Grain ltems

Annual Bid
Source | SvSize Grain Food ID SAP# |ltem# Item Bidder Packer Product Code
PA lea 2WG LI435086 |37884 36 |Biscuit 3/4 Sliced WG, Bulk Bake Crafters Bake Crafters 2617
Cereal, Rice Cinnamon Reduced Sugar (Cinnamon General Mills/Cinnamon Toast
PA lea 1WG LI438585 |36361 43 |Toast Crunch 25% Less Sugar) The Masters Distribution Crunch 16000-29444
Frito-:Lay Reduced Fat Whole

GC loz 1WG LI438956 |37247 157 |Baked Tortilla Chips 1/4 Cut WG Masters Distribution Grain Crispy Rounds 18793
GC lea 2WG FS Recipe Bun, Hamburger Production Facility
GC lea 1WG FS Recipe Dinner Roll, WG Production Facility
GC lea 2.5 WG FS Recipe Kolache, Beef Production Facility
GC lea 1WG FS Recipe Muffin, Blueberry Production Facility
Bread Bid
Source Sv Size |Grain Food ID  |SAP # Item # Item Bidder Packer Product Code
GC lea 1 WG LI438605 |35087 3 Bread Loaf Pullman Kurz & Co. HEB Bakery 22101
GC lea 1WG LI438708 |37822 9 |Buns Mini Slider Sliced Kurz & Co. Ashcraft Bakery 22309
GC lea 2ZWG Li439014 |37278 14alt |[Tortilla White Wheat 9" Kurz & Co. Kurz 22532
*Source Legend |CN - CN Label

GC - Grain Chart

MS - Manufacturer Statement *Updated 4/21/15

PA - Product Analysis




(Pusl Office Box 489 » Collegedale, TN 37315

Bake Craﬂ'm J Phone (423) 396-3392 « Fax (423) 396-9604 )

Product Analysis Sheet/Product Formulation
Statement to
Provide for a Grains Product

Product Name: Biscuits, Whole Grain, Honey Wheat, Trans Fat Free, Reduced Sodlum, Pillow
Pack, Sliced Code No.: 2617

Manufacturer: Bake Crafters Food Company

Case Welght and Pack/Count; 19.25 Ibs, 144 ct

Welght of one serving of product: 2.00 oz

Grain ingredient(s) In product: Whole Wheat Flour, Enriched Wheat Flour (Wheat Flour, Maited
Barley Flour, Niacln, Ferrous Sulfate, Thiamine Mononitrate, Riboflavin, Follc Acid)
(Note: primary graln Ingredient must be enriched or whole grain flour or meal.)

Welight of graln (gram welght) in one serving of product: 32,2464 g

(Note: It takes 16.0 grams of whole grain or enriched flour or meal, bran or germ, or an equivalent
amount of cereal as provided In FNS Instruction 783-1, Rev. 2, to equal 1 serving Grain. Gralns may be
credited In 1/4 serving Increments.)

1 certify that the above information Is true and correct and that one serving of the above
product (ready to eat) contalns 2 serving(s) of Gralns.

st e P Z»/ /Z / / 9/

Signature Date

WT!CJ/J('?Q- ff}/’—r‘-—\'ﬁ (—t’_SfQA,J]—{: ?—-—’//Z——//é/

Printed Name _ Date




Printed: 03/21/2013

& 16000-29444
o TR ____ 25% Less Sugar Cinnamon Toast Crunch
GENERAL MILLS Crispy Whole Wheat and Rice Cereal @D
BARERIES & Foopservice  oelf=Serve Bowl

NET WT 1.0 OZ (28g)
Ingredients:

Whola Grain Wheat, Sugar, Rlca Flour, Canola and/or Rice Bran Qil, Polydexirose, Maltodextrin, Fructose, Dextrose, Salt, Cinnamon, Soy
Legithin, Trisodium Phosphate, Color Added. BHT Added to Praserve Frestinass.

Vitamins and Minarals: Tricalcium Phosphate, Calcium Carbonate, Zing and lron (mineral nutients), Vitamin G (sodium ascorbate), A B Yitamin

(niacinamide), Vitamin B6 (pyridoxine hydsochloride). Vitamin B2 (ribeflavin), Vitamin B1 (thiamin mongnitrate), Vitamin A (paimitate), AB Vitamin
(folic a¢id), Vitamin B12, Vitarain DA,

CONTAINS WHEAT AND SOY INGREDIENTS.

Nutrition Facts Nutrition Information
Semning Size 1 Bowl (28g) (3/4 cup) 100g
I T |
P eiare Par Servit Amon.u:n Per Serving :
= Calories 386.2

Calories 110 -

Calores from Fat 25 ot e
% Dally Valua*

Total Fat 3g 4% Totsl Fat 8.9g
Saturated Fat 0.69 3% Saturated Fat 109
Trans Fat 0g ' Trans Fat D2g

Cholesterol Omg 0% Cholesterol 0.0 mg

Sodium 160mg 7% Seodium 584.6 myg

Potassium 45mg 1% Potasslum 166.6 mg

Total Carbohydrata 22g 7% Taotal Carbohydrate 78.29
Dietary Flber 3g 13% Dietary Fibar 1129
Sugars 89 Sugars 2l4g

Proteln ig Protein 81g

— I e e e A i S

Vitamin A 8% Vitamin C 8% Vitarnin A 14286 IU VitaminC 7.1 mg

Calgium 20% Iron 20% Calcium 714.3mg Iron 129 mg

VAT D g s P ViaminD 1143 1U Thiamin 1.1 mg

Riboftein drn __Magn o] Riboflavin 1.2 m9 Niacin 143 mg

:}:‘;:E g?z ig: ;:’: pad ig:: ViaminB6 14286 meg  FollcAcid  285.7 meg |

VilaminB12 4.3 meg Zinc 10,7 my

*Percent PDaily Valuas are based ona 2,000 calorle diet.

CHILD NUTRITION PROGRAM: 1 BOWL =1 OZ EQ GRAIN

The most accurate Iabal Information for package contants will alwsys be on the prodct label. This product proflle Is corract through the data above. Becausa
producl formulations and related product attributes may change, this information is sublert to change,

QUESTIONS? Call 1-800-767-5404
' GENERAL MILLS * P.O. Box 200 - F$ * MINNEAPOLIS, MINNESOTA 55440

1 certify that the information eantained Inthis documert i true and correct as of tha date above. Seema Chopra = General Mills Praduct Labeling
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GENERAL MILLS

----------------

Formulatjon Statement for Documenting Grains in School Meals
Required Beginning 8Y 2013-2014
(Crediting Standards Based on Revised Exhibit 4
weighes per o equivalent)

School Food Authorities (SFASs) shouid include a copy of the labe] from the purchased product package in addition o the
following information on letterhead signed by an official company representative. Grain products may be credited based on
previous standards through 8Y 2012-2013. The new crediting standards for graing (as outlined in Policy Memorandum SP 30-
2012) must be used beginning 5Y 2013-2014, SFAs have the option to ¢choose the crediting method that best fits the specific
needs of the menu planner.

Produet Name: __235% Less Supar Cinnatnon Toast Crunch ® Bowlpak = Code No..___16000-29444

Manufacturer: _ General Mills, Inc. Serving Size 1.0 OZ (28p)

(raw dongl weight may be used to calculate creditable grain amownr)
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 Brealfast Program.)

IT, Does the product contain non- creditable grains: Yes___ No___ How many grams:
(Products with more than (.24 oz equivaient or 3.99 grams for Groups A=G or 6.99 grams for Group H of non-creditable
grains may not cvedit towards the grain requirements for school meals.)

1L Uge Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and School
Brea)fast 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). (Please be aware that different methodologies are applied to caleulare servings of grain
component based on creditable grains. Groups A-G use the standard of 16 grams creditable grain per oz eq; Group H uses the
standard of 28 grams creditable grain per 0z eq; and Group I is reported by volume or weight.)

