‘_______—-—'— ™
NUTRITION . TASTE . VALUE

Cover Letter

State of West Virginia
REQUEST FOR PROPOSAL: Processing USDA Asian Chicken Commodity

RFP Number: CRFQ 1400 AGR1500000015
Submitted By:

Asian Food Solutions, Inc.

Allan Lam, COO

2572 West State Road 426, Suite 2016
Oviedg, FL 32765

888-499-6888 Phone

888-499-7288 Fax
allan.lam@asianfoodsolutions.com

Submitted To:

Department of Admistration
Purchasing Division

2019 Washington St. E.
Charleston, WV 25305

(304) 558-0094

Proposal Deadline:

March 25, 2015 1:30 PM

Enclosures:

One (1) Hard Copy Original - Cost Proposal

2572 West State Road 426, Suite 2016, Oviedo, FL 32765
(888) 499-6888 PH * (888) 499-7288 FX
www.asianfoodsolutions.com
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Manufacturer Contacts

CONTRACT:

Allan Lam, COO

Asian Food Solutions, Inc,

2572 West State Road 426, Suite 20186, Oviedo, FL 32765

(914) 772-3888 Cell, (888) 499-6888 x 108 Ph; (888) 499-7288 Fax
Allan.Lam@asianfoodsolutions.com

SALES:

Linda Benyo

Asian Food Solutions, Inc.

2572 West State Road 426, Suite 2016, Oviedo, FL 32765
(864) 363-2841 Cell; {888) 499-6888 Ph; (888) 499-7288 Fax
Linda.Benyo@asianfoodsolutions.com

ADMINISTRATION/ORDERS:

Hong Vongmany, Director of Administration

Asian Food Solutions, Inc.

2572 West State Road 426, Suite 2016, Oviedo, FL 32765

(407) 252-9581 Cell, (888) 499-6888 ext. 100 PH; (888) 499-7288 Fax
Hong.Vongmany@asianfoodsolutions.com

BROKER OF RECORD:

Bob Sheridan

Concept Food Sales

294 W. Stuben St. #6

Pittsburg, PA 15205

(412) 250-2300 Ph; (412) 853-3277
bsheridan@conceptfoodsales.com

2572 West State Road 426, Suite 2016, Oviedo, FL 32765
(888) 499-6888 PH * (888) 499-7288 FX
www.asianfoodsolutions.com
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ATTACHMENT A

TAB 1: Product Specification

(Including Product Formulation Sheet and CN
Label)

TAB 2: SEPDS

%

2572 W 5.R. 426 5TE 2016 Oviedo, FL 32765 PH: 888-499-5888 FAX: 888-499-7288
www.asianfoodsolutions.com
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ATTACHMENT B

TAB 1: SPA

TAB 2: Sales Verification

TAB 3: Hold/Call Contact Form
TAB 4: References

TAB 5: Pricing Sheet

TAB 6: Signed Documents

l%}

2572 W 5.R. 426 STE 2016 Oviedo, FL 32765 PH: 888-499-6888 FAX: 888-499-7288
www.asianfoodsolutions.com



Whole grain batiered chicken chunks tossed with

Mutrition Facts

Serving Size 3.90z {111g)
Servings Per Container about 176

Ampunt Per Serving

___
Calories 190 Calories lEm Fat 35

% Dally Value*
Total Fat 4g

6%
Satyrgted Fot 1g 5%
Trans Fat Og

a sweet and tangy sauce.

e ™
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Diced Chicken Leg Maat, Watst, Sodium Phosphates. BATTERED AND BREADED WITH: Whala Wheat Flour, Water, Com Starch, Salt,
Modtfied Com Starch, Leavaning {Sedium Aluminum Phosphate, Sodium Bicarbenate), Dextrose, Enrichad Wheat Flour {Wheat Flour,
Niacin, Reducad lron, Thiamine Mononitrate, Riboflavin, Folic Acid), Garlic Powder, Onion Powder, Spices, Extractives Of Paprika, Spice
Extractives. PREDUSTED WITH: Enriched Wheat Flour {(Wheat Flour, Niacin, Reduced iron, Thiamine Moncnitrats, Riboflavin, Folic Acld),
Whole Wheat Flour, Wheat Gluten, Drled Egg Whites, Salt, Sadium Acld Pyraphosphate, Laavening (Sadium Bicarbonate}, Extractivas of
Paprika. TANGERINE SAUCE: Water, Brown Sugar, Distiled White Vinegar, Svy Savucs (Water, Soybeans, Ssit, Wheat Flour), Contains
Less Than 2% Of Tangerine Juice Concentrate, Spices, Gadle, Crushed Chili Peppers, Yeast Extract, Cltric Acid, Modified Com Starch,
Cultured Dextrose, Maltodextin, Xanthan Gum,

\. S

Cholesterol 45m

Sodium 380m,

Total Carbohydrate 25
Dietary Fiber 2g
S

Protein 14

Vitamin A 0%

Calcium 0%

* Percent Daily Values are based on a 2,000
calmje diet.

15%
16%
9%
8%

¢ \Vitamin C 0%
®* |Jron 8%

-
| (176} 3.9 oz servings per case. 42.9 ib Net Wt
(6) 5 Ib chicken & (6} 2.15 | sauce.

Case Information: itemd 72001

Case Lx W x H: 17.06™ x 13.06” x 12.63"
Cube: 1.63 T x HI:8x6 Gr. Cs Wt: 44.55 b
ﬂslf Life: Frozen 12 months at 0°F +/- 10°F

% Asian Food Solutions, inc. January 2015,

BASIC HEATING INSTRUCTIONS:
Per (1) 5 Ib bag of breaded chicken pieces & (1) 2.15 Ib bag of sauce
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1 ] iirvdntionol gwer iBesy)
Fre-heat oven to 350°F/400°F. Spread chicken
pieces evenly on a sheet pan with parchment
paper. Bake frozen in oven for 40-45 minutes

untll golden brown and erispy. J [ 3
| N Place entire sauce In bag Into microwave for

— —~{ 3 minutes or until content is 165°F.

( SERVING . y
Equlpment and times may vary. Use thermometer
to ensure food temperature is 165°F or above.
Place hot chicken in a serving pan, Paur hot sauce
over chicken. Gently combine chicken with sauce

T Bagiateemdy (B

Place entire sauce in bag into hot bolling water
or steamer for 10-12 minutes or until content

is 165°F.
i N

ety (Long

and serve. #12 scoop is recommended. Portioning e [
size may vary by individual practice. y % Food m Gne
For rmore information contact;

NEguivalensy = 7 hala £ sl s it il e
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Product Formulation Statement (Product Analysis)
for Meat/Meat Alternate (M/MA) Products

Tangerine Chicken WG 72001

Product Name: Code No.:

42.91b./ 6- 51b. chkn & 6- 2.151b.

Manufacturer:_Asian Food Solutions, Inc.  Case/Pack/Count/Portion/Size: sauce / 176 svgs./ 3.90 oz,

I. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate
Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Ameount *
Food Buying Guide (FBG) Ingredient Per Unit
Chicken Boneless (FBG pg 1-3) 3.1499 X 0.70 2.2049
X
X
A. Total Creditable M/MA Amount' 2.2049

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

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

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18%* Amount
and code number Per Portion As-Is* APP##*
X +by 18
X +by 18
X +by 18
B. Total Creditable APP Amount’
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to
nearest ¥ 07) 2.00

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

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

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

Total weight (per portion) of product as purchased 3900z

Total creditable amount of product (per portion) 2.00
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and correct and thata 3.90 ounce serving of the above
product (ready for serving) contains _2.00 ounces of equivalent meat/meat alternate when prepared
according to directions.

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

o President
Signature Title
Debra Huffman 2/02/2015 (888) 499-6888
Printed Name Date Phone Number
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Formuilation Statement for Documenting Grains in School Meals
Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

Tangerine Chicken WG Code No.: 72001

Product Name:

Manufacturer: __Asian Food Solutions, Inc. Serving Size _3.90 oz.
(raw dough weight may be used to calculate creditable grain amount)

L. Does the product meet the Whole Grain-Rich Criteria: Yes__X_ No
(Refer 1o SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

II. Does the product contain non- creditable grains: Yes X No How many grams:_0.95 grams
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H af non-
creditable grains may not credit towards the grain requirements for school meals, J

IIL Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group
H (cereal grains) or Group I (RTE breakfast cereals). (Different methodologies are applied to calculate servings
of grain component based on creditable grains. Groups A-G use the standard aof 16grams creditable grain per oz
eq; Group H uses the standard of 28grams creditable grain per oz eq; and Group I is reported by volume or
welght.)

Indicate to which Exhibit A Group (A-I) the Product Belongs: B

Grams of Gram Standard of
o . Creditable Grain | Creditable Grain Creditable
Description of Creditable - .
Grain Ingredient* Ingredn'ant ‘per per oz eqmvalfnt Amount
Portion (16g or 28g)
A B A+B
Bread type coating - whole grain 7.2686 22g 0.3303
Batter type coating - whole grain 7.2686 28g 0.2595
0.5898
Total Creditable Amount® 050

"Creditable grains are whole-grain meal/flour and enriched meal/flour,

! (Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to
grams.

* Standard grams of creditable grains from the corresponding Group in Exhibit A.

*Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do nor round up.

Total weight (per portion) of product as purchased _5-20 0Z
Total contribution of product (per portion) 050 oz equivalent

I certify that the above information is true and correct and that a ﬂ ounce portion of this product (ready for
serving) provides9-50 oz equivalent Grains. I further certify that non-creditable grains are not above 0.24 0z eq. per
portion. Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of
non-creditable grains may not credit towards the grain requirements for school meals.

President
Signature Title
Debta Huffman 212{2015 (888) 499-6888

Printed Name Date Phone Number



General Tso’s
Chicken

#72003 Whole Grain
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Whole grain battered chicken chunks tossed

with a sweet and

r

Serving Size 3.90z (110g)

fﬁar\'iﬂii Par Contalnar ahout 478

Amount Fer Serving

Calorles 200 Calories from Fat 40

Nutrition Facts || 1openm

picy sauce.

RS 7
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Dieed Chicken Leg Meat, Water, Sadium Phosphates. BATTERED AND BREADED WITH: Whole Wheat Flaur, Water, Corn Starch, Salt,
Modified Corn Starch, Leavening (Sodium Aluminum Phasph .
Niacln, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Garllc Powder, Onlon Powder, Splces, Extractives Of Paprika, Spice
Extractives. PREDUSTED WITH: Enriched Wheat Flour {(Whezt Flour, Niacin, Reduced Iron, Thtamine Mononitrate, Riboflavin, Folle
Acid), Whale Wheat Flouy, Wheat Gluten, Dried Egg Whites, Salt, Sodium Acid Pyrophasphate, Leavening (Sodium Blcarbonata),
Extradiives of Paptiks. GENERAL TSD'S SAUCE: Sugar, Water, Sty Sauce (Water, Soyheans, Salt, Wheat Flaur), White Distilled

Sodium Bic

te), Dextrose, Enriched Wheat Flour (Wheat Fiour,

% Daily Value* Vinegar, Containe Less Than2% Of Modified Com Starch, Onion Powder, Garlic Powder, Sesame Seeds, Chili Peppers, Spices, Sesama
- Cil, Safflower QI Cltric Acid, Sodlum Citrate, Xanthan Gum, Cuitured Dextrose, Natural Flavors {Milk).
Total Fat 49 6% . o
Satyragted Fat 19 5%
Trans Fat Og \_
Chalesterol 45mg 15%
Sodlym _510m 21% BASIC MEATING INSTRUCTILOMNS:
Total Carbohydrate 269 9% Per (1) 5 Ib bag of breaded chicken pieces & (1) 2.15 Ib bag of sauce
Dietary Fiber 2g 8% ;
Sugars 149 EN CHICKEN PIECES \r.._'; ICE I8 T 18 )
Protein 449 P gl 5 e M el G i Bail s Bandss ,...T.:..\ﬁ-./;- i
Vitamin A 0% o Vitamin C 0% Pre-heat oven to 350°F/400°F. Spread chicken Place entire sauce in bag into hot bolling water
ol 0% e Iron 8% pieces evenly on a shest pan with parchment or steamer for 10-12 minutes or until content
eI ron paper. Bake frozen in oven for 40-45 minutes is 165°F,
* Parcent Daily Values are based on a 2,000 untit golden brown and crispy. 1 Wiinrauuye (Goad)
|_calorie diet /| Place entire sauce in bag into microwave for
et 5| 3 minutes or untll content Is 165°F. J
= MNia \
(176) 3.9 oz servings per case. 42.9 |b Net Wt. Equipment and times may vary. Use th .
y ry. Use thermometer =
{6) 5 Ib chicken & () 2.15 Ib sauce. to ensure food temperature I 165°F or abave. E:,{
Case Information: ltem# 72003 Place hot chicken in a serving pan. Pour hot sauce rj
Case L x Wx H: 17.068” x 13.06" x 12.63" over chicken. Gently combine chicken with sauce el
Cube: 1.63 T x HI:Bx6 Gr, Cs Wt: 44.55 Ib and serve. #12 scoop is recommended. Portiohing e A e e ™
Shelf Life: Frozen 12 months at D°F += 10°F slze may vary by indlvidual practice. P m“ M MM h
For morse information coatact:

© Asian Foed Solutons, Inc. January 2015,

Equnalmicy = TSR £ 056

gl Espnfosanolitinn (e £ 141
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Product Formulation Statement (Product Analysis)
for Meat/Meat Alternate (M/MA) Products

Product Name:

General Tso Chicken WG

Code No.:

Manufacturer: Asian Food Solutions, Inc.

I. Meat/Meat Alternate

72003

4291b./ 6- 51b. chkn & 6- 2.151b.
Case/Pack/Count/Portion/Size;_sauce / 176 svgs./ 3.90 oz.

Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Chicken Boneless (FBG pg 1-31) 3.1499 X 0.70 2.2049
X
X
A. Total Creditable M/MA Amount' 2.2049

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

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

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18%* Amount
and code number Per Portion As-Is* APP*#*
X +by 18
X +by 18
X +by 18
B. Total Creditable APP Amount’
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to
nearest Y o0z) 2.00

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

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

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

Total weight (per portion) of product as purchased 3.90 0z

Total creditable amount of product (per portion) 2.00
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and correct and thata 3.90 ounce serving of the above
product (ready for serving) contains _2.00 ounces of equivalent meat/meat alternate when prepared
according to directions.

I'urther certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 720 725. 226, Appendix A) as demonstrated by the attached supplier documentation.

President
Signature Title
Debra Huﬁman 2'5‘2015 (888) 499"6888
Printed Name Date Phone Number
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Formulation Statement for Documenting Grains in School Meals
Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

Product Name: General Tso Chicken WG Code No.: 72003

Manufacturer: __ Asian Food Solutions, Inc. Serving Size_ 3.90 oz.
(raw dough weight may be used to calculate creditzble grain amount)

I. Does the product meet the Whole Grain-Rich Criteria: Yes_ X No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

1. Does the product contain non- creditable grains: Yes_ X No How many grams:_0.95 grams
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-
creditable grains may not credit towards the grain requirements for school meals.)

III. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group
H (cereal grains) or Group I (RTE breakfast cereals). (Different methodologies are applied to calculate servings
of grain component based on creditable grains. Groups A-G use the standard of 1 6grams creditable grain per oz
eq; Group H uses the standard of 28grams creditable grain per oz eq; and Group 1 is reported by volume or
weight.)

