 Na 318347 _%53_ 1
ITOMATO PASTE FOR BULK
 ADO15RMPA BEPPERONI PAZA o p0E3 80CTS | 550 100337 IPROCE Ko 50 4530 $om2 |
TESE MOZ LN PT SKM ;
o o I i 110244 |UNFZ PROG P¥41128) | 190 ko $3 61 R )
TOMATO PASTE FOR BULK]
_B0DIRM_ |ROUND BI/2A _ _L..lgss | BOCTS | 576 | 100332 |PROGFSSING | 188 N _ |08y _ ;
CHEESE MOZ LM PT SKi
N R R 110244 |UNFZ PROG PK{A1125) ars | o No_ . g1smR/ EIars e
FOR BLL < : ;
L ADDIRMA - [ROUND PIZ7A 1675 50GTS 500 | 100332 SR 188 oMo, S04h30_ | o _soss ) .
; CHEESE MOZ LM PT S
L : - el S ; - L _L. 110244 [UNFZ PROG PK(A1128) o es Coo_MNo CE1ees | B3N i - o
. TOMATG PASTL 10 B! K :
___BCDRM____ROUND PizzA 2250 60 GTS 600 | 100337 |PROCESSING | tas _ Na Cscasa0 | soes | o
; CHEFSE MOZ LM PT SKAf
o 0 11024 |UNFZPROCPKM128) | 7s0 | Neo | stsesr | 324 S
TOMATC PASTE FOR BUI K
| _SDORMA  [ROUNDEIZZA S S 1¢ N _ 100332 PROCESSNG 188 No, 504530 ... 8085 _ _ I
CHEESE MOZ LM BT 3K\
_ e . I R 110244 |UNFZ PROCPR{A1128)_ | 376 | No. _51B987 i 57 12
TOMATO PASTE FOR RUIK ! '
SODRMP _ 226¢ | 60CIS | 600 | 100332 |PROCESSING 175 | No 80 4530 50 79
‘ C EMOZ LW PT SKM
- L o R S . 110244 [UNTZ DROG PRA1198) 558 . No 1 887 $10 66 i B
TOMATO PASIE FOR BULK
BDORMPA PLPPLRONI PIZZA 1 7en0 60CTS | BOO 100332 |PROCESSING N Mo $0 4530 0 /9
GHFESE MO7 | M D7 SKM i
N - b b 110244 [UNFZ PROC PRAT 95 278 | _No__ 1 g1888¢ | $578 N
TOMATO PASTE ¢ OR BULK )
SUDAMS _  |SAUSAGE Piz2A_ ) 23 44 60075 | 8525 | 100337 |PROGLSSING _ _No 8088 '
FLOUR BAKLR HARD WH* !
o o i 100478 |UNBLGH-BULK _ 6E9 Ne 502003 5132
‘ } ICHEE SE MOZ LM PT 5K
S R e Lteppe TUNFZ PRODPK(41125] 588 Mo £1aan7 $11 41

41177078 'age B ot 45




ACOA 504

School Year 2076 2017
Nardang Bros Bakery, Ing

T 7777"! I\;nriWe'ighl !S;rrvinizs Fer Net | WESCM W (.T\'TDN;:;[]- ion DF Inventory ‘} VB_VVPrrﬂidLVJH. T valye 71 ac of DI?:prr Effective Date ( T SfﬂfDA_gCFlf‘Y o
I Per Cage ' Case Weight Item Code Drawdown per | Produced” ponnd 4+l DF case P Acceptance/hpproval
‘ per case (contract (Fx H) i
i Serving ; value) . Check for quick approval
! I L
| |
A B C D E F G H [ J K
TCMATC PASTE FOR BLLK
CHOWRMPINYZ N . 2025 [ 80CTS | 540 100332 |PROCESSING e VEE HNe | $04530 Y S P .
: CHEESE MOZ LM PT SKM
e N _.I___"”‘??."f. [UNTZ PROC PRIA2E] BOG |  No | 8T E9A7 grrae Ll
! TOMATG PASTE FOR BULK
_MEWRMEINY2 RO WHEAT PEZ2LRONI PIAZA 2625 E0CTS 540 | 1003327 |PRQCESSING BN LoNe )| 3G Aas0 3048 R
CHEESE MOZ LM PT SKM
e e I [ . t10244 JUNFZ PROG PR(41125) gce I+ o siAdas 1038 R .
TOMATD PASTE FOR BULK !
_BWRNME . L. 2006 | BOCIS | 535 100332 PROCESSING 178 L No_ 1 _BoabB0 St 86 s -
‘ : [CHEESE MOZ LM PT 5K,
1 110244 |UNFZ PROCG PHE(41125] 587 . & pony 51103 ~
[ J— _ R — Lo DAAD It s TR PRIATIAE ] R i k . R
i [ LOUR BAKER HARD WiHT | :
L4077 700 OW SODILM WHOLE WHEAT 625 1 825 100418 JUNILCHBULK S LN L snece §3 02 [
1 ! FLOUR WHOLEF WHE AL :
_ I oy ' el 00409 3 . o __Na . $0 2200 002 '
1 LOUR BAKE R HARD WHT !
| o 599018 L1 TOSTANA THIN CRUST 275 1CTs 1200 | 16018 UNBLCH-BUIK | 047 No J‘ B0 2003
TOMATO PASTE FOR BULK
. .___BO*B FRINCH READ CHEDSE 21778 2063 _BCCTS 550 4 100332 |PRCCESSING. | 275 N 20 4n30 ___l_ Lo
CHEE SE MOZ 18 PT SKM
L N e e 110244 | UNFZ PROC PKI411258) ¥ 8C CNe | 8188/ o Eia a4 o
i ITOMATO PASTE FOR BULK |
60 BA FRENCH e 2053 SOCIS 1 550 "_3\231?__ PROCESS NG . 275 i N2 304530 5107
ICHEESE MOZ UM 12T KM :
e I 110244 HUNEZ PROC PR{A1125) [ __3Ih o _Brt2 _
CHEFSFE MOZ LM PT SKM i
__ BOGFBA RLIC FRENCH BREAD PHIZZA B8O0CTIS A55 | 110244 |UNFZ PROC PK411268) i 37 \tis] EEEE o8 _
CHEESE MO7 1M >
. BOGUmM JGARLIC FRENGHBHREAD . _1sBB_ B0CTS AL 110244 |UNFZ PROC PK(4* Lo 7aen No : 81898/ L LBa4
TGMATO PASTE FORBLLY !
soun | L|PIZEA BRI AL e 70e3 | BOGIS 550 _100332  |PROCESSING 75 Moy _ .50 A530 _E1 02
CHEE S WvOZ LW PSRN
R R o hoA10pad UNFZ BROG PKIA1128) L_ _ E1aess Eatavad B .
i ‘ ’ TOMATO PASTE FOR BULK
_BoUNMA ! QB3 | BCCTS 2 BB0 *00337  (PROC NG L 2s _ B AREG &1 07
JCHEER S Q7 LW BT SKM
) I 110244 |UN 2 PROC PR41125) 375 : Mo B8RS 0 §A7 . )
TOMATO PASTE FOR BULK !
AOUMP PEPPERONI FiZZ7A BREAD L2063 BDCTS | 56C | 100332 |PROCESBING i 23 L No B0 AL3G $0 96 R
i CHEESE MOZ LM 7 !
\ L’ . 110244 [UNEZ PROG PK471725) £ 70 ___No ' %18ap? Z104a2 I _ -
i
! TOMATO PASTE FOR BULK :
SCLMPA W IEAT PEPPERON] FRENGH BREAD 2083 | BOCTS 550 100332 | PROCESSING 213 L No L. B0abin &0 96
CHEFSE MOZ 1T M P S i
_ I L N _ o _ 110244 |UNFZ PROC PK41105) 285 o 318087 Shat
TOMATC RPASTL FOR BLLK
BAUMEA SALSAGE FZ/ABRLAD 2C 63 80C1S_ | &60 | 100332 |PROCESSING | 188 e L 806453 Ssnan
; CHFEESE MOZ 1 PT SKM
- 1ineas |LUNF 4125)_ L L30e Ne §1 age7 $37 .- -
TOMATO PASTE FOR BUIK '
E0VWEBA | 2083 | 100337 PROCESSNG 225 No _ 304530 ‘.7 _.81cz - ~
| [CHEESF MOZ ¢ M PT SKM :
. I e CLLA10pad UNTZ PROC PR{41125) G5 ! o $1 0587 | §7 2 R
TOMATO PASTE FOR BULK: |
SOVEBPA WHEAT PEPPERONI FRENGH BREAD PIZZA 2083 80CTS 550 | 100332 _[PROCTSSING _.219 No .80 4530 o 8084 R
CHEESE MOZ L PT S i
I A 110244 |UNFZ PROC PK{£1125) JR1 [ _MNo i B1eosy R o I

2016 Hage 10 ol 4%




" End Product Code &7[)79:(||£h;n T Net VWI-ightr Sn-Vin;zs Per]  Net ._I- “WRSCM _\;V_I;S(-‘:'\;IBesc::;p-(h;ﬁ S T e Inveniory i Bv Products ~ Value EJPI‘W Valne of DI per E:ffective Date : State Agency
Per Case Case Weight | Item Code Drawdown per|  Produced™ pound of F case + 1V Acceptance/Approval
per | case . {contract (FxH) i
Serving | : value) | Check for quick approval
i
a 8 ¢ o £ F G H | J : ®
! ' CHEESE MOZ LM P1 SKM
I - o bl L prioedd (UNRZTROC PR(AII2G) | 375 Ne o | Stgams | &0
VIOMATS PASTE FOR BULK
_ _ B850 | 100332 PROCESSNG P T N JOU B .. B 50 U8 .
IFILOUR AAKER LARD WHT i i
T N B o 1.700418  UNBLCH-BULK R =< O B SHP005 | 51353
CHEEST MOZ LM 11 SKM ! i
e e . A R R RO UNEZPROC PLAMEE, 1 537 na Cstgans o Bd0
! FOMATG EASTE FOR BULKS ;
G75RMOSA EPPERGNIfIZZA | 2438 | BOCTS | 850 100332 [PROGESSING .l . 184 L No | EDA530 Rk I
FLOUR BAKL L HARD Wt i
| B : o B 100418 [UNBLSH-BULK 883 | Mo | goroos $° a3 }
CHFESE MOZ LM 27 SKM
o R T 110744 |UNFZ PROC DK[a1128) | 281 o §1 0887 85 04 _ oL
; TGMATG PAGTE FOR 8LLK |
__BPBRMSA _ ROUND SAUSAGE PIZZA I L2438 | BOGTS | /B0 100337 |PROCISGING ] td8 ] No v Boasdy | soss . R -
! ? | LOUR RAKE R AR Wi |
- e I I e 1004 [UNBLCHBULK | 863 No _§C7003 | $143 e
CHEESE MOZ LM PT SKM
o ) o e o 110244 UNFZ PROCPRr41128) | @re | Ne | 8t88987 BhUE o
: CTOMATO PASTE FOR BULK
_ B25RMS | |ROUND SAUSAGE P27A 650 100332 PROCESSNG. | 188 _ | No_ | 504830 | s08s 4 o _
f i
IFLOLR BAKEFR HARL WHI )
oo | __ _ - _ 00418 UNBLCHEBULK 1 883 Moo | B0pOou o B133 -
CHEESE MO7 LM PT SKM ! :
N I, . 110244 [UNE/ PROCPRA1125) 1 85t . Ne | 3TB9B7 . §1048 -
TOMATO PASTE FOR HJULK:
_ _EBP5SWMA B'RD WHEAT SOY CHEESE PIZZA | eaus 50CTS 540 | 100332 |PROCLSSING 213 No | s04n30 T ! :
FLOUIR BAKER HARD WHT :
R S I | fo0a1g JUNBL AWK | ten | _No o 807003 _.Boss ) : R
CHEESE MOZ | M PT S4M
. - L _ 119244 |UNFZ PROG PR{41123] coeas | Mo 818987 | 9448 - [ S
FLOUR WHGLE WHE AT
e 1004ng _|BAG B0 2186 Ne | sC@eroo | 8048 0l
! TOMATO PASTE FOIR BULK
B2EWHWZ 5'RD WHEAT LAWAIIAN BRAND PIZZA ~ 2250 | 8OCTS 1. 800 | 00332 PROCESSNG 188 ! No 5048530 1 3085 } o
IFLOUR BAKER HARD WHT '
N R 100418 [UNBLCH-HULK_ 177 No | S0 S0y I
SE MOZ LM PT SKM | \ !
U R Lo M0244 |UNSZPROCP®A1125) 1 644 1 Mo | 87 87 81223 (U I
SLOUR WHOLE WHEA S
| I S P N 100408 |BAG5GLE 245 | Mo v osozpro | sase_ [ Lo
. ; TOMATQ PASTE FOR Bl K :
__ GIOWTMEZ wee |B'HD WHEAT TURKLY MEATEATLRS 2089 ‘1 8QCTS | 557 | 100332 |PROGESSING . 213 Ne i $04b30 | o soes | -
S VY Y I i 110244 JUNFZ PROC PR41128) 531 | No . . L. ®ises; | s@«oa | e
TCMAIQ PASTE FOR BLL K
O MBZEWEWZ 'R0 WHE AT HAWAIIAN PIZZA 2289 | _BCSIS | B00 | 100837 |PROCESSING | 188 | Noc | 804530 | S0BH - .
FILOUR BAKFR HART WHT
o o e 100446 |UNBLCH BULK 172 Ne 502003 | 8034 _ L
| CHEESE MOZ LM PT SKM
B o o I 110244 {UUNFZ PROC PK(41125) 545 No $1808/ 1 g1wun e
FLOUR WHGLE WHEAT 1
o 100408 1BAG-50 LB ) 247 L No | 802270 . 8156 _ o I
FLOLUR BAKLR HARD WHI '
. BebWBCZ | _[BWHEAT BUFFALD WHITE CHICKEN PIZZA 1688 BOCTS 450 | 100418 UNBLCH-BULK 117 No | %cpo03 | %036 | L.
i
CHEESE MOY LM P1 SKM i
- _ e I ] 110744 UNFZ PROGC PRIA025) 583 | No i 81888/ $10ES e

. School Yoar 2016-2017
ACUA 004 Nardare Oros Bakery, inc AAF01E Page 17 ol 49




" knd Product Code & Des o | NetWeight [Servings Per;  Net | | WBSCM [WBSCM Description | DF Inventary | By Prodncts | Value per ; Valwe af DY per | Flfective Date | State Agency
Per ase Case i Weight Item Code Drawdown per Produced® pound of DF - case I* Acceptance/approval
H per case [contract 1 {I'x i)
1 Serving value) Check for quick approval
!
A 5 ¢ . D E F G H 3 J K
i CHEESE MOZ UM T SKM
|
B o ‘ 410244 $UNFZ OROG PKA1128) 544 No S &tasa7 . s1033
. : LFLOUR WHGLE WHF AT :
| i | 1 | 100408 {BAG50LEB Ko 0720 | 7 56
| TOMA O PASTE I'O1R BULK 1
 GBIEWRMPZ 6" RO WIIEAT PEPPERONI PIZZA 7067 50675 550 100332 | PROGESSING 210 | Na | spanan | s0eh
Fi DUR BAKE R HARD WHT
o _ L 1160418 |UNEL CHBULK . 176 No_ $C2003_ | 8035
CHEESE MOZ LM PT SKM
R - » . » ] 110pad [UNEZ PROG PK(41125) 5 44 Ne 818997 31033 R R
FLOUR WHOLE, WHL AT
O SO P - DR ST e oL TODADE IBAGRDLE 748 No 362270 M b -
TOMATG PASTE FOR BULK
_ NEZEWRMP? | 8" RDWHEAT PEPPERDNI PIZZA 2062 80CTS | 550 | 100832 |PROGESSING 210 No % T T
' FLOUR BAKER SARD WHI
o s | 100418 [UNBLCH-BULK 176 NG 0 ah
: CHEESE MOZ LM PT SKM
I A - s C_olo 110244 (UNEZ PROG PK(41125] Sed . No IR 1t < S S N
; : FLOUR WHOLE WHEAT i
: o e I 100409 DAGSOLB . |_ozar | Ne | sospro 0 s0s8 o R
i TOMATO PASTE FOR BLILK
| B25WRMSZ | a0t BOCTS | 555 | 100337 |PROCESSING 243 | No §0 4530 3098 D
i FLOUR BAKER HARI WHT
s i 100418 _[UNBLCH BULK 10 No 502003 5035 I S
f ; CHEESE MOZ LM PT SKM i
e - ] B s ! 11ppaa |UNFZ PROG PKI41125) No 81 ggar | i B B
: FLOUR WHOL E WHEAT
o : i o : 100408 !BAG 50LE 2 46 CNo | s022r0 30 56 R B i
| ITOMATO PASTE FOI BULK :
U BPRWIRMTPY 1B RD W A TURKEY SAUSAGE 2119 8CGTS | BB5_ | 00332 IPROOESSING |2 he 80 a0 80 G i
‘ 1
IF QLR HAKE R HAD WHT
o ] . 100418 |UnaLcrBLL: 4P No R B
CHEFSE MO7 I T SKM | ‘
_ 7 . e __.L_aa0zaa TN /_'-’ROC PR{A1125) ' 500 o oo 7$1 aguy 1o .'?1”1 a9
! FLOUR WHOLE Will AT 1
— - I H [ S ondog |8AS-bOEY . o $022/0 | 836 [ S _ _
i i TOMATO PASTE FOR BULK; |
___BPOWRMTP3 __|6"WiIEAT TURKEY PEPPERONI PIZZA i 2028 S0GTS 540 100232 [PROGESSING L@ L Mo ! sosssn | spes R
! ! TLOUR BAKER HARD W IT | ! |
L o R 100418 [UNBLOHISBULK s No | BO7003 50 35 e o
: ! CHEESE MOZ LM ! SKM | ‘ :
L _ - S | ‘ 110244 LUNE S PROC PR{41128) i €100 MNo_ -
1 FLOUR WHOLE Wi AT |
S . I R S w008 |BAGSCLE | 2ar No 02270 e
i TOMATO PAS 1
CEZEWRM TIP3 |B" IEAT COIN TURKEY PEPPERONI PlzzA | 2036 05TS 443 100332 |PROGESSING i 240 No £0 4530 80 9%
MR WL SeeTE .. 100332 |2 oo L2 1530 =3 R
!
. - o ‘ - | . o TYS | Mool 802003 | 8035 o o .
CHEE SE MOZ LM DT SKa
I i R R B L R D R s e e T I §1 o/ o i i
FLOUR WHOLE Wis AT | : :
e e L e 100408 |BAGSCID ‘ 748 No ! LEoFen | _50ME .
TEMATG PASTE FER 8L <] i !
) X o P0en | BOCIS | s4n | 100337 |[PROCLSSING. | 210 CNo. | s0ass0 L i
} Fi QUi BAKE R HARD WHI | i
. e e 100478 LUNBILCH BULK s No |r 507002 L §03h I
! | i
? : ; |
S SR B [ | som No & A97 810 39 |

ACOATLI0L

Schoal Year 20496 2017
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End Product Code & De(cn;goni i Net W’eig’ht }Sol;iﬁgs Per Net WESCM (WHSCM l}rsc:'i‘plion . ‘ nie I‘n\"cn‘tnv"}" I -B-)--P_roriuc-t:_“ --\-'a_luo-p(-r i Value of D¥ p\‘l "Fifective Date State -Aé;.';rlcv
I Per Case ! Case Weight Item Code 'Drawdown per|  Produced* pound of DF ! case I+ AcceptancalAppraval
1 1 per . case ! (contract ! {(Fxll
i I Serving | value) Cheek for quick approval
1 ! [ ‘ i
e e ‘ S AN . . |
A | B G o] E i F : G H i i J K
.1 : FLOLR BAKER HARD WHT |
1880 . BaCTS 460 00418 JUNBIGHBULK | 200 ¥ supnuz 50 40
i FLOUR WHOLE Witk aT i
JE e .| 00408 8A B X o T I oz 68 B} B . B
i CHEESF MO MPT SKM | )
I o : i 11044 [UNFZ PROC PKiAT125) 600 i No 3% qaay $1° 49
: i CHELSL MOZ LM 1T SKM !
_ . BAWPSBQ [WHIEAT BARBECUE STYLE W/ CHIGKEN 1960 54CTS 475 410244 [UNFZ PROG P28y 1 KO3 L No BT HuAS %17 4
TONMATO PASTE FOIR BULK ! :
O _BAWDSPZ  [WOIEAT BLZZERIA PFORERCNI PIZZA 20a0 BaCTS | 508 100332 [PROCE SSING 157 Na S0453C 50 43,
LSE MOS LM PT SKM
o I o R 110744 TUNG 7 PHOC PRA1198] 31 i no 5 fHas/ F1° 08
i COMATO BASTE £ QIR BULK :
L BAWDRST 7 W IEAT PIZZERIA TURKEY SAUSAGE ;2080 BACTS | 520 | 100332 IPROCESSING 1183 _ L. BDADSD P
| FMOZ M BT SKM | :
I : 110244 |WUN! £ BROC PL(41125) I BBY | s mHeay AT o .
: TONMATO PASTE £ QR BULK!
BAWIIS TP Wi IEAT RIZZERIA TURKEY PEPPERON 2000 | B4CTS 5C0 1002332 |[PROCESSING i 183 | Ko 304830 | 5002
! CIEESE MOZ M PT sk |
o I e I L 110244 [UNTZ PROC PRI41125) 6 B0 ) [ 1791 i
I . H
TOMATO PASTE FOR FULKI !
SAWSUPZ WIEAT PIZZERIA STYLE SUPREME 1 2300 GACTS 575 100332 |PROCFSSING H 160 N S0 4530 ! FC 6T o o
CHEFSE M7 1M BT SKM ; :
- e e e | : 110244 JUN £ PROC P<(4110b) | _oBDD Lo, srasgs St a8
TOMATO PASTE FOR Rl ;
FOMANGCMIE | IWHIEAT STUPFED CRUST TURKEY SAUSAGE | 2472 | /0CTS | 566 | 100337 |PROCES _ ; 1% _ ha, 304530 §
SLOUR BAKES : ;
_ o : R | 100418 |UNBLGH 283 . o | sozooz b sy
SLOUR WHOLE WHEAT
[ [ o 100408 |BAGSCLB 1 azm . No B $0 6/
CHEESE MOZ | M7 SKM
e o . I 110244 |UNFZ PROG PKi4®25) ol 514 13 _
10CUIR BAKE R FIARD WIIT
7E0CS _ (BREAD CIHEFSE STICK el m0, Reaaty 300 100418 |UNBLCHIBULK | B3t No 5708 o .
CHEFSE MO/ | M2 SKM
e B o 110744 |UNFZ PROG PK{A1125) 450 Na $1 HOB! 36 54 ;
FoOUR BAKER HARD wWitT i
IPRCSP_ [PEPPERON! BREA o A3 7T _ 10 LNBLGH BULK 531 B ) =
CHEL 8E MOZ LM PT SKM |
e _ L L 11c24a |UNFZ PROC PKATT20) 279 Na 51 RORT7 B L
FLCUR BAKS R HARD Wi T i
___ _F28ESM _ BRIAKEFAST [5G BREADSTICK 1380 | _7207S 300 | 100418 |UNBLGH BULK | B31 _ Mo 502003 §1 08
CHITSE MOZ M PT SKM . ,
o o B 1 ] | 110244 |UNFZ PROC PK{A1125) 728 No TSt 8087 By . e B
TGMATQ PASTE FOR BLILK :
| TORWWED, ROWEOOE WHLATRIZZA | 2280 72CiS_ | 500 | 100332 |PROGESSING " 80 No $0 4539 Csner o o o
FLOUR BAKER HARD W~ )
o e S R 10C418 _ JUNBLCH BULK | 209 CMNo 302003 ) 0 S040 O S
Fi GUR WHOLE WHLAT :
. . S el LJB0ACS IBAGRCIR 291 | _No _%02270 | Lo soss e
CHEESE MOZ LM 1 8K | i
- [ R - I C___ L_11G24a4 |UNFZ PROC PRA12E) 800 JMNoo o coosasesr | 8t/09 [ .-
TOGMATQ SASTE FOR BULK .
_ TERMAWEDS 1935 | v20TS | 4@ 100332 |PROCESSING _ tad No 1 ospapap | snms
FEGUR BAKE 1R HARD WIHT ;
N S, j_ 100418 UNBLCH-BULK - L. 188 _No | 852003 | 8032 . e ‘
: {
! ! CHEESE MOZ LM PT SKM
R | o e [ 110248 |UNFZ PROG PK{41175) 8900 Ne | _s1Bess | oosvos oo I_ e _

ACCA 18I04
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End Product Code & De “Net Weight [Servings Per]  Net | WRSCM [WESCM Description DE Inventory | By Products | Value per | Valuc of DF per | Effective Date - State Agency
Per Case Case Weight | [tem Code Drawdown per|  Preduced* pound of E case .V Acceptance/Approval
per ! case (contract (¥« H)
Serving ) value} : Check for quick approval
] :
- [ N NP . |
A 8 C D E F G H | J : K
: 1GMATC PASTE FOR BLLK
C/PRWWLDS?  [WHEAT RD WFDGE SAUSAGE PIZZA 27250 | /2018 | 500 100337 |PROCESSING ) 144 No 80 4530 0 6t
: P OUR BAKE R HARD Wi
o i - 1 ipodin |UNBLC BULK z 1 T RS S04y
CHLESE MOZ LM 1T SKM 1
e ] _ (110244 |UNFZDROCPKIATION) | 749 | No_ %1888/ | &6y | .
FLOUR WHOLE Wit A ' '
i , i L per L N sogern | sosy
TOMATQ PASTE 7GR BUIK :
250M 2472 e 565 100332 |PROGESSING o lema | wNa o _moewap | s07e ) .
THOUR BAKE R HAIRD W \
| ) _ o | ] i Cvondta unmicHBWK | 886 | Na 1 _SCPOD3 5138 I
CHIEESE MOZ LM B SKM
o . 116244 | UNF 7 PROC 9°K([411725) B | Ne §1 6uA7 576 61 o o
ICMATO PASL | OR BLLK ‘
VISTMT 2165 70675 495 | 100332 |PROCESSING ae6 | Ne | scamdo | soyn :
FLOUR BAKER HARD Wi i !
R i ) | 100418 [UNBLOH-BULK 835 N 80 2003 8107 | . ]
CHEESE W07 LM PT 5% i
o e o qqog4s |UNFZPROG PK(A1125) | 875 | No 51 A987 876 61
TCMATC PASTE FOR BULK
| 7250MAXe S e} 28102 SLoash oaessz  \PROCLSSING 1 _ 184 | | No, SCa530 | 5004 - o
F1OUR BAKE 1R HARD W
e I AT AL foeoas JUNRLCHEBULK 1 B86 | Na L. 8027003 .oo83e I S -
CHEESE MOZ LM PT $KM i
[P 116244 |UNFZ PROG PK(41125) Brh_ | No__ | _®igesr | BEE1__ - B . l .
TCMATO PASTE FOR BLLK
FASCMP ST LPATR [ F0CE | 8Bh | 100837 IPROCESSING [ b4 L No SC 4530 5670 - . P, R
FLOUR BAKER HARD Wit
I S ~ ) 100418 | UNBLGH-BULK 5394 No 5C 2003 siae |
CHEESE MOZ LM PT SKM
S PRUUURT RN B 110244 |LNFZ PROG PKI41378) 656 Neo | B1BeEY ) 9248 ol
. TOMATG PASTE FOR BULK
_7PSGMPT. [WIDGE BEPELRONISTUNFED GRUST Pl22A | 2165 rocTs | 495 1 100832 |PROCESSING, . | 1ea C Ne 5C 4530 5070
: FLOUR BAKER HARD Wi 1T
I o 100478 |UNBLGH DULK ~ 54G L Su003 B1UE _
: CHEESE MOZ LM PT SKM
R - R B I L0244 [UNFZ FROG PK(41125) 686 No $1.8387 Coo¥12es 4 . I
| TOMATO PASTE FOR BULK
__CTISRWTP? . |[WHEA! RD WEDGE TURKEY PEPPERCNI 2227 72CTS 495 ! |PROCESSING 162 No 804930 3673 o .
FILOUR BAKER AR WHT
] 1 - ; UNBLGF BULK 222 | ne | soenon S0 45
! CHEFSE MOZ LM P SKA
) ) ] L _|UNFZ PROG Pri41175) 475 No Stagay_ | saey .
I CLOUR WOLE WHEAT
R I _ e _ .. ., 100408 |BAGBDLR 283 | No | B072f0 4 0 8060 . B
: TOMATO PASTL FOR BULK ;
SCYROUNDED WEDGE CHEESE PZZA | 7138 | 72078 | 475 @ 100332 |PROCESSING. | 181 No oo | osaasac L sger oy
: TLOUR BAKE R MARD WHT 1
D R o i Ao0et8 JUNBLGHEBULK | 221 N3 S02003 . 044 - e
‘ ; CHEESE MOZ LM PT SK
S TSR SR 110244 _|UNFZ PRQC PK{AT128] | 450 - 54 - - .
! i LFLOUR WHO! F WHE AT !
| L . _ “O0408 iBAG BOLR ooaa v N suzorn | $0 63 ) )
. TOMATD PASTE FOIR BULK :
TZSRWWEDAZ  [RDWEDCE WHEATWITH SOY PIZ/A | 7206,  2CTS 490 100337 _|PROGESSING. S sz | Moo 804630 | som | T 7
: i FLOUR BAKE R HAMD WHT | 5 |
I R S [ i om0 |UNS ! o0 oMo | sn7003 | %0nn :