Indicate which Exhibit A Group Indicate to which Exhibit A Group (A-I) the Product Belongs;_ 1

Description of Product per Food Portion 8ize of Weight of one ounce Creditable Amount
Buying Guide Product as equivalent as Jisted in A+B
¥ Purchased SP 30-2012
A B
Ready to Eat Cereal 28 28 28g+28¢=1.0
Total Creditable Amount’ : i

TTotal Creditable Atioumt foust be rounded down ro the nearest quarter (0.25) oz eq. Do rof round up.

Total weight (per portion) of product as purchased 1,0 OZ (28g)
Total contribmtion of product (per portion) _1.00 , oz equivalent

1 further certify that the above information is true and correct and thata _28g/1.0 ounce portion of this product (ready for
serving) provides 1.00 oz equivalent Grains. I further certify that non-creditable grains are not above 0.24 0z €q. per porton.
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.

de \J!-{u.f T

Director
Signature Title
Rose Tohelmann, M8, RD 8/6/2013 1-800-767-5404
Printed Name Dare Phone Number




RF Tostitos® Tortilla Chips — 16 0z.

Nutrition Facts

Serving Size 1 oz (2Bg/About 13 chips)
Servings Per Container 16

Amount Per Serving

Calories

-
o | B
2

] Calories from Fat

Y%baily Valua

Total Fat 5g

| Saluraled Fat_0.5g
Trans Fat Og
[Cholesterol Omg
Eodlum 120mg

Total Carbohydrate 20g

Dielary Fiber 29

Sugars 0g
'E_mtaln 20
Vitamin A
Vitamin C
Calcium
Iron
\Vitamin E
Thiamin
Riboflavin
Niacin
Vitamin B6
*Percent Daily Values are based on a 2,000
calorie diel. Your daily values may be higher or
lower depending on your calorie needs.

Calories: 2,000 2,500

Total Fat Less than 65q 80g

Sat Fat Less than 20g 25g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Tatal 3009 375g
Carbohydrale

Dietary 25 30g
|Fiber

Calaries per gram:
Fat8 Carbohydrate 4

I verify the above information is accurate
as of '1/2/14,

SFRF

R

L f=1

2

o~
R

|

2

RIES

Prolein 4

i an 'ﬁuﬁﬁ/
an Ruegs

PepsiCo Foooserviceend
Nutr.tion Science

972-334-2165

Frito-Lay Inc.
Planp, TX 75024-4099

Ingredients:

R4

VESTILE CEE

=]

TosiiioS
o oy

Whole Corn, Corn, Vegetable Oil (Corn, Sunflower and/or

Canola Qil), and Salt.

Case UPC 000-28400-18793-0
Bag UPC 0-28400-16563-1
Case Pack 8/16 oz. bags
‘Kosher Status Yes —Triangle K
AHG Compliant Yes-E, M, H

Yes - 50% or more
USDA Competitive Foods whole grains by
Compliant weight
Meets USDA definition of Whole
Grain Rich Yes
Contains the FDA Whole Grain
Claim Yes
Grain- 0z. eq. 1.5 0z. eq.
Weight of Grain 249
Document Updated 1/14

* Diets rich in whole grain foods and other

plant foods, and low in saturated fat and
cholesterol may help reduce the risk of

heart disease.
Ggf

GLUTEN FREE

A

i

W HOLE
GRAIY

Bg or mare
per serving

WholaGralasCouncilorg

MC= Grain Onaxrt — 1.5 fswg

All products nre accurately labeled with the most current infarmation however, since the ingredients are subject to change at any time, we
recommend you check the label on the specific product for the most current and accurate information

VOATALA CupY




HACCP Process-

Allergens,

Complex food

Contains Corn/Corn Products, Milk, Soy, Wheat, Yeast; Processed In a facility that also processes Egg;

Houston ISD

Generated on 4/22/2015 8 19 00 AM

Prod, Hamburger Bun, Silo WG 14-15 (LR32942)

Number of Servings 3936 Serving Size: 1 Each

Moisture gain/loss% 0 0000 Yield 538 Pound, 12 3/4 Ounce

Waste gain/ioss% 0 0000 Fat gain/ioss% 0 0000

Total Recipe Cost- $1,316 2415 Cost Per Serving $0.3344

Stock Item# Stock Item Stock Quantity Cost ($) |Ingredient Name Quantity

31715 FLOUR, ALL PURPOSE, ENRCH 25LB 3 Bag 38 2500 Flour, AP 25!b 14-15 LI438602 3 Bag
, As Purchased

34155 FLOUR, WG HARD (TANKER) , As 225 Pound 1,170 0000 Flour, Ultra Grain Hard Tanker 225 Pound
Purchased 14-15 L1438600

32480 "YEAST, DRY 20 LB", As Purchased 4 Pound 96960 Yeast Dry 20%, 14-15 4 Pound

11438550

32951 SUGAR, GRANULATED 50 LB/BAG, 24 Pound 127680 Sugar, Granulated 50# 14-15 24 Pound -
As Purchased LI438946

35748 MARGARINE, 30/1 LB PER CASE, 1 Case 32 2200 Margarine 30/1lb 14-15 1 Case
As Purchased LI438611

W0001 © Water, AsPurchased 156 Pound 00000 Water, Cold 900724 156 Pound

32478 SPICE, SALT 50 LB, As Purchased 4 Pound 0 4968 Salt (PI1) 12-13 902619 4 Pound

37162 ADVANTAGE, BAKING, 25# BAG , 6 Pound 13 0200 Baking, Advantage 500 14-15 6 Pound T

As Purchased

L1438543

Page 1o0of 3



Generated on 4/22/2015 8 19 00 AM

Prod, Hamburger Bun, Silo WG 14-15 (LR32942)

Houston ISD

HACCP Process: Complex food
Allergens. Contains Corn/Corn Products, Milk, Soy, Wheat, Yeast, Processed n a faciity that also processes Egg;
Stock Item# Stock Item Stock Quantity Cost ($) |Ingredient Name Quantity
34374 BAKING, EXTENDER 50 LB/BOX , 9 Pound 27 7691 Extender Bakery Sheif ESL3 9 Pound
As Purchased 50# 14-15 11438549
36401 OIL, CANOLA, 35LB , As 1 Cup o 05432 OIl Canola 35# 14-15 11438629 1 CUP
Purchased
37882 EMULSIFIER, DOUGH, EMPLEX, 50# 2 Pound 5 8684 Emulsifier 50ib 14-15 L1439082 2 Pound
, As Purchased
37881 CONDITIONER, DOUGH, PZ-44, 50# 3 Pound, 4 7/8 Ohr;ce 5 6100 Dough Conditioner 50lb 14-15 3 F;ound, 4 7/8 Ounce

, As Purchased

LI439081

Tips/Comments

°

Variations This uses the straight dough method

Preparation Instructions

o

°

°

Use an additional 40# of 1ce
STEP 1 TURN ON SAN CASSIANO MIXER POWER
STEP 2 SET THE MIXER TO THE CORRECT TIME AND SETTING

Add all the dry ingredients including the yeast in to San Cassiano mixing bowi

Mix for 2 min slow

Set to Low Mix for 1 minute Add margarine

Add the 156# of water and 40# of 1ce, mix for 1 min slow, 12 min fast Add 1 cup otl 30 seconds before the end to prevent the dough from sticking to the bowl

Check dough temperature, should be between 78°F and 85°F If temperature is out range please see Baking Supervisor to correct

Set raw dough weight to 62 - 65 grams (2.2 - 2 3 0z)

Set proofer at 100% Humidity and temperature at 100°F Once 6 racks are full, roll into proofer

Roll proofed buns into oven, bake for 16 minutes at 400°F

Proof for 60 minutes

Page 20of 3




HACCP Process*

Complex food

Houston ISD

Generated on 4/22/2015 8 19 00 AM

Prod, Hamburger Bun, Silo WG 14-15 (LR32942)