Indicate to which Exhibit A Group (A-T) the Product Belongs: B

Grams of Gram Standard of
c . \ Creditable Grain | Creditable Grain Creditable
Description of Creditable I . ivalent A t
Grain Ingredient* ngredJ?ntlper per oz equiva gn moun
Portion (16g or 28g)
A B A+B
Bread type coating - whole grain 7.2686 22g 0.3303
Batter type coating - whole grhin 7.2686 28q 0.2595
f
0.5898
| Total Creditable Amount’ [ 0.50

“Creditable grains are whole-grain meal/flour and enriched meal/flour,

! (Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to
ms.

§1-Sataa.ndard grams of creditable grains from the corresponding Group in Exhibit A.

*Total Creditable Amount must be rounded dows to the nearest quarter {0.25) oz eq. Do not round up.

Tatal weight (per portion) of product as purchased ﬁoi
Total contribution of product (per portion) 050 oz equivalent

I certify that the above information is true and correct and that a >-? punce portion of this product (ready for
serving) provides0-50 oz equivalent Grains. 1 further certify that non-creditable grains are not above 0.24 oz eq. per
portion. Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of
non-creditable grains may not credit towards the grain requirements for school meas.

; President
Signature Title

Debra Huffman 2-5-2015 (888) 499-6888
Printed Name Date Phone Number




Whole grain battered chicken chunks tossed with

Hutriticon Facis

Serving Size 3.90z {110g)
Servings Por Containar about 178

Amount Per Serving

- B -
Calgr_les 200 Caioriei frog Fat 35

% Daily Value*

™

a sweet and sour cherry sauce.

i R

i VALIELS, LEHDY RAMS [REANE gy Far Stryid %
Diced Chicken Leg Meat, Water, Sodium Phosphates. BATTERED AND BREADED WITH: Whols Wheat Flour, Water, Comn Starch, Sall,
Modified Com Starch, Leavening (Sodium Atuminum Phasphata, Sadium Blearbonate), Dexirose, Erviched Wheat Fleur (Wheat Flour,
Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Garlic Powtdsr, Onion Powder, Spices, Extraciives Of Paprika, Splee
Extractives, PREDUSTED WITH: Enriched Wheat Flour (Wheat Flour, Niacin, Reduced Iron, Thiamina Mononitrate, Riboflavin, Folic Acid),
Whole Whaat Flour, Wheat Gluten, Dried Egg Whites, Salt, Sodium Acld Pyrophosphate, Leavening {Sodlum Bicatbonate), Extractives of
Paprika. CHERRY BLOSSOM SAUCE: Water, Sugar, Distilled White Vinegar, Tomato Paste, Modified Com Starch, Contains less than 2%

Gherry Juite Concentrats, Orange Juice Concantrate, Salt, Maltadextrin, Cultured Dextrose, Citric Acid, Paprika, Sodium Citrate, Xanthan

*
Total Carbohxgrate 27ﬁ 9%
Distary Fiber 2g 8%
Sugars 145
Proteln 13g

Vitamin A 0% o \itamin C 4%
Calcium 0% ®_ lron 7%

* Percent Daily Values are based on a 2,000
calatie diat.

p
{176) 3.9 oz servings per case. 42.9 [b Net Wt

{6} 5 Ib chicken & (6) 2.15 |b sauce.

Case Information: Hem# 72005

Case Lx W x H: 17.06” x 13.06" x 12.63"

Cube: 1.83 T1 x HI:8x6 Gr. Cs Wt: 44,55 Ib

ihdf Life: Frozan 12 months at 0°F +- 10°F

9 Amian Foed Selutions, Inc. Jatuary 2015

Total Fat 4 6% Gum, and Natural Flavor.
—d— ™

Saturgled Fat fo 5%

Trang Fat Og . y,
Cholesterol 45m 15% e | e O e e
Sodium_350m 15% BASIC HEATING ITMNSTRUCTIONS:

Per (1) 5 Ib bag of breaded chicken pieces & (1) 2.15 ib bag of sauce

Eoii i BingiSreamer iBany

Place entire sauce in bag into hot beiling water
or steamer far 10-12 minutes or until content

is 165°F.

Pre-heat oven to 350°F/400°F. Spread chicken
pieces evenly on a sheet pan with parchment
paper. Bake frozen in oven for 40-45 minutes
untll golden brown and crispy.

\—_ J
— ' A
\.

F450

Place éntira sauce in bag into microwave for
3 minutes or untit content is 165°F.

Eguipment and times may vary. Use thermometer

K
to ensure food temperaturs is 165°F or above, ad i
Place hot chicken in a sarving pan. Pour hot sauce ]
over chicken. Gently combine chicken with sauce N -
and serve. #12 scoop is recommendad. Portioning = = .
| size may vary by individual practice. ) fsicn Tood Solutions, Gne.

For more information contact:

i sl ;
[ Teat=1] E s (LT



e

{ 1
s

T s
5 H
\

e

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

T

NUTRITION . TASTE . VALBE

Japanese Cherry Blossom Chicken WG 4o No.: 72005

Product Name;:

42.91b./ 6- 51b. chkn & 6- 2.151b.

Manufacturer: _Asian Food Solutions, Inc.  Case/Pack/Count/Portion/Size: sauce / 176 svgs./ 3.90 oz.

1. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate
Description of Creditable Ounces per Raw Multiply { FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) ingredient Per Unit
Chicken Boneless (FBG pg 1-31) 3.1499 X 0.70 2.2049
X
X
A. Total Creditable M/MA Amount’ 2.2049

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

I1, Alternate Protein Product (APP)
If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If
APP is used, you must provide documentation as described in Attachment A for each APP used.

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18** Amount
and code number Per Portion As-Is* APP***
X +by 18
X +by 18
X +by 18
B. Total Creditable APP Amount’
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to
nearest ¥ 0xz) 2.00

¥*Percent of Protein As-Is is pravided on the attached APP decumentation.

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

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

Total weight (per portion) of product as purchased 3.90 oz

Total creditable amount of product (per portion) 2.00
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and correct and thata 3.90 ounce serving of the above
product (ready for serving) contains _2.00 ounces of equivalent meat/meat alternate when prepared
according to directions.

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

President
Sigunature Title
. Debra Huffman 02/04/15 {888) 499-6888
Printed Name Date Phone Number
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Formulation Statement for Documenting Grains in School Meals
Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

Japanese Cherry Blossom Chicken WG 72005

Product Name: Code No.:

Manufacturer: _Asian Food Solutions, Inc. Serving Size_3.90 oz.
(raw dough weight may be used to calculate creditable grain amount)

I. Does the product meet the Whole Grain-Rich Criteria: Yes_ X No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Brealkfast Program.)

1L, Does the product contain non- creditable grains: Yes_X._ No How many grams;_0.95 grams
(Products with more than (.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-
creditable grains may not credit towards the grain requirements for school meals.)

III. Use Pelicy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group
H (cereal grains) or Group I (RTE breakfast cereals). (Different methodologies are applied to calculate servings
of grain component based on creditable grains. Groups A-G use the standard of 16grams creditable grain per oz
eq; Group H uses the standard of 28grams creditable grain per oz eq; and Group I is reported by volume or
weight.}

Indicate to which Exhibit A Group (A-T) the Product Belongs: B

Grams of Gram Standard of
. . Creditable Grain | Creditable Grain Creditable
Description of Creditable I - .
Grain Ingredient* ngredlfent per per oz equlvalgnt Amount
Portion (16g or 28g)
A B A+B
Bread type coating - whole grgin 7.2686 22g 0.3303
Batter type coating - whole grhin 7.2686 28g 0.2595
l
— 0.5898
| Total Creditable Amoun | 050

"Creditable grains are whole-grain meal/flour and enriched meal/flour.

! (Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to
rams,
Standard grams of creditable grains from the corresponding Group in Exhibit A.

*Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do not round up.

Total weight (per portion) of product as purchased __>-20 9Z
Total contribution of product (per portion) 50 oz equivalent

I certify that the above information is true and correct and that a >%? ounce portion of this product (ready for
serving) provides9-30 oz equivalent Grains. T further certify that non-creditable grains are not above 0.24 oz eq. per
portion. Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of
non-creditable grains may not credit towards the grain requirements for school meals.

President
Signature Title

Debra Huffman 02/4/2015 (888) 499-6888

Printed Name Date Phone Number




Whole Grain
Lemongrass
#72010

Whole Grain Battered Chicken Chunks Tossed with

Nutrition Facts

Serving Size 3.90z (110g)
Sarvings Par Container about 178

Amouni Per Serving

e
Calorles 190 Cg!ories frgm Fa; 35

% Daily Value*
El—

Total Fat 49 6%
Saturated Fal 1g 4%

Trans Fat Og

a Tangy Lemongrass Sauce.

N

INGREDIENTS: NO MSE ALDED

£ERD EEAMS TRAMS FAT MER VIMG
Dicad Chicken Leg Meat, Water, Sodium Phosphates. BATTERED AND BREADED WITH: Whole Whest Flour, Water, Com Starch, Sait,
Modified Com Starch, Leavaning {Sodlum Aluminum Phosgphate, Sodium Bicarbonate), Dextrose, Eniched Wheat Flour (Wheat Flour,
Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acld), Garlic Powdar, Onion Powdar, Spices, Extractives Of Paprika, Splca
Extractives, PREDUSTED WITH: Enriched Wheat Flour (Wheat Flour, Niacin, Reduced Iron, Thiamine Monanitrats, Riboflavin, Felic Acid),
Whole Wheat Flour, Wheat Gluten, DHed Egg Whites, Salt, Sodlum Acid Pyrophosphate, Leavening (Sodium Blcarbonate), Extractives of
Paprika. LEMONGRASS SAUCE: Water, Sugar, White Digtilled Vinegar, Modified Com Starch, Lemon Juice Concentrate, Contains less
than 2% of Lemangrass, Spices, Salt, Garlic Powder, Sodium Clirate, Xanthan Gum, Canala Oil and Natural Flavors.

Cholesterol 45mg 15%
Sedium 320mg _______13%
Total Carbohydrate 249 8%

Dietary Fiber 1g 5%

Sugars 11E
Protein 13
Vitamin A 0% s Vitamin C 0%
Calcium 0% ® [ron 8%

* Percent Daily Vialues ara based on a 2,000
calorie diet.

p
{176) 3.9 az servings per case. 42.9 [ Not Wt.

(B} 5 Ib chicken & (8) 2.15 Ib sauce,

Gase Information; ftermi 72010

Case L x W x H: 17.06” x 13.06" x 12.63"

Cube: 1.63 Tl x HL:8x6 Gr, Cs Wt: 44.55 |b

L Shelf Life: Frozen 12 months at 0°F +- 10°F

@ Asian Food Bolutione, Inc Jamusry 20116

BASIC HEATING INSTRUCTIORS:
Per (1) 5 Ib bag of breaded chicken pieces & (1) 2.15 Ib bag of sauce

Ty

BREADED CHICKEN P

IECES

ConveotaniComeantionnl ovee

r.’uz»’y‘s_""ﬁ M GAG peret o
{Elimnt] Bl Iy Bapifteamsr (Seat)

Pre-heat oven to 350°F/400°F. Spread chicken Place entire sauce in bag into hot builing water

piaces evenly on a sheet pan with parchment or steamer for 10-12 minutes or until content

paper. Bake frozen in oven for 40-45 minutes is 165*F.
until golden brown and crispy. M Foiwis

|Gaad

/| Place entire sauce in bag into microwave for

~y| 3 minutes or until content is 165°F.

SERVING \ /
Equipment and times may vary. Use thermometer ('3

1o ensure food temperature is 165°F or above. B
Place hot chicken in a serving pan. Pour hot sauce
over chicken. Gently combine chicken with sauce

and serve. #12 scoop is recommended. Portioning T "
i dividual practice,
size may vary by individual practice, ) m h
For more informaticn contact:

N Eguiveiency =2 MiMA & 0.55

mtagERpEnt cadnatunans. com
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Product Formulation Statement (Product Analysis)
for Mcat/Meat Alternate (M/MA) Products
72010

42.91b./ 6- 51b. chkn & 6- 2.151b.
Case/Pack/Count/Portion/Size: sauce / 176 svgs./ 3.90 oz

Lemongrass Chicken WG

Product Name: Code No.:

Manufacturer: Asian Food Solutions, Inc.

1. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate
Deseription of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Chicken Boneless (FBG pg 1-31) 3.1499 X 0.70 2.2049
X
X
A. Total Creditable M/MA Amount' 2.2049

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

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

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18%* Amount
and code number Per Portion As-Is* APP***
X +by 18
X +by 18
X +by 18
B. Total Creditable APP Amount’
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to
nearest ¥ 0z) 2.00

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

Total weight (per portion) of product as purchased

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

3.90 oz

2.00

I certify that the above information is true and correct and thata 3.90 ounce serving of the above
product (ready for serving) contains _2.00 ounces of equivalent meat/meat alternate when prepared

according to directions.

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 220 7225. 226, Appendix A) as demonstrated by the attached supplier documentation.

President
Signature Title
Debra Huffman 2/5/15 (888) 499-6888
Printed Name Date Phone Number



Formulation Statement for Documenting Grains in School Meals
Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

Lemongrass Chicken WG Code No.: 72010

Product Name:

Manufacturer: _Asian Food Solutions, Inc. Serving Size _ 3.90 oz.
(raw dough weight may be used to calculate creditable grain amount)

I. Does the product meet the Whole Grain-Rich Criteria: Yes_ X No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

II. Does the product contain non- creditable grains: Yes_X_ No How many grams:_0.95 grams
(Products with more than 0.24 oz egquivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-
creditable grains may not credit towards the grain requirements for school meals.)

III. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods}, Group
H (cereal grains) or Group I (RTE breakfast cereals). (Different methodologies are applied to calculate servings
of grain component based on creditable grains. Groups A-G use the standard of 16grams creditable grain per oz
eq; Group H uses the standard of 28grams creditable grain per oz eg; and Group I is reported by volume or
weight.)

Indicate to which Exhibit A Group (A-I) the Product Belongs: B

Grams of Gram Standard of
. - Creditable Grain | Creditable Grain Creditable
Description of Creditable i )
Grain Ingredient* Ingredlfent Jper per oz eqmvalczant Amount
Portion (16g or 28g)
A B A+B
Bread type coating - whole grain 7.2686 22q 0.3303
Batter type coating - whole grfain 7.2686 28g 0.2595
0.5898
Total Creditable Amount’ | 0.50

“Creditable grains are whole-grain meal/flour and enriched meal/flour.

! (Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to
grams.

2 Standard grams of creditable grains from the corresponding Group in Exhibit A,

*Total Creditable Amount must be rounded dowr to the nearest quarter (0.25) oz eq. Do not round up.

Total weight (per portion) of product as purchased _3-20 OZ
Total contribution of product (per portion) 0-20 oz equivalent

I certify that the above information is true and correct and that aﬂ ounce portion of this product (ready for
serving) provides0-30 0z equivalent Grains. I further certify that non-creditable grains are not above 0.24 oz eq. per
portion. Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of
non-creditable grains may not credit towards the grain requirements for school meals.

T a—

President
Signature Title
Debra Huffman 2/5/15 888-499-6888

Printed Name ' Date Phone Number



Whole Grain Battered Chicken Chunks Tossed

MNutrition Facts

Farving Size 3.90z (110g)
Sgrvinng Par Container ahout 17§

Amouni Fer Serving
Calories 210 Calores fom Faeo—
% Daily Value*
Yotal Fat 89 9%
Saiyrated Colig 5%

with a Sriracha Honey Sauce.

