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 Line Comm Ln Desc Qty Unit Issue Unit Price Ln Total Or Contract Amount

Comm Code Manufacturer Specification Model #

Extended Description :

1 Processing of Chicken into Asian
Chicken products

$850,000.00

50112000

Processing USDA Asian Chicken
Meat and poultry products that have be subject to one or more further manufacturing processes such as being cooked,
dried, cured, ground, or reformed.  Product additions such as an injected solution, marinade, sauce, seasoning, dry
coating, stuffing, or filling may be present
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 INVOICE TO                                                                                                           SHIP TO

PROCUREMENT OFFICER 304-558-2221

AGRICULTURE DEPARTMENT OF
ADMINISTRATIVE SERVICES

1900 KANAWHA BLVD E

CHARLESTON WV25305-0173

US

AUTHORIZED RECEIVER 304-558-0573

AGRICULTURE DEPARTMENT OF
FOOD DISTRIBUTION PROGRAM

4496 CEDAR LAKES RD

RIPLEY WV 25271

US

 Line Comm Ln Desc Qty Unit Issue Unit Price Total Price

1 Processing of Chicken into Asian
Chicken products

Comm Code Manufacturer Specification Model #

Extended Description :

50112000

Processing USDA Asian Chicken
Meat and poultry products that have be subject to one or more further manufacturing processes such as being cooked, dried, cured, ground, or
reformed.  Product additions such as an injected solution, marinade, sauce, seasoning, dry coating, stuffing, or filling may be present
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REQUEST FOR QUOTATION 

 Asian Food Products utilizing USDA Commodity Bulk Chicken 

 

             

Revised 10/27/2014 

SPECIFICATIONS 

 

1. PURPOSE AND SCOPE:  The West Virginia Purchasing Division is soliciting bids on 

behalf of The West Virginia Department of Agriculture to establish an open-end contract 

for Asian food products utilizing USDA Commodity bulk chicken.  

 

2. DEFINITIONS:  The terms listed below shall have the meanings assigned to them 

below.  Additional definitions can be found in section 2 of the General Terms and 

Conditions. 

 

2.1 “Contract Item” or “Contract Items” means the list of items identified in Section 

3.1 below and on the Pricing Pages. 

 

2.2 “Pricing Pages” means the schedule of prices, estimated order quantity, and totals 

contained in wvOASIS or attached hereto as Exhibit A, and used to evaluate the 

Solicitation responses.  

 

2.3 “Solicitation” means the official notice of an opportunity to supply the State with 

goods or services that is published by the Purchasing Division.. 

 

 

3. GENERAL REQUIREMENTS:   

 

3.1 Contract Items and Mandatory Requirements:  Vendor shall provide 

Agency with the Contract Items listed below on an open-end and continuing 

basis.  Contract Items must meet or exceed the mandatory requirements as 

shown below 

3.1.1 CONTRACT ITEMS INCLUDE, BUT ARE NOT LIMITED 

TO:  

3.1.1.1 Orange Chicken 

3.1.1.2 General Tso’s Chicken 

3.1.1.3 Teriyaki Chicken 

3.1.1.4 Thai Sweet Chili Chicken 

3.1.1.5 Chicken Egg Rolls 

 

3.1.2 MANDATORY REQUIREMENTS APPLICABLE TO ALL 

ITEMS 

3.1.2.1 CN Labels are required. 

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

3.1.2.3 Each individual item is to be packaged in such a way that will 

prevent sticking together when frozen. 

3.1.2.4 All frozen products are to be delivered at 0° F to -10° F and 

must show no signs of refreezing, thawing or freezer burn. 

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

3.1.2.6 All products provided in relation to this RFQ shall be 

formulated, manufactured, handled, stored, packaged, and 

shipped in compliance with the regulations and guidelines of 

the State of West Virginia, the United States Department of 

Agriculture, the Federal Food, Drug and Cosmetic Act, and all 

pertinent sections of the Code of Federal Regulations which 

govern Food Distribution and the National School Lunch 

Program, as well as Industry standards related to products for 

Food Distribution and the National School Lunch Program. 

3.1.2.7 Any end product not meeting the fabrication, formulation, 

and/or packaging requirements will be rejected by the WV 

Food Distribution Program and returned to Processor at 

Processor’s expense. 

3.1.2.8 All products covered under this Agreement must be produced 

and processed domestically. 

3.1.2.9 The saturated fat for all end products cannot exceed ten 

percent (10%) of total calories per serving (<10%:total 

calories saturated fat). 

3.1.2.10 There can be no added trans fat for all end products 

(0g added trans fat). 

3.1.2.11 All end products which provide a grain contribution 

must be whole grain rich. 

3.1.2.12 The maximum allowable sodium for all end products 

is 450 mg per serving (<400mg Na+). 

 

  

4. CONTRACT AWARD: 

 

4.1 Contract Award:  The Contract is intended to provide Agencies with a 

purchase price on all Contract Items.  The Contract shall be awarded to the 

Vendor that provides the Contract Items meeting the required specifications 

for the lowest overall total cost. 

 

4.2 Pricing Pages:  Vendor should complete the Pricing Pages by providing per 

case, fee-for-service prices for each product submitted that reflect the 

specific prices that will be charged to West Virginia for the duration of an 

awarded agreement.   Vendor should complete the Pricing Pages in their 

entirety as failure to do so may result in Vendor’s bids being disqualified.     