Sennal Yoar 2076 2017
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Gehaol Year 2076 2017
Nardane Heos Buakery, Inc

" "End Product Code & Description Net Weight [Servings Per] Net | : [ DF lnventory | By Produces | Vateper | Value of BF per | Effcciive dare | State Agency
Per Case Case | Weight | Iem Code Drawdaown per|  Produced* pourd of DI case |1t Acceptance/Approval
: per 1 case {contract (Fal) :
Serving i value) I Check for quick approval
A B o] D E F G H 1 4 K
i | : FI OUR WIHOLE WHEAT
! o | 100408 |BAG B0 LEB 759 N $0 2770 067 o o
! TOMATO PASTE FOR BUI K
_TRNWSECMZ | IWHEAT STUFFED CRUST PIZZA 2185 70CTS 495 | 1opa2  |PROCLSSING o166 | soasan | sosn L -
! i FIOUR BAKT R FAR WH
| — e e e Lo1oas UNBICHE-BUIK | 710 B B S 1V 7 SO Lt K
i FiOUR WHOLE WHE AT j
I IR e ey 100408 IBAGIS01LB 319 | _No | 802270 | 8072 L
: i CHEESE MOZ LM PT §%M i
H i 110244 UNFZ PROG PK(411258) Bfa | Na N S‘I BORY 66 T
! ; TOMATC PASTE FOR ALLK
MT2WWSCM? _ iWHOLE WHEAT STUFFER CRUST.CHEESE _ | 2185 | 70CTS__| 485 | _ 100332 |PROCESSING . 166 Ng_ 504530 | _ _S07h
| ! FIOUR BAKE R HARD WHT
o I i 100448 |UNBLGH BULK 210 Na $C 2003 50 47 R
i CHLESE MOZLM 171 SKW
- R R B 110244 |UNFZ PROG PK(41125) 875 No | sisess | S18RT
FLOUR WHOLE WHEAT
_ N _— [ S 100408 BAG-S01 R oo B8 Ne LR It Y A e
! TOMATO PASTE FOR BULK
TPWWSOM2 AXE  14XE WHIEAT STUFFED CRUST PIZZA 2165 70GTS 495 | 100332 |PROGESSING 186 | Na | 504530 CsC7n R o
'i FLOUR BAKLR HARD WHT
o I i © 100478 [UNBLCH-BUIK 710 Ne B 2003 5047 R
| CHIEESE MOZ L P T SKM
- . 10244 [UNEZ PROG PK41125] . BYE LN Beesy | swer L L.
: FLOUR WHOL £ WHEAT
- N | 100409 BAG S0LH | 3 Nm s 50 7
: CTOMATD BASTL FOR BULK
JTZVWWSCM3 | [WHEAT STUFFED CRUST WEDGE P1zza | 2608 | 70CTS_ | 585 | 00332 ‘PROGESSNG 186 CNoo | B0an30 SGsh _
FLOUR BAKER BARD WHT 3
: L i C 100418 N GHABIDE K . 3165 1 ne Csaroca §0 63 . i i
: CHEDSE MOZ LN DT SKM : i
I R S 110244 _|UNEZ PROG PRgA1128) - 815 L Ny § neay $15 51 -
I FLOUR WHOIE WHEAT j
O R e L e e _le0d0g |BaGS0® i 486 0 MD 80 7210 _ i
: ) TOMATD PASTE FOR BULK] :
 TPWWSCM3G  [4X8 WHEAT STUFFED CRUST PIZZA 76 03 CIS_ | 595 | 100332 [PROCESSING. i 185 o 804530 $0 74 R
. ELOUR SAKL R HARD W IT i
S W . _ e 100418 [UNBECH BL ¢ < - | 802003 5063 S P
CHF I SE Q7 I M
. _ e 110244 [UNFZ PROC PKA1I25) 0 876 ¢ ) Jteenr L 81BN ] o e e
: FLOUR WHOLE WHEAT i i
_ o e N Lo lsagec.n, CoaBs [ 809770 EI
1 TOMATO DASTE FOR BULK. 3
FPWWSCMAZ |WilEAT STUFFED CRUST PIZZA 7188 oS 455 100332 [PROCELSSING 188 | __ Nao | sn4s30 1 S0/ i
FLOUR BAKER HARN WiHT | |
I R ) I D 00418 U SR B LK i 210 ‘ Nio 502003 50 40
CHEFSF MO7 LM 21 SKM .
- U SR L 110344 UNFZDROC PKATI2E) 1 b48 | Mo PR 81042 !
FLOUR WHOLE Wi A1 }
[ R I Lo | orecate IBAGEDIR L B8 No S0Esy | B0 L. .
! TOMATQ PASTE TR BLLK i ‘
T TED CRUST PEDPLRON 7185 | 70CTS | 4w5 100337 |PIROCESSING o 153 No l 30 4530 30 B2
F1OUR BAKE R AR WHI
. o L 10048 JUNDBLCE BULK 20 No_ | 8C2003 §0.47 _ . .
: TLOUR WIHGLE WHE AT ;
o e one0e BAGSOLE | ae No 502740 s |
SE MOZ LM PT SKM i : |
S - el L raoaaa Uk oROC Ktz | Bss [ N | stmeas I swae _ L
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ACDA 1004

Seneol Yegr 2046 2017
Nardang fFros Bakery, ne

" 'End Product Code & Dese )il ion’ Net Weight | Servings Pe Net ! WBSCM ;-VWBS(_'M”Desrc'; ption ) n¥ 'I;\;Pmor'; |rl§\ Products | Value p; T Value of DF per | Elfective Date State Agency
Per Case Case i Weight Ttem €'ode | Drawdown per!  Produced” pound of BF case t: Acceptance/Approval
per case ! [contract | {FxH)
Serving : value) i Check for quick approval
! ; I ; ;
O NN O N 5 O, L . :
A 8 c D E | F G Koo ) J K
I FLOUM BAKE R FARD WHT |
o o - ' | 100&18  |UNBIGH BLLK b nNo F0 2003 308G
i ESE MOL LM T BKN ‘
- I b oA1094s  |UNFF PROC PR{A1198) B&Y ! Ko 3% Bag/ AR
'
FROWHOLE WHEAT ,
o I . [ [ 700408  iBAG-S0LE . ; a2 ; ho. 3027C . 30
FLOUR BAKER DARD WHT | .
e el ORI E RN ST L N I I N BN L 0 N P32 L L1 S wer ~o 307003 3741
i . TOWMATO PASITE FOR BULK !
FRHCM-CN SFL= RISING CHEESE P24 T1426 1 24GTS 9 A0 100337 |PROGE SSING i 104 I No_ 1 804b3D | su4l
| | CHEESE MOZ LMD’ SKM | 3 |
o - ; o 110244 |UNFZ PROC PRATIIR ) 228 N L 518087 3433 i 3
TOMATO PAS SREBULK '
TRECMP-GN_ - |SELF RISING PEPPERONI PIZZA 1478 24078 | 345 100337 |PROCISSING 095 Mo P 304530 §0 a2 . -
CHFFSE MOZ 1M PSRV
_ e 110044 UNFZPRQCPK(AMZE) | 183 | Mo | 818087 ol [
. TOMATG BASTE FORBLUIK i
7RASUP-CN SEIT RISING SUPRFMF PIiZZA 1505 24075 “004A_: 100332 IPROGESSING . 044 Ne 804530 80 43
: ; : GHEESE MOZ LM PT SKM i
B o e I o it10244 lUNFZPROG PRIA11ZE) | 11 No _Etawes 82
k ITOMATO PASTE FOR BUIK '
TRV (RISE CHEFSE PIZZA 26 85 551 A No 804530 S0 E3
: LOLR BAKER A
L ST E N N i ¢/t BLCHBJLR 0 & No 502063 328
} : TGHEESE MOZ LM BT SKM
} B } e ] trmmaa TuNg 7 9R0C PRA1128) 500 ' o §teaer 31049
TOMATO PASTE FOR BULK ;
_ |80 100332 |PROCESSING Caa b Noo 1 §0430 $0 64
; : FLOUR BAKER HARN W '
o ! e | 100418 [UNBLCHSBLLA [ 1088 No 1 §02003 73] B
! CHEESE MOZ LM 2% SKM
o R N RO N 110244 |UNFZ PROC PR(44525) | 388 N §1 8887 Y : s 3
TOMATC PASTE FOR 8L i
TRM? BOX ROUNG PERPERQNI PIZZA_ | =10 | 988 | 100332 |PROGESSING 114 No | steamso 3¢ 65
i OUR BAKER HARD W
- e - . [ o108 IUNBLCEBULK L1088 _ e $C 2003 AL
! GREESE NDZ LM 1T §42
e e e e i e e e e e b b e | e 130244 [UNEZ PROC PR(41725) 388 JNe o |..s18s8ss | 845
f TOMAGC BASTL T DR BULK \
TRMSUP 77 SEEF_RISING SUPREME PIZZA 3102 | 49GTS | 034 100332 |PROGESSING | 186 Nz 5014530 | 5088 N
! CHEESE MOZ LM PT SKa !
i e _ . I D 110744 TUNF/Z PROC PK(41420) 275 Ne 31 agey ‘ 3427 o R
| TOMATO PASTE FOR BULK
FRRM. L7 WHEAT SELE RISING CHEESE PIZZA 2885 acrs | gos 100232 |PROCESS'NG 208 No 504530 3083 B
] i
: IFL OUR BAKER HARD WHT ;
. - L i 00418 _JUNBLCH-BK b aom Ko 502008 S10B } - o o
FI QUR WHOLE WHEAT :
. - e ~ 00408 0 i 548 L o E0 2240 & 28
_ . - R _ o N 110244 [UNF7 600 _ Noo AN i 81139 L
TOMATO PABTE FOR BULK, :
_ PWRMP 2865 4BCTS | 955 100332 _|PROCESENG 150 No o osnaman | osmo8e |
! FLQUR BAKE R HARD Wit !
! L 100418  [UNBLCH BULK _ 58 Cooma_ o Losowoos | mos - . S
FLOUR WIHOLE WHEAT
- o - } _[.%po4Dg SBAG ADLE | had No LSDERIC g 51 7% )
‘ | ICHEESE MOZ LM PT SKM ' | :
. | _ | v 170244 |UNFZ PROC PKI(41125) a8 l.,,,JD, l §7 8987 87 27 i _

472076 Mage 27 of 45




7 Bnd Product Code & Description | Net Weight | Servings Por| TTWHSCM TWRSOM Desc DF laventary | By Peoducis | Walue per | Value of DF per | Effective Bate ~ State Agency
Per Case Case o Weight ' fem Code Drawdown per Mroduced* peund of DF case "1 Acceptance/Approval
i : case ; {contract (Fx H) i
: 5 : value] | Check for quick approval
i i i !
| 1
! |
I S Ao - : e e S S ‘ S P
A B C . D E F G H [ K
: : I LOUR BAKE I ARD WHIT
BOMSGATID GRAVY SAUSAGE PIZZA BO00 | 80CIS 320 i 10048 |UNBNCHBULK | 413 1 N | 8C200% | 80Ea e
1 CHEESF MOZ LM P'1 S< '
. L b a0ead TUNFZ PROE PK(41125) AL LouNe oo sreesy | E3ed ;
FLOUR BAKE R HARD Wil ! |
CoanwuGAT  lwiEAT SAGON SCRAMBIE - 15 00 BOCTS | 300 100418 |UNBLG!H BULK oty | Noo 802003 ~osnoaa !
|
GHEESE MOZ LM D7 SKM 3
e 110244__|UNF Z PROC PK{41 163 No_ o Losimesy | sane I
FLOUR WHOLE WIHEAT :
S _ o | ncdeg IBAGSBOLR _..245 | Ne_ i 8De2ro | s0es  f
Fi QUR BAKE R HARL Wi ! ;
_ _NBOWRDA1 EAT BACON SCRAMBLE 15 00 80 TS 300 100416 |UNBLEGI BULK Lt Ne 803 .
; CHEESE MOZ LM DT SKM .
| : 110244 |UNFZ PROG 2KA1125) _*B3 | MNa ERRed I
i F: CUR WHOLE WHEAT
! N e b b e s | AE0R0S BAGEOLR 745 No ¢ 802770 | 8058 L e = -
i TOMATQ PASTF FOR BLILK :
__ BOWBSPA __ i3X5WHEAT SAUSAGE BREAKFAST 1 CBOCTS | 883 | 10¢ady |PROCESSING 10 . Mo, i 80453 CE0TY N .
i FLOUR BAKER HARD WIiT :
[ Ao UNBLCHBULK | 1 Ts Mo | sozooa 50 36 . .
' CHELST MO/ LM PT §KM | ,
R R o I L 110244 |UNF7 PROC PK41175) | 195 | No ¢ §1 898/ 5370 L
FLQUR WHOLE WHEAT H :
B e 106458 |BAL 50 LB 250 No i s0p70 | L N -
TOMATQ PASTF FOR BLLK
BOWHPTSA X5 WHEA T TURKEY SALSAGE RIZZA 18 15 B0CTS 363 100332 |PROGESSING 169 Mo CED S e
Fi GUR BAKE R HARD WHT :
) o 100418 |LUNBLGH-BLI K trs | Ne ] sopood | o so3s )
CHEESE MOZ LM PT SKM !
o - 116244 1751 . e o
Fi CUR WHIOLE WHL AT
o | toosce |BAGwLOLB | 2ar | No 00070 soss | | _ -
| TGMATO PASTF FOR BUI K
__DoWBTS_ . _IWHEAT TURKEY SAUBAGE 1805 §0 CTS am 100332 |PRCCESSING 148 | No | SCasan | s0es_ R
FILOUR BAKER HARD WHT
e 1C0aTB_JUNBLGHBUIK L 189 L No | 552003 | 8078 .
CHELSE MO/ LM PT $KM
I I i 110244 |UNFZ PROGC PRA112%) 3% | Ne _|_ &tsewy | &4 R R N
FiLOUR WHOLE WHIEAT
e i o 100409 |BAG 50 LB 1 e No_ | soeern 5044
TOMATO PASTE FORBLEK
___BDWETS1 1500 BOGTS 300 100332 |PROCESSING _ . . 130 Mo | scasao | spee R B e
FLCUR BAKD R HARD W
S - 10c418 JUNBICE-BUNK L 0A0 | _No | _sCzoon | s0ze o\ Lo L.
CHFESF MOZ 1M H7 §Wan
. _ i L ho1cpad |UNFZPROGC ORGP | 3 Mo %1 RaBy 8717
FLOUR WHOLE WHF AT
U SR S O . Coooolodogate IBAGSOLB L8800 Mo &0 2270 _ sQas o e
TGMATD PASTE
_ MBOWRTSH XEWHEAT TURAEY SAUSAGE PIZZA | 1500 | 80Cis | 300 | 1C0332 [PROGESSING | 130 | _Ne | scasac | 80 59
i FLOUR BAKER HIARD WH
) ol o1 tcoars lUNBLGI-BULK | 140 | Ng FHegtfog S0 9H
| 1 CHELSE MOZ LM PT SKY
I I L e 170244 JUNFZPROG PRUAIIZE) | 878 | No_ L S S
(FLOUR WIHOLE WHIEAT .
o . 100409 |BAGSCLA ; 185 j_. No %0270 | 8944 N 0 _ o
3X5 WHEAT TURKEY SAUSAGE : : TOMATO PASTE FOR BULK! ' i i
BCWBTS?  |BREAKFAST P27A e L 80CIS | 363 | 10083 JPROCESSNG. _ o [ .1r0 0 Noo | sodsao 827 !

Seneol Vear 2118 2017
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T T T Fnd Produnt Code & Deseription | Net Weight (Servings Per|  Net | WBSCM |WHSCM Deseription | DF lnventory | By Products . Value per | Valueof [ Etective pace . State Agency
Per Case Case Weight | Item Code jl)rswdnwn per| Produced* | pound of DF cave I I Acceptance/Approval
: per i s i (eoniract (FxH) i
Serving i | vitlue) i Check for quick appraoval
l i ‘
N SR e U I R S
A B ! [ D E F F G : H 1 J i S
TOMATO PASTE FOR BULK !
_ . BCWOMSQ _ |3X5 WHEAT GHEESE PIZZA 1500 | BOCTS 330 100332 |PROCESSING | 700 | Mo  $04530 L R
Fi QUR BAKE R HART W
e e e o e 1 L Lo Loenans JUNEI CRBULK . . AT | Mo | sczog3 | soda
CHEESE MOZ LM DT 8KM
T R . _ . ] 0G244 JUNFZ PROC DRATIZE) | 780 Mo IR T o B
FLOUR W IOLE WHI Al
D | 100409 |BAGGIEB | 2an _sC2970 5055 R
‘ IOMATC PASTE FOR BUILK
ACWCMA0D | [3X5WHEAT CHEESE Piz?A 17 50 80CTS 350 100337 |PROCLSSING R No | gpasao | s
i FI OUR BAKER HARD WHT ‘
L DDA (UNRICHBULK 177 N 507003 s as I
i i ICHEE SE MOZ LM PT SKM f
o i - | 110224 JUNEZ PROG PRI41128) 560 L B Brgear 8849}
) ; TFLOUER BAKE R HARD WHT
AOWGER100 WHEAT GRAVY, G0 B CHEESE BREAKFAST | “325 | BSCTS | 2685 | “00418 TUNDLCHBULK 180 No | $oroon 80 a7 ) N
: T LOUR WHOLE welb AT | i
o R i 100409 |BAGEOLB 4 2909 . No SOPPID 1§00 _ i
CHEDSE MOZ LN 1T SKM | :
I R | 110244 |UNFZ PROGP41128) 5 250 P Noo | 548887 | #4tH T
j FOMATO PASTE FOR TRILKS : i
BOWM 3X5 WIEAT GHEESE PIZZA 450 100332 [PROGESSING 200 | N i S04R3D . soot I
! FLOUR BAKER HARD WiIT !
S 100418 JUNBLCH-BULK LAIA L Noo 802003 | 3035 R
i LOUR WHOLE Wi AT ‘ )
B B e _| _1quass |RAG-50 1R | 245 | Na . snpi 50 55 .
CHFFSE MOZ | M P Sxu ;
o T ] N 110744 |UNF7 PROGC PRIATIP8) | 4 898/ 3808 .
TOMA 0 PASTL | OH BUIK
_ROWNMD o 2400 | BOCIS | 480 i f00d3p |PROCESSING | 180 | N 80 4430 50/ R
' : FLOUIR FIAKE R FARD WHI
R B - Al conmis CUNRLCHEHEAK - Noo o |.s02003 . . sGaf
i : FLOUR WIHOLL WHIE AT ‘
~ L ooang BAGBOIH 330 No $0297C. L 8078
IGIEESE MOZLM 11 SKM :
_ _11_0_?1‘11_ UN _7 :’F_S_OC E}‘_{Mﬂ 1?5}_ 1000 v - 75: aa38s "”318775379 o
| ; TOMATG PASTE F QIR BULK: :
_MBCWND  13Ke WHEAT ORI LSE RILAA o bomano L BOGTS | 480 | i PROCESSING. 180 Mo LBDABD | 3072
: TLOUR BAKER HARD W IT | |
e ! : _ 100418 LJNELSI‘ LK i _28h 1 Noo R 50 2003 s a7 s _ —_ -
1 CHEESE MOZ 1M D7 SKM ;
e mpaa [UN 2 PROT PRIATTRY 100 No o S1wods | si@ud e
FUCUR WHOLE WhiAT :
: N i 10o4ce Gesln 330 N S0 7770 B0 A, i
TOMATG PASTE FORHLL ;
o Bowmpz e l_Pa2s | AGCTS | A8y | 00302 |PROCISSING 0 (| L ABQ__ | Ne | _Soabun | sure . L
‘ F1OUR BAKE R SIARD Wi
o o L o10oatB [UNHBLTHBULK |23 | Ne | soouba su 4/
: FLOUR WHGLE WHE AT | |
. . SN R S [ BAG 50 LD casc | Ne o} 8srere i Sn b _ g
' ! i
T L i) AL No_ R St _ ) ! B
\ TO PASTE FOR BULK! i | |
_ACWMTP 3_)‘:5 V\{' \::.:A'_ T\Jl_il( S_.“_\_Ui;i\_(]__t___ 3G E!_C_C__: I__S__ _LAaz | en03az ‘F’Ff\'_)()i_ S5ING 2 U6 No S0 AR3E {‘ $0 893 i
‘ :
‘ TLOUR BAKE R HARL W T ‘ |
o I S 100418 [UNBLOUIBLGLK |83 | no o sopooa | 5033 i
| '
FLOUR WHULE WIHLAT ‘ !
R L | 1500408 [BAG-501 R B 27 No iosam 80055 R

Gckool Year 2016 2017
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ATDA 04

Hchool Year 20162017
Nardonr HBros Haxesy, ino

End Produci Code & Description Tw ight [Servings Per:  Net | WBSCM  WBSCM Description "urw.}'vén%n{-; [ By Products | Valweper | Vatueof DF per | Effective Date ! State Agency
Per Case | Case | Weight Ttem: Clode Drawdown peri Produced® pound of DF | rase 11 Agceplance/Approval
‘ i per ‘ case feontract | vy
: Serving | i value) | ~ Check for quick approval
: ! ; i I i
; ‘ : | : !
A I B ! G D E E 5 G H i J X
: FLOLT BAKE R HARD WhiT |
CBCWSGAIGC. | [WHEAT SAUSAGE GRAVY BREAKIAST PIZZAL 1626 ' 80CIS | 928 | 100418 [UNGLCH BLIX ! 108 No eI EIN B o
: i CHEESE MOV BT BRY | 3 i
R R o ! : 110244 [UNTZ PROCPR{41128) 185 ¢ Nao _stgans 3 41 )
BIOLR WHOLT Wt A1 i ;
_ _ o e S S o 00409 '_l WG-H0LH o 245 ‘r__ _oNe E0 2240 l S0 b6 B
} ?F—l QUR BAKE R HARID WH T !
MBEDWSGATO0 Con2h | tODa1s JUNEE OHIRLLK 1758 LMNe _scoons | 3038
: CHEL SE MO7 M T SKM i :
_ R : R 110944 JUNEZ PROGERMA1128) | 185 | moo | st moss | 1 51
: E1OUR WHOIF W IEAT : .
o ,, L ] AonAny BAGA0 LR 245 | sop2m . suen
FLOLIR BAKE R MARD WelE !
BOWT SAD0 WIIEA T TURKEY SAUSAGE L t4ss oeocis | 285 | 100418 [JNBLOHBLAK 1 50 No sorocz 0w
CHFESE MOZ LM 07 SKM
- T e | 11umas [UNEZ PROC PRET28) 187 No ! 530
LOUR WHOLE Wi AT :
o R N [ T RN ML or 1o N TSR s NRE RN ) PEL Ne $0z7/0 L soon
FLCUR BAKE R HARD W
BOWTSCI0N | WHEAT URKEY SAUSAGE & DRAVY PiZ7A 16 25 80CTS 325 100418 |UNBLGH-BULK ) < No £05003 B0
: CHEFSE MOZ |LM PT SXM
) i R T o 11opas [UNEZPROGC PKAT12S) | 376 No 51888/ 5717 } .
! PR WHOLE WL AT
o e R e R : BAL-50 LG o 7 No §0 2270 R
' ! FLOUR BAKER HARD Wi
MACWT SGI00 WHEAT TURKFY SAUSAGE & GRAVY. 1676 | BOGTS 325 1 100418 |LUNBLCH BULK <5 Na §3 2003 5035
' CHILE S5 MOZ 1T B S0
i R __ R Ao midaa |UNF/Z PROC DK{A11725] 378 _ Neo | $18887 &1z
’ [F LU WHOL WHLAT
_ ‘D409 BAGEDLE 245 Ne S0 2040 0 5 I
FLOLR BAKER HARD WHT i
| ___ _BasT 16"SELE RISING CRUST 187 1GTS | 3000 100418 1UN UL i 105 No 302063 ‘ St e o
BAKE R HARD WHT
3 TWWW 16" WHEAT SELF RISING 187 16TS 3000 | 100418 UNBLOH-BULK sovnoE 800 i 1
: FLOUR WHOLE Wi IEAT :
! 100408 |SAGEOLE _ i i
1; : TOMATO PFASTE FOR BULK;
__OBTROMA CHEESE P1ZZA [ 2700 ' G6CTS 460 100232 |PROGESSING : 788 Mo CSDAB3ID | §tan
1 FLOUR BAKER HARD YT ‘
e - o o | | tooa1s |unmicrnuik Gag | No $0 2007 i I
CHELSE MG/ LM P21 SKM
I 110244 |UNFZ PROC PKi4® 125) 450 Mo | 518387 N R )
TOMATO PASTE FOR BULK ; ‘
967 BWCMA AXE WHEAT CHEESE PIZZA 2700 | 9BCIS_ | A4S0 | 100337 |PROCHSSING. i 24D No ow I o
TLOUR BAKER HAIRD WelT ;
e = R [ B 100418 |UNBLCHLBULK RN o §0 86 R
CHEESE MDZ LM 1T SKM :
o o . 116244 |UNFZ7 PROC PK41175) %50 Mo bo§1 uR7 58 5a )
FLCUR WHOLE WHLAS : !
L | 120409 |BAG 50 1B e aga ) 809740 50 80 |
TGMATO PASTE FOR L1« f
_ 9BICM IDOCUBLE GilIEE 3000 | 98CTS | 500 | 100337 IPROCESSING 7 A8 No 50 4530 $130 |
: FILOUR BAKE (# AR WHI !
o L . i 100418 |UNHLCH-BULK | B3m N g1z S ) )
i CHFESE MOZ LM PT SKN ‘
e S | _ 30744 1UNFZ PROG PR{41175) _ 1200 o _ s | N -
| ; TOMATO FASTE FOR BULK |
C9BICMA___ |3OUBLE CHLLSE _1_mooc | escrs i so0 <0033 PROCESSING 288 No $0 453 3 a0