St ENTS: NG > ADDED, TERD SRAMS TRANS
Diced Chicken Lag Meat, Water, Sodium Phosphates. BATTERED AND BREADED WITH: Whale Wheat Flour, Water, Com Starch, Sall,
Madtfled Com Starch, Leavening (Sodium Aluminum Phesphats, Sodium Blearbonate), Dextross, Enriched Wheat Flour (Wheat Flour,
Nlatin, Reduced Iron, Thiamine Monaritrals, Ribofiavin, Folic Acid), GaHlic Powder, Gnion Paowder, Spices, Extractives Of Paprika, Spice
Euxractives. PREDUSTED WITH: Enriched Wheat Flour (Wheat Flour, Niacin, Reduced Iron, Thiaming Mononitrate, Rlboflavin, Follc Acid),
Whole Wheat Flour, Wheat Gluten, Dried Egg Whites, Salt, Sodium Acid Pyrophosphate, Leavanlng {Sodium Blearbonate), Extractives of
Paprika. SRIRACHA HONEY SAUCE: Water, Sugar, Chill Peppars, Maltodeadrin, Garic, Distiled Vinegar, Contains Less Than 2% OF
Honey, Orange Juice Cancentrate, Salt, Modified Com Starch, Xanthan Gum, Citric Acid, Naturaf Flaver,

*Sauce doas not contains graen onions or sesame seeds.

L

Trans Fat Og

Cholestaral 50mg 17%
Sodium_480mg 20%
Total carhol_lx!mte 249 8%

Dietary Fiber 1g 4%

Sugars 11g
Proteln 124
Vitamin A 2% & Vitamin C 2%
Calcium 2% ® |ron 4%
|

* Percent Daily Values are based on a 2,000
calarie diet.

p
(176) 3.9 oz servings per case. 42.9 b Net Wt

(6) 5 tb chicken & {6) 2.15 Ib sauce.

Case Information: em# 72013

Case Lx W x H: 17.06” x 13.06" x 12.63"

Cube: 1,63 Tl x HE8x6 Gr. Cs Wt: 44.55 b

Shelf Life: Frozen 12 months at 0°F +/- 10°F

-~

% Asian Food Selutions. Inc. January 2015

BASIC HEATING IMNSTRUCTIONS:
Per (1) § Ib bag of breaded chicken pieces & (1) 2.15 Ib bag of sauce

=T

o

. Phdig N q ly - . " -
Cowry UL EOVENDRGRNM Saen (Dl Ha v BapiStewmir (Basi

Pre-heat oven to 350°F/400°F. Spread chicken Place entire sauce in baf; Into hot boiling water
pleces evenly on a sheet pan with parchment or steamer for 10-12 minutas or until content
paper. Bake frozen in oven for 40-45 minutes is 165°F.

M erowirve «‘, voa }

until golden brown and crispy.

. /| Place entire sauce in bag into microwave for
5 ™\ \3 minutes or until content Is 165°F.
ERUIAG /
Equipment and times may vary. lise thanmometer l:': )
to ensure food tamperature is 165 or above. Ba

Place hot chicken In a serving pan. Pour hot sauce
over chicken. Gently combine chicken with sauce
and serve. #12 scoop Is recommended. Portioning

size by individual practice,
| 5ize may vary by individual p ce y

e ——————

Qsian Food Solutions,
For mory infonmation contact:

Enutvalenc ¥ RN 4G
P - inl shfoodealitisncam
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Product Formulation Statement (Product Analysis)
for Meat/Meat Alternate (M/MA) Products

Product Name:

Sriracha Honey Chicken WG

Code No.:

Manufacturer: Asian Food Solutions, Inc.

72013

42.91b./ 6- 51b. chim & 6- 2.15[b.
Case/Pack/Count/Portion/Size: sauce / 176 svgs./ 3.90 oz.

1. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate
Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Chicken Boneless (FBG pg 1-3) 3.1499 X 0.70 2.2049
X
X
A. Total Creditable M/MA Amount’ 22049

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

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

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18*%* Amount
and code number Per Portion As-Is* APP***
X +by 18
X +by 18
X +by 18
B. Total Creditable APP Amount’
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to
nearest ¥ 0z) 2.00

*Percent of Protein As-Is is provided on the attached APP documentation.
**18 is the percent of protein when fully hydrated.
***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18,
'Total Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 oz meat
equivalent). Da not round up. If you are crediting M/MA and APP, you do not need to round down in box A {Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased

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

3900z

2.00

I certify that the above information is true and correct and thata 3.90 ounce serving of the above
product (ready for serving) contains _2.00 ounces of equivalent meat/meat alternate when prepared

according to directions.

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

; .i‘{‘“

o President
Signature Title
Debra Huffman 2/5/15 {888) 499-6888
Printed Name Date Phone Number




J NutrRimion . TASTE . VALuE

Formulation Statement for Documenting Grains in School Meals
Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

Sriracha Honey Chicken 72013

Product Name: Code No.:

Asian Food Solutions, Inc.

Manufacturer: Serving Size __3.90 oz.

(raw dough weight may be used to calculate creditable grain amount)

L Does the product meet the Whole Grain-Rich Criteria: Yes__X_ No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

TI. Does the product contain non- creditable grains: Yes X No How many grams:_0.95 grams
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-
creditable grains may not credit towards the grain requirements for school meals.)

II1. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group
H (cereal grains) or Group I (RTE breakfast cereals), (Different methodologies are applied to calculate servings
of grain component based on creditable grains. Groups A-G use the standard of 16grams creditable grain per oz
eq; Group H uses the standard of 28grams creditable grain per oz eq; and Group [ is reported by volume or
weight.)

Indicate to which Exhibit A Group (A-I) the Product Belongs: B

Grams of Gram Standard of
. . Creditable Grain | Creditable Grain Creditable
Description of Creditable Inevedient ivalent A ¢
Grain Ingre dient* ngre 1?!1 lper per oz eguiva ?l‘l moun
Portion (16g or 28g)
A B A+B
Bread type coating - whole grain 7.2686 22g 0.3303
Batter type coating - whole grhin 7.2686 28g 0.2595
0.5898
Total Creditable Amount’ | 050

"Creditable grains are whole-grain meal/flour and enriched meal/Tlour.
! (Serving size) X (% of creditable grain in formula). Pleasc be aware that serving sizes other than grams must be converted to

8.
Standard grams of creditable grains from the comresponding Group in Exhibit A.
3Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do not round up.

Total weight (per portion) of product as purchased __3:20 02
Total contribution of product (per portion) 0-50 oz equivalent

I certify that the above information is true and correct and that a ﬂ ounce portion of this product (ready for
serving) provides?-30 oz equivalent Grains. I further certify that non-creditable grains are not above 0.24 oz eq. per
portion. Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of
non-creditable grains may not credit towards the grain requirements for school meals.

A President
Signature Title
Debra Huffman 2/5/15 (888) 499-6888
Printed Name Date Phone Number



Tender chicken strips caramelized with our popular teriyaki sauce

Mutrition Facts

Serving Size 2.850z {80.79g)
Sarvings Per Containar ahaut 240

Aroouni For Serving

B e e —————— ]
Calorles 146 Calurigs from Fat 20

% Dally Value*
Total Fat 2.59 3%
Saturated Fat 1g_ 3%
Trans Fat Og
Cholesterol 53mg 15%
Sodlum_414mg 19%
Total Carlmhurate 14E 5%
Dietary Fiber Og 0%
Sﬁg{s 149
Proteln 159

Vitamin A 2% o Vitamin C 0%

Calcium 2% @ ron 6%
- —

* Percant Daily Values are basad on a 2,000
calorie diet.

(240) 2.85 oz servings per case,

(6) 715 Ib bag, 42.9 b Net Wt.

Case [nformation; ltemd 73001

Case L x W H: 17.06" x 13.06" x 12.63"
Cube: 1.63 Tl x HI:8x6 Gr. Cs Wt: 44.55 b

Ty

o ARIE AT DED £OmirTh e
i bRy

Chicken Leg Meat, TERIYAKI SAUCE: [Sugar, Water, Brawn Supar, Soy Sauce (Water, Soybeans, Salt, Wheat Floyr), Contains
Less Than 2% of Medified Com Starch, Sea Salt, Yeast Extract, G | Color, Si Qil, Seeds, Xanthan Gum, Lactic
Add, Natural Flavar], Water, [solated Soy Protein (With Less Than 2% Lecithin), Seasaning [Water, Soy Sauce (Water, Soybeans,
Sall, Whaat Flour), Sugar, Salt, Garamel Color, Contains Less Than 2% of Molasses, Yeast Extract, Xanthan Gum, Lactic Acid,
Natural Flavor], Seasoning (Sugar, Pepper, Mustard Seeds, Celery Seeds, Garlic, Wheat Flowr, Fructosa, Xanthan Gum, Thyme,
Basll, Maltodextrin, Autolyzed Yeast Extract, Saybean Oil, Salt), Sodium Phosphates, Yeast Extract.

Shelf Life: Frozen 12 months at 0°F +/- 10°F

€ Asian Food Solutions, Ine. January 2015,

BACTA LI AT TRIE ThlETo1 17T~k e o
FALSLC HEATLMNEG INSTRUVCTIONS:

Per (1) 7.15 Ib bag of chicken with sauce

' - "\
PgT TN T a | _.-,." VT 111! -.i.-...,l. ’!
Pre-heat oven to 350°F/400° F. Place chicken with
sauce on a sheet pan. Bake In oven for 20-25 minutes
until product reachee 165°F and sauce is caramelized.
Reduce time by 6 - B minutes if product is thawed.

illenan ¥ry {oed)

Place thawed chicken with sauce In a skillet
or frying pan. Heat contents to a minimum of
165° F for at laast 15 seconds and until sauce
is caramelized.

3, A
r 0

SERVING >

Equipment and times may vary. Use thermometer Bacs

to ensure food temperature is 165°F or above. Place tj

cooked chicken with sauce in a serving pan.

Mix well then serve, #12 scoop is recommended. R TN
kPonioning size may vary by individual practica . J

fsian “Food Solutions, Ine.



PACKED FOR: ASIAN FOOD SOLUTIONS OVIEDO, FL 32765 MADE iN THE USA WWW. ASIANFOODSOLUTIONS.COM

GREEN DRAGON 73001

FULLY COOKED SEASONED CHICKEN LEG MEAT STRIPS
WITH TERIYAKI SAUCE

INGREDIENTS: Chicken Leg Meat, Teriyaki Sauce [Sugar, Water, Brown Sugar, Soy Sauce (Water, Soybeans, Salt, Wheat Floun), Contains Less Than 2% of Modified Corn Starch, Sea Salt,
Yeast Extract, Caramel Golor, Sesame Oil, Sesame Seeds, Xanthan Gum, Lactic Acid, Natural Flavor], Water, Isolated Soy Protein (With Less Than 2% Lecithin), Seasoning [Water, Soy Sauce
(Water, Soybeans, Salt, Wheat Flour), Sugar, Salt, Caramel Color, Contains Less Than 2% of Molasses, Yeast Exiract, Xanthan Gum, Lactic Acid, Natural Flavor], Seasoning (Sugar, Pepper,
Mustard Seeds, Celery Seeds, Garlic, Wheat Flour, Fructose, Xanthan Gum, Thyme, Basil, Maltodextrin, Autolyzed Yeast Extract, Soybean Oil, Salt), Sodium Phosphates, Yeast Extract.
CONTAINS: S0Y, WHEAT.

CN 080512
One pound (16 0z) of Fully Cooked Seasoned Chicken Leg Meat

BASIC HEATING INSTRUGTIONS: Per (1) 7.15 [b bag of chicken with sauce o Strips With Terlyakl Saucs provides 11,75 0z equivalent meat/ meat CN
Corwection/Conventional oven (hest) - Pre-heat oven to 350°F/400°F. Place Chicken with sauce on a sheet pan. Bake in oven | ﬁg&ﬁ i?;tﬁ;'}:';’nE‘:L’!A'zﬁz'é'S i'ypuf?gfdegﬁgmﬁ?ﬁn(ggfvﬂh's I
for 20-25 minutes until product reaches 165°F and sauce is caramelized. Reduce time by 6-8 minustes if product is thawed. USDA 06/14).

Skillet/Pan Fry (good) {product must be thawed) - Place thawed chicken with sauce in a skillet or frying pan. Heat contents te a

Ci
600-165483
minimum of 165°F for at least 15 seconds and untif sauce is caramelized.
Serving - Equipment and times may vary. Use thermometer to ensore food temperature is 165°F or above. Place cooked chicken
with sauce in a serving pan. Mix well then serve.
KEEP FROZEN 23001 NET.WT. 42.90 LBS L LU

DEPARTMENT OF
AGRICULTURE

P-20728
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Product Formulation Statement (Product Analysis)
for Meat/Meat Alternate (M/MA) Products

Teriyaki Chicken 73001

42.9 1bs/6- 7.15 Ibs chicken & sauce

Product Name: Code No.:

Manufacturer: Asian Food Solutions, Inc.

Case/Pack/Count/Portion/Size: 240 sves/ 2.85 oz.

1. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate
Description of Creditable Ounces per Raw Multiply { FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Chicken Boneless 2.376415 X 0.70 1.6635
X
X
A, Total Creditable M/MA Amount’ 1.6635

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

11. Alternate Protein Product (APP)

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

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18%* Amount
and code number Per Portion As-Is* APPF**
Supro 516 0.069615 X 89 +by 18 0.3442
X +by 18
X +by 18
B. Total Creditable APP Amount’ 2.0077
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to
nearest ¥ o0z) 2.0

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

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

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

Total weight (per portion) of product as purchased  2.85 oz.

Total creditable amount of product (per portion) 2.00
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and correct and that a 2.85 oz. ounce serving of the above
product (ready for serving) contains _2.00 _ ounces of equivalent meat/meat alternate when prepared
according to directions.

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

President
Signature Tiﬂe
Debra Huffman 2/02/15 (888) 499-6888
Printed Name Date Phone Number
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#73002

Grilled marinated chicken strips covered in our sweet savory sauce

Total Carbohxgrate 149 5%

Dietary Fibar 0g 0%
Sugars 14g
Protein 15g
Vitamin A 0% e _\Vitamin C 0%
Ca}_ci_um 0% ® |lron 6%

* Percent Daily Values are based on a 2,000
calorie diet,

{240) 2.85 oz servings per case,

{6) 7.15 Ib bags. 42.9lb Net Wt,

Case Information: ltem# 73002

Case L x Wx H: 17.06" x 13.06” x 12.63"
Cube: 1.63 Tl x HI:8x6 Gr, Cs Wi: 44.55 [b
L Shelf Life: Frozen 12 months at 0°F +/- 10°F

D Asaan Faord Solutions, Inc. January 2015,

- w ' Yy
Nutrition Factis INGREDIENTS: NO MS& ADDED ZERD SRAMS TRANS FAT PER SERVING
‘Serving Size 2.850z (80.79g)

1 Chicken Leg Meat, NEW ORLEANS SAUCE [Sugar, Water, Brown Sugar, Salt (Sait, Sea Salt), Contalns Less Than 2% OF Soybeans,
Survings Per Container about 240 Wheat Flor, Modified Gom Starch, Yeast Extract, Garamel Golor, Sesame Paste, Garlic, Xanthan Gurn, Chili Peppers, Spioes,
Cultured Dextrose, Malladextrin], Watet, [solated Soy Proteln (With Lesa Thar: 2% Lacithin), Seasoning [Water, Soy Saucs [Water,
Amount er Serving Suybeans, Sall, Whaat Flour, Sugar, Sakt, Caramel Color, Contains Less Than 2% OF Molasses, Yeast Extract, Xanthan Gum, Lactic
m Acid, Natural Flavor, Seasaning (Sugar, Peppar, Mustard Seeds, Calsty Seeds, Garllc, Wheat Flour, Fructose, Xanthan Gum, Thyme,
%ﬂ Basil, Maltodextrin, Autalyzed Yeast Extract, Soybean O, Salt), Sodium Phosphates, Yeast Extract,
% Daily Value*®
Total Fat 2.5 3%
O
Saturated Fat 1 3% |\ y
Trans Fat 0g
Eholesterol 53mg 15% BASIC HEATING INSTRUCTIONS:
0,
Sodium 4idmg___ 13%

Per (1) 7.15 Ib bag of chicken with sauce

Pre-heat oven to 350°F/400° F. Place chicken with :
sauce on a sheet pan, Bake in oven for 20-25 minutes
until product reaches 165°F and sauce is caramelized.