Allergens. Contains Corn/Corn Products, Milk, Soy, Wheat, Yeast; Processed in a facility that also processes Egg;
CCP Name CCP Description Critical Temperature Corrective Action
2hr Cool Cooling - Step 1 70 00 1 Reheat cooked hot food to 165 ?F for 15 seconds and start the
cooling process again
using a different cooling method when the food s above 70 ?F and 2
hours or less into the cooling process 2 Discard cooked hot
food immediately when the food s
above 70 ?F and more than 2 hours into the cooling process
4hr Cool Cooling - Step 2 41 00 1 Reheat cooked hot food to 165 ?F for 15 seconds and start the
cooling process again
using a different cooling method when the food 1s above 41 ?F and 6
hours or less into the cooling process 2 Discard cooked hot
food immediately when the food 1s above 41 ?F and more than 6
hours into the cooling process
Cook Cooking 165 00 Continue cooking food until the internal temperature reaches the
required temperature
Nutritional Information
Fat SFat Carb Protein Sugar
% of Calories 20 38 876 72 02 10 57 7 562
Nutrients per 100 g
FE Fat (g) | Sfat (g) | TFat (g)| cChol Na (mg)] carb TDF (g) | Sugar | Pro (g) | Fe (mg)|Ca(mg)| ARE AU VitC Mois {g) | Ash (g)
(Kcal) (1) (mg) (9) {9) {mg)
271 848 6 157 2 644 0116 0132 354 444 48 948 6 099 5139 7 184 2 612 21 344 0221 204 109 7 207 0031 0 047
Nutrients per serving (62.093 g)
FE | Fat i(g) | Sfat (g) [TFat (g) | Chol [Na(mg)| carb |TDF(g)| Sugar |Pro (g)|[Fe(mg)|ca(mg)|iARE | ATu [ vitc [mois (9) | Ash ()
(Kegh) (1) |fi(mea) (@ (9) & (mg
168 798 3 823 1642 0072(M) 0082 220084 30 393 3.787 3191 4 461 1622 13253 0 137(M) 126 737 4 475, 0 019(M) 0 029(M)

1

!

i

(M) Indicates missing values

1 Trans Fat 1s provided for informational purposes, not for monitoring purposes

Page 3of 3




Generated on 4/22/20158 18 09 AM

Prod, Roll, Dinner WG (2) 14-15 (LR32936)

Houston ISD

HACCP Process* Complex food
Allergens. Contains Corn/Corn Products, Milk, Soy, Wheat, Yeast; Processed in a facility that also processes Egg,
Number of Servings 7200 Serving Size 1 Each
Moisture gain/loss% 0.0000 Yield 584 Pound, 8 Ounce
Waste gain/loss% 0 0000 Fat gain/loss% 0 0000
Total Recipe Cost $249 9415 Cost Per Serving $0.0347
Stock Item# Stock Item Stock Quantity Cost ($) |[Ingredient Name Quantity
31715 FLOUR, ALL PURPOSE, ENRCH 25LB 3 Bag 38 2500 Flour, AP 25ib 14-15 1438602 3 Bag
, As Purchased
34154 FLOUR, WG HARD 50 LB, As 4 Case, 25 Pound 114 9300 Flour, Ultra Grain Hard 50 LB 4 Case, 25 Pound
Purchased 14-15 11438601
32480 "YEAST, DRY 20 LB", As Purchased 4 Pound - 9 6960 Yeast Dry 20#, 14-15 4 Pound *
L1438550
32951 SUGAR, GRANULATED 50 LB/BAG, 24 Pound 12 7680 Sugar, Granulated 504 14-15 24 Pound
As Purchased L1438946
35748 MARGARINE, 30/1 LB PER CASE, 1 Case ‘ 32 2200 Margarine 30/11b 14-15 1 Case
As Purchased L1438611
W0001 Water , As Purchased 205 Pound 0 0000 Water, Cold 900724 205 Pound
32478 SPICE, SALT 50 LB, As Purchased 6 Pound 0 7452]Salt (PT) 12-13 902619 6 Pound
37162 ADVANTAGE, BAKING, 25# BAG, 6 Pound 13 0200 Baking, Advantage 500 14-15 6 Pound
As Purchased L1438543

Page 1 of 3



Generated on 4/22/2015 8 18 09 AM

Prod, Roll, Dinner WG (2) 14-15 (LR32936)

Houston ISD

HACCP Process. Complex food
Allergens Contains Corn/Corn Products, Milk, Soy, Wheat, Yeast; Processed in a facility that also processes Egg;
Stock Item# Stock Item Stock Quantity Cost ($) |Ingredient Name Quantity
34374 BAKING, EXTENDER 50 LB/BOX, 9 Pound 27 7691 Extender Bakery Shelf ESL3 9 Pound
As Purchased 50# 14-15 L1438549
36401 OIL, CANOLA, 351B , As 1 cwp 0 5432 Oil Canola 35# 14-15 L1438629 1 CUP
Purchased

Tips/Comments

° Vartations This uses the straight dough method

Preparation Instructions
° Use on the dough to prevent dough from sticking

o The water value will change a little bit based on enviromental factors Water adjustments should be made on a bowl to bow! basis Locate a Chef or Bakery
Supervisor / Manager for clanty if needed

° STEP 1 TURN ON SAN CASSIANO MIXER POWER

° STEP 2 SET THE MIXER TO THE CORRECT TIME AND SETTING

° Add all the dry ingredients including the yeast in to San Cassiano mixing bow!  Set to Low Mix for 1 minute Add margarine

e Mix for 2 min slow

o Add water muix for 1 min slow, 12 mins fast Add 1 cup oIl 30 seconds before the end to prevent dough from sticking to the bowl

o Check dough temperature, should be between 78°F and 85°F If temperature is out range please see Baking Supervisor to correct

° Set proofer at 85% Humidity and temperature at 95°F Once 6 racks are full, roll into proofer Proof for 50 minutes

o Roll proofed buns into oven, bake for 12 minutes at 400°F

Corrective

2hr Cool Cooling - Step 1 70 00 1 Reheat cooked hot food to 165 ?F for 15 seconds and start the
cooling process again
using a different cooling method when the food is above 70 ?F and 2
hours or less into the cooling process 2 Discard cooked hot
food immediately when the food I1s
above 70 ?F and more than 2 hours into the cooling process

Page 2of 3




HACCP Process.

Generated on 4/22/2015 8 18 09 AM

Prod, Roll, Dinner WG (2) 14-15 (LR32936)

Houston ISD

Complex food

Allergens* Contains Corn/Corn Products, Milk, Soy, Wheat, Yeast; Processed in a facility that also processes Egg;
CCP Name CCP Description Critical Temperature Corrective Action
4hr Cool Cooling - Step 2 41 00 1 Reheat cooked hot food to 165 ?F for 15 seconds and start the
.cooling process again
using a different cooling method when the food 1s above 41 ?F and 6
hours or less into the cooling process 2 Discard cooked hot
food immediately when the food 1s above 41 ?F and more than 6
hours into the cooling process
Cook Cooking 165 00 Continue cooking food untii the internal temperature reaches the
required temperature
Nutritional Information
Fat SFat Carb Protein Sugar
% of Calories 2101 8 24 7078 11 44 7 063
Nutrients per 100 g
FE Fat (g) | Sfat (g) | TFat (g)| Chol Na (mg)| Carb TDF (g) | Sugar |Pro (g) [Fe(mg}{Ca(mg)}| A,RE AU VitC Mois (g) | Ash {g)
(Kcal) (1) (mg) (9) (g) (mg)
245 308 5727 2 246 0 106 0011 440 487 43 405 5 046 4 332 7 017 2 034 16 889 0 896 187 79 6 637 003 0033
Nutrients per serving (36.823 g)
FE Fat (g) | sfat(g) |TFat (g)]| Chol Na (mg)| Carb TDF (g) | Sugar | Pro (g) |Fe(mg)|Ca{(mg)| A,RE AlU VitC Mois (g) | Ash (g)
(Kcal) (1) {mg) (g) (g) (mg)
90 33 2 109 0827 0 039(M) 0004 162201 15 983 1858 1 595 2 584 0 749 6219 69 15 2 444 0 01i(M) 0 012(M)

0 33(M)

(M) Indicates missing values

i Trans Fat 1s provided for informational purposes, not for monitoring purposes
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Prod, Kolache, Beef WG 14-15 (LR33036)