 

The Pricing Pages contain a list of the Contract Items and estimated 

purchase volume.  The estimated purchase volume for each item represents 

the approximate volume of anticipated purchases only.  No future use of the 

Contract or any individual item is guaranteed or implied.   
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Vendor should electronically enter the information into the Pricing Pages 

through wvOASIS, if available, or as an electronic document.   

 

 

5. ORDERING AND PAYMENT: 

 

5.1 Ordering:  Vendor shall accept orders through wvOASIS, regular mail, facsimile, 

e-mail, or any other written form of communication.  Vendor may, but is not 

required to, accept on-line orders through a secure internet ordering portal/website.  

If Vendor has the ability to accept on-line orders, it should include in its response a 

brief description of how Agencies may utilize the on-line ordering system.  Vendor 

shall ensure that its on-line ordering system is properly secured prior to processing 

Agency orders on-line. 

 

5.2 Payment:  Vendor shall accept payment in accordance with the payment 

procedures of the State of West Virginia.   

 

 

6. DELIVERY AND RETURN: 

 

6.1 Delivery Time:  Vendor shall deliver standard orders within thirty (30) working 

days after orders are received.  Vendor shall ship all orders in accordance with the 

above schedule and shall not hold orders until a minimum delivery quantity is met.   

 

6.2 Late Delivery:  The Agency placing the order under this Contract must be notified 

in writing if orders will be delayed for any reason.  Any delay in delivery that could 

cause harm to an Agency will be grounds for cancellation of the delayed order, 

and/or obtaining the items ordered from a third party.   

 

Any Agency seeking to obtain items from a third party under this provision must 

first obtain approval of the Purchasing Division.  

 

6.3 Delivery Payment/Risk of Loss:  Standard order delivery shall be F.O.B. 

destination to the Agency’s location.  Vendor shall include the cost of standard 

order delivery charges in its bid pricing/discount and is not permitted to charge the 

Agency separately for such delivery.  The Agency will pay delivery charges on all 

emergency orders provided that Vendor invoices those delivery costs as a separate 

charge with the original freight bill attached to the invoice. 

 

6.4 Return of Unacceptable Items:  If the Agency deems the Contract Items to be 

unacceptable, the Contract Items shall be returned to Vendor at Vendor’s expense 

and with no restocking charge. Vendor shall either make arrangements for the 

return within five (5) days of being notified that items are unacceptable, or permit 
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the Agency to arrange for the return and reimburse Agency for delivery expenses.  

If the original packaging cannot be utilized for the return, Vendor will supply the 

Agency with appropriate return packaging upon request.  All returns of 

unacceptable items shall be F.O.B. the Agency’s location.  The returned product 

shall either be replaced, or the Agency shall receive a full credit or refund for the 

purchase price, at the Agency’s discretion. 

 

6.5 Return Due to Agency Error:  Items ordered in error by the Agency will be 

returned for credit within 30 days of receipt, F.O.B. Vendor’s location.  Vendor 

shall not charge a restocking fee if returned products are in a resalable condition.  

Items shall be deemed to be in a resalable condition if they are unused and in the 

original packaging.  Any restocking fee for items not in a resalable condition shall 

be the lower of the Vendor’s customary restocking fee or 5% of the total invoiced 

value of the returned items. 

 

 

7. VENDOR DEFAULT: 

 

7.1 The following shall be considered a vendor default under this Contract. 

 

7.1.1 Failure to provide Contract Items in accordance with the requirements 

contained herein. 

 

7.1.2 Failure to comply with other specifications and requirements contained 

herein. 

 

7.1.3 Failure to comply with any laws, rules, and ordinances applicable to 

the Contract Services provided under this Contract. 

 

7.1.4 Failure to remedy deficient performance upon request. 

 

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

 

7.2.1 Immediate cancellation of the Contract. 

 

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

Contract. 
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7.2.3 Any other remedies available in law or equity. 

 

8. MISCELLANEOUS:  

 

8.1 No Substitutions:  Vendor shall supply only Contract Items submitted in response 

to the Solicitation unless a contract modification is approved in accordance with the 

provisions contained in this Contract.   

 

8.2 Vendor Supply:  Vendor must carry sufficient inventory of the Contract Items 

being offered to fulfill its obligations under this Contract.  By signing its bid, 

Vendor certifies that it can supply the Contract Items contained in its bid response. 

 

8.3 Reports:  Vendor shall provide quarterly reports and annual summaries to the 

Agency showing the Agency’s items purchased, quantities of items purchased, and 

total dollar value of the items purchased.  Vendor shall also provide reports, upon 

request, showing the items purchased during the term of this Contract, the quantity 

purchased for each of those items, and the total value of purchases for each of those 

items.  Failure to supply such reports may be grounds for cancellation of this 

Contract. 

 

8.4 Contract Manager:  During its performance of this Contract, Vendor must 

designate and maintain a primary contract manager responsible for overseeing 

Vendor’s responsibilities under this Contract.  The Contract manager must be 

available during normal business hours to address any customer service or other 

issues related to this Contract.  Vendor should list its Contract manager and his or 

her contact information below. 