412015 Page 78 of 45




Fnd Frodnet Cade & Desermion 77T T T Net Weight |Servings Per] | Net | WHBSCM [WBSCM Description | DF Inventory | By Products © Value per | Valucof DF per | Effective Dute - Sfale Agency
Per Case Case Weipht Tter Code Drawdaewn per| Produced® i pound of DF case L1 Acceptance/Approval
per case {coniract (Fx )
Serving ‘ value} ! Check for quick approval
S USRS NS NS S SR N B .
A a c D i £ F G H | J K
. : ITOMATO PASTE FOR BULK ! ‘
GETPA 4X6 PEPPERONI P IZZA 3000 | 98CTS | 500 100332 PROCLSSING AL | sbasac ) |
FLOUR BAKER HARD WHT ' ' 1
- - 100418 [unBitnaus £30 _ L Noo | o_s0enos | sted ) ! .
CREESE MGZ LM PT §KM | 1
e ! 110244 [UNEZ PROGPRAII28) __: 480 0 Mo | 81888/ St o4 !
TOMATO PASTE FOR BULK) !
Lo BGISWCNM2 IWHIEAT ASOYCHEESE PI/ZA 1 2840 | 9BCTS | 490 | 100337 |PROCESSING el 228 | No 304530 S0.8B e
FLCUR BAKER HARD WITT
! . 100418 |UNEBI CH BULK 306 CoNo_ | s0e093d | s06t e : _
GHEESE MO/ LW PSR
J— e ey S MOP2E_UNEZ PROG PR(AIIZS L0 . MNe f #1898/ B 3L L L
| FLOUR WHOLE WHEAT
[ e R L 100409 1BAG-S0 LI 348 | No |, 8S022v0_ 1 80 /9 I A R
' TOMATO PASTE FOI# BULK '
__MOBTWOMYY eelaXs WHEAT CHEESE & VEOGIE PIZZ_ | 3360 SECTS ! 560 | 00337 IPROCESSING | owad L No | 804530 e
FLOLR BAKER HARD WHT | .
e o e e - . 00418 JUNB CHBULL L 278 Lo No 02003 | 8055 e
CHFEFSE MCGZ LM BT SKM | :
_ : || 110244 [UNEZ PROC PREAI26) 1 1200 _o_No Lo 81687 708 _ ; .
LOUR WEHIOLE W AT |
I . . S 100406 IBAGROLB | 386 | JNe_ | sGz27n | U S S _ o
TOMATG PASIE FOR BLL
L MBBISWCNZ  LAXS WHEAT WITE SOY CREFSE PIZZA 23 40 96CTS | 480 100832 |PHOCESSING _f?8 L N eedn3 | saes L I
. FLOWUR BAKER HFARD WHT
- - 1 5109418 |UNBLCHBULK | 306 | We | 807003 | BCE1 S R
[CTIEE SE MOZ LM P1 SKM i
I I | 210244 UNFZPROCPKMIIPS) 780 . ND sraguy L 814724 [ S
FLOUR WHOLE WHEAT
S S .. .. |.00408 BAG-50.8 . i...38 No__ Q2270 RO I
I
: ! TOMATO PASTE FOR BULK : ;
___ 961SWOMAZ  |SOY & WHEAT CHEEGE ©1ZZA 2940 - 98CTS 49C 100332 [PROCESSING 218 Nao . $04530 | 3098 T
I FLQUR BAKE R HARD WIIT
S . 100418 JUNBICHBULK | 308 | MNe _ | 802003 | = SO&3 S U
GHEE S MO M PT 54X
PR - [ L 10244 |UNFY PROCPRK(A1725) | 376 | Ne Sreosr | 802 S
FLOUR WHOLE WHEAT
_ B I o o Lo1opa09 IBaGROIB. | 348 _No . _sule IR N -
H TOMATO PASTE FOR BULK
B81swCMPZ 2370 | 96CTS . 485 100332 'PROCESSING, _ o 5 LN R L 80aB3C L BOBA_ SR S
i TFL OUR BAKE R HARI WHT
R ) 100418 JUNSWCH-BULK o aos 1 No | 02008 goer L i _
CHLUSE MO LM OT SKM i
. I S L 110244 | NFZPROC PKMAA25) i 8000 | Ne . §1BOAY | 81139 s I
; FLOUR WHOLE WHEAT :
e . | 1ocAatd |BAGSDIR . aag | _No | 802770 . 3078 . D T
TOMATC PASTE F DR BLLS
9615WOMPAZ ERONI PIZZA 2970 | g8 | aom 160337 |PROCLSSING o 718 | __oNe | s04apso | s098 T
; FI DUR BAKER “IARD WHT
[ S e e _ o L B0ats S LNBICHRULK | 306 1 Ko 802003, seer | S
: CHEE SL MO/ UM 1T SKM :
B o i o o poteopas PUNFZDPROCPKAMZE) 1 200 . No RN T P A Y (S |
| SLOUR WHOLE Wi ; : !
. o I R T 100408 |HAG RG osarp sore Lo
: TOMATO PAS ‘ .
__BBYSWOMS2  PWREAT & SOY SAUSAGE PiZZA 23/0 | 86018 485 100337 |PROCESSING . 197 | Ngoo | 8Gandn } _ N
i ! FIOUR BAKL R HARE WHT
R _ _ A CH-BYLK _a3ne o Ne _BG003 , . s0ae
Bennal Yeouar 20186 2017
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) T et Weight [Servings Per]  Net | WRSCM |3 DE Inventory | By Products | Value per | Valueof DI per | Effective Dare | State Agency
Irer Case Case Weight Item Code Drawdown per Produced* | pound of DE case .1 Acceptance/Approval
per ase ! {coniract (Fxll) i
Serving C valee) | Check for quick approval
: .
. . . _ S - R Y R :
A g C D E £ G H J I K
: TOMATC PASTE FORALL A :
SRANCM LAXE WHE AT CrEFSE PIZZA | 2400 | @sCTS | aAc0 160332 [PROCESSING | zan | Ngo | s04san | &10% '
i ! FLOUR BAKF R FIARD WH
I I oL 1094%8 UNBLCHBULK | 2ar Na &0 2003 5096 _ [
i CHELSE NOZ LM PT 5<U , !
— e e e e MaT2a UNES PROC PRATIPR) L 800 | N, $18887 | 34139 . . - .
FLOUR WHOLE WHE AT .
e S SO Ca 100408 IRAGSOIR | _ 898 | No R ey 8088 _ - i .
: TOMATC PASTF FOR BULK :
CoanSwuPAz (SO PEERERONIPPZA | .2980 | 96cTs | 480 | > IPRQCESSING 50 o oNe | osgasa0 | 8113 i
. FLOUR BAKER - IAKD WHI
. ) ) - 0 FOBULK a0 CmNs | oseeops | st |
| CHEF SF MOZ 1M DT SKM
[ R [N SRR A ; | 10244 JUNFZPROC PK{A1128] | 201 NG &1 898/ 83 87 . -
FTOMATO PASTE FOR BULK
S8BBPB. |PWIZABAGEL o po22Bo | O UBCIS 1 380 “00337 PROCESSNG. | 240 o Neo ] S0 ah30 3109 _
: [CHELSE MOZ LM Di SKM.
b . o L ma02a4 NEZ 2R0C PKI411258) 800 Noooo ] $1agss 17 a8
MATO PASTE FOR BULK !
GBBIRZ0N PIZ7A BAGEL . .i..°8BC ' 98CTS_|_ 480 | 100337 |PROCESSING_ 240 Moo | %Dasac & 09
M T SKN
R RO - S| oMozad JUNEZ PROG BERANIZES L 1700 No LT 7 T . — .
I ' TOMATO FASTE [ OR BULK : |
GRLPLA PIZZA TAGET .\ ermo L ®ACTS 380 100332 |PROCESSING . 240 No S B04R30 L %109
SEMOZ i M BT SKM
e e e e i . . 110244 UNT JC PR __30 No steges | sh/0 o |
| CHEESE MOZ LM i1 8b : |
_BOBIBEC | (EGG R OHEESE PIZAA BAGEL | ..2580 | 95C°5 | 430 | 110244 |UNEZ PROC PK[4%1725) 1678 S MNoo L B1BEBS ] S1955 !
: CHEE 86 MOZIM P SKY : :
SBRPBOEC | GRAVY, FGG & GHEESE PiZ2A BAGED _ 1820 | 86CTS | 320 | 110244 |UNFZPROCDKA11ZH) | _ 420 _ | MNo, B Buss sv 8/ .
; TOMATC PASTE FOR BULK
_. BBBEBS _[SAUSAGE DREAXTAST PIZZABAGEL _2280 96CTS | 380 0 100337 |PROCFSSING 2o Noo | 86 an30 L
I CHIE ES0 MDA LM PT SKM !
_ e e e o A Lomavdd JUNFZ PROG PK41125) 420 Ne stE9Rs | BF90 _ :
. CTOMATO PASTE FOR BUIK
_ 8BUFBSA  |SAUSAGL PIZZA BAGEL 22 80 95078 ¢ 380 “003B2  PROGE S5ING. e 50 4530 50 91
' TORMIDET S MOZ 1M PT SKM
e T U Y R M <L V], ROC PKI41128] | 210 | Mo 31 A0A7 53 99
CHESSE MOZ LW PT 5KM i
340 410244 |U 0OC PK LS
TOMATO PASTE FOR BULK .
4 a0 100337 [PROGE SSING 240 No Uaszn 3109 o o
CHELSE MQZ LM T SKM !
1 110244 |UNFZ DROG PRI41195) sootpec_ | No | §188a7 i &P 78 . i
TLOUR SAKE R HARD Wl T ‘ .
435 00418 [UNBLGIBULK 706 No ! sDPmn G 41
CHELSE MGZ LW 27 SKM ‘
i e | oL 11Coaa  |UNFZ PROC PRIATI2E) 500 No ' §1 806/ 31139 I
TOMATQ PASTE PO BULK - :
SEMCCHA UEHE BANCHILRC STYLE 21i27A 2894 | 98CTS | 498 100337 [PROGISSING _ .l #38_ _ | No D soenan i sios Lo .
i I'i OUR BAKSR HART Wit :
e ~ R R B R 100418 [UNBLGH BULK | sas Mo | os0 2003 5178 :
' CHEE ST MO/ 1M P SKM i
e o | | |UNFZ PROG PK(41125) 156 e 51 598/ 32 05 i
, CHEESE CHEDWHT
. R N S S I S SLOCK A0 LB 40800 L 396 . No_ | %7 BHE? - 6 08 B .
: ; TOMATO PASTE FOR BULK ! i
- i H !
O S YiE SAUSAGE PIZZA L3514 [ 98CIS_ [ 879 | 100332 [PROCLSSNG _ L. 238 L __Ne . | 8oassc . _ son L.
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T Ead Product Code & Description Net Weight |Servings Per|  Net | WHSCM |[WKSCM Descripion | DF Invenury | Ry Products © Vameper | Valweof DV per | Effective e State Agancy
Per Case Case Weight | [tem Code Drawdowi per|  Preduced* | pound of DF case I+ Acceptance/Approval
per i case ! {contract (FxH)
Serving - value} Check for quick approval
I — o s e e e el Il s - i
A B C ) £ F G H i J i K
‘I : CHEESF MOZ 1M 1T SKY |
o i : | rDpad LUNFZ PROC PK(41125) 300 No 18987 | SR i
i ; TOMATO PASTL F N BULK |
SBBWNRT 2882 S8CTS_i 497 | 100332 |PRCCESSNG 281 Nz 80 4530 A A |
| : [LOUR BAKTR HARD Wi
R R I qepare |LNmicrBuiK. 507 oo Dosopong L
i : CHLE 3L WD/ LW P SKa | ‘
) - o o ~ L 110044 |UNT 7 FIRGG PR4Y o 430 31 80RS 54 70 !
: ‘ TOMATC PASTE FOR i
CBESWMPAL  CPERPERONIPIZZAWITOISOY | zei1o . 4ABH 1100337 |PROCE SSING 754 Ne 86 4530 81 1%
! ; FIOUR AAKE R HARE WIHT
' . b ] ruDA B UNBLCHRJLK 02 No 30 2003 3
, i CIHILESE MOZ LM D1 SK
oo S N L Sl oL 200244 UNE 2 PROC PE41175) 78 ! No |._$"8aa/ 3410
i ; : -
|  [SAUSAGL WEDGEL Bi22a WITH SOY L o882 | 98CTS | 497 100337 250 _MNo B04L3) a
. T I 1
; : |
o S . | : . L 100418 [NBLOH S B0 No 50 7003 § 01 .
‘ ‘
R e s 4 - _o | o mnead JyNEZ PROC PRIAT726) 432 _ No §1 088/ oL _
| :
TOMATO PASIE FOR BULK w
_9ESWIMSAT SAUSACE WEDGL WITH SOY 29 B2 96 275 487 | 100332 |PROCESSING 250 Mo S04B3D | §113 o
FLQUR BAKE R HARD Whi f
L 100418 |UNBICA-BLIK_ ) 607 Mo osoaood | s
CHEESE MOZ LM 17 KM :
. } o , 110244 LUNEZ PROC PR{AT20) 218 ... No A, B 8087 5410 .
TGMATQ PASTE FOR BLILK ;
IESWTP SCY & WHEAT TURKEY PFPPERONI oane0 | 98CTS 50 | 100332 |PROCESSING_ | p3s Ne | sudsmo 108 )
FLOUR BAKER HARD WH
[ G ol ADUATE[UNBLCHBULK 795 Mo _SC.2003 oS N S -
i CrIEESE MOZ LM PT $KM
- B 1 170204 |UNEZ PROGPRA1128) | 8GO Mo | stsssr ! gitag
'FI OUR WHGI F WHEAT ‘
_ I . _ BAC-H0 1B S O B _o.MNo_ | osoave o sevr ) ). .
TOMATO PASTE TOR BULK '
GEWNST ROGE SSIN I X T 20 4530 $007 . .
CHEESE MO7 : M PT SKM | I
I SR 110744 7PROC PX41125) 1 420 No $1 BGA7 C$r o7 L e
| H H
i | TOMATC PASTE FOR BULK, |
L 9BWRTR?. WHEAT TURKEY PEPPERONI BAGEL PIZZA_ | 2820 | 950TS 470 100332 |PROCESSING C 204 Mo soavzo | w0 |
‘ ‘ c EMOZ LM PT SKM ! :
_ . o ! ; L0244 [UNVZ PROC PR{A1125) . 968 . ho i 818987 AL AT R .
WHEAT TURKEY SASUAGE ‘ : TOMATQ PASTE FOR BULK] :
. UBWRATS | |RUAKFAST BAGEL _ 1860 1 SECTS 310 100332 |PROCESSING. i 704 No £0 4530 g0 9y
: CHEESE MOZ LM 77 SKM ‘ ‘
s | i . NFZ PIROC PK{44125) 470 No i : _
! TOMATO PASTE FOR BULK ! i
_ MOBWEBTST  |WHEAT TURKEY SAUSAGE BKFT BAGEL 1860 96078 31C 100332 |PROCESSING . _ .04 _Na | 804530 5082 i
CHEESE MOZ LM PT §K4 |
I R o 116244 |UNFZ PROG PK(41128] | 420 Ng 51 8987 57.9¢ !
CHLESE MOZ LM B 1§54
CSBWRISAT | AGEL 50% CHEESE SUBSTITUTE_ | 1580 | 86CTS | 285 | 110244 LN PROGC PKI41129) _ 216 Mg _s18ear | 8399 [ S
REAKFAST BAGLL WITH GRAVY, ; CHEESE MOZ LM PT SKN '
MORWRTSAT TUAKEY SAUSAGE B 1590 86 CTS | 265 1 110744 |UNF7 PROC PK(41125), » o }
! i TOMATO PASTE FOR RULK
CWBWED  WEDGECHEESEPIZZA 1 3000 ! 9BCTS 500 100232 |PROGESSING b 24D | No 804530 | 5108 ; .
1 FLOUR BAKEL I HARL Wil T ! :
v 100418 [UNBLGH 732 N $0 2003 §1 4/
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Fnd Product Code & Description Ne( Wmchi ISer'\ ngs Per MNet T WI{S“(‘M R’lib('m Descriprion - :!_)F-in\;nlm-; i_}h Products "-‘-r';a-h-x.P-].;e.r. T value o DI p‘er T viffectivenaie | state Agency
Per Case i Case Weight Ttem Code CBDreawdown por! Produccd* pound of DI* caSe I AccepltancelApproval
f per [:3. 1 ! (rantract ! {FxH)
Serving : . value) : Check for guick approvai
H ;
A <] : o D E F | G H 1 J K
FLOUR WHOLE WHEAT i
VN W 100408 IBAG-50:H i 3a8_ | No 802370 8279 _ .
TOMATO PASTE £ CHRBLI KI
COBSWWIDPZ  |[WHFAY & SOY WEDGE PRPPERONIPIZZA | 2870 95 CTS 455 100332 |PROCESSING i 35 Mo | go4s30 | fooe |
1 . FILOUR BAKER HARD Wl T | |
T ! ! 100418 [UN ! 306 AO : 0 61
. PO - O S0 E A LR . E— - - e e -
: : CHEESE MOZ LM T KM | : ;
. : ] 1024 |UNT 2 PROC PREAIPEY L BOD . No $11 38 3
FLOUR WHOLE WEAT |
o N I B T 100409 [PAG-50 . 3 348 ] L }
TAMATO PASTE £ QR BJIK
LCaRSWWEDPA W DGE PERR ON SOY & WHEAT CRUST 2970 LTS | 495 100332 |PROCE SBING e 28 JNo 1304830 | 5088 .
FLOUR BAKE R HARD Wl '
I S - [ 100418 [UNBLCH 3ULK : 305 . No L.o802003 | soer !
CHEESE MDZ LM 27 KM : '
e L e . Me2d4 |UNFZ PROGPKIASPE) 1 300 | MNo 1 §1HGBY 3570 , ,
FLOUR WHIOLE Wt AT ! '
I 100406 |BAGED 1B 848 | o No o l_.8022v0 | 8078 : -
TQMATO PASTE | DR BULK ‘
COBSWWLDPAZ  [WHLAL & SOY WEDGF PEPPERONL | _2970__| 88CTS 495 100332 | PROCESSING B AL N sGas30 | soen | ;
! FLOUR BAKE R FIARRD Wi+
[ . o1coarg JUNBLGHBULK | 306 ] No ) §C7002 80GT )l
CHEESF MO/ I8 PT SKM
o e - 110744 |UNFZ FROG PR1IZA) | 300, Moo Bromsr. | smno | :
: ' FLOUR WHOLE WHEAT
o i o ) A ) o i 100409 |BAG 50 LA | 348 | = Na sGPPTn | B0TR R
; TOMAQ PASTE F’){ JLJLK
7800 | _96CTS 485 1 100332 |PROCFSSING | 187 | m™Ng | #sca4m30 | S04/ o =
iF‘touR BAKER | IARD WHT
L } o R oo oo noane SUNBICHBULK ol 308 0 No | 802003 | BuEY g
{CHEESE MOZ LM PT SKM
S - ﬂ_[ug P Y R ha | stAasar $11 39 o
; FLOGR WHOIT Wik AT '
ot o . 100408 |BAG-S0LB ; Fag o hoo L 80DR0 0 803 I .
: : -ommomblwomuu« 1 !
OESWWEDSA? W IFAT & SOY WENGE SALSAGE PIZZA | o495 | 100337 |PROCESSING 1 4mr 1 No 30 4537 )
| TLOUR SAKE R HAMRD W 1T |
. _ : ) N | B 100418 |UNBICH-DUTK. | 308 | No soznz | 5061
CHEESE MO7 | M 5§ i :
o B . o 110244 |UNFAPROCPRKATIEE), 0 300 | ho 0§71 H8R/ 0 N D P B
. |
FLOUR 'WHOLE Wi AT ! !
U R A 100408 |BAG &C B 348 | MNe  ®0Z2/0 | %0 L 0
TCMAFO PASTI TOR BULK '
CEBSWAFOTEY Wi AL GRUST wWSOY TURKEY PEPPERONI | 2940 | 95078 480 | 100337 |PROCESSING_ | 7. | Ne_ ! soap3o | osves | oo o
| i
R S : B | 1ooais aon N $0 2003 ] o o
- N . [ L L 1101744 i B0 heo o s1Besr | 8988 - - .
: FiOUR WHOLE WHEAT :
L S e I S Baceoln | 380 | No 07000 5079 I
mvmc PASTE FOR BGEK |
COESWWILD P WHEAT SOY WEDGE TURKEY DEPRERONI Pl 2040 | 36C1S . 100382 IPROCL G 218 o S0 4530 S0 9% |
TFLOUR BAKER FARIY WHT , ‘
e B N T SO Rt oLy SN VL TR o WIS ) 303 Nz o so200 30 A1 |
| ICHETSE MO LM P SKNY ; |
. . . . i e e L 102AA JUNNZPROC KA RS) L0 oo N1 tEABS ) sued !
\ FOUR WHOL [ ‘ :
I R [ I, . CooLo.loi00408 BAGAQMB. 34l o hoo o dosozeeg o osave o Lo oL L
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[ Efective Date |

