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CERTIFICATIONAND SIGNATURE PAGE

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State that cannot be unilaterally withdrawn; that the product or service proposed meets the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

. A
‘ﬁb\lﬂ@é’?ﬁé' [“20bg
(Company)

Aﬁu@é@)oﬁuﬁ@ﬁw’mﬂ, @m/ﬁbz’é’

(Authorized Signatute) (Representative Name, Title)
813483 -/  &13-200-5 44y

(Phone Number) (Fax Number) (Date)

Revised 10/27/2015



REQUEST FOR QUOTATION
Pork Products utilizing USDA Commodity Pork

7.2.1 Immediate cancellation of the Contract.

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

7.2.3 Any other remedies available in law or equity.

8. MISCELLANEQUS:

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

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

83 Reports: Vendor shall provide monthly reports and annual summaries to the
Agency showing the Agency’s 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 Managermaw*%ﬂ&fﬁl/ﬂ)

Telephone Number: 5/2- L 82~ /2 4
Fax Number: _5/3- 280 - 544 .
Email Addressz_iwx;. PLAGEMARI@AD (roct T €£RE CO77

Revised 10/27/2014
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REFERENCES

State of Missouri

Food and Nutrition Services

Andy Dudenhoeffer, Director, Food Distribution
573-522-1974
Andy.Dudenhoeffer@dese.mo.gov

Diverted 772,703# for 15/16

Hillsbarough County Public Schools

Raymond O. Shelton School Administrative Center
901 East Kennedy Bivd.

Tampa, FL 33602

Heather Wellings

813-272-4000

www.sdhc.k12.fl.us

Diverted 1,133,550# for SY 15/16

Oregon Dept. of Education

Student Services

Chris Facha,

USDA Food Distribution Program Coordinator
503-947-5896

chris.facha@state.or.us
Diverted 253,749# for SY 15/16



NATIONAL PROCESSING AGREEMENT
STATE PARTICIPATION AGREEMENT

This Agreement is subject to the terms and conditions set forth in the National Processing

Agreement made by and between the U.S. DepartmeT of Agriculture, Food and Nutrition
Service and . (Processor).

State Distributing Agency Procassor M\( A NCEREVTE» Eﬂﬁ { [m '

WV Depariment of Agriculture, Food Disfributlon Pragram

Name Darrefl Carter Name MNLKIE_EAK&NKS

Title Programi Director Title Q@mm Dr%“”!
Address _P.0. Box 1069 Address BB Corer, Ro. S Rey

City, State, Zip _Ripley, W, 25271 oy saezp  CANCINNET) , (OH Y5aH2.
Contact Darrel| Carter Contact \[(A_LE&!Q_EA\EEH\_IQ

Phone 3045580573 Phone H13-(RBA- (o

Fax 304-372-3312 Fax

E-mail decarter@wvda.ug E-mail M&JWMNEPE“E 1 @&n

Web Address www.state.wv.usladmin/purchasefvrc Web Address M&Cﬂﬂ_

Signature Signature 7/4@/%02):145#‘4/

Date Date L/‘ /2 -16

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

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
DireciDi
Refund
IndirectDisesunt (net-offinveice)t

Alternate Value PassThru System

f£eam EhIC rald)
Tt TaNOREProviarn)

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

CURRENTLY USED IN WV

*Sales Verification Required



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

SUMMARY END PRODUCT DATA SCHEDULES SUBMITTED WITH THIS BID

PACKAGE SHOULD INCLUDE MAXIMUM PRICES WHICH WILL BE
CHARGED TO WEST VIRGINIA FOR THE DURATICN OF THE AGREEMENT

(IF AN AGREEMENT IS AWARDED)

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

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

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

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

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

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

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

MANY, BVFK|2 . CoM (Provide the web address)

Processor must submit nutrition information with the SEPDS

S. Grading. Red Meat grading will be performed under {check one)
[] Full Certification per AMS Instruction MGC 640

B _PCCP per AMS Instruction MGC 638



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

7. Backbauling of DF. If backhauling is permitted, processor 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 [ ] No

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

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

ALL INSTRUCTIONS AND PROVISIONS OF THE BID PACKAGE ARE BY
= 22y 1AV AN IRUVIDIVNS OF Tdbk Bid PACKAGE ARE BY
NCE INCORPORATED HEREIN

REFERE

10. Additional State Requirements.

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

PROCESSOR

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

ALL PROVISIONS OF THE BID PACKAGE ARE BY REFERENCE INCORPCRATED
e e ey L LD OV IALKRALR ARE DY REMNERENCE INCORPORATED
HEREIN



SUBCONTRACTOR AGREEMENT
Subcontractor Agreement: Authority USDA FNS 7 CFR Part 250

Whereas AdvarcePierre Foods, Inc.(Primary Processor) holds a National Master Processing
Agreement (hereinafter “Agreement”) with the U.S. Department of Agriculture Food and Nutrition
Service and whereas FIVE STAR CUSTOM FOODS PLANT #21771 _ (Subcontractor) desires and is
capable of performing part of the Agreement, namely USDA COMMODITY BEEF INTO CRUMBLES
TACO MEAT, SPAGHETTI SAUCE w/MEAT AND CHILI SAUCE W/MEAT. It is further agreed
that the Subcontractor mentioned above will conform to all terms and conditions of the above named
Agreement, making this addendum part of that Agreement.