 

Contract Manager:  ______________________  

Telephone Number:  ________________________ 

Fax Number:  ______________________________ 

Email Address:  ____________________________ 

 

 

 

 

Kelli Helm 
(888)494-5045 x77644 

(507)537-5134 
sfsibids@schwans.com 

 

 

 













 

X 

 
 

 

 



List of Subcontractors and Product Codes 

 

Tyson  

2200 Don Tyson Parkway (CP-581) 

Springdale, AR 72762 

BP ID#: 5004333  

 

Product Code Description 

69016 MINH® Sweet & Sour Chicken (lightly dusted) Stir Fry Kit 

69017 MINH® General Tso's Chicken (unbreaded) Stir Fry Kit 

69018 MINH® Teriyaki Chicken (unbreaded) Stir Fry Kit 

69020 MINH® Orange Chicken (lightly dusted) Stir Fry Kit 

 

Should you require any additional information, please contact our Commodity Department. 
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N/A 







References 

 
Kanawha County Schools 

Diane Miller  304-348-6660 

200 Elizabeth Street 

Charleston, WV 25311 

 

Raleigh County 

Rosie Cook  304-256-4643 

105 Adair Street 

Beckley, WV  25801-3791 

 

Cabell County 

Rhonda McCoy  304-528-5048 

2850 Fifth Avenue 

Huntington, WV  25709 
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Enriching the quali ty  o f  l ives  through our food  solutions.  



March 23, 2015 

 

 

 

 

State of West Virginia 

Purchasing Division 

2019 Washington Street East 

Charleston, WV 25305 

 

To Whom This May Concern:   

 

In reference to Section 38 of the General Terms and Conditions, regarding “ADDITIONAL AGENCY AND 

LOCAL GOVERNMENT USE,” Schwan’s Food Service, Inc. would like to submit that our bid response will not 

apply to “Other Government Entities. 

 

Requests for inclusion in this bid response from Other Government Entities are welcome; however, they may or 

may not be approved.  If approved, the bid response inclusion will be effective once the school district receives 

written consent from Schwan’s Food Service, Inc. 

 

We appreciate the opportunity to continue doing business with you.  

 

Thank you, 
 

 
 

Brian Rademacher 

Vice President of Finance  

Schwan’s Food Service, Inc. 
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All Channels 

 

 
Order 

Requirements 

Publication Date: 
 
 

Revised Date: 
May 22, 2014 

 

 

1. Schwan’s Food Service, Inc. accepts orders via fax or EDI (electronic data interchange). EDI is the 
result of exchanging standardized document forms between computer systems for business use.  The 
preferred method of accepting orders is EDI. 

2. Shipping schedule: 
o Deliveries: 

  Less than truckload orders: will be delivered within a consolidated shipping 
schedule. 

  Full truckload orders – Five (5) business days lead time is required. 
o FOB – Customer Pick-up : 

  Five (5) business days lead time is required. Dock appointments require 72 advance 
notice prior to the day of pick-up. 

3. Minimums: 

o Schools and Street 
  7,000 lbs. minimum for delivery effective 12-15-11 
  5,000 lbs. minimum for CPU 
  A $200 surcharge will be applied on all orders that do not meet the minimum order 

requirement. 

o C-store 
  3,300 lbs. minimum for delivery 
  3,000 lbs. minimum for CPU 

4. Order Changes: 

o All order changes need to be placed no later than 48 business hours prior to shipment or 
pick-up. Less than truckload orders refer to the consolidated shipping schedule. 

5. Tier Quantity: 
o Each Line item on the order must be ordered in a tier quantity. 

6. Pallet Quantity: 
o Whenever possible, the line items should be ordered in the Schwan pallet configuration. The 

pallet configuration is on the price list. 
7. Palletizer: 

o Customer Service has a tool called the ‘Palletizer’ that allows them to see orders that are not 
placed in a pallet or layer increment. The goal of the palletizer is to reduce damages, save 
time at the receiving docks and improve efficiencies through the supply chain.  If you place 
any orders that are not in the pallet or layer configuration, you will receive notification from 
your CSA asking to change the order. 

8. Credit: 
o If an order is on overall Order Block the order will not be entered into Schwan’s system until 

it is taken off block. 
o If an order is on order hold, it will not be released to the off-site warehouse for delivery or 

pickup until it is released from order hold. 

  If it is LTL, the order will be placed on the next available pool schedule. 
  If it is a full truck, the 5 business day lead time begins from the day it is released. 
  If it is CPU, the 5 business day lead time begins from the day it is released. 

9. Pricing: 

o Orders shall be priced according to the weight, cube or pallet of the order unless a contract or 
special pricing has been set up in advance. 



 

o CPU will be billed at FOB pricing, unless a contract or special pricing has been set up in 

advance. 
10.  Shortages: 

o If the customer is shorted, a new purchase order that meets our minimums should be placed. 
If a customer does not receive everything ordered; SFSI will not create an order for the 
remaining product. 