ACUAIN0A

2018 2047
Nadcne Bros Haxery, Ine

Senaal Year

" End Produce Code & Description | Net Weigh! {Servings Per|  Ner WBSCM  [WBSCM Deseription. | DF Inventory | By Products | Value per | Value of DF per State Agency
| Per Case | Case Weight ltem Code | Drawdown per| Produced” | pound of DF case . I Acceptance/Approvat
H per case | (centract (FxIi) |
Serving © value) 1 Check for quick approval
|
I
A | & C D E F G i H | J K
; CHEESE MOZ LM 7 :
[ S o Co 10244 JUNE 2 PROC BPKG 1200 1 No | se2re | i .
: ; i
CHBWAPHGEC _|WLAT GRAVY EGG,CHE ESE BAGEL . . aecTs |oavo _No LT L -
o MOBWRPHMEG | WHLAT SAUSAGE & GRAVY PIZZA BAGEL L_ 2018 _8B01S & 376 — N R ELEl
I N i
‘ | | SI MOZ LM PT SKM ‘ ;
_ HBWEPBMSG | [WHEAT SAUSAGE GRAVY PIZZA BAGEL |..70M6 | 9ecTs | 338 | 10741 PROCPRATI2E L 470 SO T R N R <A T 1
1 i FLOUR BAKER AR WHT :
FEWESU WHEAT CEESE BREADSTICK | b0 | 1008 JuNELGH RS 14 No $0 2003 035
1 GI'LESE MOZ LW BT SKM
. T - . ‘ i 10244 UNG S PROC P R411759) 600 H No %1 K &11 38
! SLOUR WHDIE WHE AT :
L L | _tooca |sacsQLB 180 _ ' no__ | osoeris 8041 o
: : CHLESE MOZ LM =20 SKM | i
___9BWRISFE _ _ |[WiIEAT TURKEY SAUSAGE,T GG OAGEI 1 2004 @ 88CIS 334 110244 |UNTZ PROC PK41 1250 0 306 Ne %1 mun; 4 B
; TOMATO PASTE FOR BULK!
L BSWCPE200 | [WHMLAT CHELSE PIZZA BAGEL toz8e0 86 CTS 480 100337 |PROCESSING i 240 Mo 804630 g1 0 !
! : :
CHEESE MOZLM 7 SKM | : i
e 1024 [UNFZ PROC PKI4TIPE) L 1200 Mo © %1887 $27 78 !
I .
; FLOUR BAKER HARD W IT | ;
SEWCUMAXS  _ IWHLAT GARLIC BREAD PIZZA L_ 2520 SE 0TS 420 | 100418 JUNBLGH BULK i.283_ | No 802003 LBasr
| CHERSE MOZ LM P SKM ! ;
i o : 110244 [UNFZ PROC PK@A126) 1 1200 1 No s P
FLOUR WHGOLE Whi AT
~ . 1 L] 1ooa i B | 343 No 3G 2240 SOES :
ICMATO PAS ) TCRBLLK
SEWM Wi DGE PIgZA il 300 | mscTs | 800 | 100332 |PROGESSING . 788 No $0 4530 §130 .
FiLOUR BAKE R HARD WIS
T i 100418 | LNILCH-RULK  su8 o Nu _gosond | S19R . i
CHEESD MOZ LM T SKM i
R N - . 110044 || PROC PK41125) 200 No 81898/ 872 /6 i
‘ ‘ TOMATC PASTE FOH BULK
GBS [PI' PPERONIWEDGEL PIZZA_ | 3000 96CTS 1 500 1 400332 |PROCFSSING | 275 No. 80 A630 s102
I ‘ FIOUR AR R FIARD Wil
. : Y N Do004tE |UNBLCHBULK _Tue | ne 552003 51 41
: : CHIEE S MOZ LM P1 B0
R ol . 110244 [UNEZ PROGC PK(41125) 936 Na %1 aaa/ 870 . .
: i TOMATO PASTF FOR BUIK
_ _BEWNMS  ISAUSAGE WEDOE PIZZA 3000 96 CIS i 500 | 100337 |PROCESSING 218 _ Nz 80 4530 5C 99 .
\ | FLOUR BAKF R AR WHT
e ! e i 109478 UNBLCH-BULK 6 /5 813 B .
} : CHEESE MOZ LM PT SKM
[ S . _ _p 0244 (UNEZ PROC PR41174) 54 L Ne L .E1gesy AR
} TOMATO PASTE FOR BUI K |
__9BWANID AXE  WHEAT CHEESE PIZZA _ @880 | 00332 IPROCESSING | 1s Ny 804530 | 0 AY
} (FLOUR AAKL R HARL WHT |
R e b _ 300478 (UNBLGH-BULK . 212 L. S R 1 BJ LA X 8C 47 3
‘ EIOUR WG E WHIEAT
- - S — . 700408 [BAGBOLB _ Zsh _ |__mNo | |_8oovn. . sogr )
i lcoeesr mosim et s )
e o [ — TT07aa LUNFZ PROC PK(a1128) | 3200 Mo T -+ I N, .
{TOMATO PASTE FOR BULK : ;
GEVINTEP AXG | _-00337_ PROGESSING 1E N _8D4s30 | $a 87 .
FLOLR BAKER HARD WHT |
) 1100418 JUNBLEH BLLK 2t ] No o, supoon | soar ol - o
CHEL'SE MOZ 1M 27 SKm [ I
S 10244 i i .80 No | s18a8r #1709 e e -
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End Product Code & Description ‘Net Weight [Servings Perl Net | WRSCM  WRSCM Dascription DF loventory | By Praduets | Vaiue per | Value of DF per | Fflective Date | State Agency
Per Case Case ! Weight liem Code Drawdown per|  Produced* pound of D¥ i case I+ Acceplance/Approval
| per ! case {canrract (K aH)
i Serving ; value} Check for quick approval
: |
A B o] D E F G H | | J K
Pl OUR FAKE R HAR Wi i
o T T - 3 CHEULK 748 No 852003 sna0
! P61 QLR WHOLE WHILAT |
R ’ L o o___..[.tRoa0s pAGhOlB 0 344 : he $0 2240 R
: : L ;
ICHESSE MOZ LV BT SKM ;
. T P } : | 710244 UNFZPROC PKA1125) 9ca Na st gaav | §47 08
| TOMATO PASTE F O BULK :
EWWAZAXE  |WHEAT CHILSE PIZZA 306G 96 CTS | 500 | 100332 HROCESSING o h_2a0 L No _.§04530 1 $108 .
IFLOLT BAKER HARLD WHT ! :
S N S S L. L. 1p0418 JUNSLCH BULK ' 7 B2 [ L. L3046
! FIOURWHOIE WHIEAT ;
o : [ S 100409 HOLH 398 ! No _s02r7C 30 50
i i SF MO M ET SKM X ;
e b L1024 ROCPAATIZE) 1L 800 e 5t angs $1% 39 -
| TOMATO PASTE FOR BULK! ;
EWWR AXE | |WHIEAT BFFF PATTIE PIZZA o | 3000 | 88CTS | AHCC_ | 100332 |PROCLSSING o 204 i No so4sa0 | soer oo =
Sl QUR BAKER HARD WHT i
o I 100418 [UNBICHSIK 28R _MNo 1 302003 BOBE
CHEESE WOZ M SKM |
! B bl otopaa [UNTZ PREUPKIATIZEY L 604 . No 31 pa87 swar_ | N
FLOUR WHOLF WA ;
I o I I R _10cdeg |BAG-50 B Loobo_oses L No Lo s0aeyn ooz | e
PLOUR BAKE IR HARD W :
__S8WWBC 4X8 WHEAT BUFFALL CHIGKEN FLATBREAD 269 | 8RC’S _a3s | 106418 [UNBILCH BUILK ) 283 No L..800003 | s0b/
CHEESE MOZ LM 177 SKM
L N R 110244 [UNFZ PROC PKI4A1125) _soo | s :
FLOUR WHOLE WHL AT
|l o | 1ocace |BAGSOLE ) 393 Nao 50 2210 s0ue I S
! TOMATQ PASTE FOR 8LLK
_SBWWLD1S  IWHEAT WEDGE GHE 2580 95CTS | 430 1 100332 |PROCLSSING | 482 | Na_ 50 4530 50 8¢ _ o .
FLOUR BAKE R FIART WHI
| _ UNBLGHBULK B .
FILOUR WHOLE WHEAT
e - R e L YR0A0RIBAGSOLE L9 JNa S2 2270 .sases s I s
CHEESE MOZ L M PT SKM
I o _ 410244 {UNFZ PRQC PK(41125) 2200 No_ | _st89RT 1 $2278 3
TOMATO PASTE FOIR BULK
IEWWE DTS WHEAT WEDGE CHEESE PIZZA 2730 96 CTS 4585 100332 IPROCESSING 192 No | 80483C 308/ R )
i {FILOUR BAKER HARD WHT
: N o L1001 TUNBLCH-BULK , 2 4B No $0 7003 30 50 o ) o
i 'CHEFSF MOZ L M PT SKN
[ L 1 ] 11044 JUNFZ PROG PR41126) 1za0 L Noo | - mass $peew oo
FI OUR WHOI E WHEAT
R o 100408 LBAG-0 LE 346 N _snorre L s0a | . )
TOMATD PASTE F O BULK
SEWWEDSB?Z |WHEAT BEET PATTIE CRUMIBIE . 3006, | _88CTS | 500 | 100332 |PROCESSING i _ .20t i . .o £0 4530 ek
FLOUR BAKER HARD WHT | i
o e 100418 |UNBLCHBULK 275 ! No surnma | $0 54 L B e _
| CHEESE MOZ LM P SKM | !
[ . . b ol oMu2as |UNFZ PROCPKA1125) 1§05 _No _ $1B887 S8 91 !
L : i
| E | 1o0409 |BAG: : i am Ng $0 2240 $0 9y
i TOMATO PASTE + OR BULK :
LSBWWEDP? W IEAT WEDCGF PLPPERON: PIZZA 3000 LTS 500 CUSSING, | 2 _Nn i $04530 __snom e _
OUR BAKER HARD Wi " |
— | UNBLCh-BULK | 282 | MNe | s¢roes | 808 |
FLOUR Wi ;
el ! - 1BAG50LE i 396 Ne seepro | 3090
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End Product Code & Description Net Weight |Servings Per:  Net | WBSCM  WRSCM Description DF Inventory | By Products Value per . Yalue ol D¥ per | Effective Date State Agency
Per Case Case  ; Weight | liem Code Deawdown per  Produced” pound ol DF | case '+ Acceptance/Approval
per case (contract : {Fxily
i Serving value) Check for quick approval
I ' N
I B e : L . S R R
A 8 ¢ | D E F G K | 1 J K
| ITOMATO PASIE F O BULK
CMOBWWEDZ  SWHEAT WEDGE ChIESE Pizza 3000 _ | 10033z ,‘PR(J(,F 56.NG . 740 Mo §0a5a0 $108. ) B ) )
; ; \F\ QUR BAKL R HARD v\m .
e - ! 100478 T UNBLGH BUL K 282 CNo _ 802003 1 3046 I o
: CHEESE MOZ LM 1T Sk ;
— A - 1110244 | UNFZ PROG PK(41128) _teoo Lo Ne_ | 518987 \ 2278 5 ,
E F L OUR WHOLE WHEAT
- ) ) - 3ss | 8020 | 3090
FEWWEDL 1980 _IPROCESSING L-...182 e 2N 304530 ‘ osear
: FLOUR BAKER FIARD WHT
e - Lo100ars JumBleBuik L z1e | Ne | Sgenoz | scap 1 .
1 “ CHEEST MOZ LW BT SKN
e : | 110244 |UNFZ PROC PK(41125) 602 Ne | stasas o §1° 30
FLOUR WG LE WiHIEAT i
100408 IBAG.ED LR 204 Ko 80P L s0s/
; ' I TOMATO PASTE FORBULK
OEWWE DS2 PWHEAT WEDDE SAUSAGE DIZZA 3000 98GTS .+ 500 | 00337 'PRDCE SSING 192 Mo 304830 0 soos
i FLOUR BAKLR FARKD WH
| e L . _ ~ o . Ko 3C 2003 - . e e
; 110244 U'\IFZ PROC PKI41125] 960 No 5° A9N7 . 516 03 =
| ! : T LOUR WOl E WHILAT o [
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INVITATION TO BID

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

Commodity MOZZARELILA CHEESE.
I. 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 coliectively
as “The Bid Package™).

The Bid Package will provide the framework for the processing of USDA Mozzarella Cheese
into processed Pizza Products for use and consumption by West Virginia Schools and other
authorized recipient agencies in the State of West Virginia.

Any processing company submitting a completed Bid Package under this Invitation niust
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 Siate 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 vahie of
such commodities is set forth in the National Processing Agreement and also in the State
- Participation Agreement,

Ia, 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 returned as part of the completed bid package.

ALL PRICING SUBMITTED AS PART OF THE BID PACKAGE MUST BE THE
ACTUAL MAXIMUM_PRICE YOU WILL _CHARGE WEST VIRGINIA FOR THE
DURATION OF THIS AGREEMENT, NOT. NATIONAL PRICES. ADDITIONALLY,
ALL PRICES MUST BE THE FEE-FOR-SERVICE.

4.  PRICE:

In addition to the pricing requirements outlined above in Number 3. prices quoted shall be firm
for the duration of the Agrecment.

8. SPECIFICATIONS:

The finished end products submitted in conjunction with this Agreement should adhere to all
specifications set forth herein for the duration of the A greement.

6. PACKAGING AND LABELING:

The finished end products are to be packaged and shipped under the proper conditions
recognized by the industry to ensure the return of a quality finished product free from damage

and deformity upon delivery.

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

0a. CONTAINER AND MARKING SPECIFICATIONS:

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

container.

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

ALL CASES SHOULD BE CLEARLY MARKED ON ALL SIDES WITH EASILY



READABLE PRODUCT INFORMATION INCLUDING THE PRODUCT NAME AND
NUMBER.

All packing and packing materials shall be new, clean, sanitary, and shall not impart
objectionable odors or flavors to the product and shall be approved for use in contact with food
products. Marking material 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 Manufacturc-Processing and/or Best-1f-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 1o process, produce and deliver the end products in truckload lots to a
warchouse located in West Virginia; so specified upon the request of the West Virginia
Department of Agriculture.

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

8. SHIPPING TERMS:

All freight charges must be included in the bid price and all product must be shipped F.0.B.
destination.

9. QUANTITY:

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

10. ACCOUNTABILITY AND RECORDS:

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

Food Distribution Program.



11. PROCESSING AGREEMENT:

In addition to an approved National Processing Agreement with USDA, the successfil 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 ferminate 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 arc
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 (he 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 duc to non-compliance with the
terms of this contract, or at the request of the Processor, transportation costs for the return of
USDA commoditics shall be borne by Processor,

Processor shall not assign and/or delegate any of the dutics and/or responsibilities to process
food products under this Agreement to any party, cither 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 contraci-agreement. The contract may be
extended for three 1-year periods. Any changes to date must be updated before any contract




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

14. LETTERS OF REFERENCE:

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

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



STATE OF WEST VIRGINIA
Purchasing Division

PURCHASING AFFIDAVIT

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

the aggregate; or (2) the debtor is in employer default.

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

in default of any of the provisions of such plan or agreement.

DEFINITIONS:

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

“Debl” means any assessment, premium, penality,

“Employer default” means having an outstanding balance or liability to the old fund or 1o the uninsured employers'
fund or being in policy default, as defined in W. Va. Code § 23-2¢-2, failure to maintain mandatory workers'
compensation coverage, or failure to fully meet its obligations as a workers' compensation self-insured employer. An
employer is not in employer default if it has entered into a repayment agreement with the Insurance Commissioner
and remains in compliance with the obligations under the repayment 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 to any vendor by blood, 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 conirol a portion of the benefil, profit or other consideration from
performance of a vendor contract with the parly receiving an amount that meets or exceed five percent of the total

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

WITNESS THE FOLLOWING SIGNATURE:

05 - %a

Vendor's Name: Nl Edﬂ

Date:___3 quzolla

Authorized Signature;

State of P@'ﬂng({)’r lUﬂn | A

County of _LVZ¢1ne , to-wit:
Taken, subscribed, and sworn to before me this_}“\__ dayof _YeuC

My Commission expires Su\ug 5’ i 20__\_('4‘_.

Ratte o a5

Purchasing M (Revised 08/01/2015)

AFFIX SEAL HERE NOTARY/fUBLIC

COMMONWEALTH OF PENNSYLVANIA
NOTARIAL SEAL
KAREN GARG:;LIS
Notary Public
HANOVER TWP, LUZERNE COUNTY
My Commission Expires Jul 8, 2019




:Qv.m I State of West Virginia
ovois VENDOR PREFERENCE CERTIFICATE

Certification and application is hereby made for Preference in accordance with West Virginia Code, §5A-3-37. (Does not apply to
construction contracts). West Virginia Code, §5A-3-37, provides an opportunity for qualifying vendors to request (at the time of bid)

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

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

preceding the date of this certification: or,

Bidder is a nonresident vendor which has an a
and which has maintained its headquarters or principal place of business within West Virginia continuously for the four (4)

years immediately preceding the date of this certification; or,

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

Bidder is a resident vendor who certifies that, during the life of the contract, on average at leasl 75% of the employees
y for the two years

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

ffiliate or subsidiary which employs a minimum of one hundred siate residents

working on the project being bid are residents of West Virginia who have resided in the state continuous|
immediately preceding submission of this bid; or,

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

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

Application Is made for 3.5% vendor preference who s a veteran for the reason checked:
Bidder is an individual resident vendor who is a veleran ofthe United States armed forces, the reserves or the National Guard
and has resided in West Virginia continuously for the four years immediately preceding the dale on which the bid is

submitted; or,
Application is made for 3.5% vendor preference who is a veteran for the reason checked:

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

7. Application Is made for preference as a non-resident small, women- and minority-owned business, in accor-

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

and minority-owned business.

Bidder understands if the Secretary of Revenue determines that
requirements for such preference, the Secretary may order the Director of Purchasing to: (a) reject the bid; or (b) assess a penalty

against such Bidder in an amount not to exceed 5% of the bid amount and that such penalty will be paid to the contracting agency
or deducted from any unpaid balance on the contract or purchase order.

By submission of this certificate, Bidder agrees to disclose any reasonably requested information to the Purchasing Division and
authorizes the Department of Revenue to disclose to the Director of Purchasing appropriate information verifying that Bidder has paid
the required business taxes, provided that such information does not contain the amounts of taxes paid nor any other information

deemed by the Tax Commissioner to be confidential.

Under penalty of law for false swearing (West Virglnla Code, §61-5-3),
and accurate In all respects; and that if a contract Is issued to Bidder
changes during the term of the contract, Bidder will notify the Pur

Bidder: Mmdﬂ 4 '%VBS-’E)@[NL (o. Signed; /2 £
Date: ?;lll‘i 20]b U Title: PV(’.S\&?@(

I

I oo

a Bidder receiving preference has failed to continue to meet the

Biddef hereby certifies that this certificate is true
d if anything contained within this certificale

ing Divi




Client#: 31522 NARDO1

ACORD.  CERTIFICATE OF LIABILITY INSURANCE 020016 |

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 policy, certain pelicies may require an endorsement. A statement on this certificate does not confer rights to the
certificate holder in lieu of such endorsement(s).

PRGDUCER GONIACT Moreen McKenrick .
, |
AlA, Inc. PN By 717 591-8280 | (A6, gy 717 591-8193
4550 Lena Drive e | s, nmckenrick@aiaworld.com
Mechanicsburg, PA 17055 INSURER(S] AFFORDING COVERAGE NAIG #
717 591-8280 INSURER A : Westfield Group 24112 |
INSURED wsurer B : Lackawanna Insurance Group 12274
Nardone Brothers Bak!ng Company Inc. INSURER G : B
Mardone Brothers Trucking Company ;
INSURER O+
420 New Commerce
INGURER E :
Wiltkes Barre, PA 18706 T
INSURER F : |

COVERAGES CERTIFICATE NUMBER: REVISION NUMBER:

THIS 1S 7O CERTIFY THAT THE POUICIES OF INSURANCE LISTED BELOW HAVE SEEN 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 8Y THE POLICIES DESCRIBED HEREIN IS SUBJECT TO ALL THE TERMS,
EXCLUSIONS AND CONDITIONS OF SUCH POLICIES. LIMITS SHOWN MAY HAVE BEEN REDUCED 8Y PAID CLAIMS

IIE‘TSRR TYPE OF INSURANCE }&L% POLICY NUMBER (nﬁ.n?halcn}’nEf(fr) (nmhnlg}(v%?r) . LIMITS
A | X| COMMERCIAL GENERAL LIARILITY TRA3605614 01/25/2016{01/25/2017] £ACH OCCURRENGE 1$1,000,000
j CLAIMS-MADE OCCUR AR I ey 1$500,000
7X Agg Per Location WED EXP {Any are persen) 31 0,000
X! Agg Per Project €G2503 PERSONAL & 2DV iniurY 151,000,000
GEN'L AGGREGATE LIMIT APPLIES PER CG2504 GENERAL AGGREGATE 12,000,000
| X| poLicy D Sect \L| LoC PRODUCTS - cOM20F As | $2,000,000
OTHER: Emp! Ben $1,000,000
A | AUTOMOBILE LIABILITY TRA3605614 01/25/2016| 01/25/2017] S5 m2teny e T 1 £1,000,000
K ANY AUTO BODILY INJURY (Per oerson) |8
: ibLTg\émED ig;{ggutw BODILY INSURY {Per accdent) | §
| X Hieo autos P(_‘ Agtos Eo o bamgert o 5
X Hired PD ! s
A | X[ UMBRELLALIAB | X | occur TRA3605614 01/25/2016|01/25/201 7] eAcH OCCURRENGE 510,000,000
|| EXCESSUAS CLAIMS-MADE AGGREGATE 510,000,000
. DED | X‘{ revenTion 30 3]

B | aema LnBILITY . NA0O310183610 03/28/2016]03/28/2017 X [ERre [ |57 _|
é?!;é?%%?ﬁ%%%’i&‘é[’d%?&ﬁ‘ ECUWEE NIA E.L. EACH ACGIDENT $500,000
{Mandatory in NH) £..DIseasE -£aEmPLOYEE $500,000
DESERBTION OF OPERATIONS oeow E L. OISEASE - PoLicy LUmiT ($500,000 |
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Reference 1:

Reference 2:

Reference 3:

Reference 4.

Reference 5:

Board of Education City of New York

Office of School Food and Nutrition Services (OSFNS)
44-36 Vernon Blvd. Room 413

Long Island City, NY 11101

Phone: 718-707-4267

Fax: 718-472-5745

Contact: Deborah Ash

Frozen Pizza for School Foodservice

Dade County Public School
Department of Food and Nutrition
7042 West Flagler St

Miami, FL 33144-2703

Phone: 786-275-0439

Fax: 786-275-0839

Contact: Susan Rothstein

Email: Srothstein@dadeschools.net
Frozen Pizza for School Foodservice

Alexandria City Public Schools

Food and Nutrition Services

2000 North Beauregard St.
Alexandria, VA 22311

Phone: 703-824-6640

Fax: 703-379-3920

Contact: Leslie Peterson

Email: Leslie.Peterson@apsva.us
Frozen Pizza for School Foodservice

Fairfax County Public School District
Food and Nutrition Services

6840 Industrial Road

Springfield, VA 22151

Phone: 703-321-4905

Fax: 703-813-4954

Contact: Ruth Matoto

Email: ramatoto@fcps.edu

Frozen Pizza for School Foodservice

Monroe Woodbury Schools
Food Service - Harriman Center
9 North Main Street

PO Box 1033



Harriman, NY 10926

Phone: 845-782-3385

Fax: 845-460-6061

Frozen Pizza for School Foodservice
Aldis Ansons



4x6 Whole Wheat Garlic Bread
Cheese/Cheese Substitute Pizza

96WGUMA 4x6

‘ iApiece/serving g % DV '
| Serving Size 119g '
Calories 340 S
Calories from Fat 170 ,

Total Fat 18 28

Saturated Fat 3.5 18

T?rﬂa‘ns Fat 0 :

' Cholesterol 15 5
Sodium 580 @ 24
Carbohydrate 20
Fiber 2

{Sugar

! Protein

Vitamin A

VitaminC

Calcium

tron

Shipping Info:
Net Weight:
Gross Weight:
Pieces/case:
UPC:

GTIN:
Dimensions:
Cube:

Ti/Hi;

Shelf Life:
Country of Origin:

25.20 Ibs.

27.20 Ibs.

96

8554113318
00085541133189

17 % x 12 % x 11 Va

1.43

8/6

180 days frozen
100% US.

3
:
]
2
8
i
=

EAT 48g OR MORE OF
WHOLE GRAINS DALY

Pack Size: 96/4.2007. portions per case

Child Nutrition Information:

094614 - One 4.200z. Whole Wheat Garlic Bread
Cheese/Cheese Substitute Pizza Provides 2.000z. Equivalent
Meat Alternate and 2.000z. Equivalent Grains for the Child
Nutrition Meal Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Fiour, Enriched Flour (Malted
Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Vital Wheat Gluten, Contains 2% or less
of: Sugar, Soybean Oil, Yeast, Salt. CHEESE: Low-Moisture Part
Skim Mozzareila Cheese (Pasteurized Milk, Cultures, Salt,
Enzymes), Mozzarella Cheese Substitute [Water, Partially
Hydrogenated Soybean Qil, Casein, Modiied Food Starch,
Sodium Citrate, Salt, Sodium Phosphate, Lactic Acid, Vitamin
and Mineral Supplement (Magnesium Oxide, Dicalcium
Phosphate, Zinc Oxide, Iron, Riboflavin {Vitamin B2),
Pyridoxine Hydrochloride (Vitamin B6}, Cyanocobalamin
(Vitamin B12), Niacinamide (Vitamin B3), Thiamine
Mononitrate (Vitamin B1), Vitamin A Palmitate)] SAUCE:
Soybean Qil, Water, Garlic Juice, Corn Syrup, Salt, Natural
Flavors, Gariic, Xanthan Gum, Guar Gum, Arabic Gum,
Potassium Sorbate (Preservative), Sodium Acid Sulfate, Citric
Acid, Oleoresin Paprika, Oleoresin Tumeric, and Calcium
Disodium EDTA Added to Protect Flavor.

Allergens: Wheat and Milk.

May Contain Soy.

Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza directly
on center oven rack. Cook for 7 to 10 minutes or until cheese
is melted and crust edges are golden brown.

For a softer crust; Preheat oven to 325 F. Place pizza on a
baking sheet. Cook for 8 to 11 minutes or until cheese is
melted and crust edges are golden brown.

D

il

P77 A
420 New Commerce Blvd. » Wilkes-Barre, PA 18706
1-800-823.3320

Al pracuct ~fermiziior s oeleves 1o be truthful 2nc socurgie

Last Updated: 4/11/2016 Sreals (aknty




96WGUMA 4x6 KEEP FROZEN
WHOLE WHEAT GARLIC BREAD

CHEESE/CHEESE SUBSTITUTE PIZZA

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour {Malted Barley Flour, [Niacin, Reduced Iron,
Thiamine Mononitrate, Ribofiavin, Folic Acid), Vital Wheat Gluten, Contains 2% or less of. Sugar, Soybean Qil, Y east,
Salt. CHEESE: Low-Moisture Part Skim Mozzarella Cheese (Pasteurized Milk, Cultures, Salt, Enzymes), Mozzarella
Cheese Substitute [\ater, Partially Hydrogenated Soybean Qil, Casein, Modified Food Starch, Sodium Citrate, Salt,
Sodium Phosphate, Lactic Acid, Vitamin and Mineral Supplement (Magnesium Oxide, Dicalcium Phosphate, Zinc
Oxide, Iron, Riboflavin (Vitamin B2}, Pyridoxine Hydrochloride {Vitamin B8}, Cyanocobalamin {Vitamin B12),
Niacinamide (Vitamin B3), Thiamine Mononitrate ('itamin B1}, Witamin A Palmitate)] SAUCE. Soybean Cil, Water,
Garlic Juice, Corn Syrup, Salt, Natural Flavors, Garhc _\anthan Gum, Guar Gum, Arabic Gum, Potassium Sorbate
(Preservative), Sodium Acid Sulfate, Citric Acid, Oleoresin Paprika, Oleoresin Tumeric, and Calcium Disodium EDT A
Added fo Protect Flavor. CONTAINS WHEAT AND MILK. MAY CONTAIN SOY .

CN

094614
One 4 200z. Whole Wheat Garlic Bread Cheese Pizza Provides 2.000z. Equivalent Meat <
kemate and 2.000z. Equivalent Grains for the Child Nutrition Meal Pattem Requirements. -

(Use of this logo and statement authorized by the Food and Nutrition Service, USDA 4-16.)

N

CN
NET WT. 25.20 LBS. 96 - 4.20 OZ. PIZZAS

INSPECTED BY THE II Il II II . | I II I II II II !I" 'II
318

U.S. DEPT. OF AGRICULTURE SER411R
IN ACCORDANCE WITH
FNS REQUIREMENTS

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP., PA. 18706 * 570-823-0141



Whole Wheat Garlic French Bread
Cheese/Cheese Substitute Pizza
60WGUMA?2

1 piece/serving g % DV
Serving Size 128g
Calories 370
Calories from Fat 200
Total Fat 22 34
Saturated Fat 4 22
Trans Fat 0
Cholesterol 15 5
Sodium 610 25
Carbohydrate 29 10
Fiber pi 10
Sugar i
Protein
Vitamin A
Vitamin C
Calcium
Iron

Shipping Info:

Net Weight:
Gross Weight:
Pieces/case;

UpC:

Dimensions:
Cube:

Ti/Hi:

Shelf Life:
Country of Origin:

16.88 Ibs.
18.88 Ibs.

60

8554113148

201/4x161/8x7 3/8

140
6/9

180 days frozen

100% U.S.

EAT 485 QR MORE OF
WHOLE GRAINS DAILY

Pack Size: 60/4.500z. portions per case

Child Nutrition Information: 090094 - One 4.500z. Whole Wheat
Garlic French Bread Cheese/Cheese Substitute Pizza provides
2.000z. equivalent meat alternate and 2.000z. eguivalent grains for
the Child Nutrition Meal Pattern Requirements.

Ingredients: CHEESE: Low Moisture-Part Skim Mozzarella Cheese
(Cultured Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella
Cheese Substitute (Water, Casein, Partially Hydrogenated Soybean
Oil, Salt, Sodium Phosphate, Modified Food Starch, Lactic Acid,
Sorbic Acid (preservative), Sodium Citrate, Guar Gum, Artificial
Flavor, Artificial Color, Vitamin and Mineral Preblend (Magnesium
Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin, Folic Acid,
Pyridoxine HCL, Niacinamide, Thiamine Mononitrate,
Cyanocobalamin, Vitamin A Palmitate)). CRUST: Water, Whole
Wheat Flour, Enriched Flour {Wheat Flour, Malted Barley Flour,
Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid),
Contains 2% or Less of the Following: Wheat Gluten, Sugar,
Soybean Oil, Salt, Yeast, Calcium Propionate (A Preservative),
Dextrose, Wheat Flour, Datem, Carn Starch, Calcium Suifate, Malted
Barley Flour, Ammonium Suifate, Ascorbic Acid (Dough
Conditioner), Azodicarbonamide, Potassium lodate, Enzymes, L-
Cysteine. SAUCE: Soybean Gil, Water, Salt, Natural and Artificial
Flavors, Sugar, Dehydrated Garlic, Lactic Acid, Xanthan Gum,
Hydrolyzed Guar Gum, Sodium Benzoate and Potassium Sorbate
(Preservatives), Annatto, Calcium Disodium EDTA, Olearesin
Turmeric.

Allergens: Wheat and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza directly on
center oven rack. Cook for 7 to 10 minutes or until cheese is melted
and crust edges are golden brown,

For a softer crust: Preheat oven to 325 F. Place pizza on a baking
sheet. Cook for 8 to 11 minutes or until cheese is melted and crust
edges are golden brown.