Reduge time by 6 - 8 minutes if product is thawed.

Place thawed chicken with saucs in a skillet
or frying pan. Heat contents to a minimum of
165° F for at least 15 seconds and until sauce
is caramelized,

Equipment and times may vary. Use thermometer
to ensure food temperature is 165°F or above. Place
cooked chicken with sauce in a serving pan.

d
-

Mix well then serve. #12 scoop is recommended. T
Portioning size may vary by individual pragtice. q - M a ﬁ : ﬂ
TN Equivaiiniey = 2 MR For more information centact:

Moasmmocisoiutions. cain

www.asianfoodsolutions.com



PACKED FOR: ASIAN FOOD SOLUTIONS OVIEDO, FL 32765 MADE IN THE USA WWW. ASIANFOODSOLUTIONS.COM 7 3 0 0 2

GREEN DRAGON

FULLY COOKED SEASONED CHICKEN LEG MEAT STRIPS
WITH NEW ORLEANS SAUCE

INGREDIENTS: Chicken Leg Meat, New Orleans Sauce [Sugar, Water, Brown Sugar, Salt (Salt, Sea Salf), Contains Less Than 2% of Soybeans, Wheat Flour, Modified Corn Starch, Yeast
Extract, Caramel Color, Sesame Paste, Garlic, Xanthan Gum, Chili Peppers, Spices, Cultured Dextrose, Maltodextrin], Water, lsolated Soy Protein (With Less Than 2% Lecithin), Seasoning
[Water, Soy Sauce (Water, Soybeans, Salt, Wheat Flour), Sugar, Salt, Caramel Color, Contains Less Than 2% of Molasses, Yeast Extract, Xanthan Gum, Lactic Acid, and Natural Flavor],
Seasoning (Sugar, Pepper, Mustard Seeds, Celery Seeds, Garlic, Wheat Flour, Fructose, Xanthan Gum, Thyme, Basif, Maltodextrin, Autolyzed Yeast Extract, Soybean Oil, Salh, Sodium

Phosphates, Yeast Extract.

GONTAINS: SOY, WHEAT, CN =
. I Each 7.15 Ib bag provides 40 (2.85 oz) servings, Each 2.85 oz ( ] I
BASI HEATING INSTRUCTIONS: Per (1) .15 b bag of chicken with sauce GN Rt e S poi 2 Oz st sttt v o~ CN

Convection/Conventional oven (best) - Pre-heat oven to 350°F/400°F. Place Chicken with sauce on a sheet pan. Bake in oven | Child Nutrilion Meai Patern Requirements. (Use of this logo and
for 20-25 minutes until product reaches 165°F and sauce is caramelized. Reduce ime by 6-8 minutes if product is thawed. Siibmers isherized|ByjthelFood Ane i uliilon Senvics USDACTIS)
Skillet/Pan Fry (good) (product must be thawed) - Place thawed chicken with sauce in a skillet or frying pan. Heat contents fo a

CN B00-165480
minimum of 165°F for at least 15 seconds and until sauce Is caramelized.
Serving - Equipment and times may vary. Use thermemeter to ensure food temperature is T65°F or above. Place cooked chicken
with sauce in a serving pan. Mix well then serve,
KEEP FROZEN 23002 NET.WT. 42.90 LBS BRI ARIIAR Y

DEPARTMENT OF
AGRICULTURE
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Product Formulation Statement (Product Analysis)
for Meat/Meat Alternate (M/MA) Products

Product Name: _ New Orleans Chicken Code No.: 73002

42.9 1bs/6- 7.15 Ibs chicken & sauce
Manufacturer: Asian Food Solutions, Inc. Case/Pack/Count/Portion/Size: 240 svgs/ 2.85 oz.

1. Meat/Meat Alternate
Please fill out the chart below to deterrnine the creditable amount of Meat/Meat Alternate
Description of Creditable Ounces per Raw Muitiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Chicken Boneless 2.376415 X 0.70 1.6635
D. ¢
X
A, Total Creditable M/MA Amount’ 1.6635

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

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

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18** Amount
and code number Per Portion As-Is* APP***
Supro 516 0.069615 X 89 +by 18 0.3442
X +by 18
X +by 18
B. Total Creditable APP Amount’ 2.0077
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to
nearest ¥ 0z) 2.0

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

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

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

Total weight (per portion) of product as purchased  2.85 oz.

Total creditable amount of product (per portion) 2.00
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and correct and that a 2.85 oz. ounce serving of the above
product (ready for serving) contains _2.00 ounces of equivalent meat/meat alternate when prepared
according to directions.

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

President

Signature Title
Debra Huffman 02/02/15 (888) 499-6888

Printed Name Date Phone Number




Typlun Quantity per 100 g Product
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Tender strips of seasoned chicken in our unique spicy

ginger and garlic sauce
= A

™
Nutrition Facts MEREDIENTS: NG MSS ADGED, ZERO SRAMS TRANS FAT PER S
Eim:g sgf,aggi?:“(ﬂ?hﬂ)m 240 Chicken Leg Meat, SPICY SAUGCE {Water, Soy Sauce (Water, Soybeans, Salt, Wheat Flour), Sugar, Brawn Sugar, Modified Com
i s emerT AT Starch, Contains Less Than 2% of Yaast Extract, Garamel Golor, Lactic Acid, Garlic, Spicas, Chili Peppers, Ghickan Broth, Xanthan
Amount Per Servin Gum, Cultured Dextrose, Mellodextrin], Water, Isolated Soy Protein (With Less Than 2% Lecithin), Seasoning [Water, Soy Saucs
L " (Water, Soybeens, Salt, Wheat Flour), Suger, Salt, Caramel Color, Corlaing Less Than 2% of Molasses, Yeast Extract, Xanthan
calarles 11“ Eiﬂmiis Iﬁm Fat 20 Gum, Laclic Acid, and Natural Flavor], Seasoning (Sugar, Fepper, Mustard Seeds, Celery Saeds, Garlic, Wheat Flour, Fructose,
o " Xanthan Gum, Thyme, Basil, Maltodextrin, Autolyzed Yeast Extract, Scybean Oil, Salt), Sodium Phosphates, Yeast Extract,
% Dally Value* _ )

Total Fat 2.59 4% B

Saturated Fat 1g 3%

Trans Fat Og - ¥
Cholestarol S3mg 1% BASIC HEATING INSTRUCTIONS:
Sadiym 378 = Per (1) 7.15 Ib bag of chicken with sauce
Total Carbohydrate 5¢ 2%

Dietary Fiber 0g 0% riCanuaritlizngl aus b il a ey (rersed

Sugars 49 Pre-heat oven to 350°F/400° F. Place chicken with f - drrmnt .
Protain 15 sauce on a sheet pan, Bake in oven for 20-25 minutes Place thawed chicken with sauce in a skllet

" or frying pan. Heat contents to a minimum of
: until product reaches 165°F and sauce Is caramelized. 165° F for at least 15 saconds and until saucs
iitamin A 0% s Vitamin C 0% Reduce time by 6 - 8 minutes if product Is thawed. Is caramalized,
Calcium 0% ¢ |ron 6%
- I
* Percent Daily Values are based on a 2,000 h
caloria diet, RMINE LY o
Equipment and times may vary. Use thermometsr s
to ensure food temperature ks 165°F or above. Place D
{$}1251: :::fr:zlngg;mg;cvavze ! cooked chicken with sauce in a serving pan. —
Cas; Information: |tem# 73003 Mix well then serve. #12 scoop |s recommended. =t
i 1 2 Portioning size may vary by individual practice.

Case L x W x H: 17.06" x 13.06” x 12.63" N B
Culoe: 1.63 Tl x HIxS Gr. Cs We: 44,55 Ib foian Food Solutions, Jne.
Shalf Life: Frozen 12 months at 0°F +- 10°F - - .

® Asan Food Solubons, Ihc. January 2015.

For more information comtact:
7 indnod ek

www.asianfoodsolutions.com

oL K=



PACKED FOR: ASIAN FOOD SOLUTIONS OVIEDO, FL 32765 MADE IN THE USA WWW. ASIANFOODSOLUTIONS.COM 7 3 0 0 3

GREEN DRAGON

FULLY COOKED SEASONED CHICKEN LEG MEAT STRIPS
WITH SPICY SAUCE

INGREDIENTS: Chicken Leg Meat, Spicy Sauce [ Water, Soy Sauce (Water, Soybeans, Salt, Wheat Flour), Sugar, Brown Sugar, Modified Corn Starch, Contains Less Than 2% of Yeast
Extract, Caramel Color, Lactic Acid, Garlic, Spices, Chili Peppers, Chicken Broth, Xanthan Gum, Cultured Dexirose, Maltodextrin], Water, Isolated Soy Protein {With Less Than 2% Lecithin),
Seasoning [ Water, Say Sauce (Water, Soybeans, Salt, Wheat Flour), Sugar, Salt, Caramel Color, Contains Less Than 2% of Molasses, Yeast Extract, Xanthan Gum, Lactic Acid, and Natural
Flavor), Seasoning (Sugar, Pepper, Mustard Seeds, Celery Seeds, Garlic, Wheat Flour, Fructose, Xanthan Gum, Thyme, Basil, Maltodextrin, Autolyzed Yeast Extract, Soybean 0il, Satt),

Sodium Phosphates, Yeast Extract.
q,?EC)'

GONTAINS: SOY, WHEAT. CN 90555 NEXE
gln_e P%:\'SI ‘His DZS) of Fully C%l;keﬁs_%asoned eglick?n Le% Meat -gg L \»)
. i ) U ides 11,75 oz equi t
BASIC HEATING INSTRUGTIONS: Per (1) 7.15 Ib bag of chicken with sauce CN aiemale for Ghild Nutrton Meal Patiam Reaurements. (Use of s~ CN T,E,Ag-m% o

AGRICULTURE

Convection/Conventional oven (best) - Pre-heat oven to 350°F/400°F. Place Chicken with sauce on a sheet pan. Bake in oven I toge and statement autharized by the Food and Nurition Service,
for 20-25 minutes until product reaches 165°F and sauce fs caramelized. Reduce time by 6-8 minutes if product is thaweg. LsDa 06 4). cN P-21
2

Skiltet/Par: Fry (good) (product must be thawed) - Place thawed chicken with sauce in a skillet o frying pan. Heat contents to a

minimum of 165°F for at least 15 secands and uniil sauce is caramelized. i
Serving - Equipment and times may vary. Use thermometer to ensure food temperature is 165°F or ahove. Place cooked chicken 1
with sauce in 2 serving pan. Mix well then serve. .
.
0 08 56235 0051

- KEEP FROZEN 23C03  NET.WT. 42.90 LBS

3



= I

NUTRITION . TASTE . VALUE
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Product Formulation Statement (Product Analysis)
for Meat/Meat Alternate (M/MA) Products

73003

42.9 Ibs/6- 7.15 1bs chicken & sauce
Case/Pack/Count/Portion/Size: 240 svgs/ 2.85 oz

Product Name: Spicy Chicken Code No.:

Manufacturer: Asian Food Solutions, Inc.

I. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate
Deseription of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings | Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Chicken Boneless 2.376415 X 0.70 1.6635
X
X
A, Total Creditable M/MA Amount’ 1.6635

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

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

Description of APP, Ounces Multiply % of Divide by [ Creditable
manufacture’s name, Dry APP Protein 18** Amount
and code number Per Portion As-Is* APP*r*
Supro 516 0.069615 X 89 +by 18 0.3442
X +by 18
X +by 18
B. Total Creditable APP Amount' 2.0077
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to
nearest ¥ 0z) 2.0

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

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

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

Total weight (per portion) of product as purchased _ 2.85 oz.

Total creditable amount of product (per portion) 2.00
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and correct and that a 2.85 oz. ounce serving of the above
product (ready for serving) contains _2.00 ounces of equivalent meat/meat alternate when prepared
according to directions.

[ further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations

(7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.
AT President
Signature Title
Debra Huffman 2-05-15 (888) 499-6888
Printed Name Date Phone Number



Typloal Quantity por 100 g Product
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Thai Sweet

Chili Chicken
#73004

Tender chicken strips in a sweet and spicy Thai chili sauce

Nutrition Facts
Serving Size 2.850z (80.79g)

Servlnis Per Container about 80/240

Amount Per 8erving
Calorles 120 Calories from Fat 20
% Dally Value*

Total Fat Zﬂ 3
SatwaledFgl05 3%

Trans Fat Og
Lo

=

Cholasteral 45m 15%

Sodium 330m 14%

Total Carbohydrata 159 5%
Dietary Fiber 0g 0%
EL.JEEI'S 11g

Protein 1 13

Vitamin A 0% o \itamin C 0%

Calcium 0% & |ron 4%

R

* Percant Daily Values are based on a 2,000

calorie dlet.

-
IR [ g FAT .:::..: ‘.J:-JI E.J.-I_ﬂ

JEREDIENTS: NO MSS ADDET GRAMS TRANS FAT

\DOED FER(
Chicken Leg Meat, THAI SWEET CHILI SAUCE {Sugar, Water, Maltodextrin, Garlic, Chili Peppers, Rice Vinagar, Salt, Contains
Less Than 2% of Modified Com Starch, Pineapple Juice Concentrate, Citric Acid, Onion Powder, Acetic Acld, Xanthan Gumy), Water,
lsolated Soy Prolein (With Less Than 2% Lecithin}, Seasoring [ Water, Soy Sauce {Water, Soybeans, Salt, Wheat Flour}, Sugar,
Salt, Caramel Color, Contains Less Than 2% of Molasses, Yeast Extract, Xanthan Gum, Lactic Acid, and Natural Flavor, Seasoning
{Sugar, Peppar, Mustard Seads, Celery Seeds, Garlic, Wheat Flour, Fructose, Xanthan Gum, Thyme, Basil, Maltodextrin, Autotyzad
Yeast Extract, Soybean Qil, Salt), Sodium Phosphales, Yeast Extract.

(240} 2.85 oz servings per case,

(6) 7.15 b bag. 42.9 b Net Wi

Case information: itenm# 73004

Case L x W x H: 17.06” x 13,06" x 12.63"
Cube: 1.63 Tl x HL:8x6 Gr. Cs Wt 44.55 b

Shelf Life: Frozen 12 months at 0°F +/- 10°F

€2 Amsan Food Solutions, Inc. January 2015

BASIC HEATING INSTRUCTIONS:
Per (1) 7.15 Ib bag of chicken with sauce
. N ™\

F AR Y %

RGP DT R O T OB ST

Pre-heat oven to 350°F/400° F. Place chicken with
sauce on a shest pan. Bake in oven for 2025 minutes
until product reaches 165°F and sauce is caramelized.
Reduce tima by 6 - B minutes if product is thawed.