11.  Floor Stock: 
o No floor stock protection. See terms & conditions of the price list. 

12.  Terms: 
o Please contact the Credit & Collection Department. 



State of West Virginia 

Purchasing Division 

2019 Washington Street, East 

Charleston, WV  25305 

 

Attn:  Purchasing 

 

Re: AGR1500000015 

 

Schwan’s Food Service, Inc. pricing for the 2015-2016 school year is as follows: 
 

 

Product Code Description 

15/16 

Commercial 

Price Per Case 

15/16 USDA 

Commodity 

Chicken Vlaue 

Per Case 

15/16 

Commodity 

Price Per Case 

69016 MINH® Sweet & Sour Chicken (lightly dusted) Stir Fry Kit $160.00 $27.12 $132.88 

69017 MINH® General Tso's Chicken (unbreaded) Stir Fry Kit $135.05 $26.99 $108.06 

69018 MINH® Teriyaki Chicken (unbreaded) Stir Fry Kit $135.05 $26.99 $108.06 

69020 MINH® Orange Chicken (lightly dusted) Stir Fry Kit $160.00 $27.12 $132.88 

 

 

Sincerely, 
 

 
 

Brian Rademacher 

Vice President of Finance  

Schwan’s Food Service, Inc. 
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     National Summary 

(EPDS approved by USDA) Direct Sale

     State Summary        Reflects Change in Formulation (Italic) Refund to Recipient Agency

(EPDS approved by state agency)       Additional Products Listed Net Price Through Distributor 

      Correction Fee for Service (billed by Processor)

Fee for Service (billed by Distributor)

Net Weight 

Per Case

Servings Per 

Case

Net Weight 

per Serving

Material 

Code
Material Description

USDA food 

Inventory 

Drawdown per 

case

By Products 

Produced*

Value per Pound 

of USDA food  

(contract value)

Value of USDA 

food per 

Case

(F x H)

Effective Date

State Agency 

Acceptance/Approval 

   

Check for quick approval

B C D F G H I J K

69016
MINH® Sweet & Sour Chicken (lightly 

dusted) Stir Fry Kit
42 240 2.80 100113 CHICKEN LEGS CHILLED -BULK 43.27 No $0.6267 $27.12   

69017
MINH® General Tso's Chicken 

(unbreaded) Stir Fry Kit
42 240 2.80 100113 CHICKEN LEGS CHILLED -BULK 43.06 No $0.6267 $26.99   

69018
MINH® Teriyaki Chicken (unbreaded) Stir 

Fry Kit
42 240 2.80 100113 CHICKEN LEGS CHILLED -BULK 43.06 No $0.6267 $26.99   

69020
MINH® Orange Chicken (lightly dusted) 

Stir Fry Kit
42 240 2.80 100113 CHICKEN LEGS CHILLED -BULK 43.27 No $0.6267 $27.12   

Signature Date Signed Date Signed

PROCESSOR:
USDA APPROVAL: 

(not applicable for state summary)
STATE AGENCY APPROVAL:

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

SEPDS A SUMMARY END PRODUCT DATA SCHEDULE Schwan's Food Service, Inc.

VALUE PASS THROUGH SYSTEMS APPROVED:

THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW:

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

End Product Code & Description

A E

Schwan's Food Service, Inc.

Name of Company Name of Approving Agency Name of Approving Agency

Marsha Rose, Sr, Dir. of Market Strategies & Distribution

Name and Title of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative

Date Signed Signature Signature

ACDA 10/12

Schwan's Food Service, Inc.

School Year 2015-2016  
3/23/2015 

Page 1 of 1
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Copyright © 2013 Schwan's Food Service, Inc. All Rights Reserved 
115 West College Drive | Marshall, MN 56258 | 1-877-302-7426 
info@schwansfs.com 
Last Update Date: 11/11/2014    Printed on: 3/23/2015

Information contained in this document is believed to be accurate and offered in good faith for the benefit of the customer.
Nutrition data is calculated and offered for information purposes; some variation can occur depending on several factors. This
document may contain proprietary confidential, trade secret or privileged information. Any unauthorized review, use, disclosure
or distribution is prohibited and may be a violation of law. 

Karen Wilder, RD, MPH, LD 
Sr Director, Scientific & Regulatory Affairs

PRODUCT DESCRIPTION:
Our Sweet & Sour Chicken Stir Fry is made with tender lighlty dusted chicken and is tosssed
in our traditional sweet & sour sauce.

Bold Asian flavor.
Better-for-you Minh™ Less Sodium Sauce clings to the chicken; no pooling or sogginess.
Light dusting does not count as a grain credit for menu flexibility.
High yield and accurate portion control thanks to consistent piece size.
Leverages USDA donated foods chicken.
Six 5-lb. bags of chicken and six 2-lb. bags of sauce in ever kit for easy preparation - just
heat and serve.

MENU APPLICATIONS:
Serve as your mainline Asian-style entrée.
Use to create Asian-style wraps, sandwiches, bowls and more.

CHILD NUTRITION INFORMATION:
 -Contents of this case (672 oz.) provides 240 servings. Each 2.80 oz. portion (by087508

weight) of Sweet and Sour Chicken Stir Fry (2.00 oz. of breaded dark meat chicken and 0.80
oz. of sauce) provides 2.00 oz equivalent meat/meat alternate for the Child Nutrition Meal
Pattern Requirements. (Use of this logo and statement authorized by the Food and Nutrition
Service, USDA 06-13.)