Py A
420 New Commerce Blvd + Wilkes-Barre, PA 18706
1-800-823-5320
All progust lormatic~ s seleves o be il ann atcurate

[ W o N l‘
Last Updated: 4/21/2014




BOHNVGUMA2 KEEP FROZEN

- WHOLE WHEAT GARLIC FRENCH BREAD
CHEESE/CHEESE SUBSTITUTE PIZZA

INGREDIENTS: CHEESE: Low Moisture-Part Skim Mozzarella Cheese {Cultured Pasteurized Part Skim Milk, Salt,
Enzymes), Mozzarelia Cheese Substitute (Water, Casein, Partially Hydrogenated Soybean Oil, Salt, Sodium
Phosphate, Modified Focd Starch, Lactic Acid, Sorbic Acid (preservative), Sodium Citrate, Guar Gum, Artificial Flavor,
Artificial Color, Vitamin and Mineral Preblend (Magnesium Oxide, Zinc Cxide, Ferric Orthophosphate, Riboflavin, Folic
Acid, Pyridoxine HCL, Niacinamide, Thiamine Mononitrate, Cyanocobalamin, Vitamin A Paimitate)). CRUST: Water,
Whole Wheat Flour, Enriched Flour (Wheat Flour, Malted Barley Fiour, Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Contains 2% or Less of the Following: Yheat Gluten, Sugar, Soybean Qil, Salt, Y east, Calcium
Propionate (A Preservative), Dextrose, Wheat Flour, Datem, Com Starch, Calcium Sulfate, Malted Bariey Flour,
Ammonium Sulfate, Ascorbic Acid (Dough Conditioner}, Azodicarbonamide, Potassium lodate, Enzymes, L-Cysteine.
SAUCE: Soybean Qil, Water, Salt, Natural and Artificial Flavors, Sugar, Dehydrated Gariic, Lactic Acid, Xanthan Gum,
Hydrolyzed Guar Gum, Sodium Benzoate and Potassium Sorbate (Preservatives), Annatto, Calcium Disodium EDTA,
Olecresin Turmeric. CONTAINS WHEAT AND MILK.

CN

One 4 500z. Whole Wheat Garlic French Bread CheesefCheese Substitute Pzza 090094
CN Pprovides 2.000z. equivalent meat altemate and 2.000z. equivalent grains for the CN
Child Nutrition Meal Pattermn Requirements. (Use of this logo and statement
authorized by the Food and Nutrition Service, USDA 4-14 )

CN

NET WT. 16.88 LBS. 60 - 450 OZ. PIZZAS

INSPECTED BY THE ]

U.S. DEPT. OF AGRICULTURE .
e | NN IR RO N
FNS REQUIREMENTS T 9554113148

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP,, PA. 18706 » 570-823-0141



Whole Wheat Garlic %‘ﬁh

French Bread Cheese Pizza

WHOLE
GRAIN

60WGUM2

WHOLE GRANS DAILY

Pack Size: 60/4.500z. portions per case

Child Nutrition Information:

088263 - One 4.500z. Whole Wheat Garlic French Bread
Cheese Pizza provides 2.000z. equivalent meat alternate and
2.000z. equivalent grains for the Child Nutrition Meal Patiern
Requirements.

Ingredients:
CHEESE: Low Moisture-Part Skim Mozzarella Cheese
(Pasteurized Part Skim Milk, Cultures, Salt, Enzymes). CRUST:

. . o Water, Whale Wheat Flour, Enriched Fiour {Wheat Flour,
1 piece/serving 9 _A)‘ bV Malted Barley Flour, Niacin, Reduced Iron, Thiamine
Serving Size 128g Maonaonitrate, Riboflavin, Folic Acid), Contains 2% or Less of
Calories 350 the Following: Wheat Gluten, Sugar, Soybean Qil, Salt, Yeast,
Calcium Propionate (A Preservative), Dextrose, Wheat Flour,
Calories from Fat 160 Datem, Corn Starch, Calcium Sulfate, Malted Barley Flour,
Total Eat 18 58 Ammonium Sulfate, Ascorbic Acid (Dough Conditioner),
Azodicarbonamide, Potassium lodate, Enzymes, L-Cysteine.
Saturated Fat 37 SAUCE: Soybean Qil, Water, Salt, Natural and Artificial Flavors,
Trans Fat Sugar, Dehydrated Garlic, Lactic Acid, Xanthan Gum,
: Hydrolyzed Guar Gum, Sodium Benzoate and Potassium
Cholesterol 30 10 Sorbate (Preservatives), Annatto, Calcium Disodium EDTA,
Sodium 450 19 Oleoresin Turmeric.
Carbohydrate 29 10 Allergens: Wheat and Milk.
Fiber 5 10 Nardone Bros. is a peanut and tree nut-free facility.
| Sugar 2 Cooking Instructions:
Protein 27 T For a crispy crust: Preheat oven to 325 F, Place pizza directly
: : : on center oven rack. Cook for 7 to 10 minutes or until cheese
Vitamin A 6 is melted and crust edges are golden brown.
Vitamin C 0 _

; For a softer crust: Preheat oven to 325 F. Place pizza on a
Calcium 45 baking sheet. Cook for 8 to 11 minutes or until cheese is
Iron 10 melted and crust edges are golden brown.

Shipping Info:

Net Weight: 16.88 Ibs.

Gross Weight: 18.88 Ibs. {\1\)
Pieces/case: 60 _

UPC: 8554112097 NardoneBros!
Dimensions: 201/4x161/8x7 3/8 L _
C.ub‘e: 1.40 420 New Commc—rgfzg%lg_dg?é_\.gféig(e}s-Barm PA 18706
Ti/H: 6/9 A s o 2 5 opl o e 2 en et 50 st
Shelf Life: 180 days frozen AR R

Country of Origin:

100% U.S.

[ \.‘\ - ke .(‘\(.‘\ (RO lk
Last Updated: 4/7/2014




KEEP FROZEN
60WGUM2

WHOLE WHEAT GARLIC FRENCH BREAD CHEESE PIZZA

INGREDIENTS: CRUST: Water, Whole Yheat Flour, Enriched Flour {¥heat Flour, Malted Barley Flour, Miacin,
Reduced Iron. Thiamine Mononitrate, Riboflavin, Folic Acid), Contains 2% or Less of the Foliowing: WWheat Gluten,
Sugar, Soybean Cil, Salt, Y east, Calcium Propionate (A Preservative}, Dextrose, heat Flour, Datem, Corn Starch,
Calcium Sulfate, Malted Barley Flour, Ammonium Sulfate, Ascorbic Acid {Dough Conditioner), Azodicarbonamide,
Potassium lodate, Enzymes, L-Cysteine. CHEESE: Low Moisture-Part Slim Mozzarella Cheese (Pasteurized Part Skim
Kill, Cultures, Salt, Enzymes). SAUCE: Soybean Qil, Water, Salt, Matural and Artificial Flavors, Sugar, Dehydrated
Garlic, Lactic Acid, %anthan Gum, Hydrolyzed Guar Gum, Sodium Benzoate and Potassium Sorbate (Preservatives),
Annatte, Calcium Disadium EDTA, Oleoresin Turmeric. COMT AINS WHEAT AND MLk

CN .
One 4 500z. Whole Wheat Garlic French Bread Cheese Pizza provides 2.000z. 088263
CN equivalent meat alternate and 2.000z. equivalent grains for the Child Nutrition Meal CN

Pattern Requirements. (Use of this logo and statement authorized by the Food and
Nutrition Service, USDA 7-13))
CN

NET WT. 16.88 LBS. 60 - 450 OZ. PIZZAS

U.S. DEPT. OF AGRICULTURE e bhd T 12007
IN ACCORDANCE WITH Bl iR
FNS REQUIREMENTS

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., WILKES-BARRE, PA. 18706 * 570-823-0141



Whole Wheat Sausage Cheese/Cheese
Substitute Breakfast Pizza
S8O0WSA100

1 piece/serving g % DV
Serving Size 94g
Calories 220
Calories from Fat 90
Total Fat 10 15
Saturated Fat 13
Trans Fat e
Cholesterol 15 5
Sodium 320 13
Carbohydrate 21 7
Fiber
Sugar
Protein
Vitamin A
Vitamin C
Calcium
Iron

Shipping Info:

Net Weight:
Gross Weight:
Pieces/case:

UPC:

Dimensions:
Cube:

Ti/Hi:

Shelf Life:
Country of Origin:

16.50 Ibs.
18.50 Ibs.
80
8554113032

17 % x 10 3% x 9 ¥4

1.08

9/7

180 days frozen
100% U.S.

g
T
§

Pack Size: 80/3.300z. portions per case

Child Nutrition Information:

088608 - One 3.300z. 3x5 Whole Wheat Sausage
Cheese/Cheese Substitute Breakfast Pizza Provides 1.000z.
Equivalent Meat/Meat Alternate, 1.500z. Equivalent Grains,
and 1/8 Cup Red/Orange Vegetable for the Child Nutrition
Meal Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted
Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Vital Wheat Gluten, Contains 2% or less
of: Sugar, Soybean Oil, Yeast, Salt. CHEESE: Low Moisture-Part
Skim Mozzarella Cheese (Cultured Pasteurized Part Skim Milk,
Salt, Enzymes), Mozzarella Cheese Substitute (Water, Casein,
Partially Hydrogenated Soybean Oil, Salt, Sodium Phosphate,
Modified Food Starch, Lactic Acid, Sorbic Acid (preservative),
Sodium Citrate, Guar Gum, Artificial Flavor, Artificial Color,
Vitamin and Mineral Preblend (Magnesium Oxide, Zinc Oxide,
Ferric Orthophosphate, Riboflavin, Folic Acid, Pyridoxine HCL,
Niacinamide, Thiamine Mononitrate, Cyanocobalamin,
Vitamin A Palmitate)). SAUCE: Tomatoes (Water, Tomato
Paste [Not Less Than 31% Soluble Solids]), Contains 1% or
Less of Onion, Salt, Spices, Garlic Powder, Soybean Oil,
Xanthan Gum. SAUSAGE: Ground Pork (No More Than 30%
Fat), Water, Spices, Salt, Dextrose, Garlic Powder.

Allergens: Wheat and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza directly on
center oven rack. Cook for 7 to 10 minutes or until cheese is melted
and crust edges are golden brown.

For a softer crust: Preheat oven to 325 F. Place pizza on a baking
sheet. Cook for 8 to 11 minutes or until cheese is melted and crust

edges are golden brown.
( -.f:
\\\ \

NardoneBros?

P 1 & 4 &

420 New Commerce Blvd. » Wilkes-Barre, PA 18706
1-800-823-5320

All product information is believed to be truthful and accurate
C Lot o N Lt
Last Updated: 10/30/2013




N

80WSA100

245 WHOLE WHEAT SAUSAGE Foor T HOZEN
CHEESE/CHEESE SUBSTITUTE BREAKFAST PIZZA

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley Flour, Niacin,
Reduced iron, Thiamine Mononitrate, Ribofiavin, Folic Acid). Vital Wheat Gluten, Contains 2% orless
of: Sugar, Soybean Oil, Yeast, Saklt. CHEE SE Low-Moisture Part Skim Mozzarella Cheese
(Pasteurized Milk, Cultures, Sait, Enzym es), Mozzarella Cheese Substitute [Water, Partialty
Hydrogenated Soybean Oil, Casein, Modified Food Starch, Sodium Citrate, Salt, Sodwm Phosphate.
Lactic Acid, Vitamin and Mineral Suppiement {Magnesium Oxide, Dicalcium Phosphate, Zinc Oxide,
Iron, Riboflavin (Vitamin B2), Pyrnidoxine Hydrochloride {Vitamin B6), Cyanocobalamin (Vitamin B12),
Niacinamide (Vitamin B3). Thiamine Mononitrate (Vitamin B1), Vitamin A Palmitate)]. SAUCE:
Tomatoes (Water, Tomato Paste [Not Less Than 31% Solubie Solids]). Contains 1% or Less of:
Onion, Salt, Spices, Garlic Powder, Soybean Oil, X anthan Gum SAUSAGE: Ground Pork (No More
Than 30% Fat), Water, Spices, Salt. Dextrose, Garlic Powder. CONTAINS WHEAT AND MILK.

CN
y {
One 3.300z. 3x5 Whole Wheat Sausage Cheese/Cheese Substitute Breakfast Pizza 093790 ]
N Provides 1.000z. Equivaleni Meat/Meat Alternale, 1 500z. Equivalent Grains, and 1/8 N

Cup Red/Orange Vegetable for the Child Nutriticn Meal Pattem Requirements. (Use of

the Logo and S’ tement Authorized by the Food and Nutrition Service, USDA 10-15))
CN =

. 16.50 LBS. 80 -3.30 OZ PIZZAS

R 0 A

U.S.
INSPECTED
AND PASSED BY
DEPARTMENT OF
AGRICULTURE

EST. 5137-A

—

h

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP,, PA. 18706 * 570-823-0141



Whole Wheat Sausage Breakfast Pizza
80WS100

1 piece/serving g % DV
Serving Size 949
Calories 210
Calories from Fat 70
Total Fat 8
Saturated Fat 17
Trans Fat 0 -'il
Cholesterol 20 6
Sodium 260 11
Carbohydrate 21 7
Fiber
Sugar

$rotein
Vitamin A
Vitamin C
Calcium
Iron

Shipping Info:
Net Weight:
Gross Weight:
Pieces/case:

UPC:

Dimensions:
Cube:

Ti/Hi:

Shelf Life:
Country of Origin:

16.50 Ibs.
18.50 Ibs.
80
8554113031

17 3% x 10 % x 9 %

1.08

9/7

180 days frozen
100% U.S.

£
'a
[
3
9
8
2
J
&
e

12 'grams-
per serving

Wh

Pack Size: 80/3.300z. portions per case

Child Nutrition Information:

088606 - One 3.300z. 3x5 Whole Wheat Sausage
Breakfast Pizza Provides 1.000z. Equivalent Meat/Meat
Alternate, 1.500z. Equivalent Grains, and 1/8 Cup
Red/Orange Vegetable for the Child Nutrition Meal
Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour
(Malted Barley Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten,
Contains 2% or less of: Sugar, Soybean Oil, Yeast, Salt.
CHEESE: Low Moisture-Part Skim Mozzarella Cheese
(Pasteurized Part Skim Milk, Cultures, Salt, Enzymes).
SAUCE: Tomatoes (Water, Tomato Paste [Not Less Than
31% Soluble Solids]), Contains 1% or Less of Onion, Salt,
Spices, Garlic Powder, Soybean Oil, Xanthan Gum.
SAUSAGE: Ground Pork (No More Than 30% Fat), Water,
Spices, Salt, Dextrose, Garlic Powder.

Allergens: Wheat and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza
directly on center oven rack. Cook for 7 to 10 minutes or
until cheese is melted and crust edges are golden
brown.

For a softer crust: Preheat oven to 325 F. Place pizza on
a baking sheet. Cook for 8 to 11 minutes or until cheese
is melted and crust edges are golden brown.

{\1{' c

NardoneBros!

O A A

420 New Commerce Blvd. » Wilkes-Barre, PA 18706
1-800-823-5320

Ali arocuct in‘ormation ‘s oedeved to be trothiul anc accurate.

G A(\Q'(.‘w»v l_(
Last Updated: 10/30/2013




KEEP FROZEN
30WS100

3xb WHOLE WHEAT SAUSAGE BREAKFAST PIZZA

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Fiour (Malted Barley Fiour, Niacin,
Reduced lron, Thiamine Menonitrate, Riboflavin, Folic Acid), Vital Whneat Gluten, Contains 2% or
tess of: Sugar, Sovybean Ol, Yeast, Salt. CHEESE: Low Moisture-Part Skim Mezzarella Cheese
{Pasieurized Part Skim Milk, Cultures, Salt, Enzymes). SAUCE: Tomatoes (Water, Tomato Paste
{Net Less Than 31% Soluble Solids]), Contains 1% or Less of Onion, Salt, Spices, Garlic Powder.

Soybean Cil, Xanthan Gum. SAUSAGE: Ground Pork (No More Than 30% Fat), Water, Spices,
Salt, Dextrose, Garlic Powder. CONTAINS WHEAT AND MILK.

CN

One 3.300z. 3x5 Whole Wheat Sausage Breakfast Pizza Provides 1.000z. 088606

CN Egquivalent Meat/Meat Alternate, 1.500z. Equivalent Grains, and 1/8 Cup Red/Orange CN
YYegetable for the Child Nutrition Meai Pattern Requirements. {Use of the Logo and

Statement Authorized by the Food and Nutrition Service, USDA 8-13 )

CN

NeT WT. 16560 LBS. 80 -3.30 CZ PiZZAS

MR R R

3554
MADE BY: NARDONE BROS. BAKING CO.
=NERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP., PA. 18706 « 570-823-0141

U.S. .
/ INSPECTED %
| AND PASSED BY
tDEPARTMENT OF
\ AGRICULTURE J

\ EST. 5137-A /




Whole Wheat Cheese Breadstick ?}h
96WBSM

1 piece/serving o} % DV
Serving Size 57¢g
Calories 140
Calories from Fat 50
Total Fat 6 9
Saturated Fat 15
Trans Fat 0 L o
Cholesterol 15 5
Sodium 240 10
Carbohydrate 13
Fiber 1
Sugar 2
Protein
Vitamin A
Vitamin C
Calcium 20
Iron 6
Shipping Info:
Net Weight: 12.00 Ibs.
Gross Weight: 14.00 lbs.
Pieces/case: 96
UPC: 8554112086
Dimensions: 1534 x10x 7
Cube: 0.62
Ti/Hi: 10/9
Shelf Life: 180 days frozen
Country of QOrigin: 100% U.S.

insCouncil.org

WHOLE
GRAIN

84 or inare
per serving

EAT 48¢ OR MORE Cf
WHOLE GRAINS DAILY

Pack Size: 96/2.000z. portions per case

Child Nutrition Information:

088090 - One 2.000z. Whole Wheat Cheese Breadstick
Provides 1.000z. Equivalent Meat Alternate and 1.000z.
Equivalent Grains for the Child Nutrition Meal Pattern
Requirements.

Ingredients:

CHEESE: Part Skim Mozzarella Cheese (Pasteurized Milk
Cultures, Salt, Enzymes), Modified Food Starch. CRUST:
Water, Whole Wheat Flour, Enriched White Flour (Wheat
Flour, Malted Barley Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Dough Cenditioner
(Salt, Vegetable Shortening [Partially Hydrogenated
Soybean Oil, Cottonseed, and/or Canola Oils], Dextrose,
Sugar, Malt Barley Flour, Wheat Flour, Monoglycerides,
Diacetyl Tartaric Acid Esters of Mono- Diglycerides
[DATEM], Contains 2% or less of: Potassium Bromate, L-
Cysteine, Ascorbic Acid, Enzyme, Azodicarbonamide
[ADA]), Contains 2% or Less of Vital Wheat Gluten, Yeast,
Soybean Oil.

Allergens: Wheat and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza
directly on center oven rack. Cook for 7 to 10 minutes or
until cheese is melted and crust edges are golden brown.

For a softer crust: Preheat oven to 325 F. Place pizza on
a baking sheet. Cook for 8 to 11 minutes or until cheese is
melted and crust edges are golden brown.

G0

PP R A
420 New Commerce Bivd. « Wilkes-Barre, PA 18706
1-800G-823-5320

A proauct information is penevea to be trutnfui anc accurate

et ne .(\uww v (k‘
Last Updated: 7/8/2014




S6WBSM | KEEP FROZEN

WHOLE WHEAT CHEESE BREADSTICK

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched White Flour {WWheat Fiour, Malted Barley
Fiour, Niacin, Reduced lron, Thiamine Mononitrate, Riboflavin, Folic Acid), Dough Cenditioner (Salt,
Vegetable Shortening [Partially Hydrogenated Soybean Oil, Cottonseed, andfor Canola Oils], Dextrose,
Sugar, Malt Barley Flour, Wheat Flour, Monogiycerides, Diacetyl Tartaric Acid Esters of Mono-
Diglycerides [DATEM], Contains 2% or less of: Potassium Bromate, L-Cysteine, Ascorbic Acid,
Enzyme, Azodicarbonamide [ADA]), Contains 2% or Less of Vital Wheat Gluten, Yeast, Soybean Oil.

CHEESE: Part Skim Mozzarelia Cheese (Pasteurized Milk Cultures, Salt, Enzymes), Modified Food
Starch. CONTAINS WHEAT AND MILK.

i CN

| One 2.000z. Whole Wheat Cheese Breadstick Provides 1.000z. Equivalent Meat
CN Alternate and 1.000z. Equivalent Grains for the Child Nutrition Meal Patiern CN

Requirements. (Use of this Logo and Statement Authorized by the Food and Nutrition
Service, USDA 7-13) . !

088090 !

NET WT. 12.00 LBS. 96 - 2.00 OZ. BREADSTICKS

INSPECTED BY THE llll |l| Il || II 'I |I || "
) QE[:

U.S. DEPT. OF AGRICULTURE ' HA 1120865
IN ACCORDANCE WITH
FNS REQUIREMENTS

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., WILKES-BARRE, PA. 18706 - 570-823-0141



Whole Wheat Cheese Breadstick
72WBSM

RN
WHOLL ¢
GRAIN

17y or inore
pRr SHVIng

EAT 43¢ OR MORE QF
WHOLE GRAINS DALY

Pack Size: 72/3.000z. portions per case

Child Nutrition Information:

077052 - One 3.000z. Whole Wheat Cheese Breadstick
Provides 1.000z. Equivatent Meat Alternate and 2.00
Servings of Bread Alternate for the Child Nutrition Meal
Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched White Flour

(Wheat Flour, Malted Barley Flour, Niacin, Reduced Iron,

1 piece/serving g % DV Thiamine Mononitrate, Riboflavin, Folic Acid), Dough
T Conditioner (Salt, Vegetable Shortening [Partially

Serving Size 859 ,

: Hydrogenated Soybean Oil, Cottonseed, and/or Canola
Calories 210 Oils], Dextrose, Sugar, Malt Barley Flour, Wheat Flour,
Calories from Fat 60 Monoglycerides, Diacetyl Tartaric Acid Esters of Mono-
Total Fat 5 9 Diglycerides {[DATEM], Contains 2% or less of: Potassium

Bromate, L-Cysteine, Ascorbic Acid, Enzyme,
Saturated Fat 3 18 Azodicarbonamide [ADA]), Contains 2% or Less of Vital
Trans Fat 0 Wheat Gluten, Yeast, Soybean Oil. CHEESE: Part Skim
Cholesterol 15 5 Mozzarella Cheese (Pasteurized Milk Cultures, Salt,
Enzymes), Modified Food Starch.
Sodium 360 15
Carbohydrate 25 8 Allergens: Wheat and Milk.
Fiber 3 " Nardone Bros. is a peanut and tree nut-free facility.
Sugar T Cooking Instructions:
Protein For a crispy crust: Preheat oven to 325 F. Place pizza
Vitamin A dire_ctly on center oven rack. Cook for 7 to 10 minutes or
until cheese is melted and crust edges are golden brown.
Vitamin C
Calcium For a softer crust: Preheat oven to 325 F. Place pizza on
a baking sheet. Cook for 8 to 11 minutes or until cheese is
Iron melted and crust edges are golden brown.
Shipping Info:
Net Weight: 13.50 Ibs.
Gross Weight: 15.50 Ibs. Cf/)

\\\\

Pieces/case: 72
UPC: 8554111489 mﬁi oneBros!

Dimensions: 153% x10x 7 PoLoE o2 oA

Cube: 0.62 420 New Commerce Blvd, + Wilkes-Barre, A 18706
T‘/H[ 10/9 1-80(-823-5370

Shelf Llfe 180 days frozen All g0z uctinfermation s beloves to pe iruthful ano acc.mate

. C et o Miaove o
Country of Origin: 100% U.S. Last Updated: 1/8/2014 Bt {




r2WBSM2 KEEP FROZEN
WHOLE WHEAT CHEESE BREADSTICK

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched White Flour (Wheat Flour, Malted Barley
Flour, Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Long Stik Deluxe (Salt,
Vegetable Shortening [Partially Hydrogenated Soybean Oil, Cottonseed, and/or Canola Oils], Dextrose,
Sugar, Malt Barley Flour, Wheat Flour, Monoglycerides, Diacetyl Tartaric Acid Esters of Mono-
Diglycerides [DATEM], Contains 2% or less of: Potassium Bromate, L-Cysteine, Ascorbic Acid,
Enzyme, Azodicarbonamide [ADA]), Contains 2% or Less of Vital Wheat Giuten, Yeast, Soybean Oil.
CHEESE: Part Skim Mozzarella Cheese (Pasteurized Milk, Cultures Salt, Enzymes), Modified Food
Starch, Methylcellulose. Contains Milk and Wheat. MAY CONTAIN SOY.

CN
093415
One 3.000z. Whole Wheat Cheese Breadstick Provides 1.000z. Equivalent Meat Alternate
CN and 2.000z. Grain Equivalent for the Child Nutrition Meal Pattem Requirements. (Use of this CN
Logo and Statement Authorized by the Food and Nutrition Service, USDA 8-15))

CN
NET WT. 13.50 LBS. 72 -3.00 OZ. BREADSTICKS

INSPECTED BY THE |||| |||| || || II ||| ||| I | ||
MADE BY: NARDONE BROS. BAKING CO.

S. DEPT. OF AGRICULTURE 0554113256
ENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP., PA. 18706 * 570-823-0141

IN ACCORDANCE WITH
FNS REQUIREMENTS




Whole Wheat Cheese/Cheese
Substitute Breakfast Bagel
96WBBA

1 piece/serving

Serving Size

108g

Calories

230

Calories from Fat

g0

Total Fat

i3

Saturated Fat

11

Trans Fat

Cholesterol

10

Sodium

500

21

Carbohydrate

30

10

Fiber

Sugar

Protein

Vitamin A

Vitamin C

Calcium

Tron

Shipping Info:

Net Weight;
Gross Weight:
Pieces/case:

UPC:

Dimensions:
Cube:

Ti/Hi:

Shelf Life:
Country of Origin;

22.80 Ibs.
24.80 lbs.
96
8554115012

17V x12 % x 11 Ya

1.43

8/6

180 days frozen
100% U S.

g
T
&
3
g
3
E

£AT 48g GR MORE OF
WHOLE GRAINS DALY

Pack Size: 96/3.800z. portions per case

Child Nutrition Information:

088384 - One 3.800z. Whole Wheat Cheese/Cheese Substitute
Breakfast Bagel provides 1.00oz. equivalent meat alternate, 1.750z.
equivalent grains, and 1/8 cup red/orange vegetable for the Child
Nutrition Meal Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched FHour (Wheat Flour,
Malted Barley Flour, Niacin, Reduced Iron, Thiamin Mononitrate,
Riboflavin, Folic Acid), Sugar, Wheat Gluten, Contains 2% or less of
the following: Wheat Bran, Salt, Degerminated Yellow Corn Meal,
Soyhean Qil, Yeast, Wheat Flour, Caramel Color with Sulfites,
Monoglycerides, Guar Gum, Enzymes, Ascorbic Acid (Dough
Conditioner), Propionic Acid (A Preservative), Phosphoric Acid (A
Preservative), L-Cysteine. CHEESE: Low Moisture-Part Skim
Mozzarella Cheese {Cultured Pasteurized Part Skim Milk, Salt,
Enzymes), Mozzarella Cheese Substitute (Water, Casein, Partially
Hydrogenated Soybean Oil, Salt, Sodium Phosphate, Modified Food
Starch, Lactic Acid, Sorbic Acid (preservative), Sodium Citrate, Guar
Gum, Artificial Flavor, Artificial Color, Vitamin and Mineral Preblend
{Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin,
Folic Acid, Pyridoxine HCL, Niacinamide, Thiamine Mononitrate,
Cyanocobalamin, Vitamin A Palmitate)). SAUCE: Tomatoes (Water,
Tomate Paste [Not Less Than 31% Soluble Solids]), Contains 1% or
Less of: Onion, Salt, Spices, Garlic Powder, Soybean Oil, Xanthan
Gum,

Allergens: Wheat and Milk.
Nardene Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust; Preheat oven to 325 F. Place pizza directly on
center oven rack. Caok for 7 to 10 minutes or until cheese is melted
and crust edges are golden brown.