Houston ISD

HACCP Process: Complex food
Allergens. Contains Egg, Milk, Soy, Wheat, Yeast;
Number of Servings 2880 Serving Size 1 Each
Moisture gain/loss% 0.0000 Yieid 602 Pound, 1 5/8 Ounce
Waste gain/loss% ~-10.0000 Fat gain/loss% - 0 0000
Total Recipe Cost* $978 4610 Cost Per Serving $0 3397
Stock Item# Stock Ytem Stock Quantity Cost ($) |Ingredient Name Quantity
35283 MIX, KOLACHE WG, 50# , As 6 Bag 222 1200 Mix Kolache WG 50#13-14 6 Bag
Purchased LI438626
w0001 Water , As Purchased 90 Pound 0 0000 Water, Cold 900724 90 Pound
32480 "YEAST, DRY 20 LB", As Purchased 4 Pound * 9 6960 Yeast Dry 20#, 14-15 4 Pound
L1438550
32701 EGGS, LIQUID 30 LB CASE, As 45 Pound 43 1250 Eggs, Liquid Frozen 6/5#, 14~ 45 Pound
Purchased 15 L1438657
38174 LINK, BEEF, 20#, 320/CASE, As 2880 Each 443 5200 Beef Sausage Link 320/&5 14-15 2880 Each
Purchased LI439308
34155 FLOUR, WG HARD (TANKER) , As 50 Pound - 260 0000{Flour, Ultra Grain Hard Tanker 50 Pound
Purchased 14-15 LI438600
1
!
H

Preparation Instructions
° 25 pounds ICE
° ***x%Ths bag of flour 1s used for the shifter on the tromp line***

° on the day that ingredients are recieved, make 1 bowl of the dough with no ferment or scrap dough Divided the dough into 5 white buckets 3/4 full, and store
in cooler overnight

Page 1 of 3




Generated on 4/22/2015 8 17 04 AM

Prod, Kolache, Beef WG 14-15 (LR33036)

Houston ISD

HACCP Process: Complex food

Allergens:

Contains Egg, Milk, Soy, Wheat, Yeast;

°

o

Preparation Instructions

Turn on Tromp Specialty Line switch located behind control panel Attach dough hook attachment for the Tromp Mixer
Portion water to correct amount into Tromp mixing bowl along with yeast Add Kolache mix and eggs

on day kolache are to be made pull 1 bucket of ferment dought out at a time, and add 1/2 bucket of dough to new dough being made add the ferment after the
12 min mix then set mixer to mix for additional 4 min

Turn on Tromp Mixer, mix on LOW for 3 minutes Then, set mixer to HIGH and mix for 12 minutes Add Ferment Dough and Scrap Dough (if available), and
mix for 4 mn

Open hd to mixer, unlock bowl and roll to Tromp bowl lift Lock bowl into place Close gate push START button to lift bow! up and dump dough into Tromp
dough hopper machine Follow Tromp Job Aid Procedures!!

Set Kolache line Impression Unit and Dough Curlers to correct location and size  Adjust kolache dough thinkness After the dough goes through the
Impression Unit, place one (1) Sausage Link in each indention

Place sheet pans with pan liners at end of the belt Place 24 kolaches per a sheet pan in a lengthwise direction When pan 1s full, place sheet pan on rack
ready for proofing Check random kolaches every 10-15 minutes to venfy accurate weight!

Set proofer at 85% Humidity and temperature at 85°F When six (6) racks are full, roll into proofers Proof for 30 minutes

Turn on ovens, set oven to KOLACHE PROGRAM

Roll proofed kolaches into oven Bake for 10 minutes at 400°F with 15 seconds of steam CCP Check internal temperature minimum of 195°F and record
Remove finished kolaches and let cool at ambient temperature before moving to cooler Prepare for Text Wrap

CCP Check internal temperature maximum of 41°F during and after all 1s producing and recorded
Food ID / Sap # 34036

CCP Name

CCP Description Critical Temperature Corrective Action

2hr Cool

4hr Cool

Cook

Cooling - Step 1 70 00 1 Reheat cooked hot food to 165 ?F for 15 seconds and start the
cooling process agamn

using a different cooling method when the food is above 70 ?F and 2
hours or less into the cooling process 2 Discard cooked hot
food immediately when the food i1s

above 70 ?F and more than 2 hours into the cooling process

Cooling - Step 2 41 00 1 Reheat cooked hot food to 165 ?F for 15 seconds and start the
cooling process again
using a different cooling method when the food is above 41 ?F and 6
hours or less into the cooling process 2 Discard cooked hot
food iImmediately when the food 1s above 41 ?F and more than 6
hours into the cooling process

Cooking 165 00 Continue cooking food until the internal temperature reaches the
required temperature

Nutritional Information
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Prod, Kolache, Beef WG 14-15 (LR33036)

Houston ISD

HACCP Process. Complex food
Allergens- Contains Egg, Milk, Soy, Wheat, Yeast;
Fat SFat Carb Protein Sugar
% of Calories 34 39 12 85 46 60 16 26 4617
Nutrients per 100 g
FE Fat (g) | Sfat (g) | TFat(g)| Chol |[Na (mg)| Carb TDF (g) | Sugar | Pro (g) [Fe(mg)|Ca(mg)| A,RE AIU VitC Mois (g) | Ash (g)
(Kcal) (1) (mg) (9) {g) {mg)}
274 609 10 493 3921 0 60341 578819 31991 4679

317 11 162" 2 003 51 208 0 135937 1495 0024 0 027

Nutrients per serving (94.831 g)

FE Fat (g) | Sfat (g} | TFat(g)| Chol |Na(mg)] Carb TDF (g) | Sugar | Pro (g) [ Fe (mg)|Ca(mg)| A,RE AU VitC [Mois (g) | Ash (g)
{Kcal) (1) (mg) (g) (g) (mg)
260 414 9 951 3718 (4} 57 222 548 898 30 337 4 437 3 006 10 585 1 899 48 561 o(M) 128 91

1418 0023(M) 0 026(M)

(M) Indicates missing values
1

Trans Fat 1s provided for informational purposes, not for monitoring purposes

Page 3 of 3




Prod, Muffin, Blueberry 14-15 (LR33097)

HACCP Process. Complex food
Contains Corn/Corn Products, Egg, Milk, Wheat; Processed In a facility that also processes Soy, Tree nuts;

Allergens®

Houston ISD

Generated on 4/22/2015 8 19 42 AM

Number of Servings 3960 Serving Size 1 Each

Moisture gain/loss% 0 0000 Yield 616 Pound, 14 1/2 Ounce

Waste gain/loss% 0 0000 Fat gain/loss% 0 0000

Total Recipe Cost- $822 8474 Cost Per Serving $0 2078

Stock Item# Stock Item Stock Quantity Cost ($) [Ingredient Name Quantity
34155 FLOUR, WG HARD (TANKER) , As 97 Pound 504 4000 Flour, Ultra Grain Hard Tanker 97 Pound

31715

35896

32478

32951

36379

32370

36401

Purchased

FLOUR, ALL PURPOSE, ENRCH 25LB
, As Purchased

POWDER, BAKING 1/10 LB
CONTAINER , As Purchased

SPICE, SALT 50 LB, As Purchased

SUGAR, GRANULATED 50 LB/BAG ,
As Purchased

VANILLA, FLAVORING, 4/1GAL
CASE , As Purchased

EGGS WHOLE 6/5 LB CTN © , As
Purchased

OIL, CANOLA, 351B , As
Purchased

3 Bag, 12 Pound

6 Pound, 4 Ounce

1 Pound, 10 1/2 Ounce

2 Bag

5 Pound

34 Pound

36 Pound

44 3700

7 5438

0 2049

53 2000

2 0875

20 8760

39 6000

14-15 1438600

Flour, AP 25b 14-15 1438602
Baking Powder 14-15 11438539
Salt (PI) 12-13 902619
Sugar, Granulated 504 14-15
11438946