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

following:

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

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

ALL PARTIES APPROVE BY SIGNING BELOW:

PRIMARY PROCESSCR
Processor: _Advance Pierre Foods. Inc. _Address: 9987 Carver Rd, 5 Fioor Cincinnati, QH. 45242
Name: Valerie Fairbanks Title: Director of Government Programs

Subcontractor: FIVE STAR CUSTOM FOQDS, PLANT #21171

_Address; 3709 EAST 1*. FT. WORTH. TX 76111

Name; Xenr 6R\LW p0RT Title Coo

Signature: /w @N\@a\'—/ Date: 2-30-ib

FNS APPROVAL

Name: Title;

Signature: Date:




SUBCONTRACTOR AGREEMENT

Subcontractor Agreement: Authority USDA FNS 7 CFR Part 250

Whereas AdvancePierre Foods, Inc{Primary Processor) holds a National Master Processing
Agreement (hereinafter “Agreement”) with the U.S. Depattment of Agriculture Food and Nutrition
Service and whereas DANs PRIZE, BROWERVILLE PLANT EST #15835A & P-15835A
(Subcontractor) desires and is capable of performing part of the Agreement, namely USDA
COMMODITY PORK INTQ PULLED PORK, SAUCED AND UNSAUCED. It is further agreed that
the Subcontractor mentioned above wilf conform to all terms and conditions of the above named
Agresment, making this addendum part of tii Agreement.

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

following:

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

Subcontractor will attach a signed End Product data Schedule to this Addendum for the end products that
are being processed, or any other function for which the Subcontractor is performing,
ALL PARTIES APPROVE BY SIGNING BELOW:

PRIMARY PROCES

B ESBAYR FAkG H IR AL

Processor: _Advance Pierre Foods. Inc. _Address: 9987 Carver Rd. 5" Floor Cincinnati, OH, 45242

Name: Valeric Fairbanks __ . : ___Title: Director of Government Programs
§§l‘aﬂE,—QM@M i __}?a_tc_: _ {/"? -/6 -
SUBCONTRACTOR

Subcontractor: DANS PRIZE, INC. s

Address: | INDUSTRIAL PARK, BROWERVILLE, MN 56438 _— -

Name: VERN NO].AND /] {\___Title:  VPofOPERATIONS

Signature: — e Date: _ I [/ | o S
- “FNS APPROVAL o

s

Name: Title:

_. Date:

Signature: § ] U,




SUBCONTRACTOR AGREEMENT
Subcontractor Agreement: Authority USDA FNS 7 CFR Part 250

Whereas AdvancePierre Foods, Ine.(Primary Processor  holds a National Master Processing
Agreement (hereinafter “Agreement™) with the U.S. Department of Agriculture Food and Nutrition
Service and whereas BURKE CORPORATION PLANT #6829A (Subcontractor) desires and is
capable of performing part of the Agreement, namely USDA COMMODITY BEEF N CRUMBLES, It
is further agreed that the Subcontractor mentioned above will conform to all terms and conditions of the
above named Agreement, making this addendum part of that Agreement.

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

following:

A. Quantity of raw DF received from Primary Processor for each month.
B. Quantities of raw DF and end products remaining on hand for cach month.
C, Quantities of end products delivered to RA or back to the Primary Processor.

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

ALL PARTIES APPROVE BY SIGNING BELOW:
PRIMARY PROCESSOR

Processor: _Advance Pierre Foods, Inc. _Address: 9987 Carver Rd. 5" Floor Cincinnati. GH. 45242

Mame: Valerie Fairbanks Title: Director of Government Programs

Dat

Signature:

SUBCONTRACTOR

Subcontractor; BURKE CORP. PLANT #6829A

_Address:_ PO Box 209 Nevada, [A 50201

Name: Amanda Lockhart Title: Director, Quality Assurance & Technical Services

Signature: & j = M\’d— Date: 3/22/2018

FNS APPROVAL

Name: Title:

Signature: Date:




SUBCONTRACTOR AGREEMENT
2T VU RALIUR AGREEMENT

Subcontiractor Agreement: Authority USDA FNS 7 CFR Part 250

Whereas AdvanecPierre Foods, inc.(Primary Processor) hoids a Natienal Master Processing
Agreement (hereinafter “Agreement™} with the U.S. Depariment of Agriculture Food znd Muirition
Service and whereas _CTI F. oods_ (Subcontractor) desires and is capable of performing part of the
Agreement, namely USDA Commodi Beef intgp Shaved Beef). Itis further agreed that the
Subcontractor mentioned above will confomm to alt terms and conditions of the above named Agreement,
mzking this addendum part of that Agreement.