For a softer crust: Preheat oven to 325 F. Place pizza on a baking
sheet, Cook for 8 to 11 minutes or until cheese i1s melted and crust
edges are golden brown.

{\‘{( %

Porono7 A

420 New Commerce Blvd. - Wilkes-Barre, PA 1870€
1-800-823-5320

All procucs .rfermaticn s believed 1o se trutrful 3o accuaie

[N VA .(’\i—f\.n.\\‘.- (t
Last Updated: 1/7/2014




96WBBA KEEP FROZEN
WHOLE WHEAT CHEESE/CHEESE SUBSTITUTE BREAKFAST BAGEL

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Wheat Flour, Malted Barley
Flour, Niacin, Reduced iron, Thiamin Mononitrate, Ribefiavin, Folic Acid), Sugar, Wheat Gluten,
Contains 2% or less of the following: Wheat Bran, Sait, Degerminated Yellow Corn Meal, Soybean Oil,
Yeast, Wheat Flour, Caramei Color with Sulfites, Monoglycerides, Guar Gum, Enzymes, Ascorbic
Acid (Dough Conditicner), Propionic Acid {A Preservative), Phosphoric Acid (A Preservative),
L-Cysteine. CHEESE: Low Moisture-Part Skim Mozzarella Cheese {Cultured Pasteurized Part Skim
Milk, Sait, Enzymes), Mozzarella Cheese Substitute (Water, Casein, Partially Hydrogenated Soybean
Qil, Salt, Sodium Phosphate, Modified Focd Starch, Lactic Acid, Sorbic Acid (preservative), Sodium
Citrate, Guar Gum, Artificial Flavor, Ariificial Color, Vitamin and Mineral Preblend (Magnesium Oxide,
Zinc Oxide, Ferric Orthophosphate, Riboflavin, Folic Acid, Pyridoxine HCL | Niacinamide , Thiamine
Mononiirate, Cyanocobalamin, Vitamin A Palmitate}). SAUCE: Tomatoes {Water, Tomato Paste [Not
Less Than 31% Soluble Solids]), Contains 1% or Less of: Onion, Salt, Spices, Garlic Powder,
Soybean Oil, Xanthan Gum. CONTAINS WHEAT AND MiLK.

CN

One 3.800z. Whole Wheat Cheese/Cheese Substitute Breakfast Bagel provides 088384
CN 1.00cz. equivalent meat alternate, 1.750z. equivalent grains, and 1/8 cup red/orange CN

vegetable for the Child Nutrition Meal Pattern Requirements. (Use of this logo and
statement authorized by the Food and Nutrition Service USDA, 8-13.)

CN
NET WT. 22.80 LBS 96 - 3.80 OZ. PIZZAS
el || DD
U.S. DEPT. OF AGRICULTURE
IN ACCORDANGE WITH 8554113012
FNS REQUIREMENTS

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., WiLKES-BARRE, PA. 18706 » 570-823-0141



Whole Wheat Cheese Breakfast Bagel

B
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96WBB

EAT 48 QR MDRE
WHOLE GRAINS DAILY

Pack Size: 96/3.800z. portions per case

Child Nutrition Information:

088380 - One 3.800z. Whole Wheat Cheese Breakfast Bagel
provides 1.000z. equivalent meat alternate, 1.750z. equivalent
grains, and 1/8 cup red/orange vegetable for the Child
Nutrition Meal Pattern Requirements.

Ingredients:
CRUST: Water, Whole Wheat Flour, Enriched Flour (Wheat
Flour, Malted Barley Flour, Niacin, Reduced Iron, Thiamin

1 piece/serving g % DV Mononitrate, Riboflavin, Folic Acid), Sugar, Wheat Gluten,
— ; T Contains 2% or less of the following: Wheat Bran, Salt,
Serving Size 108g - Degerminated Yellow Corn Meal, Soybean Qil, Yeast, Wheat
Calories 220 Flour, Caramel Color with Sulfites, Monoglycerides, Guar
. Gum, Enzymes, Ascorbic Acid (Dough Conditioner), Propionic
Calories from Fat 60 R Acid (A Preservative), Phosphoric Acid (A Preservative), L-
Total Fat 6 10 Cysteine, CHEESE: Low Moisture Part Skim Mozzarella Cheese
(Pasteurized Part Skim Milk, Cultures, Salt, Enzymes). SAUCE:
Saturated Fat 16 Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble
Trans Fat 0 : Solids), Contains 1% or Less of: Onion, Salt, Spices, Garlic
Powder, Soybean Oil, Xanthan Gum.
Cholesterol 15 5
Sodium 430 18 Allergens: Wheat and Milk.
Carbohydrate 30 10 Nardone Bros. is a peanut and tree nut-free facility.
Fiber 15 Cooking Instructions:
Sugar I For a crispy crust: Preheat oven to 325 F. Place pizza directly
9 on center oven rack. Cook for 7 1o 10 minutes or until cheese
Protein 14 R is melted and crust edges are golden brown.
Vitamin A 6 For a softer crust: Preheat oven to 325 F. Place pizza on a
Vitamin C 15 baking sheet. Cook for 8 to 11 minutes or until cheese is
Calcium 50 melted and crust edges are golden brown.
Iron 8
Shipping Info:
Net Weight: 22.80 Ibs. e_,— )
Gross Weight: 24.80 Ibs. \\\ \
Pieces/case: 96 _
UPC: 8554113010 Nar doneBros.
Dimensions: 17 Y% x123% x11 Y P77 A
CUb‘e: 143 420 New Commerce Blvd. « Wilkes-Barre, PA 18706
Ti/Hi: 8/6 1-800-823-5320
She” Llfe' 180 days f{OZen Al: produci ‘nformation s peceved (¢ De truthful ana accurate
Country of Origin: 100% U.S. Cloeeae S o

Last Updated: 10/31/2013




S8WRE KEEP FROZEN

WHOLE WHEAT CHEESE BREAKFAST BAGEL

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Wheat Flour, Maited Barley
Flour, Niacin, Reduced lron, Thiamin Mononitrate | Riboflavin, Folic Acid), Sugar, Wheat Gluten,
Contains 2% or less of the following: Wheat Bran, Sait, Degerminated Yellow Corm Meal, Soybean Oll,
Yeast, Wheat Flour, Caramel Color with Sulfites, Monoglycerides, Guar Gum, Enzymes, Ascorbic
Acid (Dough Conditioner), Propionic Acid (A Preservative), Phosphoric Acid (A Preservative),

{ -Cysteine. CHEESE: Low Moisture Part Skim &ozzarella Cheese {Pasteurized Part Skim Miik,
Cultures, Salt, Enzymes). SAUCE: Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble
Solids]), Contains 1% or Less of: Onion, Salt, Spices, Garlic Powder, Soybean Qil, Xanthan Gum.
CONTAINS WHEAT AND MiLK.

CN
o - m ‘ 088380
Dne 2 5007 WWhaols Wheat Cheese Breakfast Bagel provides 1 000z, equivalent meat altermate,
CN i FHoz equrdalant grains, and 18 cup rediorange vegetable for the Child MNutntion Meat Pattern CN
Requirements. (Lise of this logo and staternent authonzed by the Food and Mutntion Servce [ISDA,
S130
CN
NET WT. 22.80 LBS 96 - 3.80 OZ. PILZAS
INSPECTED BY THE I I“III l'lll I|||| I"" ||II’ ”lll |I|| m" II'II ||||| |I" i"l
U.S. DEPT. OF AGRICULTURE SEREATTIR0T0
IN ACCORDANGE WITH T R e
FNS REQUIREMENTS

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., WILKES-BARRE, PA. 18706 » 570-823-0141



Wedge Turkey Pepperoni Cheese/Cheese
Substitute Pizza on Soy and Whole Wheat Crust
96SWWEDTPA

1 piece/serving g % DV
Serving Size 139g |
Calories 290
Calories from Fat 90 |
Total Fat 10 15
Saturated Fat 2 10
Trans Fat 0 Sl '_
Cholesterol 15 6
Sodium 480 20
Carbohydrate
Fiber
Sugar
Protein
Vitamin A
Vitamin C
Calcium
Iron

Shipping Info:

Net Weight: 29.40 Ibs.

Gross Weight: 3140 Ibs.
Pieces/case: 96

LIPC; 8554113201
Dimensions: 17Vax12 % x 11 Y
Cube: 1.43

Ti/Hi: 8/6

Shelf Life: 180 days frozen
Country of Origin:  100% U.S.

Pack Size: 96/4.900z. portions per case

Child Nutrition Information:

090042 - One 4.900z. Wedge Turkey Pepperoni
Cheese/Cheese Substitute Pizza on Soy and Whole Wheat
Crust Provides 2.000z. Equivalent Meat/Meat Alternate, 2.000z.
Equivalent Grains, and 1/8 Cup Red/Orange Vegetable for the
Child Nutrition Meal Pattern Requirements.

Ingredients: CRUST: Water, Whole Wheat Flour, Enriched Flour
(Malted Barley Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten,
Defatted Soy Flour, Soy Protein Isolate, Soybean Oil, Sugar,
Yeast, Salt. SAUCE: Tomatoes (Water, Tomato Paste [Not Less
Than 31% Soluble Solids]), Contains 1% or Less of Onion, Salt,
Spices, Garlic Powder, Soybean Oil, Xanthan Gum. CHEESE: Low
Moisture-Part Skim Mozzarella Cheese (Cultured Pasteurized
Part Skim Milk, Salt, Enzymes), Mozzarella Cheese Substitute
(Water, Casein, Partially Hydrogenated Soybean Qil, Salt,
Sodium Phosphate, Modified Food Starch, Lactic Acid, Sorbic
Acid (preservative), Sodium Citrate, Guar Gum, Artificial Flavor,
Artificial Color, Vitamin and Mineral Preblend (Magnesium
Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin, Folic
Acid, Pyridoxine HCL, Niacinamide, Thiamine Mononitrate,
Cyanocobalamin, Vitamin A Palmitate)). TURKEY PEPPERONI:
Dark Turkey, Salt, Contains 2% or Less of Mustard Powder,
Dextrose, Spices, Water, Natural Smoke Flavoring, Oleoresin of
Paprika, Lactic Acid Starter Culture, Garlic Powder, Sodium
Nitrite, BHA, BHT, Citric Acid.

Allergens: Wheat, Soy, and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions: For a crispy crust: Preheat oven to 325
F. Place pizza directly on center oven rack. Cook for 7 to 10
minutes or until cheese is melted and crust edges are golden
brown.

For a softer crust: Preheat oven to 325 F. Place pizza on a
baking sheet. Cook for 8 to 11 minutes or until cheese is
melted and crust edges are golden brown.

{‘\ﬁf X

NardoneBros!

P Z 7 A

420 New Commerce Blvd. » Wilkes-Barre, PA 18706
1-800-823-5320

All product informaticn is believed to be truthful and accurate
C ety Mt {
Last Undated: 12/31/2014




| Turkey Pepperoni Cheese/Cheese Substitute Wedge Pizza
o on Soy and Whole Wheat Crust

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley Flour, Niacin,
Reduced iron, Thiamine Moneonitrate, Ribofiavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Scy Protein Isolate, Soybean Oil, Sugar, Yeast, Safl- SAUCE: Tomatoes (Water, Tomato Paste [Not
Less Than 31% Soiuble Solids]), Contains 1% or Less of Onion, Salt, Spices, Garlic Powder, Soybean
Qii, Xanthan Gum. CHEESE: Low Moisture-Part Skim Mozzarella Cheese {Cuitured Pasteurized Part
Skim Milk, Sailt, Enzymes), Mozzareila Cheese Substitute (Water, Casein, Partially Hydrogenated
Seybean Oil, Salt, Sodium Phosphate, Modified Food Starch. Lactic Acid. Sorbic Acid {(preservative),
Sedium Citrate, Guar Gum, Artificial Fiavor, Ariificial Color, Vitamin and Mineral Preblend {Magnesium
Oxide, Zinc Oxide, Ferric Crthophosphate, Ribofiavin, Folic Acid, Pyridoxine HCL . Niacinamide .
Thiamine Mononiirate, Cyanocobalamin, Vitamin A Palmitate)). TURKEY PEPPERONI: Dark Turkey,
Sait, Contains 2% or Less of Mustard Powder, Dexirose, Spices, Water, Natural Smoke Flavoring,
Cleoresin of Paprika, Lactic Acid Starier Culiure . Garlic Powder, Sodium Nitrite, BHA , BHT, Citric Acid.
CONTAINS WHEAT, SOY, AND MILK.

CN
One 4.900z. Turkey Pepperoni Cheese/Cheese Substitute Wedge Pizza on Soy and 030042
CN ¥Whole Wheat Crust Provides 2.000z. Equivalent MeatMeat Alternaie, 2 .000z. CN

Equivalent Grains, and 1/8 Cup Red/Orange Vegetabie for the Child Nutrition Meal
Patiem Requirements. (Use of the Logo and Statement Authorized by the Food and
Nutrition Service, USDA 1-15)

CN

NET WT. 2540 LBS. 96 - 4.90 OZ PIZZAS

AT T 0 0 g

MADE BY: NARDONE BROS. BAKINGI CQ. (1 1
iENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP,, PA. 18706 « 570-823-0141

\, DEPARTMENT OF /
\\AGRICULTURE /
JHITA_A




Wedge Pepperoni Pizza on Soy and Whole Wheat Crust
96SWWEDP2

1 piece/serving g % DV
Sesving Size 140g o
Calories 300
Calories from Fat 100 _
Total Fat 11 17
Saturated Fat 3 15
Trans fat ,
Cholesterol 25 8
Sodium 410 17
Carbohydrate 30 10
Fiber 14
Sugar
Protein 22 ~
Vitamin A e 5
Vitamin C 15
Calcium 25
Iron 20

Shipping Info:

Net Weight: 29.70 Ibs.

Gross Weight: 31.70 Ibs.
Pieces/case: 96

UPC: 8554113075
Dimensions: 17 Vax12 3% x 11 Va
Cube: 1.43

Ti/Hi: 8/6

Shelf Life: 180 days frozen
Country of Origin: 100% U.S.

16 grams
per serving

-4
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Pack Size: 56/4.950z. portions per case

Child Nutrition Information:

(89048 - One 4.950z Wedge Pepperoni Pizza with Soy
and Whole Wheat Crust Provides 2.000z Equivalent
Meat/Meat Alternate, 2.000z. Equivalent Grains and 1/8
Cup Red/Orange Vegetable for the Child Nutrition Meal
Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour
(Malted Barley Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten,
Defatted Soy Flour, Soy Protein Isolate, Soybean O,
Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim
Mozzarella Cheese {Pasteurized Part Skim Milk, Cultures,
Salt, Enzymes). SAUCE: Tomatoes (Water, Tomato Paste
[Not Less Than 31% Soluble Solids)), Contains 1% or Less
of: Onion, Salt, Spices, Garlic Powder, Soybean Oil,
Xanthan Gum. PEPPERONI: Pork, Beef, Salt, Contains 2%
or less of Dextrose, Flavorings, Lactic Acid Starter
Culture, Oleoresin of Paprika, Sodium Nitrite, BHA, BHT,
Citric Acid.

Allergens: Wheat, Soy, and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza directly
on center oven rack. Cook for 7 to 10 minutes or until cheese
is melted and crust edges are golden brown.

For a softer crust: Preheat oven to 325 F. Place pizzaon a
baking sheet. Cook for 8 to 11 minutes or until cheese is
melted and crust edges are golden brown.

{\"\ &

NardoneBros!

420 Mew Commerce Blvd. » Wilkes-Barre, PA 18706
1-800-823-5320

Al procucy informaton s peleves 1o be rruthiul ano accurate,

( k_ R .{‘ K.([.x FATECEY {
Last Updated: 11/20/2013




S6SWWEDP2 KEEP FROZEN

WEDGE PEPPERONI PIZZA with SOY and WHOLE WHEAT CRUST

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley Flour, Niacin,
Reduced iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten, Defatied Soy Flour,
Soy Protein isolate, Soybean Qil, Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim Mozzarella
Cheese {Pasteurized Part Skim Milk, Cultures, Salt, Enzymes). SAUCE: Tomatoes (W ater, Tomato
Paste [Not Less Than 31% Soluble Solids]), Contains 1% or Less of: Onion, Sali, Spices, Garlic
Powder, Soybean Qil, Xanthan Gum. PEPPERON!: Pork, Beef, Salt, Contains 2% or less of
Dextrose, Fiavorings, Lactic Acid Starter Culture, Cleoresin of Paprika, Sodium Nitrite, BHA, BHT,
Citric Acid. CONTAINS WHEAT, SOY, AND MILK.

CN
089048
One 4 950z Wedge Pepperon Fima with Soy and Whole Wheat Crust Prowdes 2 000z Equivalent
CN Meatihieat Alternate, 2 000z _qutvalt:;t rains and 148 Cup RedfOrange Vegstatie for the Child Nutrition CN
Meal Pattern Requiremerts {Use of this Logo and Staternent Authorized by the Food and Nutrition Servce,
USDA 10-13)
CN

NET WT 2970 LBS. 96 -4.90 OZ PIZZAS
INSPECTED 3

|DEPARTMENT OF | =5ER41
\ AGRICULTURE -

\ EST. 5137-A /

’"C

MADE BY: NARDONE BROS. BAKING CO.
SENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP,, PA. 18706 * 570-823-0141



Wedge Cheese/Cheese Substitute Pizza on
Soy and Whole Wheat Crust
96SWWEDA2

1 piece/serving g % DV
Serving Size 139g |
Calories 300
Calaries from Fat 100 .
Total Fat 11 | 17
Saturated Fat 2 10
Trans Fat 0 o ' '
Cholesterol 10 3

' Sodium 390 16
Carbohydrate 30 10
Fiber
Sugar
Protein
Vitamin A
Vitamin C
Calcium
fron

Shipping Info:
Net Weight:
Gross Weight:
Pieces/case:

UPC:

Dimensions:
Cube:

Ti/Hi:

Shelf Life:
Country of Crigin:

EAT 45g OR MORE OF
WHOLE GRAINS DAILY

Pack Size: 96/4.900z. portions per case

Child Nutrition Information:

088828 - One 4,900z Wedge Cheese/Cheese Substitute Pizza
with Soy and Whale Wheat Crust Provides 2.000z Equivalent
Meat Alternate, 2.000z. Equivalent Grains and 1/8 Cup
Red/Orange Vegetable for the Child Nutrition Meal Pattern
Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour {Maited
Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Soy Protein Isolate, Soybean Oil, Sugar, Yeast, Salt. CHEESE:
Low Moisture-Part Skim Mozzarella Cheese (Cultured
Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella Cheese
Substitute (Water, Casein, Partially Hydrogenated Soybean
Oil, Salt, Sodium Phosphate, Modified Food Starch, Lactic
Acid, Sorbic Acid (preservative), Sodium Citrate, Guar Gum,
Artificial Flavor, Artificial Color, Vitamin and Mineral Preblend
(Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate,
Riboflavin, Folic Acid, Pyridoxine HCL, Niacinamide, Thiamine
Mononitrate, Cyanocobalamin, Vitamin A Pafmitate)). SAUCE:
Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble
Solids]), Contains 1% or Less of: Onion, Salt, Spices, Garlic
Powder, Soybean Oil, Xanthan Gum.

Allergens: Wheat, Soy, and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza directly on
center oven rack. Cook for 7 to 10 minutes or until cheese is melted
and crust edges are golden brown.

For a softer crust; Preheat oven to 325 F. Place pizza on a baking
sheet. Cook for 8 to 11 minutes or until cheese is melted and crust
edges are golden brown.

2940 Ibs.

3140 Ibs. oo

96 w\
8554113047 e

17 V2 x 12 % x 11 Y WO&-:-

143 PoloE 4 A

8/6 220 New Commerce Blvd + Wilkes-Barre. PA 18706

180 days frozen

100% U.S.

1-800-873-5320

All pragduct ivicrmatier is believes o be truintul 370 accuraie.

C e tne of NG e (
Last Updated: 11/20/2013 X




96SWWEDA?2 KEEP FROZEN
WEDGE CHEESE/CHEESE SUBSTITUTE PIZZA
with SOY and WHOLE WHEAT CRUST

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Maited Barley Flour, Niacin,
Reduced {ron, Thiamine Monocnitrate, Riboflavin, Folic Acid), Vital Wheat Gluten, Defaited Soy Flour,
Soy Protein Isclate, Soybean Oil, Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim Mozzarella
Cheese {Cultured Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella Cheese Substitute (Water,
Casein, Partiaily Hydregenated Soybean Oil, Salt, Sodium Phosphate, Modified Food Starch, Lactic
Acid, Sorbic Acid (preservative), Sodium Citrate, Guar Gum , Arificial Flavor, Arificial Color, Vitamin and
Mineral Prebiend (Magnesium Oxide, Zinc Oxide, Ferric Crthophosphate. Riboflavin, Folic Acid,
Pyridoxine HCL , Niacinamide, Thiamine Mononitrate, Cyanocobalamin, Vitamin A Palmitate}). SAUCE:
Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble Solids]), Contains 1% or Less of: Onion,
Salt, Spices, Garlic Powder, Soybean Oil, Xanthan Gum. CONTAINS WHEAT, SOY, AND MILK.

CN
088828
e 4 900z Wedge C "n»ﬁe‘w Cheese Substitute Fizza with Sy and YWhols Whe ﬁ Crust Frovides 2 000z
CN Eaquivalent Meat Alternate, 2 000z, Equivalent rains and 1/8 rfwirsramw Cup Wegetable for the 'E id CN
lJr frity mnlrﬁ!%mmepqw»nrrm {lee of this Logao ﬁd =taterment Authonzed tey the Food and MNutntion
ervice, USCA 9-13
CN

NET WT 29.40 LBS. 96 -4 9O OZ PIZZAS

INSPECTED BY THE
U.S. DEPT. OF AGRICULTURE i
IN ACCORDANCE WITH

55471123047
FNS REQUIREMENTS

MADE BY: NARDONE BROS. BAKING COC.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP,, PA. 18706 * 570-823-0141




Wedge Cheese Pizza on Soy and Whole Wheat Crust
96SWWED2

1 piece/serving

Serving Size

Calories

Calories from Fat

Total Fat

Saturated Fat 3 15
Trans Fat 0
Cholesterol 20 6
Sodium 310 12
Carbohydrate 30 10
Fiber

Sugar

Protein

Vitamin A

Vitamin C

Calcium

Iron

Shipping Info:
Net Weight:
Gross Weight:
Pieces/case:
UPC:
Dimensions:
Cube;

Ti/Hi:

Shelf Life:

Country of Origin:

2940 Ibs.
31.40 lbs.
96
8554113073

17 Y2 x12 % x 11 Va

1.43

8/6

180 days frozen
100% U.S.

B
H
.-
;]
g

EAT 455 O MORE OF
WHOLE GRAINS DALY

Pack Size: 96/4.900z. portions per case

Child Nutrition Information:

088840 - One 4.900z Wedge Cheese Pizza with Soy and
Whole Wheat Crust Provides 2.000z Equivalent Meat
Alternate, 2.000z. Equivalent Grains and 1/8 Cup
Red/Orange Vegetable for the Child Nutrition Meal
Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour
(Malted Barley Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten,
Defatted Soy Flour, Soy Protein Isolate, Soybean Oil,
Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim
Mozzarella Cheese (Pasteurized Part Skim Milk, Cultures,
Salt, Enzymes). SAUCE: Tomatoes (Water, Tomato Paste
[Not Less Than 31% Soluble Solids]), Contains 1% or Less
of: Onion, Salt, Spices, Garlic Powder, Soybean Qil,
Xanthan Gum.

Allergens: Wheat, Soy, and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza
directly on center oven rack. Cook for 7 to 10 minutes or
until cheese is melted and crust edges are golden
brown.

For a softer crust: Preheat oven to 325 F. Place pizza on
a baking sheet. Cook for 8 to 11 minutes or until cheese
is melted and crust edges are golden brown.

{\‘{( &

NardoneBros3

[ A AN

420 New Commeice Blvd. » Wilkes-Barre, PA 18706
1-800-R23-3320

s geleves o be wuthiul ang acturate.

‘\ 5& i ohy »(‘ \ll.’\ JRees {t

All progact infor™aiicn

Last Updated: 11/20/2013




S6SWWED2 KEEP FROZEN

WEDGE CHEESE PIZZA with SOY and WHOLE WHEAT CRUST

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley Flour, Niacin,
Reduced Iron, Thiamine Menonitrate, Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Soy Proiein Isolate, Soybean Oil, Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim Mozzarella
Cheese (Pasteurized Part Skim Milk, Cultures, Salt, Enzymes). SAUCE: Tomatoes (Water, Tomato
Paste [Not Less Than 31% Soluble Solids]). Contains 1% or Less of: Onion, Salt, Spices, Garlic
Powder, Soybean Oil, Xanthan Gum. CONTAINS WHEAT, SOY, AND MILK.

- CN
088840
One 4 9007 Wedge Cheese Fizza with Soy and Wihole Wheat Crust Pravides 2,000z Eguivalent Meat
CN Altemate, 2 000z Equivalent Grains and /e Cup RediCrange Hrlatarla for the Child Mutntion Meal Patiem CN
Reguiremnents. {Jse of this Logo and Statement Authorized by the Food and MNutiition Sendce UISDA 8135
CN

2940 LBS. 96 -4.90 OZ PIZZAS

INSPECTED BY THE
U.S. DEPT. OF AGRICULTURE
1 INACCORDANCE WITH

FNS REQUIREMENTS BE541130T73

MADE BY: NARDONE BRCS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP.,, PA. 18706  570-823-0141



Whole Wheat French Bread
Cheese/Cheese Substitute Pizza
60WUMA2

1 piece/serving g % DV
Serving Size 156g |7
Calories 330
Calories from Fat L
Total Fat 15 23
Saturated Fat 4 22
Trans Fat R
Cholesterol 15 5
Sodium 540 22
Carbohydrate 33 11
Fiber
Sugar
Protein
Vitamin A
Vitamin C
Calcium
Iron

Shipping Info:
Net Weight;
Gross Weight:
Pieces/case:

UPC:

Dimensions:
Cube:

Ti/Hi:

Shelf Life:
Country of Origin:

20.63 Ibs.

22.63 Ibs.

60

8554113001
201/4x16 1/8x 7 3/8
1.40

6/9

180 days frozen

100% U.S.

€AT 485 OR MORE OF
WHOLE GRAINS DAILY

Pack Size: 60/5.500z. portions per case

Child Nutrition Information:

083271 - One 5500z Whole Wheat French Bread Cheese/Cheese
Substitute Pizza Provides 2.000z, Equivalent Meat Alternate, 2.000z.
Equivalent Grains, 1/4 Cup Red/Orange Vegetable far Child
Nutrition Meal Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour (Wheat Flour,
Malted Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate,
Riboftavin, Folic Acid), Contains 2% or Less of the Following: Wheat
Gluten, Sugar, Soybean Oil, Salt, Yeast, Calcium Propionate (A
Preservative}, Dextrose, Wheat Flour, Datem, Corn Starch, Calcium
Sulfate, Matted Barley Flour, Ammonium Sulfate, Ascorbic Acd
(Dough Conditioner), Azodicarbonamide, Potassium lodate,
Enzymes, L-Cysteine. CHEESE: Low Moisture-Part Skim Mozzarella
Cheese (Cultured Pasteurized Part Skim Milk, Salt, Enzymes),
Mozzarella Cheese Substitute (Water, Casein, Partially
Hydrogenated Soybean Oil, Salt, Sodium Phosphate, Modified Food
Starch, Lactic Acid, Sorbic Acid {preservative), Sodium Citrate, Guar
Gum, Artificial Flavor, Artificial Color, Vitamin and Mineral Preblend
{Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin,
Folic Acid, Pyridoxine HCL, Niacinamide, Thiamine Mononitrate,
Cyanocobalamin, Vitamin A Palmitate)). SAUCE: Tomatoes {Water,
Tomato Paste [Not Less Than 31% Soluble Solids]), Contains 1% or
Less of: Onjon, Salt, Spices, Garlic Powder, Soybean Oil, Xanthan
Gum.