HARD BID SPECIFICATIONS:
MINH® Sweet & Sour Chicken (lightly dusted) Stir Fry Kit must provide 2.00 oz. equivalent
meat/meat alternate, Portion to provide a minimum of 140 calories with no more than 9 fat
grams. Must contain a minimum of -1 grams of fiber and less than 250 of sodium. Case pack
of 240 per case. 
CN Label required. Acceptable Brand: MINH® 69016

PREP INSTRUCTIONS:
Chicken PLACE 1 BAG OF CHICKEN ONTO A LARGE SHEET PAN LINED WITH PARCHMENT PAPER.
COOK IN A PRE-HEATED CONVECTION OVEN AT 350°F, FOR 15-20 MINUTES. Sauce - Stove Top BRING
A LARGE POT OF WATER TO BOIL. SUBMERGE ONE BAG IN BOILING WATER AND BOIL FOR 20
MINUTES IF FROZEN OR 15 MINUTES IF REFRIGERATED. Sauce - Steam PLACE FROZEN SAUCE IN A
2-INCH STEAMABLE PAN. STEAM SAUCE FOR APPROXIMATELY 5 MINUTES IN COMBI OVEN. MIX: USE
1 BAG OF BAKED CHICKEN TO 1 BAG OF HEATED SAUCE. SERVE IMMEDIATELY.

Cooking Method Temp Time Instructions

Convection Oven 350 °F 15-20 MIN Prepare from frozen state

Stove Top 165 °F 15-20 MIN Prepare from frozen state

Steam 165 °F 5 MIN Prepare from frozen state

SHIPPING INFO / SHELF LIFE:
SHIPPING INFO:
GTIN (Case): 10072180690163
Gross Weight: 44.00
Net Weight: 42.00
Each Weight: 2.80
Cube: 1.87
Dimensions (LxWxH): 16.69 x 14.44 x 13.38
Cases/Pallet: 18
Tie: 6
High: 3
SHELF LIFE: 365

ALLERGENS:
Contains 
Eggs or its Derivatives, Wheat or its
Derivatives, Soy or its Derivatives, and
Fish Protein.

 

INGREDIENTS:
INGREDIENTS: COOKED BREADED DARK MEAT CHICKEN
(BONELESS, SKINLESS DARK MEAT CHICKEN, WHEAT FLOUR,
CHICKEN BROTH, DRIED WHOLE EGG, CONTAINS 2% OR LESS
OF THE FOLLOWING: DEXTROSE, FLAVORINGS, ISOLATED SOY
PROTEIN, SALT, WHEAT GLUTEN . BREADING SET IN
VEGETABLE OIL); SAUCE (SUGAR, WATER, VINEGAR, TOMATO
PASTE, SOY SAUCE [WATER, WHEAT, SOYBEANS, SALT, LACTIC
ACID, AND LESS THAN 0.10% SODIUM BENZOATE AS A
PRESERVATIVE], MODIFIED FOOD STARCH, CONTAINS 2% OR
LESS OF: WORCESTERSHIRE SAUCE [DISTILLED VINEGAR,
MOLASSES, CORN SYRUP, WATER, SALT, CARAMEL COLOR,
SUGAR, SPICES, ANCHOVIES, NATURAL FLAVOR (CONTAINS
SOY), TAMARIND], GARLIC POWDER, CITRIC ACID, SALT,
OLEORESIN PAPRIKA).
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Karen Wilder, RD, MPH, LD 
Sr Director, Scientific & Regulatory Affairs

NUTRITION INFORMATION:

Serving Size: 2 oz of chicken with .8 oz of sauce (79g) -

Serving Size (grams): 79 -

Serving Size (weight oz): 2.8 -

Eaches/Case: 12 -

Inner Packs/Case: 12 -

Servings/Case: 240 -

Calories: 170 -

Calories From Fat: 70 -

Calories From Saturated Fat: 13.5 -

Total Fat: 7 11%

Saturated Fat: 1.5 8%

Trans Fat: 0 -

Cholesterol: 60 20%

Sodium: 150 6%

Potassium: 20 1%

Total Carbohydrate: 10 3%

Total Dietary Fiber: 0 1%

Sugars: 7 -

Protein: 14 -

Vitamin A: - 0%

Vitamin C: - 0%

Calcium: - 0%

Iron: - 4%

Whole Grain: - -

* Percent Daily Values are based on a 2,000 calorie diet.
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PRODUCT DESCRIPTION:
Our General Tso's Chicken Stir Fry is made with tender chicken and is tosssed in our
traditional spicy General Tso's sauce.

Bold Asian flavor.
Better-for-you Minh™ Less Sodium Sauce clings to the chicken; no pooling or sogginess.
Chicken has appealing grilled appearance.
High yield and accurate portion control thanks to consistent piece size.
Leverages USDA donated foods chicken.
Six 5-lb. bags of chicken and six 2-lb. bags of sauce in ever kit for easy preparation - just
heat and serve.

MENU APPLICATIONS:
Serve as your mainline Asian-style entrée.
Use to create Asian-style wraps, sandwiches, bowls and more.

CHILD NUTRITION INFORMATION:
 -Contents of this case (672 oz.) provides 240 servings. Each 2.80 oz. portion (by087509

weight) of General Tso Chicken Stir Fry (2.00 oz. of dark meat chicken and 0.80 oz. of
sauce) provides 2.00 oz equivalent meat/meat alternate for the Child Nutrition Meal Pattern
Requirements. (Use of this logo and statement authorized by the Food and Nutrition Service,
USDA 06-13.)