Subcontracior shall maintain records for three (3) years from the close of the federal fiscal year io which
they pertain and shall make them available for inspection by either State, federal or local represenialives
at any time, without prior notice, during normal office houss. Processor records shall include the
foliowing:

A, Quantity of raw DF received from Primary Processor for each month.
B, Quantities of raw DF and end products remaining on hand for each month.
C. Quantities of end products delivered 10 RA or back to the Primary Processor,

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

ALL PA&T_LE&,&PRO_YE BY SIGNING BELOW: e
PRIMARY PROCESSOR

Processor: _Advance Plerre Foods, Inc. Address: 9987 Carver Rd. 5% Floor Cincinnati, QH. 45242

Name: Valerie Fairbanks S _Title: Director of Government Programs
e Dae: #-4-/fp
e Y e S Rk A, T el T S L w1 e

SUBCONTRACTOR

Subcontractor: CTi Foods Address: 39 Custom Foods Dr. Owingsville KY 40360

Name: _Eric Jopes A Title: _Director. New Business Development
éﬁ Date: ‘1{/ }/ v/l

Signature:

Signature;

e i LT P

FNS APPROVAL

Name: Laura Castro — ...Title: Director. Food Distribution Divislon

Signature: Date:




EXHIBIT A - PRICING PAGE

Commodity: USDA PORK

Net Wt per Case per
USDA Summary End Price per Pound
Estimated Annual Product Data Processing Fee Per | Column (B) divided
Order Quantity Schedule (ibs.) Case ($) by Column (A} =
RFQ Item No. Item Description {Cases)* Column {A) Column (B) Column (C)
3.1.11 Shredded Pork BBQ APF69168 5150 28.00 $41.34 1.4764
3.1.1.2 Pork Breakfast Patty APF3750 i950| 18.75 $14.25 0.76
3.1.1.3 Pork Breakfast Link APF3755 1,250 18.75 $20.45 1.090¢
3114 Fully Cooked Pork Rib Patty with BBQ Sauce APF3787 2,125 18,75 $25.10 1.3387
3115 Pork Sausage Biscuit APF1331 2,050 19.38 $31.59 1.63
*Annual order quantity estimates for evaluation purposes only. Agency may have more or less order volume based [TOTAL BID AMOUNT (Sum of PRICE PER 6.2057
upon need over the life of the contract. POUND for all itams) i
Bidder / Vendor Information
Name:] AdvancePlierre Foods
Address:] 9987 Carver Rd, Suite 500
Cincinnati, OH 45242
Phone: 513'682—1644
Email Address:

doqﬁ;.plagﬁmaggadvancepierre.com

Authorized Signature:

Av L"M' v L\\)"%;g‘gs & )




SEPDS A

L

National Summary

SUMMARY END PRODUCT DATA SCHEDULE

| AdvancePierre Foods

VALUE PASS THROUGH SYSTEMS APPROVED:

(EPDS approved by USDA) THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW: a Direct Sale
O State Summary O Reflects Change in Formulation (tiaiic) a Refund to Recipient Agency
(EPDS approved by state agenay) Additionel Products Listed . ¥ Net Prica Through Distributor
O Correction - =2 Fee for Service (billad by Processor)
Fee for Service (billad by Distributor)
Information Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS) Certified by State Agency
Nat Met DF By Value per | Value of DF State Agency
5 Servings | Weight | WBSCM . Inventory peund of DF per Effective Acceptance/Approval
End Product Cade & Description P‘:'reg:ste Per Case per Item Code WBSCHM Description Drawdown ;:‘::’:::, {contract case Date Check for quick
Serving per case value) [FxH) o approval
A B [ D = E F G H 1 J K
PORK PRODUCTS
1331 Sausage Bisouit Sandwich 19.38 | 100 | 3.0 | 100193 | PORKFICNICBNLSFRZ | g g NO | $1.1523 | $10.35
3750 CN Fully Gooked Pork Sausage Pattios 1875 | 260 | 120 | 100193 | PORKPICNICBNLSFRZ 1 55 45 NO | $1.1523 | $2587
3755 CN Fully Cooked Pork Sausage Links 1875 | 250 | 1.20 | 100193 | PORKPICNIGBNLSFRZ | 5 g NO | $1.1523 | $26.36
3787 Flao Brofled Rib Shaped Pork Pattes wih Honoy BBQ Sauce| 1875 | 100 | 3.00 | 100193 [ PORKPICNICBNLSFRZ |10 NO | $1.1523 | $17.58
69168 SHREDDED PORK (Dans Prize) 2800 | 180 | 235 | 100193 | PORKPIHICENISFRZ | 45 o9 NO | $1.1523 | 54943
PROCESSOR: USDA APPROVAL: STATE AGENCY APPROVAL:
(not applicable for state summary)
AdvancePlerre Foods USDA/FNS/FDD HQ / QUALITY ASSESSMENT DIVISION
Narne of Company Nams of Approving Agency Name of Approving Agency
Valerie Fairbanks, V.P.-Commodity Program Sherry Thackeray-Comm. Processing
Neme and Title of Authorized Representativa Name and Title of Authorized Representative Nasme and Title of Authorized Representative
%@UW 212372016 Sty Ficchn 31812016
" Signature Date Signed Siggatura J Date: Signature Date Signed