\. . J

Place thawed chi
or frying pan. Heat contents to a minimum of
165° F for at least 15 seconds and until sauce
is caramelized.

e}
cken with sauce in a skiilet

r

Equlpment and times may vary. Use thermameter E
to ensure food temperature Is 165°F or above. Place
cooked chicken with sauce in a serving pan.

Mix well then serve. #12 scoop Is recommended.
&rtloning size may vary by individual practice .

w

fsian Food Solutions, Ine.
For move information cantact:
nloyrand anfodsdsoiutions.com

www.asianfoodsolutions.com

I 11 e | Y i > 4 (R
yvEQUIvaienogy = 7 SMIBLE

* Product does not include vegetahle mix.



PACKED FOR: ASIAN FOOD SOLUTIONS OVIEDO, FL 32765 MADE IN THE USA WWW. ASIANFOODSOLUTIONS.COM 7 3 0 0 4

FULLY COOKED SEASONED CHICKEN LEG MEAT STRIPS
WITH SPICY THAI SWEET CHILI SAUCE

INGREDIENTS: Chicken Leg Meat, Spicy Thai Sweet Chili Sauce (Sugar, Water, Maltodextrin, Garlic, Chili Peppers, Rice Vinegar, Salt, Contains Less Than 2% of Modified Corn Starch,
Pineapple Juice Concentrate, Citric Acid, Onion Powder, Acetic Acid, Xanthan Gum), Water, Isolated Soy Protein (With Less Than 2% Lecithin), Seasoning [ Water, Soy Sauce (Water,
Soybeans, Salt, Wheat Flour), Sugar, Salt, Caramel Color, Contains Less Than 2% of Molasses, Yeast Extract, Xanthan Gum, Lactic Acid, and Natural Havor], Seasoning (Sugar, Pepper,
Mustard Seeds, Celery Seeds, Garlic, Wheat Flour, Fructose, Xanthan Gum, Thyme, Basil, Maltodextrin, Autolyzed Yeast Exiract, Soybean Oil, Salt), Sodium Phosphates, Yeast Extract.
CONTAINS: SOY, WHEAT.

CN 0805365 %@\ES &
g BRI LB ) o 0 e 6 52
y i i servini U okad Saason: n Leg Meat Strips Wi c!
BASIC HEATING INSTRUCTIONS: Per “) 715 bag of chicken with sauce CN Thai Sgweet Chili Sawce provides 2.0 oz e%uiva?en‘l meat.fngeai altarr?a!: for CN DEPA!':’T“ENT 0:

AGRICULTURE

2
9

4

Gonvection/Conventional oven (best) - Pre-heat oven to 350°F/400°F. Place Chicken with sauce on a sheet pan. Bake in oven I Child Nutrition Meal Pattem Requirements. (Use of this loga and
for 20-25 minutes until product reaches 165°F and sauce is caramelized. Reduce time by 6-8 minutes if product is thawed. e
Skiflet/Pan Fty (good) (product must be thawed) - Place thawed chicken with sauce in a skillet or frying pan. Heat contents to a

CN I
minimum of 165°F for at least 15 seconds and untif sauce is caramelized.
Serving - Equipment and times may vary. Use thermometer o ensure food temperature is 165°F or above. Place cooked chicken
0 08 56235 0051

0728
680-165497
with sauce in a serving pan. Mix well then serve, l‘ ! Hl

KEEP FROZEN 23004 NET.WT. 42.90 LBS
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Product Formulation Statement (Product Analysis)
for Meat/Meat Alternate (M/MA) Products

Product Name:

Thai Sweet Chili Chicken

Code No.:

Manufacturer; Asian Food Solutions, Inc.

1. Meat/Meat Alternate

73004

42.9 Ibsf6- 7.15 Ibs chicken & sauce
Case/Pack/Count/Portion/Size: 240 sves/ 2.85 oz.

Please fill out the chart below to determine the creditabile amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Chicken Boneless 2.376415 X 0.70 1.6635
X
X
A, Total Creditable M/MA Amount’ 1.6635

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

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

nearest ¥ 0z)

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18%* Amount
and code number Per Portion As-Is* APPF#*
Supro 516 0.069615 X 89 +by 18 0.3442
X +by 18
X +by 18
B. Total Creditable APP Amount’ 2.0077
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to 0

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

**18 is the percent of protein when fully

hydrated.

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

Total weight (per portion) of product as purchased

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

2.85 oz.

2.00

I certify that the above information is true and cotrect and that a 2.85 oz. ounce serving of the above
product (ready for serving) contains _2.00 ounces of equivalent meat/meat alternate when prepared

according to directions.

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

President
Signature Title
Debra Huffman 2-05-2015 (888) 499-6888
Printed Name Date Phone Number
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Isolated Soy Protein

Alanine a8 i 43 :

Arglnina 8.7 b 76 -

Aspartic Acld 10.2 1.6 |
Cysieine 1.1 1.3 - l
Glutamic Acid 16.8 19.1

Giycine 3.7 4.2 E -
Histiding* 2.3 26 19
Iscleucine 4.3 4.9 28
Leucing* 7.2 8.2 66

Lyslne” 8.5 5.9 58
Methlonine 1.2 1.3 -
Phenylalanine 4.6 52 -

Profine 4.5 5.1 -

Serine 4.6 5.2 =
Threonine* 3.0 3.8 34
Tryplophan* 1.2 1.3 11
Tyrosine 3.3 5.8 .

Valing” 4.4 5.1 i 35

Total Sulfur AA* 2.3 26 3 25

Total Aromatic AA* 7.9 [- 3] i 63
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SEPDS A

0O Natlonal Summary
(EPDS appraved by USDA)

O State Summary

{EPDS approved by state agancy)

THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW:
7 Reflects Change in Formulation {fatit)

[0 Additional Products Listed 2+

SUMMARY END PRODUCT DATA SCHEDULE

Asian Food Solutions

VALUE PASS THROUGH SYSTEMS APPROVED:

[ Direct Sake
[ Refund to Recipient Agency
[ Net Price Through Distributor

O coirection 1 Fee for Service (bifled by Processar)
{1 Fea for Service {billed by Distributor)
Information Certlfied as Accurate from Approved EPDS (requires signature from agency that approved EPDS)
Certified by State Agency
End Product Code & Description Net Weight | Servings Par melght WBSCM WBSCM Description commodity By Products Value per Value of Effective Date State Agency
Per Case Case per Berving | e Code Irventory Produced* pound of commedity per Acceptance/Approval
Drawel dity
= ::::“ per [c::;,"a":“l“) |:==T:) Check for quick approval
[m]
A B c [} E F G H 1 J K
22001WG |Yakisoba Noodles 20.60 160 2,06 100419 i = LT 4.83 No $0.2421 $1.20
BLCH-BULK
22003WG |Yakisoba Noodles Nest 30.00 233 2.06 100419 FLOUR BAKER HEARTH 7.04 No $0.2491 $1.75
BLCH-BULK
22004WG |Yakisoba Noodles Nest 3000 | 116 | 412 | 10p41g |FLOURBAKERHEARTH| ., No | $0.2401 | $3.75
BLCH-BULK
Chow Mein Noodles with Edame & FLOUR BAKER HEARTH
22101WG Carrots 34.08 134 4.08 100419 BLCH-BULK 4.84 Mo $0.2491 $1.21
f . CHICKEN LARGE
26100 |Seasoned Shredded Chicken 32.08 171 3.00 100103 CHILLED -BULK 5225 No $0.9491 $48.59
72001 |Tangerine Chicken 4290 176 3.80 100113 CHlCKEN_léiGLﬁ CHILLED 34.65 No $0.6267 $21.72
72002 |Dark Meat Chicken Nuggets 40.00 234 273 100113 CHICKEN_Iéi?:i CHILLED 46,22 No $0.6267 $28.97
72003 [General Tso's Chicken 4290 | 176 | 390 | 100113 (CHICKENLEGSCHILIED 5, g No | soe267 | s21.72
Whole Grain Japanese Cherry CHICKEN LEGS CHILLED
72005 Blossom/Sweet n Sour Chicken 42.90 176 3.90 100113 -BULK 34.65 No $0.6267 $21.72
Whole Grain Dark Meat CHICKEN LEGS CHILLED
72009 Chicken Nuggets 40.00 234 273 100113 -BULK 46,22 No 30.6267 $28.97
72010 Lemongrass Chicken 4200 | 178 | 390 | 100113 (CHICKENTEBS CHILLEDD o466 No | $06267 | s21.72
72013 |Sriracha Honey Chicken 4200 | 178 3.90 | 100113 CH'CKEN_'EEJ?_;‘@ CHILLED| 5, 65 No | $0.6267 | $21.72
73001 [Teriyaki Chicken 4200 | 240 | 285 | 100113 [CHICKENLEGSCHILLED] 5o No | $06267 | $28.82
73002 [New Orleans Cajun Chicken 4280 | 240 | 285 | 100193 |CHICKENLEGS CHILLED) 45 o No | soeze7 | $28.82
73003 (Spicy Chicken 42.90 240 2.85 100113 CHICKEN_;IE]GLﬁ ekl EEEE) 45.08 Mo $0.6267 $28.82
Asian Food Solulions

ACDA 11507

Scheol Year 2015-2016

2/3/2015 Page 1 of 2



Informatton Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS)
Certified by State Agency
End Product Code & Description Net Weight | Servings Per | Net Weight | WBSCM WBSCM Descripiion commodity By Products value per Valve of Effective Date State Agency
Per Case Case per Serving | Tgem Code Irventory Produced* pound of commodity par AccaptancelApprnvaI
Drawd dity
“"’g:::" per (r.::t':‘a"el:\ralu " ':’::“ Check for quick approval
[m]
A B [ D E F G H | J4 K
73004 |Thai Sweet Chili Chicken 42.90 240 2.85 100113 CHICKEN_;IE’GLﬁ CHILLED 45.98 No $0.6267 $28.82
73005 |Gluten Free Teriyaki Chicken 28.60 158 2.85 100113 CHICKEN_E%?_ﬁ CHILLED 30.64 No $0.68287 $18.20
78001 |Vegetable Fried Rice (Brown) 4000 | 142 | 450 | 101031 ﬁ;ﬁggﬁ:gﬁg:&”g 8.8 No | sosses | s343
78003 (Brown Rice (Gaoked) 4000 | 180 | 356 | 101031 | FCEBRNUSKILONG | 455 No | $0.3883 | $3.99
78800 |Chicken Faiita Meat a000 | 320 | 200 | 100113 |CHICKENLEGSCHILLED) g, 5 No | so&267 | $38.42
80001 |Bombay Curry Chicken 20,15 104 3.08 100113 CHK:KEN_;EE& CHILLED 20.08 No $0.6267 $12.58
}
*If by products are produced, provide value and method credit will be given
s USDA APPROVAL:
EROGESS O (not applicable for state summary)
STATE AGENCY APPROVAL:
Asfan Food Solutions, Inc. USDA , AMS, LPFS, QAD
Name of Company Name of Approving Agency MName of Approving Agency
Michelle Degenhart,
Debra Huftman, Presid Assistant to the Director
Name and Titla of Authorized Representative Name and Title of Authorzed Representative Name and Tllke of Authorized Representative
i e el e P edaiy %,.»JW ‘
g M S 1u20/2015] F uzgrzmsl
Slgnature Date Signed Signature Date Sighad Signature Date Signed
Asian Food Solutions
Schoal Year 2015-2016
ACDA 11/07 2/3/2015 Page 2 of 2
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ATTACHMENT B

TAB 1: SPA

TAB 2: Sales Verification

TAB 3: Hold/Call Contact Form
TAB 4: References

TAB 5: Pricing Sheet

TAB 6: Signed Documents
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2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888-499-68338 FAX: 888-499-7288
www.asianfoodsolutions.com



NATIONAL PROCESSING AGREEMENT (NPA)

STATE PARTICIPATION AGREEMENT (SPA)

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 ___ Asian Food Solutions (Processor). __Asian Food Solutions (Processor) duly
attests that no alterations have been made to the ACDA Core State Participation Agreement
(SPA),

State Distributing Agency: West Virginia Department Processor  Asian Food Solutions

of Agriculture Services Federal EIN:  26-2903396
Name Name Allan Lam
Title Title Chief Operating Officer
Address 4496 Cedar Lake Road Address 2572 W. SR 426 Ste 2016
City, State, Zip Ripley, WV 25271 City, State, Zip ~ Oviedo, FL 32765
Contact Contact Hong Vangmany
Phone 304-558-0573 Phone 888-499-6888 x 100
Fax 304-372-3322 Fax 888-499-7288
E-mail E-mail allan.lam@asianfoodsolutions.com
Web Address Web Address  www.asianfoodsolutions.com
Signature Signature WA’
Date Date 3.19.15

Period of Agreement: This Agreement shall become effective on July 1, 2015 and will
terminate on or before June 30, 2016 pursuant to USDA Policy Memorandum FD-048
(Maximum of 5 years). Additionally, the SPA may be amended as necessary should any of the
information change during the agreement period. This Agreement shall not be amended except
by a written agreement signed by the parties hereto,

Agreement Termination: This agreement may be terminated by either party upon 30 days
written notice. Disposition of the commodity inventory shall be in accordance with Article 20 of
the National Processing Agreement.

Hold/Recall Contact Information: At a minimum, the State and processor must provide each
other with hold and recall contact information. See item 10-18.

ACDA 10/08 1



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

Permitted By State Value Pass Through System Selected by
Processor
Direct Sale
Refund to Recipient Agency
Net Price Through Distributor (NOI)* X

Alternate Value Pass Thru System*
(requires FNS approval)

Fee for Service — billed by processor x
Fee for Service — billed by distributor

*Sales Verification Required

If sales verification is required, check one:

X State delegates sales verification to the processor [see 7 CFR 250.19(2)(vi)(C)]
Processor should submit their Sales Verification Plan to the State Agency.

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

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

If yes, please identify the subcontractor by name, address, USDA plant number, and each item

produced,
Asian Food Solutions
c/o Pilgtim's Pride - This destination form is for Material 100113 LEGS
2045 Hwy 244
Russellville, AL 35654
BP #5004656 Chicken Legs  Plant -17500
Stacy Cantrell (256) 768-1866 Primary Fax-(256) 332-6534
Jonathan Hall (970) 506-7771 Secondary

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.

X CN Labeling is optional. Recipient agencies may request CN labeled products.

ACDA 10/08 2



[_] CN Labeling is required, if applicable, for the processed product.
[[] Submit CN labels with SEPDS.

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

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

(Provide the web address)

[ ] Processor must submit nutrition information with the SEPDS
Grading. Red Meat grading will be performed under (check one)
[_] Full Certification per AMS Instruction MGC 640 (formerly known as Option 2

grading)
[L] PCCP per AMS Instruction MGC 638

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

9.

List of Eligible Recipient Agencies. Upon request, State will provide a list of eligible
recipient agencies to the processor upon State approval of the State Participation Agreement.

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

State permits backhauiing  Yes [ No
Backhauling permitted from State Warehouse X  School District X
State requires attached form for requesting approval to backhaul X Yes [ONo

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

ALL INSTRUCTIONS FOR DELIVERY OF END PRODUCT TO DESIGNATED
DELIVERY LOCATIONS MUST BE MADE BY THE CO-OP OR SCHOOL
CORPORATION THAT IS REQUESTING THE DELIVERY.

10. Additional State Requirements.

PROCESSOR WILL NOTIFY STATE OF ANY SHIPMENTS THAT ARE SHORT,
OVER, OR DAMAGED.

ACDA 10/08 3
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Pnd’ USDA NationaL ScHooL LUNCH PROGRAM

SALES VERIFICATION PLAN

Approved by Debra Huffman

L
VRS, {1
O

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

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

The process consists of four steps:

A. The recipient agency receives an automated email at the beginning of
each month with a link to K12Foodservice.com and their username and
password.