HARD BID SPECIFICATIONS:
MINH® General Tso's Chicken (unbreaded) Stir Fry Kit must provide 2.00 oz. equivalent
meat/meat alternate, Portion to provide a minimum of 110 calories with no more than 7 fat
grams. Must contain a minimum of -1 grams of fiber and less than 410 of sodium. Case pack
of 240 per case. 
CN Label required. Acceptable Brand: MINH® 69017

PREP INSTRUCTIONS:
Sauce - Stove Top BRING A LARGE POT OF WATER TO BOIL. SUBMERGE ONE BAG IN BOILING WATER
AND BOIL FOR 15 MINUTES IF FROZEN OR 10 MINUTES IF REFRIGERATED. Sauce - Steam PLACE
FROZEN SAUCE IN A 2-INCH STEAMABLE PAN. STEAM SAUCE FOR APPROXIMATELY 5 MINUTES IN
COMBI OVEN. CHICKEN: PLACE 1 BAG OF FROZEN CHICKEN IN A LARGE STEAM TABLE PAN. MIX: ADD
THAWED SAUCE TO FROZEN CHICKEN. COAT CHICKEN WITH SAUCE. COVER WITH FOIL. PLACE INTO
A PREHEATED CONVECTION OVEN AT 350°F WITH FANS ON HIGH; COOK FOR 30-35 MINUTES OR
UNTIL TEMPERATURE REACHES 165°F. USE 1 BAG OF SAUCE PER 1 BAG OF CHICKEN.

Cooking Method Temp Time Instructions

Stove Top 165 °F 10-15 MIN Prepare from frozen state

Steam 165 °F 5 MIN Prepare from frozen state

Convection Oven 350 °F 30-35 MIN Prepare from frozen state

SHIPPING INFO / SHELF LIFE:
SHIPPING INFO:
GTIN (Case): 10072180690170
Gross Weight: 44.00
Net Weight: 42.00
Each Weight: 2.80
Cube: 1.87
Dimensions (LxWxH): 16.69 x 14.44 x 13.38
Cases/Pallet: 18
Tie: 6
High: 3
SHELF LIFE: 365

ALLERGENS:
Contains 
Eggs or its Derivatives, Wheat or its
Derivatives, and Soy or its Derivatives.

 

INGREDIENTS:
INGREDIENTS: COOKED DARK MEAT CHICKEN STRIPS WITH
BINDERS ADDED (BONELESS, SKINLESS DARK MEAT CHICKEN,
CHICKEN BROTH, ISOLATED SOY PROTEIN, DRIED WHOLE EGG,
CONTAINS 2% OR LESS OF: CARAMELIZED SUGAR,
DEHYDRATED GARLIC, DEHYDRATED ONION, DEXTROSE,
FLAVORINGS, LIME JUICE SOLIDS, MALTODEXTRIN, NATURAL
FLAVORS, SALT, SPICES, SUGAR); SAUCE (SUGAR, WATER,
SOY SAUCE [WATER, WHEAT, SOYBEANS, SALT, LACTIC ACID,
AND LESS THAN 0.10% SODIUM BENZOATE AS A
PRESERVATIVE], VINEGAR, MODIFIED FOOD STARCH, SESAME
SEED FLAVORED OIL [COTTONSEED OIL OR SOYBEAN AND
SESAME OIL], CONTAINS 2% OR LESS OF: CHILI GARLIC SAUCE
[RED CHILI PEPPER, VINEGAR, SALT, GARLIC, XANTHAN GUM,
GUAR GUM, NATURAL FLAVORS (CANOLA OIL, NATURAL
FLAVORS)], SPICE, CARAMEL COLOR, SALT, CITRIC ACID,
ONION POWDER, GARLIC POWDER, XANTHAN GUM).
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NUTRITION INFORMATION:

Serving Size: 2 oz of chicken with .8 oz of sauce (79g) -

Serving Size (grams): 79 -

Serving Size (weight oz): 2.8 -

Eaches/Case: 12 -

Inner Packs/Case: 12 -

Servings/Case: 240 -

Calories: 140 -

Calories From Fat: 45 -

Calories From Saturated Fat: 13.5 -

Total Fat: 5 8%

Saturated Fat: 1.5 7%

Trans Fat: 0 -

Cholesterol: 65 22%

Sodium: 310 13%

Potassium: 0 0%

Total Carbohydrate: 8 3%

Total Dietary Fiber: 0 1%

Sugars: 7 -

Protein: 15 -

Vitamin A: - 0%

Vitamin C: - 0%

Calcium: - 0%

Iron: - 6%

Whole Grain: - -

* Percent Daily Values are based on a 2,000 calorie diet.
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PRODUCT DESCRIPTION:
Our Teriyaki Chicken Stir Fry is made with tender chicken and is tosssed in our traditional
savory teriyaki sauce.

Bold Asian flavor.
Better-for-you Minh™ Less Sodium Sauce clings to the chicken; no pooling or sogginess.
Chicken has appealing grilled appearance.
High yield and accurate portion control thanks to consistent piece size.
Leverages USDA donated foods chicken.
Six 5-lb. bags of chicken and six 2-lb. bags of sauce in ever kit for easy preparation - just
heat and serve.

MENU APPLICATIONS:
Serve as your mainline Asian-style entrée.
Use to create Asian-style wraps, sandwiches, bowls and more.

CHILD NUTRITION INFORMATION:
 -Contents of this case (672 oz.) provides 240 servings. Each 2.80 oz. portion (by087510

weight) of Teriyaki Chicken Stir Fry (2.00 oz. of dark meat chicken and 0.80 oz. of sauce)
provides 2.00 oz. equivalent meat/meat alternate for the Child Nutrition Meal Pattern
Requirements. Use of this logo and statement authorized by the Food and Nutrition Service,
USDA 06-13.)