Allergens; Wheat and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza directly on
center oven rack. Cook for 7 to 10 minutes or until cheese is melted
and crust edges are golden brown.

For a softer crust: Preheat oven to 325 F. Place pizza on a baking
sheet. Cook for 8 to 11 minutes or until cheese is melted and crust
edges are golden brown.

{‘\’“’ ¢

P27 A
420 New Commerce Blvd » Wilkes-Barre. PA 18706
1-800-823-5320

All proguct rformaticn s selieved te be uthful ano acturats

(_‘ &f\ 0 hy .(‘ “\,i{,uuh- R l\
Last Updated: 10/28/2013




60WUMAZ2 KEEP FROZEN

WHOLE WHEAT FRENCH BREAD
CHEESE/CHEESE SUBSTITUTE PIZZA

INGREDIENTS: CRUST: Water, Yhole Wheat Flour, Enriched Flour (Wheat Flour, Malted Barley Flour, Niacin, Reduced
Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Contains 2% or Less of the Following Wheat Gluten, Sugar, Soybean
Oil, Salt, Yeast, Calcium Propionate (A Preservative), Dexirose, VWheat Flour, Datem, Corn Starch, Calcium Sulfate, Malted
Barley Flour, Arnmoniurn Sulfate, Ascorbic Acid (Dough Conditioner), Azodicarbonamide, Potassium lodate, Enzymes,
L-Cysteine. CHEESE: Low Moisture-Fart Skim Mozzarella Cheese (Cultured Pasteurized Part Skim Milk, Salt, Enzvme=),
Mozzarella Cheese Substitute (Water, Caseln, Partially Hydrogenated Soybean Oll, Salt, Sodium Phosphate, Modified
Food Starch, Lactic Acid, Sorbic Acid (preservative), Sodium Citrate, Guar Gum, Artificial Flavor, Artficial Color, Vitamin
and Mineral Preblend (lMagnesium Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin, Folic Acid, Pyndoxine HCL,
Niacinamide, Thiamine Mononitrate, Cyanocobalamin, Vitamin A Palmitate)). SAUCE: Tomatoes (Water, Tomato Faste
(Not Less Than 31% Soluble Solids]), Contains 1% or Less of: Onian, Salt, Spices, Garlic Powder, Soybean Qil, Xanthan
Gum. CONTAINS YWHEAT AND hILIK.

CN
| 088271 |
One 5.500z. Whole Wheat French Bread Cheese Pizza Provides 2.000z. Equivalent
CN  Meat Alternate, 2.000z. Equivalent Grains, 1/4 Cup Red/Orange Vegetable for Child CN
Nutrition Meal Pattern Requirements. (Use of this Logo and Statement Authorized by
I the Food and Nutrition Service, USDA 7-13) |
CN

NET WT. 2063 LBS. 60-5.50 OZ PIZZAS

U.S. DEPT. OF AGRICULTURE

IN ACCORDANGE WITH 8554113001
FNS REQUIREMENTS

nitg

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., WILKES-BARRE, PA. 18706 * 570-823-0141



Whole Wheat French Bread Cheese Pizza
60WUM?2

£
g

Whal

EAT 48 CR MORE OF
WHOLE GRAINS DAILY

Pack Size: 60/5.500z. portions per case

Child Nutrition Information:

088265 - One 5.500z. Whole Wheat French Bread Cheese
Pizza Provides 2.000z. Equivalent Meat Alternate, 2.000z.
Equivalent Grains, 1/4 Cup Red/Orange Vegetable for Child
Nutrition Meal Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour {Wheat
Flour, Matlted Barley Flour, Niacin, Reduced Iron, Thiamine

1 piece/serving g % DV Mononitrate, Riboflavin, Folic Acid), Contains 2% or Less of
the Following: Wheat Gluten, Sugar, Soybean Oij, Sait, Yeast,
Calcium Propionate {A Preservative), Dextrose, Wheat Flour,
Calories 310 ' Datem, Corn Starch, Calcium Sulfate, Malted Barley Flour,

. Ammonium Sulfate, Ascorbic Acid (Dough Conditioner),
Calories from Fat 100 : Azodicarbonamide, Potassium lodate, Enzymes, L-Cysteine.
Total Fat 11 17 CHEESE: Low Moisture-Part Skim Mozzarella Cheese
(Pasteurized Part Skim Milk, Cultures, Salt, Enzymes). SAUCE:

Serving Size 1569

Saturated Fat 6 _ 32 Tomatoes (Water, Tomato Paste [Not Less Than 31% Soiuble
Trans Fat 0 R Solids]), Contains 1% or Less of: Onion, Salt, Spices, Garlic
Cholesterol 30 10 Powder, Soybean Oil, Xanthan Gum.
Sodium 380 16 Aliergens: Wheat and Milk.
Carbohydrate 33 11 Nardone Bros. is a peanut and tree nut-free facility.
Fiber 3 13 Cooking Instructions:
Sugar 4 PR For a crispy crust: Preheat oven to 325 F. Place pizza directly
- ‘ on center oven rack. Cook for 7 to 10 minutes or until cheese
Protein is melted and crust edges are golden brown.
Vitamin A 10
- - For a softer crust: Preheat oven to 325 F. Place pizza on a
Vitamin C 25 baking sheet. Cook for 8 to 11 minutes or until cheese is
Calctum g 50 melted and crust edges are golden brown.
Tron 10
Shipping Info:
Net Weight: 20.63 Ibs.
Gross Weight: 22.63 Ibs. "
Pieces/case: 60 \\\ \
UPC: 8554112098 B
Dimensions: 201/4x161/8x7 3/8 M ne ros'
Cube: 1.40 P77 A
Ti/Hi: 6/9 420 New Commerce Bivd. - Wilkes-Barre, PA 18706
Shelf Life: 180 days frozen 1'800'823"5320
Country 0.’: Origin: 100% US A product informatior is oelieved to oe Tuihul and accurate.

(_‘ &j\ A A .{ \l(.\ FRERT .L_E
Last Updated: 10/28/2013




KEEP FROZEN
60WUM2

WHOLE WHEAT FRENCH BREAD CHEESE PIZZA

INGREDIENTS CRUST. VWater, wwhole VWheat Flour, Enrichied Flour (Wheat Flour, Malted Earley Flour, Miacin, Reduced
fron, Thiamine Mononitrate, Riboflaving Falic Acid), Containg 2% or Lessz of the Following: Veheat Gluten, Sugar, Sovbean
Qil, Salt, Veast, Calcium Propionate | A Praservative), Dextrose, Wheat Flour, Datern, Corn Starch, Calcium Sulfate, Malted
Sarley Flour, Amraonium Sulfate, Ascorbic Acid (Dough Condiioner), Azodicarbonamide, Potassiurn lodate, Enzymes,
L-Cysteinz. CHEESE Low Moisture-Part Skim Mozzarella Cheese iPasteunzed Part Skim, ilk, Cultures, Salt, Enayimes)

T

SAUCE Tomatoes (Water, Tormato Faste [Mot Leas Than 21% Solubde Solids]), Containg 1% or Less of Onion, Talt,
spices, Garlie Povider, Sovhean Qil, Xanthan Gum CONTAINS WHEAT ANC RILE

' 088266 I
One 5.500z. Whole Wheat French Bread Cheese/Cheese Substitute Pizza Provides

CN 2.000z. Equivalent Meat Alternate, 2.000z. Equivalent Grains, 1/4 Cup Red/Orange

CN
Vegetable for Chiid Nutrition Meal Pattern Requirements. {Use of this Logo and
| Statement Authorized by the Food and Nutrition Service, USDA 9-13. I
CN

NET WT. 2063 LBS. 60 -550 OZ. PIZZAS

INSPECTED BY THE
U.S. DEPT. OF AGRICULTURE
IN ACCORDANCE WITH |
FNS REQUIREMENTS %

255411 209:

j]
G
-

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP.,, PA. 18706 * 570-823-0141



Whole Wheat French Bread Turkey Pepperoni
Cheese/Cheese Substitute Pizza
60WUMTPA2

1 piece/serving

g | %DV |

Serving Size 156¢g
Calories 320
Calories from Fat 120
Total Fat 13
Saturated Fat 15
Trans Fat 0 2
Cholesterol 25 3
Sodium 690 29
Carbohydrate 31 10
Fiber 3 12
Sugar 5 ey
Protein 19
Vitamin A 10
Vitamin C 25
Calcium 40
Iron 15
Shipping Info:
Net Weight: 20.81 lbs.
Gross Weight: 22.81 Ibs.
Pieces/case: 60
UPC: 8554113317
GTIN: 00085541133172
Dimensions; 201/4x161/8%x7 3/8
Cube: 1.40
Ti/Hi: 6/9
Shelf Life: 180 days frozen
Country of Origin: 100% U.S.

Pack Size: 60/5.550z. portions per case

Child Nutrition Information:

094611 - One 5.500z. Whole Wheat French Bread Turkey Pepperoni
Cheese/Cheese Substitute Pizza Provides 2.000z. Equivalent
Meat/Meat Alternate, 2.000z. Equivalent Grains, and 1/4 Cup
Red/Orange Vegetable for the Child Nutrition Meal Pattern
Requirements.

Ingredients:

CRUST: Water, White Whole Wheat Flour, Enriched Flour (Wheat
Flour, Malted Barley Flour, Niacin, Reduced Iron, Thiamin
Mononitrate, Riboflavin, Folic Acid), Wheat Gluten, Yeast, Contains
2% less of each of the following: Sugar, Soybean Oil, Datem, Salt,
Calcium, Propionate (A Preservative), Wheat Flour, Ascorbic Acid
(Pough Conditioner), Enzymes. CHEESE: Low-Moisture Part Skim
Mozzarelta Cheese (Pasteurized Milk, Cultures, Salt, Enzymes),
Mozzarella Cheese Substitute [Water, Partially Hydrogenated
Soybean Oil, Casein, Modified Food Starch, Sodium Citrate, Salt,
Sodium Phosphate, Lactic Acid, Vitamin and Mineral Supplement
(Magnesium Oxide, Dicalcium Phosphate, Zinc Oxide, Iron,
Riboflavin (Vitamin B2), Pyridoxine Hydrochloride (Vitamin B6},
Cyanocobalamin (Vitamin B12), Niacinamide (Vitamin B3), Thiamine
Mononitrate (Vitamin Bl), Vitamin A Palmitate)] SAUCE; Tomatoes
{Water, Tomato Paste), Contains 1% or Less of. Onion, Salt, Spices,
Garlic Powder, Soybean Qil, Xanthan Gum. TURKEY PEPPERONL
Turkey, Salt, Contains 2% or Less of Natural Flavors, Dextrose, Lactic
Acid Starter Culture, Oleoresin of Paprika, Dehydrated Granulated
Garlic, Sodium Nitrite, BHA, BHT, Citric Acid.

Allergens: Wheat and Milk.
May Contain Soy.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza directly on
center oven rack. Cook for 7 to 10 minutes or until cheese is melted
and crust edges are golden brown.

For a softer crust: Preheat oven to 325 F. Place pizza on a baking
sheet. Cook for 8 to 11 minutes or until cheese is melted and crust
edges are golden brown.

‘{\’“’ X

INardoneBros?

P 1L Z 7 A

420 New Commerce Bivd. « Wilkes-Barre, PA 18706
1-800-823-5320

All product information is believed 1o be truthful and accurate.

i
Last Updated: 4/8/2016 -<1#2@ /0 (LAl




60WUMTPA2 KEEP FROZEN
WHOLE WHEAT FRENCH BREAD TURKEY PEPPERONI
CHEESE/CHEESE SUBSTITUTE PIZZA

INGREDIENTS. CRUST: ¥ater, white Whole Wheat Flour, Enriched Flour (Wheat Flour, Malted Barley Flour Niacin, Reducea
Iron, Thiamin Mononitrate, Riboflavin, Folic Acid), Wheat Gluten, Yeast, Contains 2% less of each of the foilowing Sugar.
Soybean Oil, Datern, Salt, Calcium, Propionate (A Preservative), Wheat Flour, Ascorbic Acid (Doogn Conditoner,

Enzymes CTHEESE: Low-Ivioisture ParkSkim Mozzarella Cheese (Pasteunized Milk, Cultures Salt, Enzymes;, Mozzarelia
Cheese Sutzstitute [Vater, Partially Hydrogenated Soybean Oil, Casein, Modified Food Starch, Sodium Citrate, Salt, Sodiurn
Phosphate, Lactic Acid, Vitamin and Mineral Supplement (Magnesium Oxide, Dicalcium Phosphate, Zinc Oude Iron,
Riboflavin {¥itamin B2), Pyridoxine Hydrochloride {¥itamin BB), Cyanocobalamin (Vitamin B12), Niacinamide {Vitamin B3}
Thiamine Mononitrate (¥itamin 17, Vitamin A Palmitate)] SAUCE Tomatoes {Water, Tomato Paste [Not Less Than 31%
Soluble Sohds]y, Contains 1% or Less of Onion, Salt, Spices, Garlic Powder, Soyvbean i, Xanthan Gum. TURKEY
PEFPERONN!. Turkey, Salt, Contains 2% or Less of Natural Flavors, Dextrose, Lactc Acid Starter Culture, Cieoresin of
Paprika, Dehydrated Granulated Garlic, Sodwm Mitrite, BHA, BHT, Citric Acid. CONTAINS WHEAT AND MLk &Y
CONTAIN 30Y.

CN
094611

CN One 5.550z. Whole Wheat French Bread Turkey Pepperoni Cheese/Cheese Substitute Pizza CN
Provides 2.000z. Equivalent Meat/Meat Alternate, 2.000z. Equivalent Grains, and 14 Cup
Red/Orange Vegetable for the Child Nutrition Meal Pattern Requirements. (Use of this Logo
and Statement Authorized by the Food and Nutntion Service, USDA 4-16)

CN

NET WT. 20.81 LBS. 60 -5.55 OZ PIZZAS

7554113317
MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP,, PA. 18706 * 570-823-0141

PECX
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Whole Wheat French Bread Turkey Pepperoni Pizza
60WUMTP2

18 granis . |}
per servinyg

Pack Size: 60/5.500z. portions per case

Child Nutrition Information:

090152 - One 5.500z. Whole Wheat French Bread Turkey
Pepperoni Pizza Provides 2.000z. Equivalent Meat/Meat
Alternate, 2.000z. Equivalent Grains, and 1/4 Cup Red/Orange
Vegetable for the Child Nutrition Meal Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour (Wheat
Flour, Malted Barley Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Contains 2% or Less of

1 piece/serving g \ .

— the Following: Wheat Gluten, Sugar, Soybean Oil, Yeast, Salt,
Serving Size 1569 Calcium Propionate {A Preservative), Dextrose, Wheat Flour,
Calories 300 Datem, Corn Starch, Calcium Sulfate, Malted Barley Flour,

Ammonium Sulfate, Ascorbic Acid (Dough Conditioner),
Calories from Fat 90 Potassium lodate, Enzymes, Azodicarbonamide, L-Cysteine,
Total Fat 10 CHEESE: Low Moisture-Part Skim Mozzarella Cheese
(Pasteurized Part Skim Milk, Cuitures, Salt, Enzymes). SAUCE:
Saturated Fat 5 26 Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble
Trans Fat 0 err Solids]), Contains 1% or Less of: Onion, Salt, Spices, Garlic
— Powder, Soybean Oil, Xanthan Gum. TURKEY PEPPERONI:
Cholesterol 40 13 Dark Turkey, Salt, Contains 2% or Less of Mustard Powder,
Sodium 570 24 Dextrose, Spices, Water, Natural Smoke Flavoring, Oleoresin
of Paprika, Lactic Acid Starter Culture, Garlic Powder, Sodium
Carbohydrate 33 11 Nitrite, BHA, BHT, Citric Acid.
Fiber
Allergens; Wheat and Milk.
Sugar Nardone Bros. is a peanut and tree nut-free facility.
Protein
: : Cooking Instructions:
Vitamin A For a crispy crust: Preheat oven to 325 F. Place pizza directly on
Vitamin C center oven rack. Cook for 7 to 10 minutes or until cheese is melted
and crust edges are golden brown.
Calcium
Iron For a softer crust: Preheat oven to 325 F. Place pizza on a baking
sheet. Cook for 8 to 11 minutes or until cheese is melted and crust

edges are golden brown.

Shipping Info:

Net Weight; 20.63 Ibs.

Gross Weight: 22.63 Ibs.

Pieces/case: 60 {_f )

UPC: 8554113139 _ i
Dimensions: 20 1/4x 16 1/8 x 7 3/8 NardoneBros!
Cube: 1.40 PoLE LA

TI/H i 6/9 420 New Commerce Bivd. + Wilkes-Barre, PA 18706
Shelf Life: 180 days frozen 11800-823-3320

Country Of Origin: 100% US All proouct rioematon s beleves 1o be truihful 370 accurate

bt .(\\:w» v <\
Last Updated: 1/2/2015




60WUMTP PE
WHOLE WHEAT FRENCH BREAD TURKEY SAUSAGE

MADE WITH PEPPERONI FLAVORINGS

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Wheat Flour, Malted Barley Flour,
Niacin, Reduced lron, Thiamine Mononitrate, Riboflavin, Folic Acid), Contains 2% or Less of the Following:
Wheat Gluten, Sugar, Soybean Qil, Salt, Yeast, Calcium Propionate (A-Preservative), Dextrose, Wheat
Flour, Datem, Corn Starch, Calcium Sulfate, Malted Barley Flour, Ammonium Sulfate, Ascorbic Acid
(Dough Conditioner), Azodicarbonamide, Potassium lodate, Enzymes, L-Cysteine. CHEESE - Low
Moisture-Part Skim Mozzarella Cheese (Cultured, Pasteurized Part Skim Milk, Salt, Enzymes). SAUCE:
Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble Solids] ), Contains 1% or Less of Onion,
Salt, Spices, Garlic Powder, Soybean Oil, Xanthan Gum. TURKEY SAUSAGE: Turkey, Flavorings and

Coloring, Water, Salt, Modified Food Starch, Sugar Lactic Acid Starter Culture, Sodium Nitrite. CONTAINS
WHEAT AND MILK.

PR

CN
One 5.660z. Whole Wheat French Bread Turkey Sausage Pizza made with Pepperoni 080498 ]i
cN Flavorings provides 2.000z. equivalent meat/meat alternate, 2 servings of bread, and CN
1/4 cup vegetable for the Child Nutrition Meal Pattern Requirements. (Use of this logo
and statement authorized by the Food and Nuirict:it[)\in Service USDA, 4-11.) I

NETWT. 21.22 LBS. 60-5.66 OZ PIZZAS

JASURRAIA A

8554111947
MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., WILKES-BARRE, PA. 18706 * 570-823-0141

DEPARTMENT OF
AGRICULTURE
P-5137A



4x6 Cheese/Cheese Substitute Pizza
on Soy and Whole Wheat Crust
961SWCMA2 ey

_EE
i
;
L

Shipping Info:

WHOLE GRARS DARY

Pack Size: 96/4.9007. portions per case

Child Nutrition Information:

088834 - One 4.900z 4x6 Cheese/Cheese Substitute Pizza
with Soy and Whole Wheat Crust Provides 2.000z Equivalent
Meat Alternate, 2.000z. Equivalent Grains and 1/8 Cup
Red/Orange Vegetable for the Child Nutrition Meal Pattern
Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted
Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,

1 piece/serving g % DV Soy Protein Isolate, Soybean OIl, Sugar, Yeast, Salt. CHEESE:
_ , o Low Moisture-Part Skim Mozzarella Cheese (Cuitured
sServing Size 1399 L Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella Cheese
Calories 300 Substitute (Water, Casein, Partially Hydrogenated Soybean
- Qil, Salt, Sedium Phasphate, Modified Food Starch, Lactic

Calories from Fat 100 Acid, Sorbic Acid (preservative), Sodium Citrate, Guar Gum,

Total Fat 11 Artificial Flavor, Artificial Color, Vitamin and Mineral Preblend
{Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate,

Saturated Fat 2 10 Riboflavin, Folic Acid, Pyridoxine HCL, Niacinamide, Thiamine

Trans Fat 0 o Mononitrate, Cyanocobalamin, Vitamin A Palmitate)). SAUCE:
Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble

Cholesterol 10 3 Solids]), Contains 1% or Less of: Onion, Salt, Spices, Garlic

Sodium 390 16 Powder, Soybean Qil, Xanthan Gum.

Carbohydrate ‘

: Allergens: Wheat, Soy, and Milk,
Fiber Nardone Bros. is a peanut and tree nut-free facility.
Sugar
: Cooking Instructions:
Protein For a crispy crust: Preheat oven to 325 F. Place pizza directly
Vitamin A on center oven rack. Cook for 7 to 10 minutes or until cheese
VT is melted and crust edges are golden brown.

Vitamin C

Calcium For a softer crust; Preheat oven to 325 F. Place pizza on a

. baking sheet. Cook for 8 to 11 minutes or until cheese is

ron
melted and crust edges are golden brown.

Net Weight: 29.40 Ibs. [‘\/)

Gross Weight: 31.40 Ibs. f {
Pieces/case: 96 \

UPC: 8554113050 NardoneBros!
Dimensions: 17 Vax12 3% x 11 ¥ P17 7 A '
Cube: 1.43 420 New Commerce Blvd » Wilkes-Barre, PA 18706
Tl/H| 8/6 1-RB00-823-3320

Shelf L|fe 180 days frozen All praduct nfermancn s believed 1o e trutkful and accu-ate

Country of Origin:

100% U.S.

O e of Nita v kt
Last Updated: 11/21/2013




961SWCMA2 KEEP FROZEN
4x6 CHEESE/CHEESE SUBSTITUTE PIZZA
with SOY and WHOLE WHEAT CRUST

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley Flour, Niacin,
Reduced lron, Thiamine Mononitrate, Ribofiavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Soy Protein Isolate, Soybean Oil, Sugar, Yeasi, Salt. CHEESE: Low Moisture-Part Skim Mozzarella
Cheese (Cultured Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella Cheese Substitute (Water,
Casein, Partially Hydrogenated Soybean Qil, Salt, Sodium Phosphate, Modified Food Starch, Lactic
Acid, Sorbic Acid (preservative), Sodium Citrate, Guar Gum , Adificial Flavor, Attificial Color, Vitamin and
Mineral Preblend (Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin, Folic Acid,
Pyridoxine HCI., Niacinamide, Thiamine Mononitrale, Cyanocobalamin, Vitamin A Palmitate}). SAUCE:
Tomatoes (Water. Tomato Paste [Not Less Than 31% Soluble Solids]), Contains 1% or Less of: Onion,
Sait, Spices, Garlic Powder, Soybean Qil, Xanthan Gum. CONTAINS WHEAT, SOY, AND MILK.

CN
5 088834
Cirpe 4 900z 4u Chesss Jleeee Substitute Pizze with Soy .ﬁn,'u,.' fiole Wiheat Crust Frovdes 2 000z
CN Equivalent Meat Alternate, 2,000z, Equrealent Grainz and 148 RediOrange I'p ' mpt?b fm Lhw hilet CN
i E\umtm n tdeal Pattem Ke ql irements. {Lisg of this Logo an ! statement Authorized by the Food and Mutntion
Saraces, IIS0DA 8-12)
CN
NET WT. 2840 LBS. G86-490 07 PIZZAS
INSPECTED BY THE ..
U.S. DEPT. OF AGRICULTURE
IN ACCORDANCE WITH = E: 3
'FNS REQUIREMENTS 8554113C

MADE BY: NARDONE BROS. BAKING CO.

GENERAL OFFICES: 420 NEW COMMERCE BLVD.,

HANOVER TWP,, PA. 18706 * 570-823-0141



4x6 Pepperoni Cheese/Cheese Substitute Pizza
on Soy and Whole Wheat Crust
961SWCMPA2

1 piece/serving g % DV
Serving Size 140g T
Calories 320
Calories from Fat 120 AR
Total Fat 13 20
Saturated Fat 10
Trans Fat 0
Cholesterol 15 6
Sodium 490 20
Carbohydrate 30 10
Fiber
Sugar
Protein
Vitamin A
Vitamin C
Calcium
Iron

Shipping Info:

Net Weight: 29.70 Ibs.

Gross Weight: 31.70 Ibs.
Pieces/case: 96

UPC; 8554113051
Dimensions: 17 Va2 x12% x 11 V¥4
Cube: 1.43

Ti/Hi: 8/6

Shelf Life: 180 days frozen
Country of Origin:~ 100% U.S.

il

OLE
CRAIN

16 grhms
per serving

WholeGrainsCoundil.org

Pack Size: 96/4.950z. portions per case

Child Nutrition Information: 088836 - One 4.950z 4x6
Pepperoni Cheese/Cheese Substitute Pizza with Soy and
Whole Wheat Crust Provides 2.000z Equivalent Meat/Meat
Alternate, 2.000z. Equivalent Grains and 1/8 Cup Red/Orange
Vegetable for the Child Nutrition Meal Pattern Requirements.

Ingredients: CRUST: Water, Whole Wheat Flour, Enriched
Flour (Malted Barley Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten,
Defatted Soy Flour, Soy Protein Isolate, Soybean QOil, Sugar,
Yeast, Salt. CHEESE: Low Moisture-Part Skim Mozzarella
Cheese (Cultured Pasteurized Part Skim Milk, Salt, Enzymes),
Mozzarella Cheese Substitute (Water, Casein, Partially
Hydrogenated Soybean Oil, Salt, Sodium Phosphate, Modified
Food Starch, Lactic Acid, Sorbic Acid (preservative), Sodium
Citrate, Guar Gum, Artificial Flavor, Artificial Color, Vitamin
and Mineral Preblend {Magnesium Oxide, Zinc Oxide, Ferric
Orthophosphate, Riboflavin, Folic Acid, Pyridoxine HCL,
Niacinamide, Thiamine Mononitrate, Cyanocobalamin,
Vitamin A Palmitate)). SAUCE: Tomatoes (Water, Tomato
Paste {[Not Less Than 31% Soluble Solids]), Contains 1% or
Less of: Onion, Salt, Spices, Garlic Powder, Soybean Oil,
Xanthan Gum. PEPPERONI: Pork, Beef, Salt, Contains 2% or
less of Dextrose, Flavorings, Lactic Acid Starter Culture,
Oleoresin of Paprika, Sodium Nitrite, BHA, BHT, Citric Acid.

Allergens: Wheat, Soy, and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza directly on
center oven rack. Cook for 7 to 10 minutes or until cheese is melted
and crust edges are goiden brown.

For a softer crust: Preheat oven to 325 F. Place pizza on a baking
sheet. Cook for 8 to 11 minutes or until cheese is melted and crust
edges are golden brown.