Vanilla E;ctract Imitation 4/1 )
Gal 14-15 L1438654

Eggs, Whole Frz 6/5 (C) 14-15
LI439195

O Canola 35# 14-15 11438629

3 Bag, 12 Pound

6 Pound, 4 Ounce

1 Pound, 10 1/2 Ounce

i Bag

5 Pound

34 Pound

36 Pound

Page 1of 4



Generated on 4/22/2015 8 19 42 AM

Prod, Muffin, Blueberry 14-15 (LR33097)

Houston ISD

HACCP Process: Complex food
Allergens. Contains Corn/Corn Products, Egg, Milk, Wheat; Processed In a facility that also processes Soy, Tree nuts;
Stock Item# Stock Item Stock Quantity Cost ($) |[Ingredient Name Quantity
31553 NONFAT DRY MILK, 50 LB BAG , 37 Pound 93 8986 Milk Nonfat Dry 50# 14-15 37 Pound
As Purchased ' LI438622
weoo0o1 Water , As Purchased 145h Pound 0 0000 Water, Coid 900724 145 Pound
38031 BLUEBERRIES, FROZEN, 30# ©, 68 Pound ) " 56 6667 Blueberries, Frz 30# (C) 14-15 68 Pound
As Purchased 11439075

Preparation Instructions
° by Weight

° Set blueberries overnight to thaw Drain the excess liquid off

Page 2 of 4




Generated on 4/22/2015 8 19 42 AM

Prod, Muffin, Blueberry 14-15 (LR33097)

Houston ISD

HACCP Process. Complex food

Allergens.

Contains Corn/Corn Products, Egg, Milk, Wheat; Processed In a facility that also processes Soy, Tree nuts;

o

Preparation Instructions

Turn on MUFFIN MIXER switch located behind control panel Attach Paddie
Add all dry ingredients and MIX on LOW for 1 MINUTE to incorporate the dry ingredients

Add liquid ingredients  Turn on MIXER and Mix on LOW for 2 MINUTES until batter comes together Make sure to scrap the bottom and the sides of the bowl to
make sure there is no unmixed dry ingredients in the bowl MIX on LOW for an additional 30 SECONDS If needed

After batter has been brought together, add the blueberries and mix for additional minute Venfy thickness for pumping through the Hinds Bock DO NOT
OVERWORK! Some small lumps are okay

TRANSFER TO HINDS BOCK Disengage bowl from mixer and roll to the Hinds Bock pumping station Place pump hose into the muffin mix  Set up dump pipe
over Hopper

Turn on Hinds Bock transfer pump and fill the Hopper Make sure Hopper sensor is set up and working

Place paper muffin cups in the wells of the muffin pans Set (2) muffin pans side-by-side on each sheet pan

Set portion drop to create a 2 5 oz muffin Prime depositor by placing sheet pan underneath them and testing the drop
Run a test pan of muffin pans through the depositir to test accuracy of drop Make adjustments as needed

SET TO BAKE Turn on ovens Set oven to Muffin Program  Place filled muffin pans on baking racks

Roll filled racks into ovens Lock tn place Bake 30-34 minutes at 325°F or until golden brown DO NOT OVERBAKE!

Once baked, remove racks to the cooling area Venfy muffin weights before and after cooling Let cool at room temperature before transfering to Holding
Cooler CCP CHECK INTERNAL TEMPERATURE OF 41°F DURING AND AFTER BAKING IN COMPLETED

Store 1n Holding Cooler until ready to pack Prepare the machine for wrapping

Service 1 muffin provides 1 5WG

CCP Name

CCP Description Critical Tem?erature Corrective Action

2hr Cool

4hr Cool

Cooling - Step 1 70 00 1 Reheat cooked hot food to 165 ?F for 15 seconds and start the
cooling process again

using a different cooling method when the food is above 70 F and 2
hours or less into the cooling process 2 Discard cooked hot
food immediately when the food 1s

above 70 ?F and more than 2 hours into the cooling process

Cooling - Step 2 41 00 1 Reheat cooked hot food to 165 ?F for 15 seconds and start the
cooling process again
using a different cooling method when the food 1s above 41 ?F and 6
hours or less into the cooling process 2 Discard cooked hot
food immediately when the food 1s above 41 ?F and more than 6
hours nto the cooling process

Nutritional Information

Page 3of 4




Generated on 4/22/2015 8 19 42 AM

Prod, Muffin, Blueberry 14-15 (LR33097)

Houston ISD

HACCP Process® Complex food

Allergens: Contains Corn/Corn Products, Egg, Milk, Wheat; Processed in a facility that also processes Soy, Tree nuts;
Fat SFat Carb Protein Sugar

% of Calories 24 33 242 68 37 9 07 27 042

Nutrients per 100 g

FE Fat (g) | Sfat (g) | TFat (g)] Chol
(Kcal) (1)

Na (mg)| Carb TDF (g) | Sugar | Pro (g)|Fe(mg)

Ca (mg)| ARE AIU VitC Mois (g) | Ash (g)
(mg) (g) (9) (mg)
256 974 6 946 0 691 0003 25309 250729 43924 2611 17 373 5823 1567 93971 0402 284 669 0 641 M)

(M)

Nutrients per serving (70.663 g)

FE Fat (g) | Sfat (g) | TFat (g)}| Chol Na (mg)| Carb TDF (g) | Sugar | Pro (g)|Fe (mg){Ca(mg)| A,RE AU VitC Mois (g) { Ash (g)
(Kcal) (1) {mg) (g) (g) (mg)
181 586 4 908 0488 0 002(M) 17884 177 173 31 038 1 845(M) 12 276 4115 1107 66 403 0 284(M) 201 156 0 453 (M) (M)
(M) (M)

(M) Indicates missing values
1

Trans Fat 1s provided for informational purposes, not for monitoring purposes

Page 4 of 4
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Thin Sliced White Wheat Sandwich Bread
Product Code: 22101

Ingredients

INGREDIENTS: WHOLE WHEAT FLOUR, ENRICHED BLEACHED FLOUR (WHEAT FLOUR, MALTED BARLEY
FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, HIGH
FRUCTOSE CORN SYRUP, YEAST, WHEAT GLUTEN, CONTAINS 2% OR LESS OF EACH OF THE FOLLOWING:
SALT, SOYBEAN OIL, DOUGH CONDITIONERS (MAY CONTAIN ONE CR MORE OF THE FOLLOWING:

DATEM, AZODICARBONAMIDE, ASCORBIC ACID, MONO AND DIGLYCERIDES, MONOGLYCERIDES WITH
ASCORBIC ACID AND CITRIC ACID), CALCIUM PROPIONATE (PRESERVATIVES), YEAST NUTRIENT
(CALCIUM SULFATE, MONOCALCIUM PHOSPHATE), WHEAT STARCH.

CONTAINS: WHEAT
MANUFACTURED IN A FACILITY THAT PROCESSES MILK (Houston Bakery)

Serving Information

Serving Size: 1 Slice (28a)
Servings per Package: 24 (include ends)
Grain/Bread Serving: 1

Grams of flour / serving: 17.3g
Whole Grain / Serving: 9.25g

Nutritional Facts

o Amount/ Serving % Dally Valug* Amount/ Serving % Dally Value* *Percant Daily Values ere based on a 2,000
N utrltl O n calorle diel, Your dally values may be higher
Total Fat 1g 2% Sodium 140mg 6% orlower dBDBM:gg]D!_! your ;aég? naezﬁ;':m
alonas: A A
Facts Saturated Fat 0g 0% Total Carbohydrate 15g 6% THWFa Teshen 6% g
P 3 turaled Fat
Serving Size 1 Slice (28g) Trans Fat 0g Dietary Fiber 1g 4% _um i Lo then Stiwa 30060
Servings Per Container Polyunsaturated Fat Og Sugars 2g ?ga?g _ Lessihan gﬁﬂma g.;;ﬂmu
gg?:::i: 80 Monounsaturated Fat 0g Proteln 3g Dletery Fibar 020
Calori :
Calories from Fat 5 Cholesterol Omg 0% TR0 v E&Tbnhydmtu + Proteln4
Vitamin A0% + VitaminC0% Calcium4% = lron 4%

I hereby certify that the above information is correct

BH

Ean-Chee Ng
R&D Technologist
H-E-B Manufacturing

03/28/2011 4710 N Pan Am Express Way, San Antonio, TX 78218 Page 1



COMPU-FOOD ANALYSIS, INC.