B. Each time a recipient agency user accesses their K12 accounts, their
account information and log-in date are stored.

C. Once in the K12 site the user can view a detailed Account Summary for
each of their processors.

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

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

How does Sales Verification via K12Foodservice.com work?



Manufacturers who use K12Foodservice.com to display commodity data for their
school customers also choose to use K12Foodservice.com to satisfy the sales
verification requirement as stated in 7CFR 250.19. When commodity transaction
data from a certified commercial distributor is received and processed, this data
is viewable at K12Foodservice.com for the distributor, broker, school district,
State DA, and USDA. On a monthly schedule, all K12Foodservice.com NOI
Customers receive an Email Reminder, with their username and password,
requesting that they access their account on K12Foodservice.com.

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

Monthly Sales Verification via Kl2Foodservice.com exceeds the USDA
requirement in two ways; (1) all customers are asked to verify, not just a
sample, and (2) customers are asked to verify on a monthly basis, not just every
six months. This level of participation in sales verification also benefits the NOI
school customers by providing them with data on commodity availability and
usage for 18 processors, all within one website. When used by foodservice
directors and menu planners, this information can help schools make the most of
their commodity “dollars”. State directors and manufacturers alike want districts
to "use the commodities”, and not to carry-over balances year after year.
Monthly verification can raise awareness of school customers’ under-utilized
commodities.

How to view the Verification report on K12Foodservice.com

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

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

3. Select a month and school year for data review and click “Submit”.
These tables display activity recorded during the month after the



month you have selected. For example, selecting “January” displays
results that were submitted in February. This is because we ask
customers to log in and review data for the previous month, which we
assume is complete by the 10% of the next month.

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

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

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

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



Hold/Recall Contact Form

West Virginia

State Agency

PROCESSOR HOLD AND RECALL CONTACT INFORMATION

Asian Food Solutions
Name of Processor

Primary Contact

Debra Huffman, President
Name

Office Telephone Number BEB-499-6888

407-473-7927

Mobile Telephone Number

88-499-7288
Fax Number 888-499-72

Email Address debra.huffman@asianfoodsolutions.com; recall@asianfoodsolutions.com

Back-up Contact

Allan Lam
Name

Office Telephone Number 2°5-499-6888

Mobile Telephone Number 914-772-3888

Fax Number 888-499-7288

Email Address allan.lam@asianfoodsolutions.com;hong.vongmany@asianfoodsolutions.com

PLEASE COMPLETE AND RETURN ALONG WITH THE SPA AND NOTIFY THE
STATE AGENCY IMMEDIATELY AS CHANGES OCCUR

ACDA 10/12 5



References

1.

e
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m NUTRITION . TASTE . VALUE

Company Name _The School District of Paim Beach County, Florida

Address __ 3661 Interstate Park Rd N Ste 100

City, State, Zip __ Riviera Beach, FL 33404

Phone & Fax __Ph 561-383-2000 & Fax 561-383-2043

Contact person __Steven G. Bonino

Asian Food Solutions has been serving Palm Beach County since 2009. Please see
reference letter.

Company Name __The School District of Brevard County Schools

Address __ 2700 Judge Fran Jamieson Way

City, State, Zip __Viera, FL 32940-6601

Phone & Fax _ Ph 321-633-1000 ext 698

Contact person __Cynthia Pirrera

Asian Food Solutions has been serving Brevard County since 2011. Please see
reference letter.

Company Name ____ Pasco County Schools

Address 7227 Land O’ Lake Bivd.

City, State, Zip _ Land O’ Lakes, FL 34638

Phone & Fax __Ph 813-794-2435 Fx 813-794-2118

Contact person __ Julie D. Hedine RD, LD

Asian Food Solutions has been serving Pasco County since 2009. Please see reference
letter.

2572 West State Road 426, Suite 2016, Oviedo, FL 32765
(888) 499-6888 PH * (440) 848-8488 FX
www.asianfoodsolutions.com



DISTRICT SCHOOL BOARD OF PASCO COUNTY

Kurt 8. Browning, Superintendent of Schools

7227 Land Q' Lakes Boulevard » Land O Lakes, Florida 34638

Food and Nutrition Services

Julia D Hedine, Director

813/ 794-2435 727/ 7T74-2435

352/ 524-2435 Fax: 813/794°2118 '
e-mail: jhedine@pasco.k12 flus

January 7, 2013

To Whom It May Concern:

Pasco County Schools is currently a user of Asian Food Solutions® products. The products
tested well with our students p;ior to using and we subsequently have menued and used both the
Tangerine Chicken and New Orleans Chicken with great success. The products are high
quality, have good holding life on the serving line and are easy to prepare. Both products have
improved participation rates and are among our more popular items. Asian Food Solutions has

delivered products satisfactorily and without interruption. We would hi ghly recommend them

to your district.

Sincerely,

b L Hocline

Julie D. Hedine, RD/LD, SFNS
Ditector, Food, Nutrition and Distribution Services

(813) 794-2000 » (352) 524-2000  (727) 774-2000 * www.pasco.ki2.fl.us




Schocl Board of Brevard County
2700 Judge Fran Jamieson Way v Viera, FL 32940-6601

Brian T. Binggeli, Ed.D, Superintendent
,

January 4, 2013
To Whom It Concerns:

The School District of Brevard County Schools currently is a user of Asian Food Solutions’ product. The
product tested well with our students prior to using and we subsequently have menu’d and used the
praduct with great success. The product is high quality, has good shelf life on the steam table and easy
to prepare. The product has improved participation rates and s amorg our more popular items. Asian
Food Solutions has delivered product satisfactorily and without interruption. We would recommend

them to your district.

Sincerely,

T

CAdrithen FiA j
;

Cynthia Pirrera
Commodity Specialist, Brevard County Schools

(321) 633-1000 Extension 698

Kevin M, Thornton, Director
Office of Food & Nutrition Services
Phone: {321) m—liw » BEAX: (321) 633-3566

e

r
5

An Hqual Opportunity Employer



THE SCHOOL DISTRICT OF Steven G. Bonino Michael J. Burke
PALM BEACH COUNTY, FLORIDA DIRECTOR CHIEF OPERATING OFFICER

School Food Service Department
3661 Interstate Park Road North, Suite 100
Riviera Beach, Florida 33404

{561) 383-2000 Fax (561) 383-2043
www.paimbeachschools.org

January 2, 2013

To Whom It May Concern:

The School District of Palm Beach County currently is a user of Asian Food Solutions’
products. The products tested well with our students prior to using and we subsequently
placed them on our menu with great success. The products are high quality, easy to prepare,
present well and have a good shelf life on the steam table. The productsha ve improved
participation rates and are among our most popular items. Asian Food Solutions has
delivered product satisfactorily and without interruption. 1 would highly recommend this

professional and proactive company and their product line to your district.

Sincerely,

SHeven g Bonino

Steven G. Bonino
Director, Palm Beach County School Food Service
561-383-2000

Palm Beach County Schools — Rated “A” by the Florida Department of Education 2005 - 2011

LT3 T - L T N S Lol LR T R BT [ AN BT TR
Lorne oF Wlprhis's frs A0 Wkl Corlifigd Eobuui

The School District of Palm Beach County is an Equal Education Opportunity Provider and Employer.
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{hsian “Food Solutions, Ine.
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NUTRITION . TASTE . VALUE

WYV - State of West Virginia
BID PRICING SY 2015-16

2572 W. Stats Rd, 426 #2018 Cantact Hong Vangmany or Aflan Lam PRICE TERM THROUGH:
Ovledo, FL 32785 hong.vongmany@aslanfoodsofutions com
{886) 429-6808, (888) 499-T285 fax silan.lam@aslanfoodsolutions.com 7/1/15 to 6/30/16
Cuonfiguration Commadity
Portions Portion | NetWt | Shelf LiHe | DF =X Delivored
| SKU# Dpscription ! Pack Size Sueloz | (Ibe) | {Months) LxWkH Tx#l L 0 Pricy |
72001 Tangerine Chicken WG 176 6/2.15 b Sauce, 6/ 5.0 Ib Battered Chicken 3.890 42.90 12 17.06 X 13.06 x 12.63 8x6 34,85 $ 2172 | 5 10247
72003 General Tso's Chicken WG 176 8/2.15 |b Sauce, 8/ 5.0 Ib Battered Chicken 3.90 42.80 12 17.06 x 13.06 x 12.63 B8x86 34.65 $ 2172 | § 10247
72005 Japanese Cherry Blossom Chicken WG 176 6/2.15Ib Sauce, 6/ 5.0 Ib Battered Chicken 3.80 42.80 12 17.06 x 13.06 x 12.63 8x6 34.65 § 2172 % 10247
72010 Lemongrass Chicken WG 176 6/2.1561b Sauce, 8/ 5.0 Ib Battered Chicken 3.90 42.90 12 17.06 x 13.08 x 12.63 8x8 34865 |§ M.72 |3 10247
72013 Sriracha Honey Chicken WG 176 6/2.15 Ib Sauce, 6/ 5.0 Ib Battered Chicken 3.90 42.50 12 17.06 x 13.06 x 12.63 8x6 34.65 § 2172 | § 10247
73001 Teriyaki Chicken 240 6/7.15 b bags of Chicken/Sauce 2.85 42.90 12 17.06 x 13.06 x 12.63 gx8 45.88 $ 2882 |3 90.41
73002 New Orleans Cajun Chicken 240 6/7.15 Ib bags of Chicken/Sauce 2.85 4280 12 17.06 x 13.08 x 12.63 B8x6 45.98 $ 2882 |3 80.41
73003 Spicy Chicken 240 6/7.15 Ib bags of Chicken/Sauce 2.85 42.90 12 17.08 x 13.08 x12.63 Bx6 45.98 $ 2882 |8 90.41
73004 Thai Sweet Chili Chicken 240 6/7.15 Ib bags of Chicken/Sauce 2.85 42.80 12 17.06 x 13.06 x 12.63 Bx6 45.98 $ 2882 | % 90.41
Ordar Terms
14 Business Day Lead Tima APPROVAL BOX

Unless Otharwise Noted, Terms Nat 14
3 Pallets Minimum for Delivery & 1 Pallst for Pick up
Cormodity and School Contract Pricing via Billback

Commarcial & Vegetable Prices are subject to change according to market conditions

Pickup Allowances :

Chicken, Rics, Noodia, Egg Rolls - FOB Supnyvate, TX: $2.00 cg for 40 |b case or ovar, $1.00 for under 40 Ibg,

Sauce- FOB Log Angalas, CA: TBD
Vegetable- FOB Warmenville, IL : TED
Pick Up Address

367 Long Creek Road Sunnyvale, TX 75182, Appt: 972-203-8459 Pallat Exchange

Price Sheet Approved hy: Hong Vongmany
Price Sheet Submitted by:
Date Submitted: March 19, 2015
Contact Phone Number: 88s-99-6888
Contact Email Address: hom ergmeny@sstacodack.uons.com

SPECIAL NOTES:

I/ 2ms 531 P



AGDA 11/07

SEPDS A SUMMARY END PRODUCT DATA SCHEDULE Aslan Food Solutions
O National Summary VALUE PASS THROUGH SYSTEMS APPROVED:
{EPDS sppmved by USDA) - THIS 1S AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW: ‘0 Dictsae
O State Summary O Reflacts Change in Formulation fftaffcj O Refund o Recipient Agency
{EPDS approvad by elate agency) O Addidonal Products Lgted = O  Net Price Through Distributor
O corestion O Fae far Service {hiled by Pracessar)
O Fea for Service (billad by Distributor)
Information Certified as Accurate from Approved EPDS (raqulres signature from sgency thet appfoved EPDS)
___Certified by State Agency
End Produgt Code & Descripion NutWalght | Servings Per | NetWelght | 'WHSCM WhsCM Dy By Vakue per Vake of Effactive Dats State Agency
ParCase Cusa perBerving| Tiem Code Ihventoly Produced” pound of | commadity per| AcceptancelApproval |c.. Far
""“:‘:“ par commadity t:.:;) Check for quick approval g, -0
i Price per
D Casa
A B c D E F [ H 1 J ] L
72001 |Tangerine Chicken 4280 | 178 390 | 100113 |CHICKENLEGSCRILEDY 5465 No | soeze7 | sz2am2 §102.47
72003 |@eneral Tsa's Chicken azs0 | 178 390 | foor1a |CHICKENLEGSCHILED] g, 00 No | $nezs7 | sz72 $102.47]
Whole Grain Japanase Cherry CHICKEN LEGS CHILLED
TA006 (o et n Sour Ghidkon 42.90 176 380 | 100113 BULK 3465 No $0.6267 | $21.72 $102.47]
72010 |Lemangrass Chicken 4290 | 176 | 390 | tooria [CHISKEN EGSCHILLEDY gy No | soeze7 | s21.72 $102.47
7203 {Sriracha Haney Chicken 200 | 170 ag0 | toostg |CHICKENLEGSCHILLEDY g4 65 No | soeesr | s2i72 $102.47
73001  [Teriyski Chicken 4280 | 240 | 285 | 100113 |CHICKEN 'é'fJGLﬁ CHILLEDY 458 No | soece7 | s2882 $90.41
73002 |Mew Orieans Cajun Chicken aze0 | 240 285 | 10113 |CHICKEN ‘éﬁsj CHILLEDY 4598 No | soezer | s2882 $80.41
73003 |Spicy Chicken 4280 | 248 285 | 1op11s |CHICKENLEGSCHILLED S 4p g0 No | soezs7r | sess2 590.41
73004  |Thal Swest Chili Chicken 4200 24C 285 | 100113 |CHICKEN gﬁfﬁ CHILLEDY 4500 Na sneze7 | $2882 $50.41
* Minimun delivery = 144 cases, mixed QK
| ] [ I I 1 I | I —
“If by products are produced, provide value and method credit will ba glven
) USDA APPROVAL:
PROGESSOR: [not applicable for state summary)
STATE AGENCY APPROVAL:
Asian Food Solutions, Inc. USDA , AMS, LPS, QAD
Name of Campany Name of Approving Agency Nams of Approwing Agency
Michalle Degenhart,
Debra Huffman, President Assk to the Director
Narma and Title of Autho ized Repredantatve ‘Nims srd Tie of Authoriced Represntative Tiths of
e ¥
feidn J‘C’?‘N’"‘ LA » e dai
T 112012015 A it
Signature Dats Signed Sigraturs Dute Signad Sgnatie Data Sigrad

Azian Food Solutions
School Year 2015-2018

319/2015 Page 1 of 4



Purchasing Divison State of West Virginla

€\ | 2015 Washington Street East
| Bost Office Bax 50430 Request for Quotation

4/ }i Gharteston, WV 253050130 -

Proc Foider: 84203
Doc Description: Processing USDA Asian Chicken Commodity

Proc Type: Central Master Agresmeni
Date tssued Solicitation Gloses | Soficlzation No Varsion
2015-03-04 20156-03-25 CRFQ 1400 AGR1500000015 1
13:30:00

|BID CLERK

DEPARTMENT OF ADMINISTRATION

PURCHASING DiVISION

2019 WASHINGTON STE

CHARLESTON wWv 25305
48

VYendor Name, Address and Telephone Number:

Asian Food Solutions

2572 W. State Road 426, Suite 2016
Oviedo, FL 32765

888-459-6888

FOR INFORMATION CONTACT THE BUYER ]

Laura E Hooper |
(304) 558-0094
laura.e hooper@wv.gov

FEiNg 262903396 pare 3/19/15
Alf offers subJect to ail terms and &bnditions comained in this solicitetion

T FE—

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



CERTIFICATIONAND SIGNATURE PAGE

By signing below, ur submitting documentation through wvQASIS, | certify that ] have reviewed
this Solicitation in its entirety; understand the requirements, terms and conditions, and other
information contained herein; that 1 am submitting this bid. offer or proposal for review and
cunsideration; that | am authorized by the vendor to exccute and submit this bid, offer. or
proposai or any documents related thereto on vendor’s hehalf, that 1 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.