HARD BID SPECIFICATIONS:
MINH® Teriyaki Chicken (unbreaded) Stir Fry Kit must provide 2.00 oz. equivalent
meat/meat alternate, Portion to provide a minimum of 110 calories with no more than 6.5 fat
grams. Must contain a minimum of -1 grams of fiber and less than 390 of sodium. Case pack
of 240 per case. 
CN Label required. Acceptable Brand: MINH® 69018

PREP INSTRUCTIONS:
Sauce - Stove Top BRING A LARGE POT OF WATER TO BOIL. SUBMERGE ONE BAG IN BOILING WATER
AND BOIL FOR 15 MINUTES IF FROZEN OR 10 MINUTES IF REFRIGERATED. Sauce - Steam PLACE
FROZEN SAUCE IN A 2-INCH STEAMABLE PAN. STEAM SAUCE FOR APPROXIMATELY 5 MINUTES IN
COMBI OVEN. CHICKEN: PLACE 1 BAG OF FROZEN CHICKEN IN A LARGE STEAM TABLE PAN. MIX: ADD
THAWED SAUCE TO FROZEN CHICKEN. COAT CHICKEN WITH SAUCE. COVER WITH FOIL. PLACE INTO
A PREHEATED CONVECTION OVEN AT 350°F WITH FANS ON HIGH; COOK FOR 30-35 MINUTES OR
UNTIL TEMPERATURE REACHES 165°F. USE 1 BAG OF SAUCE PER 1 BAG OF CHICKEN.

Cooking Method Temp Time Instructions

Stove Top 165 °F 10-15 MIN Prepare from frozen state

Steam 165 °F 5 MIN Prepare from frozen state

Convection Oven 350 °F 30-35 MIN Prepare from frozen state

SHIPPING INFO / SHELF LIFE:
SHIPPING INFO:
GTIN (Case): 10072180690187
Gross Weight: 44.00
Net Weight: 42.00
Each Weight: 2.80
Cube: 1.87
Dimensions (LxWxH): 16.69 x 14.44 x 13.38
Cases/Pallet: 18
Tie: 6
High: 3
SHELF LIFE: 365

ALLERGENS:
Contains 
Eggs or its Derivatives, Wheat or its
Derivatives, and Soy or its Derivatives.

 

INGREDIENTS:
INGREDIENTS: COOKED DARK MEAT CHICKEN STRIPS WITH
BINDERS ADDED (BONELESS, SKINLESS DARK MEAT CHICKEN,
CHICKEN BROTH, ISOLATED SOY PROTEIN, DRIED WHOLE EGG,
CONTAINS 2% OR LESS OF: CARAMELIZED SUGAR,
DEHYDRATED GARLIC, DEHYDRATED ONION, DEXTROSE,
FLAVORINGS, LIME JUICE SOLIDS, MALTODEXTRIN, NATURAL
FLAVORS, SALT, SPICES, SUGAR); SAUCE (WATER, SUGAR,
SOY SAUCE [WATER, WHEAT, SOYBEANS, SALT, LACTIC ACID,
AND LESS THAN 0.10% SODIUM BENZOATE AS A
PRESERVATIVE], BROWN SUGAR, MOLASSES POWDER [CANE
REFINERY SYRUPS, CANE MOLASSES], MODIFIED FOOD
STARCH, CONTAINS 2% OR LESS OF: TOASTED SESAME OIL,
CARAMEL COLOR, XANTHAN GUM, SPICE, SALT, GARLIC
POWDER, ONION POWDER).



MINH® Teriyaki Chicken (unbreaded) Stir Fry Kit - 69018 Page  of 2 2

Copyright © 2013 Schwan's Food Service, Inc. All Rights Reserved 
115 West College Drive | Marshall, MN 56258 | 1-877-302-7426 
info@schwansfs.com 
Last Update Date: 11/11/2014    Printed on: 3/23/2015

Information contained in this document is believed to be accurate and offered in good faith for the benefit of the customer.
Nutrition data is calculated and offered for information purposes; some variation can occur depending on several factors. This
document may contain proprietary confidential, trade secret or privileged information. Any unauthorized review, use, disclosure
or distribution is prohibited and may be a violation of law. 

Karen Wilder, RD, MPH, LD 
Sr Director, Scientific & Regulatory Affairs

NUTRITION INFORMATION:

Serving Size: 2 oz of chicken with .8 oz of sauce (79g) -

Serving Size (grams): 79 -

Serving Size (weight oz): 2.8 -

Eaches/Case: 12 -

Inner Packs/Case: 12 -

Servings/Case: 240 -

Calories: 140 -

Calories From Fat: 40 -

Calories From Saturated Fat: 13.5 -

Total Fat: 4.5 7%

Saturated Fat: 1.5 6%

Trans Fat: 0 -

Cholesterol: 65 22%

Sodium: 290 12%

Potassium: 10 0%

Total Carbohydrate: 8 3%

Total Dietary Fiber: 0 1%

Sugars: 7 -

Protein: 15 -

Vitamin A: - 0%

Vitamin C: - 0%

Calcium: - 0%

Iron: - 6%

Whole Grain: - -

* Percent Daily Values are based on a 2,000 calorie diet.
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PRODUCT DESCRIPTION:
Our Orange Chicken Stir Fry is made with tender lighlty dusted chicken and is tosssed in our
traditional tangy orange sauce.