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

ACDA 10/04

School Year 2016-2017
AdvancePierre Foods

STATE OF WEST VIGINIA
4/12/2016 Page 1 of 1



Precocked Boneless Pulled Seasoned Pork

Itam #: 69168

Product Description: Seasoned and Precooked Pulled Commodity Boneless Pork Shoulder
Technical Mame: Precooked Boneless Pulled Seasoned Pork

Brand: Advance Pierre

Product Details

Data Generated: 41212016

Data Valid As OF: 3M16/2016

Packing Type: BULK-BAG

Pieces Per Case: 191

Piece Size (0z.): 2.35

Case Met Weight {Ib.}: 28.00

Case Dimensions: Width: 11.88
Length: 15.06
Height: 7.13
Case Cube: 0.74

Cases [ Pallet: 54

Case TiHi: 9x6

Credit (CN):

Equivalent Grain:

Ingredients:
Ingredients: Boneless Pork Shoulder Picnics PFOF, Water, Vinegar, Salt, Flavoring.

Shelf Life (days): 270
Starting from date of production when kept @ O°F or below.

Preparation Method:

Convection Oven: From Thawed State:Preheat oven to 350 degrees F. Place 3 pouches in
hatel panand fill pan 3/4 ful with water. Heat for 70-80 minutes inoven. Instructions based on 3
pouches so times may vary depending on load.

Master Case GTIN: 10020534709023

Master Case Gross

Weight: 29.19000

The data contained on this spec sheet has been approved by Chitd Nutrition Labeling Technologist,

Kimberly Secardicchio.

A-‘. ;_.-c

Nutrition Facts:

Serving Size: 2.35 OZ (66 g)
Servings Per Container: 191

Calories / Calories from Fat: 80/20
% Dally Value
Total Fat 29 i 3%
Saturated Fat O, 5 g 3%
Trans'—at 0g
Cholesterol 4Cmg 13%
Sodlum 'E'oO mg _ 7%
Tg@! arboh\nd t(—: wg o 0%
Dietary Fiver Cg 0%
Sugars 0g
Protewn “_,9, ]
Vllamlr‘A 0%
Vitamm C ) {3%
Calcium 0%
Iron , %

- Percent Dany vaiues are nased ona
2,000 calorie diet. Your daily values
may be higher or lower depending on
your calorie needs,

(3 AdvancePierre Foods - 9990 Princeton-Glendale Rd. » Cincinnati, Ohio 45246 « Phone: 1-800-969-2747 «

: . - www.advancepierre.com
AdvancePierre. oG enerated: 411212016



Amrre' 69 1 68

Foods

PRECOOKED BONELESS
PULLED SEASONED PORK

INGREDIENTS: Boneless Pork Shoulder Picnlcs PFOF, Water, Vlnagfr. Salt, 3

FOR DOCGURNMIENTTING FEDERAL UIRE
CN
I 053939
N 0ne 2.35 oz serving (by welghl) of Pracooked Bonaless Pulied Seasocad Park provides 2.00 oz sguivalent meal for Child Nuttition CN
Meal Pattera Requiraments. (Uss of this Jogo and siatemant suthorized by the Food snd Nutsilion Service, USDA, 2/18.)
#

— N

THIS PRODUCT CONTAINS COMMODITIES DONATED BY THE UNITED STATES DEPARTMENT OF AGRICULTURE.
THIS PRODUCT SHALL BE SOLD ONLY T0 ELIGIBLE RECIPIENT AGENCIES. |

Not For Retail Sale

Fully Cooked |
fuly Cooked  NET WT. 28 LB (12.7kg)

avoring,

SIS

USDA

Distributed by CONTROL.
& . :
AdvancePlerre Foods Y501 el Tl

5008629900 2 cCincinnatl, OH45246 70902



Pork Sausage Pattie

ttam #: 3750

Product Description: Fully cooked, all meat, pork sausage pattie. CN labeled, Commodity processed product.
Technical Name: Fully Cocked Pork Sausage Patties Caramel Color Added