Asian Food Solutions
(Com [pans

= Allan Lam, COQ
‘(’\uthonzed Signature) (Representative Name, Title)

P: 8BB-499-6888 F:88R-499-7288 3/15/15
{Phone Number) {Fax Number) {Date)

Revised (02/27/2015



REQUEST FOR QUOTATION
Asian Food Produets utilizing USDA Commodity Bulk Chicken

7.2.3 Any other remedies available in law ot eyuity,
3. MISCELLANEOUS:

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

8.2 Vendor Supply: Vendor must carry 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 Items contained in its bid response.

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

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

Contract Manager: Allan Lam, COO

Telephone Number: 888-495-6888

Fax Number: 588-499-7288

Email Address: allan.lameasianfoodsolutions.com

Revised 10/27/2014



RFQ No. CRFQ 1400 AGR1500000015

STATE OF WEST VIRGINIA
Purchasing Division

PURCHASING AFFIDAVIT

EXCEPTION: The prohibition :isted abave doss not apply where 4 vendor hes contastad any tax administered pursuant to
chiaplar eleven of the W. Va. Code, workers’ compensetion premium, permit fee or enviroamantal fee or essessment and
ihe malfer has not become final or where the vantor has enfered info a payment pian or agreament and the vendor is not
in default of any of ths provisions of such plan or agresment

DEFINITIONS:

“Dabt” mzans any assessment, premium, penally, fing, tax o other amount of money awsd 1o the state or apy of is
politiéal subdivisions because of a judgment, fine, peimit violgtion, ficense sssessment, defaultsd workers'
companatitian premium, panalty or other assessment presently definquent or due and raquired to be paid to the state
ar ény of its politica: subdivisions, including any interest or addriiors! panaities acorued theraan,

“Eraployer defoult™ means having an oulstanding balance or Eabiffty 1o the oid fund or 1o the uninsured employers’
furdd o7 belng in policy dafaull, as defined in W. Va. Cods § 23-20-2, feilure fo maintain mandatory workers’
compensation coverage, or faliure o fully meat its abligations es a workers' companastion seffdnsured employer, An
anployer s not i employar defauit i it as anterad into & rapayment agraement with the Insurance Commiagioner
and remaing in compliance with the chligetions under the repsyment agresmant,

“Reiated party” maans & pany, whather an individual, corporalion, partnership, assaciation, imited ianlity company
or any other form or business association or cther antity whatsoover, related to any vendor by biood, marriage,
ownership or contract through which the party has & refationship of ownership or other intarest with e vandor so that
the parly wilf actually or by sffect recaive or control a portion of the benett, profit o other considerstion from
perlormance of & vandor comract with the party racaving an amount that meets or excasd fiva percent of the total
centeact ameunt.

AFFIRMATION: By signing this form, the vendor's authorized signer affirms and acknowledges under pensity,of
taw for falss swaaring {(W. Va. Oode $61.8.3) that naithar vender nor any relsted parly owe o debt as defined
abova and fhat neither vendar nor any reiated party are In employer default us defined ahove, unloss the dolbs o
emnploysr default Is permitted undor the exception above,

WITNESS THE FOLLOWING SIGNATURE:

Vendor's Mame: Asian Food Soultions
Autnorized Signamvm Allan Lam, COOpgis, 3/18/15

State of F/Wl&l

County of inol €. towit:

Taken, subscrived, and sworn to before me this | ¥ day of Mape 20 [S
My Commission expires }2-." ’2'12 .20_(_5./

AFFIX BEAL HERE NOTARY FUBLI

£5,
;
P ?;&m&mﬂ
4 , BOUAHONG VONGMANY

1} MY COMMISSION #FF178898
R fFndh  EXPIRES December 12, 2018
{407) 398-0153 FloridaNotaryService.com




Rev. 0414 State of West Virginia
VENDOR PREFERENCE CERTIFICATE

Cartification andapplication* is hareby rmade for Preference in accordance with West Vinginle Code, §5A-3-37, {Doss not apply to
construction contracts), w«rWymmsﬁ‘&w,mmwmmmalmmmmm(mmﬁmwm
preterence for their residency status. Such preference Is an evaluation mathod only and will be applied only 1 the cost bid in
accordance with the West Virginia Cods. This certificate for appiication ia to bs used io reques! such preference. The Purchasing
Division will maka the determination of the Vendor Pralerencs, If appiicable.

1 Application is made for 2,.5% vendor preferance for the resson checkad:

Hioder |s an individual resident vendor and has resldad continucusiy in West Virginia for four (4) years immediately preced-
ing the dats of this ceriification; or,
Bidderisamhip,mmwmmmmammmmmmmmummma
business continuous In Wast Virginla tor four (4) years immegiatoly precading the date ofthis conlfication; or 80% of the
ownershipirtarest of Bidder is held by another Individugl, parinership, assaciation or corporation resident vendorwho has
mamtained its headquanters or prinelpal place of business continuously in West Virginia for four {4) years immadiately
preceding the date of this certification; or,

. DBloderis anonresidentvendorwhich has an affiliate or subsidiary which empioys a minimum of bne hundred state residerts
and whioh has maintained its headduarters or principal place of business within Weet Virginia continuously for the four (4)
years immadiately preceding the date of this certification: or,

2. Application is made for 2.5% vendor preferencs for the reason checke:

Biddar is a resident vendsr who cerlifies that, during the iifs of te contract, on average atleast 75% of the

working on the project being bid are residants of West Virginia who have resided in the state continuously for the two years

Immesiiately praceding submission of this bid; or,

3 Appiication is mada lor 2.5% vendor preferance for the reason checked:

Blidder is a nonresident vendor smpioying a minimum of one tundrad state residents or is & nonresident verdor with an
affibate or subsidiary which mainiaing mmm«mammwmmmwmmmmmma
minimurn of orig hundred state residents who certifies that, during tha e of tha confract, on aversge atleast 75% of the
empioyees or Bidder's afiliate’s or subsidiary's employaes ar residents of West Virginia who have rasided In the state
continuausly for the two years immediately preceding submission of this bid: ar,

.4 Application Is made for 5% vendor preferance for the reason chacked:
Mmmﬂmymmmmmmmmmmmmm(ﬂ)orswtﬁmtmmm(:nasswedm:cr,

5. Application |s made lor 3.5% vendor preference who Is a veteran for the reeson checkad:

_________ Bldwlsanhdvfwaimmmrmtsammmmmmm.memam Nationai Guard
and has residad i West Visginla cortinuously for the for yesrs immexiataly preceding the date on which the bid is
submitted; or,

8. Application Is mada for 3.5% vendor praference wha is & veleran for the reason chooked:

Bldder Is & resident vendor who is 8 veteran of the Unitad States armid forces, the reserves or the National Guard, i, for
purposes of producing w&sﬁﬁmhgﬂwemmmodmesmmmphﬁngmmwmhhismmdﬁmMsmm
wnﬁms!yowmemﬁmwmdmepmhaumwageatmwmtym percent of the vendnr's smpioyess are
m&mdwmwmmhmwmmmwmnﬁnwfmmemimmarﬁmwpmadng

7. wmhmmmmnnammummmﬁmmwmwmmm
cance with Waat Virginia Code §5A-3-59 and Wast Virginla Code of State Rules.
mmmmmwbewmdmmmm-mdbymmmmngﬁmmasacerﬁﬁedmﬂl,men-
and minoriy-ownad business,

Bidderunderstands if the Secretary of Revenus determinas that a Bidder reveiving preference has fafled o continue to meet the
raquirementsfmsuchpmtmma.mewetmymymmemmrdPurchsﬁngta: {2} rejact the bid; or b) assess 2 penalty
agains! such Bkider in an amaunt not o exceed 5% of the bid amount and that such penatty will ba pald to the contracting agency
or deducted from any Unpaid balanoe o the contract or purchase order,

By subriigsion of this certificate, Bidder agress to disaioes any reasonubly requasted information to the Purchasing Division and
autherizes the Deparimend of Revanue o disciose to tha Cireclorof Pirchasing appropriate information verying that Bidder has paid
the required business laxes, provided that such information does not contain the amounts of taxes paidnar any othet information
deemed by the Tax Commissioner to be confidantial,

uwmauymuwwmm;;{wmwgamcoee,sm-s-a;,mwmhymmwsmmum
Mmumelnanmpm;andma:um;swmsmmﬁmmmmmmmmwummm
changes turing the term o1 the contract, Bidder will notify the Purchasipg, Divisien ir ;

Bldder Asian Food Solutions Signed:
Date: 3/18/15 Thle: Allan Lam, Chief m Officer




ng Vohgmahy Fax: (BEB) 498-6488

To: +13045583970 Fax: +13045583870

FAX

Page 1 of 1803/20/2016 4:17 PM

Date: |03/20/2015

Pages including cover sheet: 18
To: +13045583970 From: Hong Vongmany
Asian Food Solutions, Inc.
Phone Phone (888) 499-6888 * 100
Fax Number | +13045583970 Fax Number|{888) 499-6888

ASTAN FOOD SOLUTIONS SPA SUBMISSICN 2015-16

03720715 16926231
WY Purchasimm Division

Send and receive faxes with RingCentral, www . ringcentral.com

RECEIVED TIME MAR. 20.

RingCentral

4:16M PRINT TIME MAR. 20. 4:23PM




MAR AN ANRAD n.40N0M Wy nTy o AT NDHnAll
From: Heng Vongmany JFax: {888) 4D9-6B88 To: +13045583070 Fax: +13045583870

NIy drrnn Iy Jl
Page 2 of 18 03/20/2015 417 PM

F ’d X Submitting to State of VWest Virginia

|

| —From— State of West Virginia ____ | |

Department of Administration
Purchasing Division

2019 Washington St., East
Charleston, WV 25305-0130

Telephone: (304)558-2306
Fax: (304)558-3970

oo Nee

Fax: Cﬁlﬁcé . L/?C] -7 A 655/

Comments:

Number of pages including cover sheet: | l

s 33015

RECEIVED TIME MAR. 20. 4:167°M PRINT TIME MAR. 20.

4:24PM



MaD Af N
From: Hong Vengmany

LA N4

LY
JFax: {B88) 499-6888

Wit ATU AL BIRA
To: +13045583970

h FIvIir n by
Fax: +13045583870 Page 3 of 180312012015 4:17 PM £

>w,, | Purchasing Divison
% | 2019 Washington Strect East

{| Post Qffice Box 50130

#| Charleston, WV 25305-0130 -

State of West Virginia
Reguest for Quotation

Proc Folder: 84203
Doc Description: Addendum 1 - Processing USDA Asian Chicken Commodity

Proc Type: (entral Master Agreement

Date [ssued Solicitatlon Closes | Solicltation No ‘Verslon
2015-03-20 2045-03-25 CRFQ 1400 AGR1500000015 2
13:30:00

ENIREGEV
BID CLERK

CHARLESTON
Us

L TN
VINEHTEE

L f,:‘\"i'ﬂ "’,‘i‘:i;.'. G

e ey

DEPARTMENT OF ADMINISTRATION
PURCHASING DIVISION
2019 WASHINGTON ST E

wv 256305

Vendor Name, Address and Telephene Number:

Laura E Hooper
(304} 558-0468

laura.e.hooper@wv.gov

e ——
FOR INFORMATION CONTACT THE BUYER

Signature X

FEIN #

DATE

Al offers subjcet to all terms and condilions cantalned in this soficitation

Page: 4

RECEIVED TIME MAR. 20. 4:16PM

FORM 1D ; WV-PRC-CRFQ-001

PRINT TIME MAR 20. 4:24PM



MaD AA

AfSD o4 nnkd
From: Hong Vengmany <Fax: {BB8) 409-6888

WA Ty M

nitnmit
To:!+13046583970

RIFY  TEITIMY i 5
Page 4 of 1803/20/201 4:17 PM J

Fax: +13045583970

A

PROCUREMENT OFFICER 304-5658-2221 AUTHORIZED RECEIVER 304-558-0673
AGRICULTURE DEPARTMENT OF AGRICULTURE DEPARTMENT OF
ADMINISTRATIVE SERVICES FOOD DISTRIBUTION PROGRAM
1500 KANAWHA BLVD E 4496 CEDAR LAKES RD
CHARLESTON Wv25305-0173 RIPLEY WV 25271
us g
Line Comm Ln Dasc Qty Unit Issue Unit Price Tokal Price
1 Proceseing of Chicken into Asian

Chicken products
Comm Gaoda Manufacturer Specification Model #
50112000

Extended Description :
Procassing USDA Asfan Chioken

Meat and poultry products that have be subject to one or more further manufacturing processes such as being cookad, dried, cured, ground, or
reformed. Product additions such a3 an Injécted solution, marinade, sauce, ssasoning, dry coating, stuffing, or filing may be present

RECEIVED TIME MAR. 20.

4:16PM

Pape: 2
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From: Hong Vongmany

Document Phase Document Description Page 3
AGR1500000015 FEinal Addendum 1 - Processing USDA A sian of 3
Chickan Commeodify

ADDITIONAL TERMS AND CONDITIONS

See attached document(s) for additional Terms and Conditions
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SOLICITATION NUMBER: AGR1500000015
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:
[ | Modify bid opening date and time
[ | Modify specifications of product or service being sought
[ | Aftachment of vendor questions and responses
[ | Attachment of pre-bid sign-in sheet
[y Correction of ervor

[ | Other

Deseription of Modification to Solicitation:
Addendum 1

To add Atachment B 10 the solicitation.

No further 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

RECEIVED TIME MAR. 20. 4:16PM PRINT TIME MAR. 20. 4:24PM
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NATIONAL PROCESSING AGREEMENT

STATE PARTICIPATION AGREEMENT

This Agreement is subject to the terins and conditions set forth in the National Processing
Agreement made by and between the U.S. Department of Agricultute, Food and Nutrition

Asian Food Solutions

Allan Lam

Chief Operating officer

2572 W SR 426 STE 2016

Qwviedo, FL 32765

Allan Lam

888-499-6868

888-499-7288

allan.lam@asianfoodsolutions.com

www.asianfoodsolutions.com

A

Service and __ Asian Food Solutions (Processor).
Btate Distributing Agency Frocassor

WV Department of Aqricullore, Food Distribution Program

Name Darrell Cartor Name

Title Program Diractor Tille

Address _4488 Cedar | akes Road Addross

Cliy, Stalo, 2lp _Ripley, WV 25271 Clly, State, Zip
Contact  _Dacrell Carter Contact

Phona 304.558-0573 Phone

Fax 304-372-3312 Fax

E-mall dearter@wvda.us E-mail

Web Addreat wwwi.statewy ys/adminfpurchaselvrt Wab Address
Signodure Signature

Date Date ___3-20-15

Period of Agreement: This Agreement shall become effective on APRIL 1, 2015 and will

termmate on MARCH 31, 2016.

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

(National Processing Agreement).