Bold Asian flavor.
Better-for-you Minh™ Less Sodium Sauce clings to the chicken; no pooling or sogginess.
Light dusting does not count as a grain credit for menu flexibility.
High yield and accurate portion control thanks to consistent piece size.
Leverages USDA donated foods chicken.
Six 5-lb. bags of chicken and six 2-lb. bags of sauce in ever kit for easy preparation - just
heat and serve.

MENU APPLICATIONS:
Serve as your mainline Asian-style entrée.
Use to create Asian-style wraps, sandwiches, bowls and more.

CHILD NUTRITION INFORMATION:
 -Contents of this case (672 oz.) provides 240 servings. Each 2.80 oz. portion (by087511

weight) of Orange Chicken Stir Fry (2.00 oz. of breaded dark meat chicken and 0.80 oz. of
sauce) provides 2.00 oz equivalent meat/meat alternate for the Child Nutrition Meal Pattern
Requirements. (Use of this logo and statement authorized by the Food and Nutrition Service,
USDA 06-13.)

HARD BID SPECIFICATIONS:
MINH® Orange Chicken (lightly dusted) Stir Fry Kit must provide 2.00 oz. equivalent
meat/meat alternate, Portion to provide a minimum of 140 calories with no more than 9 fat
grams. Must contain a minimum of -1 grams of fiber and less than 280 of sodium. Case pack
of 240 per case. 
CN Label required. Acceptable Brand: MINH® 69020

PREP INSTRUCTIONS:
Chciken PLACE 1 BAG OF CHICKEN ONTO A LARGE SHEET PAN LINED WITH PARCHMENT PAPER.
COOK IN A PRE-HEATED CONVECTION OVEN AT 350°F, FOR 15-20 MINUTES. MIX: USE 1 BAG OF
BAKED CHICKEN TO 1 BAG OF HEATED SAUCE. SERVE IMMEDIATELY Sauce - Steam PLACE FROZEN
SAUCE IN A 2-INCH STEAMABLE PAN. STEAM SAUCE FOR APPROXIMATELY 5 MINUTES IN COMBI
OVEN. Sauce - Stove Top BRING A LARGE POT OF WATER TO BOIL. SUBMERGE ONE BAG IN BOILING
WATER AND BOIL FOR 20 MINUTES IF FROZEN OR 15 MINUTES IF REFRIGERATED.

Cooking Method Temp Time Instructions

Convection Oven 350 °F 15-20 MIN Prepare from frozen state

Steam 165 °F 5 MIN Prepare from frozen state

Stove Top 165 °F 15-20 MIN Prepare from frozen state

SHIPPING INFO / SHELF LIFE:
SHIPPING INFO:
GTIN (Case): 10072180690200
Gross Weight: 44.00
Net Weight: 42.00
Each Weight: 2.80
Cube: 1.87
Dimensions (LxWxH): 16.69 x 14.44 x 13.38
Cases/Pallet: 18
Tie: 6
High: 3
SHELF LIFE: 365

ALLERGENS:
Contains 
Eggs or its Derivatives, Wheat or its
Derivatives, and Soy or its Derivatives.

 

INGREDIENTS:
INGREDIENTS: COOKED BREADED DARK MEAT CHICKEN
(BONELESS, SKINLESS DARK MEAT CHICKEN, WHEAT FLOUR,
CHICKEN BROTH, DRIED WHOLE EGG, CONTAINS 2% OR LESS
OF THE FOLLOWING: DEXTROSE, FLAVORINGS, ISOLATED SOY
PROTEIN, SALT, WHEAT GLUTEN. BREADING SET IN
VEGETABLE OIL); SAUCE (SUGAR, VINEGAR, WATER, SOY
SAUCE [WATER, WHEAT, SOYBEANS, SALT, LACTIC ACID, AND
LESS THAN 0.10% SODIUM BENZOATE AS A PRESERVATIVE],
MUSHROOM SOY SAUCE [WATER, EXTRACT OF SOYA BEANS,
WHEAT FLOUR, SALT, SUGAR, MUSHROOM], MODIFIED FOOD
STARCH, CONTAINS 2% OR LESS OF: CONCENTRATED ORANGE
JUICE, CITRIC ACID, XANTHAN GUM, SPICE, GARLIC POWDER).
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NUTRITION INFORMATION:

Serving Size: 2 oz of chicken with .8 oz of sauce (79g) -

Serving Size (grams): 79 -

Serving Size (weight oz): 2.8 -

Eaches/Case: 12 -

Inner Packs/Case: 12 -

Servings/Case: 240 -

Calories: 170 -

Calories From Fat: 70 -

Calories From Saturated Fat: 13.5 -

Total Fat: 7 11%

Saturated Fat: 1.5 8%

Trans Fat: 0 -

Cholesterol: 60 20%

Sodium: 180 7%

Potassium: 5 0%

Total Carbohydrate: 11 4%

Total Dietary Fiber: 0 1%

Sugars: 7 -

Protein: 14 -

Vitamin A: - 0%

Vitamin C: - 0%

Calcium: - 0%

Iron: - 4%

Whole Grain: - -

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