Brand: CLASSICS

Product Details
Nutrition Facts:
Data Generated: 4/12/2016 .
Data Valid As Of: 3122016 Serving Size: 1.20 QZ (34 g}
Packing Type: BULK-LINER Servings Per Container: 250
Pieces Per Case: 250 Calories / Calories from Fat: 7045
Piece Size (oz.): 1.20 % Daily Value **
Case Net Weight {Ib.): 18.75 TotallEat_Sg === 8%
S ) %
Gase Dimensions: Width: 13.00 Saturated Fat 159 i)
Length: 19.88 TransFat 0g
Height: 6.83 Cholesterol 25 mg 8%
s o0 Sodium 260mg 1%
/ Paliat Total Carbohydrate Og O
Case i Tx6 Dietary Fiber 0 %
Sugars 0g
Credit (CM): 1 OZ MMA PORK Protein 79
Ezuivalent Grzin: = Vitamin A 0%
Vitarmin C 0%
ingrediente: Caleium oo,
INGREDIENTS: GROUND PORK (NOT MORE THAN 20% FAT), SEASONING (DEXTROSE, o o
FLAYORINGS, HYDROLYZED CORN PROTEIN, CARAMEL COLOR), SALT. L — =0
** Percent Daily values ara basezs cn 2
Shelf Life {days): 365 2,000 caiorie diet. Your daily values

may be higher or lower depending an

Starting fram date of sroduction when kept @ 0°F or beiow. your calorie needs.

Preparation Method:

Convenliona! Oven: From frozen stats, baks in preheated 350 degree f conventional aven for 8-
10 minutes.

Convection Oven: From frozen state, bake in preheated 350 degree t convection oven for 5-8
minutes.

Microwave: On high for about 1 minute 1% seconds. Times given are approximate. Cvens vary.
Adjust accordingly.

Master Case GTIN: 00071421037500

Master Case Gross

Weight: 20.08700

The data contained on this spec sheet has heen approved by Child Nutrition Labeling Technologist,
Kimberly Scardicchio.

5 ;
g ST L ARRT

&

9 AdvancePierre Foods » 9990 Princeton-Glendale Rd. « Cincinnati, Ohio 45246 « Phone: 1-800-969-2747 -

2 www._advancepierra.com
AdvancePlggox;Es! Date Generated: 4/12/2016



e
AdvancePlerre'

CN FULLY COOKED
PORK SAUSAGE PATTIES 3750

CARAMEL COLOR ADDED

ON

061 I
I EACH -EOZ.H!LLYOOOKEDFORKWSAGENTTYPRD\QE 1.00 02 E mmmﬂrmcﬂmm
SN PATIERN RECUUREMENTS. S (USE OF THISLOGO AND STATENENT AUTHORIZED BY THE FOOD AND NUTRITIGN SERVACE, -

mm.mm*:mﬂ St S HH{HH”

RO PR Kb roRessSSSE NET WT. 18.75LBS KEEP FROZEN |;

Comments orquesFons aboot AdvancePiere Foods poducts Calftol Tea B00-317.2333 www Advinice PIee com

AdvanoePierve Foods, Ino. 9990 Pri

I USDA 03 -0 - : . -

Olandale Rd. Cing i, O 48246 234 *teRess e fagresa -

CN FULLY COOKED
PORK SAUSAGE PATTES

CARAMEL COLDR ADDED

Item# 3750

NETWT. 18.75 LBS

BT

f |’
000 7142t 03750 0

KEEP FROZEN



Pork Eausage Link

Item #: 3755

Product Rescription: Fully cooked, all meat, skinless, pork sausage link. CN labeled. Commodity processed product.

Technical Mame: Fully Cooked Pork Sausage Links Caramel Color Added
Brand: Piemre

Product Details

Data Generated: 4/12/2016

Data Valid As Of: 3/12/2016

Packing Type: BULK-LINER

Pieces Per Case: 250

Piece Size (oz.): 1.20

Case Net Weight {Ib.): 18.75

Case Dimensions: Width: 13.00
Length: 19.88
Height: 6.63
Case Cube: 0.99

Cases [ Pallet: 42

Case TiHi: 7x6

Credit {CN): 1 OZ MMA PORK

Equivalent Grain: -

Ingredients:

INGREDIENTS: Ground Pork (Not More Than 20% Fat), Seasoning {Dextrose, Flavorings,
Hydrolyzed Com Protein, Caramel Color), Salt.

Sheif Life (days): 365

Starting from date of production when kept @ 0°F or below.
Preparation Method:

Conventionat Gven: From frozen state, bake on a pan in a preheated conventional oven at 350
degrees f for 8-10 minutes.

Convection Oven: From frozen state, bake on a pan in a preheated convection oven at 350
degrees f for 5-8 minutes

Microwave: On high for about 45 seconds. Microwave ovens vary. Times given are
approximate.

Master Case GTIN: 00071421037555

Master Case Gross

Weight: 20.08800

The data contained on this spec sheet has been approved by Child Nutrition Labeling Technologist,
Kimberty Scardicchio.