PH: 1-800-738-3294 FAX: 1

#22309

468 WEST HORTON ROAD

BELLINGHAM, WA 98226 _
-360-233-1212 or email dagmar@compufoodanalysis.com

1oz White Wheat Mini Hamburger Bun 24 pk

Nutrition Facts

Serving Size 1 bun (28g)

VieminA0% - VitaminC 0%
Caleium 2% + lron 4%

*Porctnt Dally Volues nre based on a 2,000 caloda
dlgl, Your dally valuas may be higher of lower

depending on your calore needs: . .
Caloles: 20000 2,600
Tolel Fat Leasthan 850 e0g
Selurolod Fat  Lessihan  20g 250
‘Cholastelol Lagssihen S00mg  300mg
.| Sodium Lessihon  2,400mg. 2,400mg
Tolel Carbohydrele 300g a76p
Dislary Fibor 25y 30g
‘Calories par gram:
Fel@ * Carbohydmled - Prolein4

Servings Per Contalner 24

Amount Per Serving

Calories 80 Calories from Fat 25

% Dally Valueg®

Total Fat 3g 5%
Saturated Fat 1g 5%
Trans Fal 0g

Cholestarol Omg 0%

Sodlum'85mg 4% |

Total Carbohydrate 13g 4%
Dletary Fiber 1g 4%
Sugars 2g

Protein 2g

INGREDIENTS: White Wheat Flour (bleached wheat flour enriched (niacin, reduced
iron, thiamine mononitrate, riboflavin, folic acid), malted barley flour, potassium
bromate), Water, Whole Wheat Flout, Shortening (soybean oil, vegetable mono &
Diglycerides, TBHQ and Citric Acid), Yeast, Salt, Comn Syrup, Dough Conditioner
(wheat flour, DATEM. sodium stearoyl lactylate, soybean oil, L-cysteine, potassium
bromate, ascorbic acid, azodicarbonamide, enzymes), Wheat Gluten, Dough Conditioner
(wheat flour, enzymes, soybean oil), Calcium Propionate, Emulsifier (water,
monoglycerides, propionic acid, phosphoric acid).

Contains: Wheat, Soy.
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20 ct 9”7 White Wheat Tortillas #22532

Ingredients

INGREDIENTS: WHOLE WHEAT FLOUR, WATER, ENRICHED BLEACHED FLOUR (WHEAT FLOUR,
MALTED BARLEY FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN,
FOLIC ACID), SOYBEAN OIL, FULLY HYDROGENATED COTTONSEED OIL, LEAVENING (SODIUM
BICARBONATE, SODIUM ALUMINUM SULFATE, CALCIUM SULFATE, MONOCALCIUM PHOSPHATE,
CORN STARCH), CONTAINS 2% OR LESS OF EACH OF THE FOLLOWING: SUGAR, SALT, PALM
OIL, HYDROGENATED SOYBEAN OIL, FUMARIC ACID, SORBIC ACID, SODIUM STEAROYL
LACTYLATE, SODIUM SULFITE, CELLULOSE GUM, MALTODEXTRIN, CARRAGEENAN.

Serving Information

Serving Slze: 1 Tortllla (62g)
Serving per package: 20
Graln/Bread Serving: 2

Grams of flour / Serving: 35.5
Whole Grain / Serving:  19.4

Allergen Information
Contains: Wheat

Nutritional Facts

wgm Amount / Sarying % Dally Valug* Amount/Berving % Dally Vilue* *Percent Dy Vielues are based on a 2,000
Nutrition Total Fat 3.59 5% Sodium 500mg 2% o owes Goponce o6 your v oocs:
Facts Seturaled Fal 1g 6% Total Carhohydrate 329 1% gms ~ m :::u :ngm
Serving Size 1 Bumito (62g) ~ TransFallg DigtaryFiber 39  12%  poistedFet Lo o Zooms  0amo
Servinge Per Container 20 Polyunselurated Fat 1.5g Sugars 1g SR T gﬁ':m gﬁm
c'é‘;";'";“ﬂim el  Monounsaturated Fal 055 Proteln 59 Dieiory s 29 3

Cholesterol Omg 0%
. ViaminA0% - VieminC0% Calcium10% - fron 10% e &

I hereby certify that the above information is correct

Veronica Nickols
R&D Technician
H-E-B Manufacturing

4710 N Pan Am Express Way, San Antanio, T, 78218 Page 1



Meat ltems

Annual Bid _ . -
FBG 1sl(0.50z) (0.5 L1439085 32961 88  |Cheese Sliced American Light LF Churchfield Trading Co  |School Choice/ Schreiber 02416
PA 20z 1 L1438621 31692 103  |Meat Turkey Ham Sliced LS Ditta Buterball 63902

FBG 1sl (.5) 0.5 L1439032 38046 COOP |Cheese, Cheddar, Sliced Great Lakes 100597

NOI/
CN lea 2.25 L1439053 37581 COOP |PATTY, BEEF CHAR-BROILED, 240 CS © Don lee Don Lee CNQ162403
Commodity

USDA 1.8 0z 1 Ll4344 31591 Chicken Fajita Strips CTN-30 LB USDA . 100117
USDA 1.36 oz 1 L1438540 31578 Beef Fine Ground Frz 40LB USDA 100158
Carer

PA 20z 0.75 11438620 37205 106 |Meat Turkey Breast Oven Roasted Sliced Ditta Butterall 81406

* Source Legend CN - CN Label : *Updated 4/21/15
FBG - Food Buying Guide

MS - Manufacturer Statement
PA - Product Analysis




PC#02416

INGREDIENT AND NUTRITION RELEASE

Commodity Statement:

__New
X_Moedification
Replaces 06/04/10
___Exclusive Name

11
10730/
X _Color ___White
REDUCED SODIUM LIGHT PASTEURIZED PROCESS AMERICAN
CHEESE
___Singles _ Loaf _Natural _ Code 5
X _Slices __ Block
__Shred ___Analog __Other
X Special Claims - "Reduced Sodium” claim allowed.

X_Labeling Alert - Di

- "L qht or "Lite" claim requirements include:

! - May claim "Good Source of

Calcium”
- Milk Based Labeling

X Other

Quantltatwe data on information panel comparing

foo

i to reference food:

Per]

100g Serving Size Qur Product Pasteurized Process American Cheese

Fat
Cal
2. H

14.9g 30.3g
pries 251 365
ercent or fraction by which the fat and calorie content was reduced (50% or 1/2

lesg fat and 30% fewer calories than Pasteurized Process American Cheese).

- "Reduced Sodium" claim requirements include:

1. Quantitative data on information panel comparing food to reference food:

Per 100g Serving Size Our Product Pasteurized Process American Cheese

COLORED:

MILK, SKIM MIl
FOOD STARCH
CREAM, SOY L

*INGREDIENT

AMOUNT PER SERVIN
CALORIES 251

TOTAL FAT

K, WATER, CHEESE CULTURE, WHEY™*, SALT, POTASSIUM CITRATE, MODIFIED

i*, SODIUM CITRATE, SORBIC ACID (PRESERVATIVE), LACTIC ACID, COLOR ADDED,
ECITHIN, ENZYMES.

NOT IN REGULAR PASTEURIZED PROCESS AMERICAN CHEESE.