Permitted By State Value Pass Through System Selected by
Processor
et
Refimd _
Indizont Discount-(asteffinveice)*
Attornate-Vialie-Rass Theu-System-2
(requires ENS-appreval)
c&%&i@?ﬁ%ﬁﬁﬂr wy | Fee for Service — b:;led by processor X
e TootorSemvios—billed by distel
*Sales Verification Requived
ACDA 11/04 1

RECEIVED TIME MAR 20. 4:16PM PRINT TIME MAR. 20. 4:24PM
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Wyl nTy AL DDAl

If sales verification is required, check one:

[[] State delegates sales verification 1o the processor

[According to 250.19 (2)(vi) (C) states must review the processor’s findings and select & xandom
sub-sample of at least 10% of all sales vexified by the processor and reverify the sales by re-
contacting the RA]

Processor should submit their Sales Verification Plan ta the State Agency.
[] State will conduct sales verification

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

SUMMARY END PRODUCT DATA SCHEDULES SUBMITTED WITH THIS BID
PACKAGE MUST INCLUDE SUBMISSION OF MAXIMUM FPRICES WHICH
WILL BE CHARGED TO WEST VIRGINIA FOR THE DURATION OF THE
AGREXMENT (IF AN AGREEMENT IS AWARDED)

Do you use a:subcontractor for the ptoduction of any items covered in this agreement?
Gl Yes [ No

If yes, please identify in an attachment the subcontractor by name, address, USDA. plant
number, and each. item, produced, Please see FN-7 Form.

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 pattem requirements, may
qualify for CN labeling. State should check those that apply.

[] CN Labeling is optional, Recipient agencies may request CN labeled produets.
IX] CN Labeting is vequired, if applicable for the processed product.

Submit CN labels with SEPDS. Submitted with bid

ACDA 11/04 2
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4. Nutritional Informadon. Recipient agencies need nutitional information to comply with
USDA. repulations. Please cheok those that apply:

] Processor miust provide nutrition ieformation to RA upon request,
] Processor’s nutrition information has beea submitted to USDA Database
7] Processor’s matrifion infoxmation. is available on their web site,

(Provide the web address)

Processor inust submit nytrition information with the SEPDS

5. Grading, Red Meat grading will be performed under (check one)
Full Certification per AMS Instruction MGC 640

] PCCP per AMS Instruction MGC 638

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

n/a

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

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

State requires attached form for requesting approval to backhaul Yes [INo

COMMODITIES TN WEST VIRGINIA ARE PURCHASED AND DISTRIBUTED
DIRECTLY RY THE STATE DISTRIBUTING AGENCY,

ACDA.11/04 3
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9. Special Instructions for Delivery of End Product to Designated Delivery Locations:

ALL INSTRUCTIONS AND PROVISIONS OF THE INVITATION TO BID AND

ATTACHMENT A — SPECIFICATIONS ARE BY REFERENCE INCORPORATED
HERENN

10. Additional State Requirements.

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

PROCESSOR

AS OUTLINED UNDER NUMBER 2 ABOVE, SUMMARY END PRODUCT DATA
SCHEDULES SUBMITTIED WITH THIS BID PACKAGE MUST INCLUDE
. SUBMISSION OF MAXIMUM PRICES WHICH WILL BE CHARGID TO WEST
VIRGINIA FOR THE DURATION OF THE AGREEMENT (IF AN AGREEMENT )8

AWARDED)
ALL PROVISIONS OF THE INVITATION TQ DBID AND ATTACHMENT A

SPECIFICATIONS ARE. BY REFERENCE INCORPORATED HEREIN

ACDA 11/04 4
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ADDENDUM ACKNOWLEDGEMENT FORM
SQLICITATION NQ,: AGR1500000015

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

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

Addendum Numbers Received;
{Check the box next to each addendum received)

[x ] AddendsmNo, 1 [ ] AddendumNo.6
[ ] AddendumNo.2 [ 1 Addendum No,?7
[ ] Addendum No.3 [ ] Addondum No.8
[ ] AddendumNo.4 [ ] Addendum No.9
[ ] Addendum No.5 [ ] AddendumNo, 10

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

Asian Food Sclutions

AN s
Authorized Signature
3-20-2015
Date

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

RECEIVED TIME MAR. 20. 4:16PM PRINT TIME MAR. 20. 4:24PM
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U.8. DEPARTMENT OF AGRICULTURE FORM APPROVED OMB NO., 0584-
FOOD AND NUTRITION SERVICE 0293
DESTINATION DATA FOR DELIVERY OF DONATED FOODS | 1ypE OF ACTION
FNS Instr. 709-5
Cvew Xlenance [ peLere
SEE INSTUCTIONS ON REVERSE

1. NAME OF STATE DISTRIBUTING AGENCY

2. DESTINATION (CILY)
RECEIVING POINT
Russellville, AL

3, STATE IN WHICH DISTRIBUTING
AGENCY I8 LOCATED

4. CONSIGN TO

Stacy Cantrell (256) 768-1866 Primary
Jonathan Hall (870) 506-7771 Secondary

5. CARE QOF:

Asgian Food Solutions
c/o Pilgrim's Pride
2045 Hwy 244
Russellville, AL, 35654

This destination form is for Material 100113 LEGS
BP #5004656 Chicken Legs Plant -17500

Fax-(256) 332-6534

ENTITY NO:

6. DELIVER TO: (Sane ar # 5 Above)

A. FOR RAIL DELIVERY

LIMITATIONS

B. FOR TRUCK DELIVERY

LIMITATIONS

7. SHIP BY (Shiprnent may be mede by rail or truck unless
one of the following is checked)

[ Jramony  DXTRUCK ONLY

EXPLANATION OF NEED FOR THE
RESTRICTION SHOWN

8. TITLE AND ADDRESS ONLY OF PERSON TC WHOM THE
FORWARDING NOTICE AND DISTRIBUTION AGENCY
CONBIGNEE RECEIPT SHOULD BE SENT

9. TITLE AND ADDRESS ONLY OF PERSON TO WHOM THE
NOTICE OF SHIPMENT SHOTLD BE SENT

10. OUTLET(S) SERVED
[ INUTRITION PROGRAMFORTHE  [X|SCHOOLS
ELDERLY (TITLE IID
CJCHARITABLE INSTITUTIONS [JSUMMER CAMPS

[ISUPPLEMENTAL FOOD PROGRAM [JOTHER (Specifi)

[JCHILD CARE FOOD PROGRAM [(INEEDY FAMILIES

[ JSUMMER FOOD SERVICE PROGRAM

IF DESTINATION 1S A WAREHOUSE, COMPLETE ITEMS 11 THROUGH 14

i1. TYPE OF WAREHOUSE

DSTATE OWNED AND OPERATED E COMMERCIAL

12. IF COMMERCIAL WAREHOUSE DELIVERY ACCEPTABLE BY

[X] TRANSFER OF TITLE [ JLocaL pickup

13. TYPE(S) OF STORAGE PROVIDED

HDRY XIREFRIGERATED XIFREEZER

14. HANDLING OF PERISHABLE FOODS (Check one)

SHIPMENT ALWAYS ENTIRELY UNLOADED AND PLACED IN
STORAGE

DPART OF SHIPMENT ALWAYS OR SOMETIMES DISTRIBUTED
FROM CAR OR WAREHOUSE PLATFORM

The above information is tniee and correct to the best of my knowledge and belief.

RECEIVED TIME MAR. 20. 4:16FM

PRINT TIME MAR. 20, 4:24PM
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SEPDS A

1 National Summary
(EFS appraved by USDA)

1 State Summary
(EPDS approved by state agency)

SUMMARY END PRODUCT DATA SCHEDULE

THIS IS AN CRIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW:
=] Reflecis Changs in Formulation mﬁq

[ AddRlenal Products Listed i‘ﬁ‘
O corraction

VALUE

| Asian Food Solutions

PASS THROUGH SYSTEMS APPROVED:

[ Direct Sale

] Refund to Recipient Agency

[ Nel Price Thraugh Distributor

O Fee for Service (billed by Processor)
[] Fes for Service {billed by Distributor)

Information Certified as Accurate from Approved EPDS (requires signalure from agency Ihal approved EPDS)
Certified by State Agency
End Product Cade 8 Dascription Net Weight | Servings Per | NetWeight | WBSCM WHSCM Description com modity By Products Value per Value of Effective Date State Agency
Per Casa Case por Serving| Tiemn Code Iwentary Producad” peund of com tedity per An:eptancd)\ppmval
Drarerd odity .
st and (c::‘"::‘ = (: “:f_n Check for quick approval
.|
A B [+] D E F G H 1 Jd K
. FLOUR BAKER HEARTH
22001WG Yakisoba Noodles 2080 | 160 | 206 | 100419 N 483 Ne | 02491 | $1.20
. FLOUR BAKER HEARTH
22003WG Yakisoba Noodles Nest 3000 | 23 | 208 | 100419 oAU 7.04 No | so24e1 | 175
22004WG | Yakisoba Noodies Nest 3000 | 116 | 412 | 1ooare | FROURBAKERHEARTH. 754 No | so24e1 | 3175
BLCH-BULK
Chow Mein Noodles with Edame & FLOUR BAKER HEARTH
ZH0TWG! 3408 | 134 | 408 | 100419 My 4.84 No | 502491 & $1.21
. CHICKEN LARGE
26100 |Seasoned Shredded Chicken 3208 | 171 | 300 | 100103 P 5225 No | S0.9491 | $49.59
72001 |Tangerine Chicken 4200 | 176 | 390 | 100113 |CHICKENLEGS CHILLED] - 54 65 No | $0.6267 | $21.72
72002 |Dark Meat Chicken Nuggets w000 | 24 | 273 | 100113 |CHICKENESSCALLEDL 455 No | 50.6267 | $28.97
72003 |General Tso's Chicken 4290 | 176 | 30 | 100113 |CHICKENLEGS CHILLED] 5465 No | $0.6267 | $21.72
Whale Grain Japanese Cherry CHICKEN LEGS CHILLED
72005 | S oo Chickean 4200 | 176 | 390 | 100113 ey 34.65 No | so.e267 | $21.72
Whole Grain Dark Meat CHICKEN LEGS CHILLED
TH00 | et 4000 | 24 | 273 | 100113 e 4622 No | s06267 | $28.97
72010 |Lemangrass Chicken w200 | 16 | 390 | 100113 |CHICKENLESSCHILLED 5465 No | S0.6267 | $21.72
72013 |Sriracha Honey Chicken 200 | 176 | 30 | 100113 CHICKENLEGECHILLED] 5465 No | S0.6267 | $21.72
73001 |Teriyaki Chicken 200 | 200 | 285 | 100113 |CHICKENLEGS CHILLED! 4508 No | so6267 | $28.82
73002 [New Orleans Cajun Chicken 200 | 240 | 285 | 10013 |CHICKENLESS CHILLEDT 4508 No | $0.6267 | $28.82
73003 |Spicy Chicken 200 | 240 | 285 | 100113 |CHICKENLESS CHILLER] 4508 No | $0.6267 | $28.82
Asian Foad Solullons

Schoal Year 2015-2016

/372015 Page 10f 2
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Information Certified as Accurate from Approved EPDS (requires signalure from agency thal approved EPDS)
Certified by State Agency
End Product Cods & Deacription Met Walght | Servings Per | Net Walght [ WEBSCM WBSCM Description sommedty By Products Value per Value of Effective Date State Agency
Per Case Case per Serving Tiem Code Inventery Producxd” pound of commedity per kcemcd‘rpmvd
Drawdown per odity
m:asa (n:r:::r:t wvalua) (;:’:n Check for quick approval
[m]
A B c D E F 7] H 1 J K
73004 |Thai Sweet Chill Chicken w200 | 240 | 285 | 100113 |CHICKENLESS CHILLED] 4508 No | so.e267 | sz8.82
73005 |Gluten Free Teriyaki Chicken 2860 | 159 285 | 100113 CH'CKEN_'EE?_E CHILLED| 3564 No | soex7 | s1.20
i ) RICE BRN US#1 LONG
78001 |Vegetable Fried Rice (Brown) 40.00 142 4,50 101031 PAREOILED BAG-25 LB 8.89 MNo 50.3863 $3.43
. RICE 8RN US#1 LONG
78003 |Brown Rice (Cooked) 40.20 180 3.56 101031 PARBOILED BAG-25 LB 10.32 . Ne $0.3863 $3.99
78800 |Chicken Fajita Meat 4000 | 30 | 200  1co13 [HICKENLESS CHILLED| g4 34 No | SD.6267 | $38.42
80001 |Bombay Curry Chicken 20.15 104 3.08 100113 mICKEN_LBi?_i D 20.08 No . 50.6267 $12.58
{+—
*If by products are produced, provide value and method credit will be given
USDA APPROVAL:
PROCESSOR:
t licable Tor state summany)
(not applicable for stata = STATE AGENCY APPROVAL:
Asian Food Solutions, inc. USDA , AMS, LPS, QAD
Name of Company Name of Approving Agency Nazme of Appraving Agency
iichelle Degenhart,
Pebra HuTman, President Assistant to the Director
MWame and Title of Authorized Representative Nama andTNEdMnmaiRmmsemwve N Name znd Title of Authonized Representative
L - ¥
fMﬁL j‘@fﬁ@*“ e 5@;@.2#.:@
il i 1720r2018) ¢ * 1popory
Signature Date Sighed Sinature Dabe Signed| Signature Date Signed

ArCA 41mT

Aslan Food Solullons
School Year 2015-2016
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Er (1| Plian Food Solutions, Inc.

NUTRITION . TASTE . VALUE
RS USDA NATIONAL ScHooL LUNCH PROGRAM

SALES VERIFICATION PLAN

Approved by Debra Huffman

i

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

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

The process consists of four steps:

A. The recipient agency receives an automated email at the beginning of
each month with a link to K12Foodservice.com and their usemame and
password.

B. Each time a recipient agency user accesses their K12 accounts, their
account information and log-in date are stored.

C. Once in the K12 site the user can view a detailed Account Summary for
each of their processors.

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

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

How does Sales Verification via K12Foodservice.com work?

RECEIVED TIME MAR 20. 4:16PM PRINT TIME MAR. 20. 4:24PM
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Manufacturers who use K12Foodservice.com to display commodity data for their
school customers also choose to use K12Foodservice.com to satisfy the sales
verification requirement as stated in 7CFR 250.19. When commodity transaction
data from a certified commercial distributor is received and processed, this data
is viewable at K12Foodservice.com for the distributor, broker, school district,
State DA, and USDA. On a monthly schedule, alt K12Foodservice.com NOI
customers receive an Email Reminder, with their username and password,
requesting that they access their account on K12Foodservice.com.

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

Monthly Sales Verification via Kl12Foodservice.com exceeds the USDA
requirement in two ways; (1) all customers are asked to verify, not just a
sample, and (2) customers are asked to verify on a monthly basis, not just every
six months. This level of participation in sales verification also benefits the NOI
school customers by providing them with data on commodity availability and
usage for 18 processors, all within one website. When used by foodservice
directors and menu planners, this information can help schools make the most of
their commodity “dollars”. State directors and manufacturers alike want districts
to “use the commodities”, and not to carry-over balances year after year.
Monthly verification can raise awareness of school customers’ under-utilized
commodities.

How to view the Verification report on K12Foodservice.com

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

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

3, Select a month and school year for data review and click “Submit”,
These tables display activity recorded during the month after the

RECEIVED TIME MAR. 20. 4:16PM PRINT TIME MAR. 20. 4:24PM
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month you have selected. For example, selecting “January” displays
results that were submitted in February. This is because we ask
customers to log in and review data for the previous month, which we
assume is complete by the 10" of the next month.

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

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

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

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

RECEIVED TIME MAR. 20. 4:16PM PRINT TIME NAR.20. 4:25PM