3

AdvancePierre
Foods

www.advancepierre.com
Date Generated: 4/12/2016

Nutrition Facts:

Serving Size: 1.20 OZ {34 o)
Servings Per Container: 250

Calories / Calories from Fat: ~ 70/45
e % Daily Value **
TolalFat 59 8%
Saturated Fat 159 8%
TransFat 0g

Cholesterol 25mg 8%
Sodium 260mg 1%
Total Carbohydrate 0g 0%
Dietary Fiber 0g G%
Sugars Og

Protsin 79

Vitamin A -
ViteminC
Caicium 2%
Iron <%

“ Percent Daily values are based on &
2,000 calorie diet. Your daily values
may be higher or lower dapending an
your calorie reeds.

AdvancePierre Foods < 9990 Princeton-Glendale Rd. + Cincinnati, Ohio 45245 « Phone: 1-800-060-2T747



3 CNFULLY COOKED PRODUCT CODE

PORK SAUSAGE LINKS 3755

Advanceplerre CARAMEL COLOR ADDED
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Pork Rib Pattie Witihh BRC Sauce

ltem #: 3787

Product Description: Fully cocked, boneless, chopped pork rib pattie. Reduced sodium content compared to item 3717, Glazed with a moderate
amount of barbeque sauce. Soy added. Char highlights. Rib shape. CN labeled. Commodity processed product.

Technical Name: Fully Cooked Flame Broiled Rib Shaped Pork Patty Barbecue Sauce
Brand: CLASSICS

Product Details

Data Generated: 41122016

Data Valid As Of: 3/12/2016

Packing Type: BULK-LINER

Pieces Per Case: 100

Piece Size {oz.): 3.00

Case Met Weight (lb.): 18.75

Case Dimensions: Width; 13.00
Length: 15.88
Height: 6.63
Case Cube: 0.79

Cases [ Paliet: 54

Case TiHi: 9x6

Credit (CN):

2 QZ MhiA PORK
Equivalent Grain: -

Ingredients:

INGREDIENTS: Ground Pork {Not More Than 20% Fat), Water, Vegetable Protein Product {Soy
Protein Concentrate, Zinc Oxide, Niacinamide, Ferrous Sulfats, Copper Gluconate, Vitamin A
Palmitate, Calcium Pantothenate, Thiamine Mononitrate (B1), Pyridoxine Hydrochloride (BS),
Riboflavin (82), Cyanccobalamin (B12), (May Contain Caramel Calor}, (May Contain Soy
Lecithin)], Seasoning [Tomato Powder, Dextrose, Brown Sugar, Arificial Vinegar (Malic Acid,
Sodium Acetates, Lactose, Fumaric Acid, Artificial Flavorings), Powdered Worcestershire
Sauce (Comn Syrup Solids, Salt, Garlic Powder, Sugar, Spices, Soy Sauce Solids {Wheat,
Soybeans, Salt, Maltodextrin, Caramel Color}, Tamarinds, Natural Flavor), Spices, Spice
Extractive, Onion Powder, Natural Smoke Flavor, Garlic Powder], Honey, Flavor [Potassium
Chioride, Autolyzed Yeast Extract, Flavoring, Maltodextrin (Corn, Potato)], Salt, Sodium
Phosphates. Barbeque Sauce: [Water, Tomato Paste, Sugar, Distilled Vinegar, Molasses, Salt,
Modified Food Starch, Natural Hickery Smoke Fiavor, Mustard Bran, Spices, Onion Powder,
Garlic Powder, Sodium Benzoate (As A Preservative), Caramel Color, Natural Flavor].
CONTAINS: Milk, Soy, Wheat

Shelf Life (days): 365
Starting from date of production when kept @ O°F or befow.

Preparation Method:

Conventional Oven: Preheat oven fo 350 degrees f. Bake frozen product for 16-18 minutes cr
until internal temperature reaches 165 degrees f when using a meat thermometer.

Convection Oven: Preheat oven to 350 degrees f, Bake frozen product for 10-12 minutes or until
intemial temperature reaches 165 degrees f when using a meat thermometer.

Master Case GTIN: 00071421037876

Master Case Gross

Weight: SIGIS00

The data contasined on this spec sheet has been approved by Child Nutrition Labeling Technologist,

Kimbetly Scardicchio.
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' Nutrition Facts:

Serving Size: 3.00 OZ (84 g)

. Servings Per Container: 100

Calories / Calories from Fat:

190 /90

% Daily Value =

TotalFat 109 _
Saturated Fat 359
TansFat 0g
Cholesterol 40mg
Sodum 400mg
Totaf Carbohydrate 10g
Distary Fiber 19

Sugers 7g

Protein 13g

Yitamin A

Viemin G

Gaieum

fron

 Percent Daily values are based on
2,000 calorie diet, Your daily values
may be higher or lower depending on
your calorie needs.
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em #: 1331

Product Description: Fully cooked, mini pork sausage pattie on a whole grain biscuit. Individually packaged in Mylar film wrap. CN labeled.