NUTRITION FACTS
SERVING SIZE: 100 GRAMS

CALORIES FROM FAT 134

................................... e 14.99 VITAMIN A oooveceesoseesee s eeeeseenenes 1534 1U
SATURATED FAT ....oooccererererrecrsressresinreoresnenss 9.4 VITAMIN C oo seesseessnseseseere 0.56MQ
TRANS FAT ......... 0.59 CAL LI cioiviistiiosiiiimnaninicsiismwss.  BATMG
POLYUNSATURATED FAT oo 0.50 IRON -ooeovecovee et eeeeesreeeseesseesssses e 0.22MQ
MONOUNSATURATED FAT ..coovorvvrccrriiorsnn. 44g

CHOLESTEROL f....oocoovovoorvcroeessrorersessresnenr. 48.9MQ

SODIUM ... oo 1251mQ

TOTAL CARBOHYDRATE ..., 9.89

BIETARYRIBER Lo snsmssanns: D00

SUBARS .oecooreosporerecereemseesseeessversesessessesoneeesennee 6.30

PROTEIN ....ooonrocpoceceovcessceeesrenseenseessessseersecren. 20,10

NUTRITION INFORMATION BASED ON: X CALCULATED __ ANALYTICAL _ NUTRIENT DATA BASE

M s

William Elder

Label Compliance Manager

SCHREIBER FOODS INC. --

Date of Release: 06/28/11
NL6460

425 Pine Street -- P.O. Box 19010 -- Green Bay, WI 54307-8010 -- (920) 437-7601



Oceguera, Amanda M

From:
sent:
To:
Subject:

Amanda

Lezlee Churchfield <lezlee@churchfieldtrading.com>
Thursday, May 22, 2014 1:49 PM

Oceguera, Amanda M
FW: HISD Project 14-01-04

Below is from the manufacturer

From: Nick Perry [mailto:Nick.Perry@schreiberfoods.com]

Sent: Thursday, May 22, 2014 11:42 AM

To: 'Mikki Robinson'

Subject: RE: HISD Project 14-01-04

Cheese 5
Sliced Churchfield School Ounce
= American | Trading Co | Choice/ Schreiber s per
Light LF slice
Cheese
Sliced Churchfield Schreibere/ 1
83 Mild Trading Co Schreiber 19539 ounce
Cheddar
Cheese
Sliced Churchfield Schreibere/ .75
2 Pepper | Trading Co Schreiber 20184 ounce
Jack LF
Ch.eese Churchfield Schreibere/ 5
91 Sliced . . 10734
. Trading Co Schreiber ounce
Swiss
Nick Perry

National Account Manager

Schreiber Foods Inc.

Office: (920) 455 - 2859
Cell: (920) 246 — 1397
Fax: (920) 455 — 6079
Nick.Perry@Schreiberfoods.com

www.Schreiberfoods.com
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Sliced Turkey (BureRs mf)
22664 63602  sliced Turkey Ham - 0.500z - Frozen s e
aging:-veta
SCC Code: 80022655639025  {ltem UPC: 2266 ...§.3902
Kosher T Servings Per Case: -
Unit Quantity: R it Onit Size: 7,607 X
paliat Tie: 2 Pallet Hight i )
Caso Gross Welght {imperial):  {121b Caso Net Weight (imperial): ~ 1121b
Case Width: {Imperlal) 0in Case Length: (imperlal) 1438 1N
Case Helght: {Imperial) 46m Case Cube (feet): 0.374 1t
Shelf Life Comments: o . - o .

itional Facts .

Nutrition Facts

Serving Sizes 4 Slices

Calorles 90

Calories from Fat 35

Per Sarving % Dally Value*
Total Fat 449 6%
Saturated Fat 59 8%
T Trans rat ug
Tholesterol 407 mg 3%
Sodium 300 mg 13%
Total Carbohydrate 23 104
~Dletary riber 0% 0%
SUgars ()]
Protain 10g
Per Serving Per Serving
Vitamin A 0% Vitamin C 2%
~Calcium T % Tron T %

calorfe needs,

*parcent Dally Values are based on a 2,000 calorie diet, Your
daily values may be higher or lower depending on your

e

Calories: 2,000 2,500
Total Fat Less than 650 80g
Saturated Fat Less than 20g 25¢g
Cholesterol Lessthan  300mg 300mg
Sodium {esg than 2,400mg 2,400mg
Total Carbohydrate 300mg 375mg
Dietary Fiber 259 309

Calories per gram:
Fat 9 Total Carbohydrate 4 Protein 4

Sliced Turkey Ham

Turkey Thigh Meat, Water, Contains 2% or Less of Dextrose, Salt,
Seasoned Salt (Salt, Sadium Diacetate, Flavorings), Smoke Flavor,
Sodium Erythorbate, Sodium Lactate, Sadium Nutute, Sodium
Phosphate.

Primarly Sandwiches

- Preparation & Cooking lnstritctloy

Thaw and Setve

For additional information, please contact
Butterball, |£.C

One Butterball Lane

Garner, NC 27528

866-613-2251
foodservice@butierball com

103
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'BUTTERBALL
Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA) Products

Product Name: Sliced Turkey Ham Code No.: 22655-63902

Manufacturer: Butterball, LLC Pack Information: 1 lb.units; 12 units/case

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 Food Creditable
Ingredients per Portion of Creditable Buying Amount *
Food Buying Guide Ingredient Guide Yield
Turkey Thigh Meat 1.49 oz. X 70% 1.04 oz.
X
X
A. Total Creditable Amount' 1.04 oz.

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the Food Buying Guide yield.

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
N/A. N/A X N/A +by 18 N/A
X +by 18
X +by 18
B. Total Creditable Amount’ N/A
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to 1.00 oz.
nearest % 0z)

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

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

***Creditable amount of APP 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
both M/MA and APP, you do not need to round down in box A until after you have added the creditable APP amount from box B.

Total weight (per portion) of product as purchased _Based on a 2 oz. Serving Size

Total creditable amount of product (per portion) 1.00 oz.
(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 ___ 2.00 __ ounce serving of the above product (ready for
serving) contains ___1.00 __ ounce 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..

‘,"-.r" &2 "1
YA R L T —.
P

Labeling Specialist
Signature Title

Robert Taylor 02/14/2014
Printed Name Date

919-658-6743
Phone Number




(0) coop

Great Lakes Cheese
Product Specification

Product Name MILD CHED C SLC 8/20 OZ(STK) TWPK GLC
Customer Material #: UPC number: | 3651413068
GLC item 100597 | GTIN: | 10036514130688
Reviewed by: Quality Assurance Print Date: | 07/24/2013
Product Characteristics
Product Information Case Information Packaging Information
Color: Case Dimension (length x width x height}: Pack Code Date
Yellow 16.5 X8.8 X4.1in 180
Package Size 6.25X3X1.75 in Pallet Ti / Hi: Age Declaration:
Product Wt. 200z Slicewt: .Soz | 13X09
N/A
Pkging Code Line 1: Case Gross Wt.: Re-closable
SEP 1909 $1187 H 10.710 No
Pkging Code Line 2: Case Net Wt.: Interleave paper:
142 01 7T 1215 10.000 No.

Quality Control Statement:
Great Lakes Cheese ensures the highest quality of its products by utilizing quality control measures within its
product processes and by working with suppliers that provide quality materials.

Regulatory Statement
Products produced at Great Lakes Cheese meet all applicable regulatory standards.

Country of Origin
USA

Ingredient statement
Ched Mild 680's (Pasteurized milk, cheese culture, salt, enzymes and annatto (vegetable color)-if colored).

Allergen Information
Contains milk

Packaging Information
Meets the requirement for a food contact material under the Food Additive Regulations

Packaging Characteristics

Flexible packaging may include one or more of the Rigid/Cups packaging may include one of more of the
following: polypropylene, polyester, nylon, following polyester, polystyrene, polyethylene rigid
polyethylene films films

Data as it appears on packaging:

Page 1 of 2
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Nutritional Facts

Serving Size | 2 slices Ingredient: Amount/Serving % ofD. V.,
Servings | 20 Total Fat (g) 9g 14 %
Calories: | 110 Sat. Fat (g) 5g 27 %
Fat Calories | 80 Trans. Fat (g) Og
Cholesterol (mg) 30 mg 9%
Sodium (mg) 170 mg 8%
Total Carb. lg 0%
Fiber Og 0%
‘| Sugars Og
Protein 7’8
Vitamin A 6 %
Calcium 20%
Vitamin C 0%
iron 0 %
Packaging Ingredient Statement:
Pasteurized milk, cheese culture, salt, enzymes, annatto (color)
Packaging Comments:
Keep Refrigerated
Distributed By:
Great Lakes Cheese Co., Inc., P.O. Box 1806, Hiram, OH 44234-1806
Chemical Standards (ranges)
Ched Mild 630's Min Max
fdb 50 % 56 %
Moisture 36 % 39 %
pH 5 5.4
Salt 14% 2%
Microbiological Standards
Total Coliforms 100 cfu/g
Generic E. coli <10 cfu/g
Coagulase Positive Staphylococcus Negative 10g
Listeria m. Negative 25g
Salmonella sp. Negative 25g
Yeast & Mold 100 cfu/g

For more information, please contact our corporate head quarters at:

17825 Great Lakes Cheese Parkway
Hiram, OH 44234, USA
Phone: 440-834-2500

Page 2 of 2
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Data Submission Form .