{‘\1 X

NardoneBros?

[ A Y
420 Mew Commerce Bhvd. « Wilkes-Barre, PA 18706
1-800-823-5320

~formaten is pelevea o oe tuinful and atcurate

Ol sy [ ety \\

Al prozact

Last Updated: 11/21/2013




961SWCMPAZ2 KEEP FROZEN

4x6 PEPPERONI CHEESE/CHEESE SUBSTITUTE PIZZA
with SOY and WHOLE WHEAT CRUST

INGREDIENTS: CRUST: Water, Whole Wheat Fiour, Enriched Flour (Malted Barley Flour, Niacin,
Reduced lron, Thiamine Mononitrate , Riboflavin, Folic Acid), Vital Wheat Giuten, Defatted Soy Flour,
Soy Protein Isclaie, Soybean Oil, Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim Mozzarella
Cheese (Cultured Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella Cheese Substitute (¥Water,
Casein, Partially Hydrogenated Soybean Oil, Salt, Sodium Phosphate, Modified Food Starch, Lactic
Acid, Sorbic Acid {preservative), Sodium Citrate, Guar Gum, Artificial Flavor, Artificial Color, Vitamin and
Mineral Preblend (Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin, Folic Acid,
Pyridoxine HCL | Niacinamide, Thiamine Mononitrate, Cyanccobalamin, Vitamin A Palmitate)). SAUCE:
Tomatces (Water, Tomato Paste [Not Less Than 31% Soluble Solids]}, Contains 1% or Less of: Onion,
Sait, Spices, Garlic Powder, Soybean Oil, Xanthan Gum. PEPPERONI: Pork, Beef, Sali, Contains 2% or
less of Dexirose, Flavorings, Lactic Acid Starter Culture, Cleoresin of Paprika, Sodium Nitrite, BHA |
BHT, Ciiric Acid. CONTAINS WHEAT, SOY, AND MILK.

CN
0888386
dne d 9507 dxb Pepperon CheaeseC Ilf-"—‘ = uL'i titute Fizza nh oo andd Whode Wiheat Crast Proviges
N2 D0oz Eguivalent Meatdeat Alternate, 2 0oz Eguivals su: ains and 1UE Cup R Dle for CN
the: Chitd Nutrinon Mea Pnttwr wqum Tt lt fitze of his Logo and Staternent Authoriz ed b j the FFood and
THutntion Senvce US0DA S1230
CN

NET WT. 2070 LBS. 96 -4.95 OZ PIZZAS

RO R RGO R

5024113051
MADE BY: NARDONE BROS. BAKING CO.
ERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP,, PA. 18706 * 570-823-0141

U.S.

INSPECTED
ND PASSED BY
ZPARTMENT OF
AGRICULTURE

EST. 5137-A

L.,
(’hﬂ



4x6 Cheese Pizza on Soy and Whole Wheat Crust
961SWCM2

1 piece/serving

Serving Size

139g

Calories

Calories from Fat

Total Fat

Saturated Fat

Trans Fat

Cholesterol

Sodium

12

Carbohydrate

10

Fiber

Sugar

Protein

Vitamin A

Vitamin C

Calcium

Iron

Shipping Info:
Net Weight:
Gross Weight:
Pieces/case:
UPC:
Dimensions:
Cube:

Ti/Hi:

Shelf Life:

Country of Origin:

EAT 48g OR MORE OF
WHOLE GRAINS DAILY

Pack Size: 96/4.900z. portions per case

Child Nutrition Information:

088842 - One 4,900z 4x6 Cheese Pizza with Soy and
Whole Wheat Crust Provides 2.000z Equivalent Meat
Alternate, 2.000z. Equivalent Grains and 1/8 Cup
Red/Orange Vegetable for the Child Nutrition Meal
Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour
(Malted Barley Flour, Niacin, Reduced Iron, Thiamine
Monaonitrate, Riboflavin, Folic Acid), Vital Wheat Gluten,
Defatted Soy Flour, Soy Protein Isolate, Soybean Qil,
Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim
Mozzarella Cheese (Pasteurized Part Skim Milk, Cultures,
Salt, Enzymes). SAUCE: Tomatoes (Water, Tomato Paste
[Not Less Than 31% Soluble Solids]), Contains 1% or Less
of: Onion, Salt, Spices, Garlic Powder, Soybean QOil,
Xanthan Gum.

Allergens: Wheat, Soy, and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza
directly on center oven rack. Cook for 7 to 10 minutes or
untii cheese is melted and crust edges are golden
brown.

For a softer crust: Preheat oven to 325 F. Place pizza on
a baking sheet. Cook for 8 to 11 minutes or until cheese
is melted and crust edges are golden brown.

29.40 Ibs. ( Jj

31.40 Ibs. Y {
8554113074 NardoneBBros!
17Vax12 % x 11 Va P12 2 A

1.43 420 New Commerce Blvd » Wilkes-Barre, PA 18706
8/6 1-800-823-5320

180 days frozen All oraguct Aormatcn s seleved bo:'uéh\‘ul;'ualazzura:e',\PI o
100% U.S. Last Updated: 11/21/2013 SRR G




961SWCM?2 KEEP FROZEN

4x6 CHEESE PIZZA with SOY and WHOLE WHEAT CRUST

INGREDIENTS: CRUST: Water, Whoie Wheat Fiour, Enriched Flour {Malted Barley Flour, Niacin,
Reduced iron, Thiamine Mononitrate, Riboflavin, Folic Acid}, Vital Wheat Gluten, Defatted Soy Fiour,
Soy Protein Isclaie, Sovbean Oil, Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim Mozzareiia
Cheese (Pasteurized Part Skim Milk, Cultures, Salt, Enzymes). SAUCE: Tomatoes (Water, Tomato
Paste [Noi Less Than 31% Soluble Solids]), Contains 1% or Less of: Cnicn, Salt, Spices, Garlic
Powder, Sovbean Oil. Xanthan Gum. CONTAINS WHEAT, SOY, AND MILK.

CN
0888472
ne 4 900z 48 Chesse Pirza with Soy and Whoe Wheat Crust Provicdes 2 0oz Eouvalent Meat Altemate,
CN 2000z E_'{EH»GI Nt Grams and 19 Cup RedfOrange egetable for the Child MUt 1wi Pqncm CN
Fegurernamts (Llse of thus Logo and =iatemant A:it‘”u. zed by the Food and Hutriton Ser UshA 9-13 )
CN

NETWT. 2040 18BS. 96 -4.390 OZ PIZZAS

INSPECTED BY THE
U.S. DEPT. OF AGRICULTURE
iN ACCORDANCE WITH

FNS REQUIREMENTS A1 3074

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP,, PA. 18706 « 570-823-0141



4x6 Pepperoni Pizza on Soy and Whole Wheat Crust ‘?}“
961SWCMP2 WHOLE

16 grams
per serving

WholeGrainsCouncil.org |

Pack Size: 96/4.950z. portions per case

Child Nutrition Information:

089052 - One 4.950z 4x6 Pepperoni Pizza with Soy and
Whole Wheat Crust Provides 2.000z Equivalent Meat/Meat
Alternate, 2.000z. Equivalent Grains and 1/8 Cup Red/Orange
Vegetable for the Child Nutrition Meal Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted

Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate,

Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,

Soy Protein Isolate, Soybean Qil, Sugar, Yeast, Salt. CHEESE:

Serving Size 140g | =i Low Moisture-Part Skim Mozzarella Cheese (Pasteurized Part
Skim Milk, Cultures, Salt, Enzymes). SAUCE: Tomatoes (Water,

1 piece/serving g % DV

Calories 300 Tomato Paste [Not Less Than 31% Soluble Solids]), Contains
Calories from Fat 100 | 1% or Less of: Onion, Salt, Spices, Garlic Powder, Soybean Gil,
Total F 1 1'7 Xanthan Gum. PEPPERONL: Pork, Beef, Salt, Contains 2% or
otal Fat less of Dextrose, Flavorings, Lactic Acid Starter Culture,
Saturated Fat 3 15 Oleoresin of Paprika, Sodium Nitrite, BHA, BHT, Citric Acid.
irans Fat 0 ~ Allergens; Wheat, Soy, and Milk.
Cholesterol 25 8 Nardone Bros. is a peanut and tree nut-free facility.
Sodium 410 L7 Cooking Instructions:
Carbohydrate 30 10 For a crispy crust: Preheat oven to 325 F. Place pizza directly
Fiber 4 14 on center oven rack. Cook for 7 to 10 minutes or until cheese
is melted and crust edges are golden brown.
Sugar
Protein For a softer crust: Preheat oven to 325 F. Place pizza on a
— baking sheet. Cook for 8 to 11 minutes or until cheese is
| Vitamin A melted and crust edges are golden brown.
Vitamin C
Calcium
Iron

Shipping Info:

Net Weight: 29.70 Ibs. ‘_r\/)

Gross Weight: 31.70 Ibs. J\

Pieces/case: 96 \“

UPC: 8554113077 m OS
Dimensions: 17 Vax 12 34 x 11 Va Br v
Cube: 1.43 Pl iA

TI/HI 8/6 420 New Commer]c?sggﬂffszéfgélggs~Barre, PA 18706
Shelf Llfe 180 days frozen 4]l produc: informaticn 1s pelieved 1o be v ful 308 socarate.
Country of Origin: 100% U.S. C et Moo o

Last Updated: 11/21/2013




861SWCMP2 KEEP FROZEN

4x6 PEPPERONI PIZZA with SOY and WHOLE WHEAT CRUST

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley Flour, Niacin,
Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Soy Protein Isolate, Soybean Oil, Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim Mozzarella
Cheese (Pasteurized Part Skim Milk, Cultures, Salt, Enzymesj. SAUCE: Tomatoes (Water, Tomato
Paste [Not Less Than 31% Soluble Solids]), Contains 1% or Less of: Onion, Sali, Spices, Garlic
Powder, Soybean Oil, Xanthan Gum. PEPPERONI: Pork, Beef, Salt, Contains 2% or less of
Dextrose, Flavorings, Lactic Acid Starter Culture, Oleoresin of Paprika, Sodium Nitrite, BHA , BHT,
Citric Acid. CONTAINS WHEAT, SOY, AND MILK.

CN
088052
One 4 950z 4x6 Pepperoni Pizza with Soy and YWhole Wheat Crust Prowvides 2 000z Eguivalent MeatMeat
CN Alternate, 2 000z, Equivalent Graing and 18 0 up RedfCrange Vegetable for the Chitd MNutrition Meal Fattern CN
Reguiremants. {Use of this Logo and Statement Authorized by the Food and Mutrition Senvice, USDA 10-1 a3
CN

NET WT. 20.70 LBS. ~86-4950Z PIZZAS

AU

8004113077
MADE BY: NARDONE BROS. BAKING CO.
sENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP., PA. 18706 + 570-823-0141

/7 us. O\
{ INSPECTED \
/ AND PASSED BY |
|DEPARTMENT OF |
\ AGRICULTURE

EST 5137-A




EXHIBIT A - PRICING PAGE

Commodity: USDA MOZZARELLA

Net Wt per Case per
USDA Summary End Price per Pound
Estimated Annual Product Data Processing Fee Per | Column (B} divided
Order Quantity Schedule (lbs.) Case ($) by Column (A} =
RFQ ltem No. Item Description {Cases)* Column (A) 5 Column (B) Column {C)
3111 NonTomato Sauce, Whole Wheat Garlic Cheese Pizza éo/aé. A 3,475 /é’ ” ﬂ > 3 3.8 g &00 7 )
3.1.1.2 Whole Wheat Breakfast Sausage Pizza XDWJJQ/V o 6,400 &50% 1/&; 93 ‘ ? ?ﬁg
3.1.13 Whole Wheat Breadsticks 9 é 73 6 (7N 5,975 / a/ Lo ﬂ Y ,? j‘ &.l/ /‘ 3 D)) 08
3.1.1.4 Whole Wheat Bagel with Red Sauce 4& V7% ﬁﬁ/ﬂ 3,700] 2.8 /% "3& Be / e bl
3.115 Whole Wheat Pepp Pizza 50/50 &3 4,/4,,-%///7 45%| 94/ % 218 /04865
3.1.16 Whole Wheat Cheese Pizza 50/50?4‘5”4/%&_ 4,700 a—,é %/ﬁ -/2 X ga ?50\3
il EeE »
3117 Whole Wheat French Bread Cheese Pizza ép Wl{m,&a_‘ 6.175| )/ 43% '33 3 8 / é yc) 1
3.1.1.8 Whole Wheat French Bread Pepperoni Pizzaéo 4,%7_?/5.)_ 6,700 2?& 2//& 33 92\5 /‘ ‘4 5}
*Annual order quantity estimates for evaluation purposes only. Agency may have more or less order volume based TOTAL BID AMOUNT (Sum of PRICE PER ¥ ? (/
upon need over the life of the contract, POUND for all items) / /, 17/ ?/
Bidder / Vendor Information i
Name: //f@j@/é 5}} &J 674’/3'(/ e A //t/"
Addressi\ /A /0 78t [PV ot o LA
Ubds ~vre . 9700
Phone: _5‘70— fo{,j'-' o/ ‘//

Email Address:

N ECT N Jovd &2 720 007 Focn . 2o

Autherized Signature:

////Wf%//’w




EXHIBIT A - PRICING PAGE

Commodity: USDA MOZZARELLA

Estimated Annual

Net Wt per Case per
USDA Summary End
Product Data

Processing Fee Per

Price per Pound
Column (B} divided

Order Quantity Schedule (Ibs.) Case (3) by Column (A) =
RFQ ltem No. Item Description {Cases)* Column (A} i Column (B) Column (C)
3.1.1.1 NonTomato Sauce, Whole Wheat Garlic Cheese Pizza é Ow (5& VA 3475 /é 5? /M ‘95 7 s / 703 39
3.1.1.2 Whole Wheat Breakfast Sausage Pizza 50(0\5 / A o) 6,400 r/? 50 /@ 7 é/ C?f ' 70/ f
3.1.1.3 Whole Wheat Breadsticks 5,975 i -
3114 Whole Wheat Bagel with Red Sauce ?é Méﬁ) 3,700 (Qaﬁ/& 2 da‘é/ /_ &Syf
3.1.15 Whole Wheat Pepp Pizza 50456 4 év( [ o 4,630 0?4 7& % ’:;) é‘ é / ] 5 gé o
-+ ¢ F —
3.1.1.6 Whole Wheat Cheese Pizza 50750 ?écj Wl 0)\ 4,700 2? yﬂ/é/ Pj\//! 7é . X74 el
3.1.1.7 Whole Wheat French Bread Cheese Pizza é oWémoa 6,175 C?ﬂ 43% “& 7 7,4 /' 3?5&
3.1.18 Whole Wheat French Bread Pepperoni Pizza é& ﬂ/é W7b%1 6,700 07 Y 4 3/ :3 / 3 / / 5 / 79
*Annual order quantity estimates for evaluation purposes only. Agency may have more or less order volume based [ToTAL ;ID AMOUNT (Sum of PRICE PER 3 (/ ? 5
upon need over the life of the contract. POUND for all items) ?
Bidder / Vendor Information
Name: //f&do/ﬁ/ﬁgzyl KJQ_K ] 224 Lo (=<
ridress| AL ) p Yt Lo gridesds 27
etk -Eprze G )5 24
Phone:

S78- K43 014/

Email Address:

Authorized Signature:

W ACERT [Vfe do7e O UgrrsrZ Roaos 2ot
Lot Ty b s




EXHIBIT A - PRICING PAGE

Commodity: USDA MOZZARELLA

Estimated Annual
Order Quantity

Net Wt per Case per
USDA Summary End
Product Data

Processing Fee Per

Price per Pound
Column (B) divided

Schedule (lbs.) Case ($) by Column (A) =
RFQ Item No. item Description {Cases)* Column (A} i Column (B) Column ( C)
3101 NonTomato Sauce, Whole Wheat Garlic Cheese Pizza é y 3,475 _{ 2 % o 6, é/ JJQ
| V22, R YA [45
3.1.1.2 Whole Wheat Breakfast Sausage Pizza 6,400
3.2.1:3 Whole Wheat Breadsticks 7&/ Wéj 277 oL 5,975 /\_)?_{ﬂ % "/é % / M«‘;
3.1.14 Whole Wheat Bagel with Red Sauce 3,700 4 ’
3118 Whole Wheat Pepp Pizza 50/50 4& /Lf w7 // 0’2 4,630 o? 7 7j % e ’5-9. s / DA Db
Iy V.l -
rd rd 7
3116 Whole Wheat Cheese Pizza 50/50 4& /9( Wéfﬂ P 4700 9 f//% 5 faf . 523
F L4
3.1.1.7 Whole Wheat French Bread Cheese Pizza 6,175
3.1.1.8 Whole Wheat French Bread Pepperoni Pizza 6,700
*Annual order quantity estimates for evaluation purposes only. Agency may have more or less order volume based TOTAL BID AMOUNT (Sum of PRICE PER
upon need over the life of the contract. POUND for all items) ¢£ 9 ’/f
Bidder / Vendor Information . .
Neme] Yo f Boos ZaK 1 —q Lol
Address: 4 % o ‘MZWW
Ll e G G Z 15070
Phone: 5749-—%{3 O /'y/,

Email Address:

Authorized Signature:
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EXHIBIT A - PRICING PAGE

Commodity: USDA MOZZARELLA

Estimated Annual
Crder Quantity

Net Wt per Case per
USDA Summary End
Product Data

Processing Fee Per

Price per Pound
Column (B) divided

Schedule (lbs.) Case (9) by Column (A) =
RFQ Item No. Item Description (Cases)* Column (A} Column (B) Column { C)
3.1.1.1 NonTomato Sauce, Whole Wheat Garlic Cheese Pizza 3,475
3.1.1.2 Whole Wheat Breakfast Sausage Pizza 6,400
3.1.13 Whole Wheat Breadsticks 5,975
3.1.1.4 Whole Wheat Bagel with Red Sauce 3,700 L,y
. F
3.1.15 Whole Wheat Pepp Pizza 50/59 96, /JWC/)?%70L 4,630 a?ﬁ?ﬂ% ?%// " 5?4 V2,
% y
: ~
3.1.16 Whole Wheat Cheese Pizza 5640 4& /W&W} 4,700 ;fy@% o?j Zé , 574 ol
- -

3.1.1.7 Whole Wheat French Bread Cheese Pizza 6,175
3.1.1.8 Whole Wheat French Bread Pepperoni Pizza 6,700

*Annual order quantity estimates for evaluation purposes only. Agency may have more or less order volume based |TOTAL BID AMOUNT (Sum of PRICE PER 77 &.

upen need over the life of the contract. POUND for all items) / GL
Bidder / Vendor information
Name: W’%Ig,ﬂﬁ ?520.! K&K ) <24 Lo [
Address: ‘44 O ?%//’W M
Llitter ~-Opae OF, 15704
|
Phone: 570’ a/dz’o l "4 }

Email Address:

WL T Wped o0 &

] 527 Biaod  Zomm

Authorized Signature:
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EXHIBIT A - PRICING PAGE

Commodity: USDA MOZZARELLA

Net Wt per Case per
USDA Summary End Price per Pound
Estimated Annual Product Data Processing Fee Per | Column (8) divided
Order Quantity Schedule (ibs.) Case (§) by Column {a) =
RFQ ltem No. Item Description {Cases)* Column (A} P Column (B) Column {C}
, . % >
3.1.11 NenTomato Sauce. Whole Wheat Garlic Cheese Pizza é odsl %ﬁ] -,;z Y 3,475 /él jf y 3}&8 g g o7 j
3.1.1.7 Whole Wheat Breakfast Sausage Pizza 5@)&25/?}&0 5,400 / 150% ﬁjd 9}3 ; % ?61\7/
5
3.1.1.3 Whole Wheat Breadsticks gé&w 5L 70 5,075 /M} ﬂﬁ/? ‘?’&? '/)“ éyl} /‘ 5 DOEE
3.1.1.4 Whole Wheat Bagel with Red Sauce Qék/ﬁﬁﬂ 3,700 I(Qo? ) fp% ® 3& 3o / 3359
3115 Whole Wheat Pepp Pizza 50/50 GfS Mytﬁw? 4,530 f W "3 115 /0465
3116 Whole Wheat Cheese Pizza 50/50?4@5%/&;&%&__ 4,700 o?% 5/}% 42 X; g& . ?57@3
3.1.1.7 Whole Wheat French Bread Cheese Pizza éﬁ @jzgﬂ;?,g@__ 6,175 O)ﬂ 43)%/ -7’35 5 g / é}QS
3.1.1.8 Whole Wheat French Bread Pepperoni Pizzaéa g Tﬁfgl‘ 6,700 z)p 5/ ﬂ @3 g é, \S J 4 4 5 y,
' s Wil
*Annual order quantity estimates for evaluation purposes only. Agency may have more or less order volurne based |TOTAL BID AMOUNT (Sum of PRICE PER ’
upon need over the life of the contract. POUND for all items) [/ / %/f é/(/
Bidder / Vendor information .
Neme:) Y it i LS ey L2 ws Lo fror
MISALD Thinr Vg o
Ll AL L5 Lt Fd . oot
Phane: 57{7 - 6’90{‘1? ey fif';./

Ermnail Address:

Vil EPT WA

oo s & Jlael 0o Boin . 2o

Authorized Signature:

//////‘W/V;’/)f I Lol




EXHIBIT A - PRICING PAGE

Commaodity: USDA MOZZARELLA

Estimated Anmual

Net Wt per Case per
USDA Summary End
Product Data

Processing Fee Per

Price per Pound
Column (B) divided

Crder Quantity Schedule (Ibs.) Case (5) by Column (A) =
RFQ Item No, ltem Description {Cases)* Column {A}, Column (8) Column{C)
3.3.1.1 NonTomato Sauce, Whole Wheat Garlic Cheese Pizza é OM (;é/ ) (% 3,475 /& %/ % ?7? X 7 - / 793&';
3112 Whole Wheat Breakfast Sausage Pizza i D@\S / o 6,400 f/? 50 /@ 7 9’/ d/)d’?‘ ‘ ;0/5}
3.1.1.3 Whole Wheat Breadsticks 5,975 ,
3.1.14 Whole Wheat Bagel with Red Sauce Qé Z/Ké? 3,700 (Qﬁﬁjgf Qlar) gé/ / Q‘)SV&Q
2115 Whole Wheat Pepp Pizza 5856 gév" M//J%/ - 4,630 dg?pﬂ bé)é\/ , b?/ééa
- &% F i}
3.1.16 Whole Wheat Cheese Pizza 50750 9&\_5 Bl 6;\ 4,700 ;?9 9///.'/@ pﬁf 7é . 574 "y
3.1.1.7 Whole Wheat French Bread Cheese Pizza é @Wmc)g 6,175 @& 43% “’&7 '7!& //' 3%5@
3.1.18 Whole Wheat French Bread Pepperoni Pizza é@ %/2 W?b%l 6,700 A L é j% 18 / 3 / / 5 / 7?
*Annual order guantity estimates for evaluation purposes only. Agency may have more or less order volume based [TOTAL I;ID AMOUNT (Surm of PRICE PER (/ ?5
upon need over the life of the contract. POUND for all items) 3 j]
Bidder / Vendor Informatieon
Name: //f&dp/ﬁﬂﬁém’ X,?_K )22y g,/o ja
Address: 5/7[;; & m;"r’ KﬁWﬁg/ /\W
L o - A ) D 24
Phone:

ST~ KAS -0 14/

Email Address:

Ve Mz 2T St S o2l

& /M%@ﬁé’,ﬁ@yg . Ll

Authorized Signature:




EXHIBIT A - PRICING PAGE

Commodity: USDA MOZZARELLA

Net Wt per Case per
USDA Summary End Price per Pound
Estirnated Annizal Product Data Processing Fee Per | Column (B} divided
Crder Quantity Schedule (Ibs.} Case ($) by Column {A) =
RFQ itam No. Item Description {Cases}* Column (A) . Column (B} Column{C)
3111 NonTomato Sauce, Whole Wheat Garlic Cheese Pizza 4&//@%{4@7 /j%/d 3,475 O? ‘5;/ g P ja’é 36, é_/ / y jos f
" ;
3.1.1.2 Whole Wheat Breakfast Sausage Pizza 6,400
5 =
3.1.1.2 Whole Wheat Breadsticks »"7&/ 4;55,9?? ai 5,975 /;252? ///é j;/ﬁ 7’,/4 / Mg
3.1.1.4 Whole Wheat Bagel with Red Sauce 3,700 ,
3.1.15 Whole Wheat Pepp Pizza 50/50 % Jé( Lo /,7’2 ) 4,630 a) ﬁ 7/ % ” g&, S / B YT
& 1 ra [}
g 7 v
3.1.16 Whole Wheat Cheese Pizza 50/50 é’& é( é,,é’%/é; 5700 D f;/p% Ry fal 523
rd Cd
3.1.1.7 Whole Wheat French Bread Cheese Pizza 6,175
3.1.18 ‘Whole Wheat ¥rench Bread Pepperoni Pizza £,700
*Annual order quantity estimates for evaluation purpeses only. Agency may have more or less order volume based IToTAL BID AMOUNT {Sum of PRICE PER -~
upon need over the life of the contract. POUND for all items) #ﬁ @ L//
Bidder / Vendor Information i ’
Name: %ff'&dgﬁ’/ﬁ ££&J X%K ) 224 dg /&ﬂ;& ”
Address:|’ %& & m&w&w
Lplnl ot e 22 7592 i
Phone: /"174?«%{(_3 D /_/V/,

Email Address:

YT e E e P

Z L o P B T

Authorized Signature:
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EXHIBIT A - PRICING PAGE

Commodity: USDA MOZZARELLA

Estimated Annuat
Order Quantity

Net Wt per Case per
USDA Summary End
Product Data
Schedule (Ibs.)

Processing Fee Per

Price per Pound
Column (B) divided

Case {5} by Calumn (A) =
RFQ ttem No, item Description {Cases)* Column {A) Colurmnn (8) Column(C)
3.1.1.1 NonTomato Sauce, Whole Wheat Garlic Cheese Pizza 3,475
3.1.1.2 Whole Wheat Breakfast Sausage Pizza 6,400
3113 Whole Wheat Breadsticks 5,975
3114 Whole Wheat Bagel with Red Sauce 3,700 )y
_ ¢ Zéfb 7
3115 Whole Wheat Pepp Pizza 50156 5, /ﬁ)@fﬂf?%i’ e ws0| 39, A 4’ /. &9 0
. 7 v . “/% & o7
3.1.16 Whole Wheat Cheese Pizza 5640 é é / MK ,‘//’;,:W). 4,700 a’)f yﬂ O) j Zé ) ?4 ol
- #

3117 Whole Wheat French Bread Cheese Pizza 6,175
3118 Whole Wheat French Bread Pepperoni Pizza 6,700

*Annual order quantity estimates for evaluation purposes only, Agency may have more or less order volume based [TOTAL BID AMOUNT (Sum of PRICE PER 77 a_

upon need over the fife of the contract, POUND for all items) / a'
Bidder / Vendor information
Name: W&Jp{{/ﬁ DLot K&K ) 22 Lo ZM
Address: "@/&5 e /mmﬁ}{*? v
Leiiitnr ~Dfune F, 5754
Phone: 570“ &(035@ ! t’? )

Email Address:

Wz T Jtad eoe®

& e 67 Bisy o

Authorized Signature:
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