Commodity processed product.

Technical Mame: Fully Cooked Biscuit And Pork Patly Sandwich {With Sausage Seasonings)

Brand: Pierre

Product Details

Data Generated: 4122016
Data Valid As Of: 3/16/2016
Packing Type: BULK-FILM
Pieces Per Case: 100

Piece Size (oz.): 3.10

Case Net Weight (Ib.): 19.38

Case Dimensions: Width: 12.94
Length: 17.31
Height: 10.38
Case Cube; 1.34

Cases / Pajlet: 64

Case TiHi: 8x8

Credit (CN): 1 OZ MMA PORK
Equivalent Grain: 1.75

Ingredients:

INGREDIENTS: WHOLE GRAIN BISCUIT: WATER, WHOLE WHEAT FLOUR ENRICHED
BLEACHED WHEAT FLOUR (WHEAT FLOUR, NIACIN, REDUCE IRON, THIAMINE
MONONITRATE, RIBOFLAVIN, ENZYME, FOLIC ACID). BUTTERMILK BLEND (SWEET
WHEY POWDER, CALCIUM SULFATE, BUTTER MILK SOLIDS, ADIPC ACID). BUTTER
FLAVORED SHORTENING {PALM OIL, NATURAL BUTTER FLAVOR AND SOY LECITHIN -
KOSHER PAREVE) WHITE SHORTENING (PALM OIL-KOSHER PAREVE), CONTAINS 2%
OR LESS OF THE FOLLOWING: DEXTROSE, SUGAR, SODIUM ALUMINUM PHOSPHATE,
SODIUM BICARBONATE, SALT, CALCIUM PROPIONATE (PRESERVATIVE),
METHYLCELLULOSE, ASCORBIC ACID. PORK PATTY: GROUND PORK (NOT MORE
THAN 20% FAT), SEASONING (DEXTROSE, FLAVORINGS, HYDROLYZED CORN
PROTEIN, CARAMEL COLOR), SALT. CONTAINS: SOY, MILK, WHEAT

Shelf Life (days): 270
Starting from date of production when kept @ O°F or below.

Preparation Method:

To Thaw: For best results, thaw before heating. Thaw sandwiches in refrigerator ovemight.
Sandwiches can be stored in refrigerator for up to 14 days.

Convection Oven: From thawed state: heat sealed wrapped sandwich (es) in a preheated 275
dsgrees f convection oven for 7-12 minutes. (Donot heat above 275 degrses ).

bicrowe e Microwave for 1 minute on full power {1000 watts), Times may vary,

Master Case GTIN: 06071421013313

Master Case Gross

Weight: 20.38000

The data contained on this spec sheet has been appraved by Child Nutrition Labefing Technologist,

Kimberly Scardicchio,

Mini Single Perk Sausage On A Whole Grain Biscuit

Mutrition Facts:

Serving Size: 3.10 OZ {87 g)
Servings Per Container: 100
Calories / Calories from Fat:

230/90

% Dally Vaius *

Total Fat 10g
Saturated Fat 4.5¢
TransFat Og
Cholesterol 25mg
Sodium 550mg
Total Carbohydrate 259
Dietary Fiber 2g
Sugars 3 g

Protein 10g.
Vitlamin A
ViamnC
Celcium

lron

** Percent Daily values are based on a

2,000 calorie diet. Your daily values
may be higher or lower depending an
your calorie needs,

_.:.9__ AdvancePierre Foods = 9990 Princeton-Glendale Rd. + Cincinnati, Ohio 45246 » Phane: 1-800-969-2747 -
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FOLLWYNG: (PRETERVATIVE), METHYLCELLULOSE, ASCONBIE AGID. PORK
SRMIND POAK 50T MORE THAN 0% FAT). SEASTNING @IEXTROGE, FLAVORINES, HYDROLYZED CONN PROTEIN, CARAMEL COLON). BALT. COMTA(NG: HOY. MHLK, \WHEAT

HEATING IKGTRUGTIONS: FON. BEST RESULTS, HEAT FRUSE THAWED STATE. THAW FROZEN SANDWICHES (N REFRIGERATOR, SARDWICHES
SEALED/WRAPPED SANOWICHES) IN A FAEHEATED 215 F COMVECTION OVEN FOR 7- 12 K31
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CN FULLY COOKED
WHOLE GRAIN BISGUIT AND PORK PATTY SANDWICH 1 331

N. EMTYME, FOLIC ACID). SUTTERNILE SLEWD

MINZHTAATE, RIBOHAW
5 mmmmn-mmuﬂmm&mmmm-umm
SUGAT, SODHLIR ALLOGHIUM PHGSPHATE, SGINUTA SICARRINA FALT. CALCIUM PROPIZMATE

HUTES, (DG ROT HEAT RBOVE Z75 F). MICROWAVE FDR 1 MIIRUTE FULL POWER (1980 WATT). TOMES MAY VARY.

100/3.10 OZ. INDIVIDUALLY WRAPPED SANDWICHES
KEEP FROZEN NET WT. 19.38 LBS. (3.80 kg)

CINTAIHS CORTRODITES DONATED BY THE UNITED STATES DEPARTMIENT OF AGRICULTURE.
THIS PRODUGT SHALL BE SOLD ONLY 10 ELIGIBLE RECIPIENT AGENCIES.

AdvancePierre Foads, inc. 9990 Princeton Glendale RD. Gincinnati, OH 452486

PATTY.

CAH BE STURED (N AEERIGERA MR FOR 119 T 14 0AYS, FAGK THAWED STATE, KEAT

LA1331.081642



weto State of West Virginia
oatris VENDOR PREFERENCE CERTIFICATE

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

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

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

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

Bidder is a nonresident vendor which has an affiliate or subsidiary which employs a minimum of one hundred state residents
and which has maintained its headquarters or principaf place of business within West Virginia continuously for the four (4)
years immediately preceding the date of this certification; or,

Application is made for 2.5% vendor preference for the reasan checked:

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

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

Bidder is a nonresident vendor employing a minimum of one hundred state residents or is a honresident vendor with an
aftifiate or subsidiary which maintains its headquarters or principal place of business within West Virginia employing a
minimum of one hundred state residents who cerifies that, during the life of the contract, on average at least 75% of the
employees or Bidder's affiiate's or subsidiary’s emplgyees are residents of West Virginia who have resided in the state
continuously for the two years immediately re wbmission of this bid; or,

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

-
5. Application is made for 3.5% vendar p ce who is a veteran for the reason checked:
[ ] Bidderis anindividual resident vendor who ida veteran of the Uniied States armed forces, the reserves or the National Guard

U

"0

[

and has resided in West Virginia continuotisly for the four years immediately preceding the date on which the bid is
submitted; or,

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

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

Application is made for preference as 2 non-resident small, women- and minority-owned business, in accor-

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

and minority-owned business.,

D.ﬂ

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

deemed by the Tax Commissioner to be confidential.

Under penalty of law for false swearing (West Virginia Code, §61-5-3), Bidder hereby certifies that this certificate Is true
and accurate in ali respects; and that if a contract is issted to Bidder ahd if anything contained within this certificate
changes during the term of the contract, Bidder will notify the Purchaging

Divis@ writing immediately.
Bidder: AdvancePierre Foods Signed:

Date: 4/12/2016 Title: Commodity




STATE OF WEST VIRGINIA
Purchasing Division

PURCHASING AFFIDAVIT

MANDATE: Under W. Va. Code §5A-3-10a, no contract or renewal of any contract may be awarded by the state or any
of its political subdivisions to any vendor or prospective vendor when the vendor or prospective vendaor or a related party
to the vendor or prospective vendor is a debtor and: (1) the debt owed is an amount greater than one thousand dollars in
the aggregate; or (2) the debtor is in employer default.

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

DEFINITIONS:

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

“Employer default” means having an outstanding balance or liability to the old fund or to the uninsured employers'
fund or being in policy default, as defined in W. Va. Code § 23-2¢-2, Taliure 10 mainlain mandaiory workers’
compensation coverage, or failure to fully mest its obligations as a workers’ compensation self-insured employer. An
employer is not in employer default if it has entered into a repayment agreement with the Insurance Commissioner
and remains in compliance with the obligations under the repayment agreement.

“Related party” means a party, whether an individual, corporation, partnership, association, limited liability company
or any other form or business association or other entity whatsoever, related to any vendor by blood, marriage,
ownership or contract through which the party has a relationship of ownership or other interest with the vendor so that
the party will actually or by effect receive or control a portion of the benefit, profit or other consideration from
performance of a vendor contract with the party receiving an amount that meets or exceed five percent of the total

contract amount.

AFFIRMATION: By signing this form, the vendor’s authorized signer aftirms and acknowledges under penaity of
law for false swearing {W. Va. Code §61-5-3) that neither vendor nor any related party owe a debt as defined
above and that neither vendor nor any related party are in empioyer default as defined above, unless the debt or
employer default is permitted under the exception above.

WITNESS THE FOLLOWING SIGNATURE:

Vendor's Name: Advancel;@.}erre Foods

' D
Authorized Signature: UZWLM'—' \J %C/Mo) Date: _ 4/12/16
State of __Chio
County of _Hamilton , to-wit: ]
Taken, subscribed, and sworn to before me this ﬂ%ay of W , 20 _/Q
My Commission expires ﬂ / - M \ g

ol
AFFIX SEAL HERE NOTARY PUBLIC __ W% F-te.

rehasing Afifdavit (Revised 08/01/2015)

SONJA MOORE

Notary Public

In and for the State of Ohio
My Commission Expires
January 09, 2021