Basis for data submitted are "As served” Package size (1b): 30,0
Brand: DON LEE FARMS Servings/package: 200
Product name: FULLY COOKED BEEF STEAK BURGER Dimension: 3%+14"

Product code: €NQ162403
CN label numiber: 077377

Analysis based on 1 serving: 1 piece 24 oz { 68.04gm)
Nutnents Nutrients per Serving _ _ Unit
Total Calories 126 kcal
Calories from fat 68.4 kcal
Protein 135 grams
Total fat 7.6 grams
Saturated Fat (gm) 3.2 grams
Artificial Trans Fat (gm) 0 grams
Carbohydrate {gm) 0.5 grams
Sugar (gm) 0.2 grams
Fiber (gm) 0.1 grams
Cholesterol {mg) 45 milligrams
Calcium (mg] 7 milligrams
Iron {mg) 1.4 milligrams
Sodium (mg) 384 muiligrams
Vitamin C {(mg) 0 milligrams
Vitamin A (1.U.) 0 i
Thiamin-B1 (mg) 0.1 milligrams
Riboflavin-BZ (mg) 01 milligrams
Niacin-B3 (mg) 2.3 milligrams
Vitamin-Bé (mg) 0.3 milligrams

Allergens None known. Gluten free.
Source of nuirient data used to calculate the nutrlent analysis, ESHA database Genesls software (calculated)

Preparation instructions to include: ingredients to be added and amounts, cooking methods, ime and temperature.

Slore frozen up lo 12 months, or refrigeraled up lo 7 days. Do nol refreeze, This is a "heal and serve product” which may be reheated
thawed or from frozen. To thaw, leave under refrigeralion in the case 24 hours, Heal in a single layer on trays in an oven prehealed lo
350°F. Conventional aven: frozen 15 - 20 min, thawed 12 - 15 min. Convection oven : frozen 12 - 15 min, thawed 8 - 10 min. Cook time
may vary by oven fype or load.

y j,io whos  3p20m3
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FULLY COOKED CHARBROILED

BEEF STEAK BURGER
.CHOPPED AND FORMED, SMOKE FLAVORING ADDED

INGREDIENTS: Ground beef (nat more than 20% fat), seasoning (sat, dehydrated onion and garlic, spices, torula yeast with natural hickory
smoke flavor, sugar, natural flavor).

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

Heating Instructions:
Conventional oven 350'F, Frozen: 15-20 min, Thawed: 12- 15 min
Convection oven 350° F, Frozen: 12 - 15 min, Thawed: 8 - 10 min

KEEP FROZEN FOR INSTITUTIONAL USE ONLY.

CN
I 0B4812 I

EACH 2.40 0z FULLY COOKED CHAR-BROILED BEEF STEAK BURGER PROVIDES 2.25 oz EQUIVALENT MEAT FOR CHILD
CN NUTRITION MEAL PATTERN REQUIREMENTS. (USE OF THIS LOGO AND STATEMENT AUTHORIZED BY THE FOOD AND CN
I NUTRITION SERVICE, USDA 08-12) I

CN
Don Lee Farms, 200 E.Beach Ave, Inglewood CA 50302
(310)674-3180 donleefarms.com sales@donleefarms.com

Produced on Jan 22, 2014

(1] 87427 42455 8

PROCESS
CONTROL
CERTIFICATION

PROGRAM
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100117 - CHICKEN, FAJITA STRIPS, FULLY COOKED, FROZEN, IQF, 30 LB ~

CATEGORY

Meat/Meat Alternates

PRODUCT
DESCRIPTION

Frozen, fully cooked, dark chicken fajita strips, produced from ready-to-cook
boneless, skinless drumsticks, thighs, and/or legs. The commodity will be
packaged 5 or 10 pounds (2.27 or 4.54 kg) per plastic-film bag to a net weight
of 30 pounds (13.61 kg) in each fiberboard shipping container

PACK/YIELD

6/5 1b or 3/10 Ib bags per case.

One 30 Ib case AP yields 30 Ib cooked chicken fajita strips and provides
about 266.4 1.8-0z servings chicken fajita strips.

One Ib AP yields 1 Ib cooked chicken fajita strips and provides about 8.88
1.8-0z servings chicken fajita strips.

CN Crediting: 1.8 oz chicken fajita strips provides 1 OZ-CQI%I- neat/

alternate. |

STORAGE

Store chicken fajita strips frozen at 0°F or below in original shipping case off
the floor. Refrigerate leftover chicken fajita strips covered and labeled in a
dated nonmetallic container and use within 2 days.

Use First-In-First-Out (FIFO) storage practices to ensure use of older product
first.

PREPARATION/
COOKING
INSTRUCTIONS

Place frozen chicken fajita strips in a single layer on sheet pans. Heat to an
internal temperature of 165 °F for at least 15 seconds as measured by a
thermometer. Times and temperatures are critical to product quality. In a
deck oven heat 25-30 minutes at 350°F and in a convection oven heat 15-20
minutes at 400 °F.

Nutrition Information

Chicken fajita strips, cooked
(T e SR T B g e N el |

10z
(28 9)
Calories 39
Protein 5649
Carbohydrate 03g
Dietary Fiber Og
Sugars 019
Total Fat 179
Saturated Fat 05¢
Trans Fat Og
Cholesterol 23.2mg
Iron 0.306 mg
Calcium 20 mg
Sodium 162 mg
Magnesium 6 mg
Potassium 80 mg
Vitamin A 200U
Vitamin A 0 RAE
Vitamin C 4.8 mg
Vitamin E .06 mg
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100117 - CHICKEN, FAJITA STRIPS, FULLY COOKED, FROZEN, IQF, 30 LB/

USES AND TIPS | e Chicken fajita strips can be served in tortillas, taco shells, or pita bread. Top with refried beans, onions, or peppers.
Fajita strips can be offered on a salad bar, served over Spanish rice, or in a tortilla with chopped tomatoes.

FOOD SAFETY e Thaw frozen products in the refrigerator below fresh or ready-to-eat foods.
INFORMATION

e Keep meat and poultry separate from other foods, wash working surfaces (including cutting boards), utensils, and hands
after touching meat or poultry.

e Sanitize cutting boards, utensils, and countertops by using a solution of 1 Tbsp unscented, liquid chlorine bleach in 1
gallon of water.

BEST IF USED o For guidance on how to effectively manage, store, and maintain USDA Foods, please visit the FDD Website at:
BY GUIDANCE http://www.fns.usda.gov/fdd/facts/biubguidance.htm.

¢ For additional information on product dating, go to page 13 of Choice Plus Food Safety Supplement at:
http://nfsmi-web01.nfsmi.olemiss.edu/documentlibraryfiles/PDF/20080206043207.pdf.

Nutrient values in the nutrition information section are from the USDA National Nutrient Database for Standard Reference, or are average values
from vendors who provide USDA Foods. Please refer to the product’s Nutrition Facts label or ingredient list for product-specific information.

USDA Nondiscrimination Statement: “The U.S. Department of Agriculture (USDA) prohibits discrimination in all its programs and activities on the basis of race, color, national origin, sex, religion,
age, disablility, political beliefs, sexual orientation, and marital or family status. (Not all prohibited bases apply to all programs.) Persons with disabilities who require alternative means for communication
of program information (Braille, large print, audiotape, etc.) should contact USDA's TARGET Center at (202) 720-2600 (voice and TDD). To file a complaint of discrimination write USDA, Director, Office
of Civil Rights, Room 326-W, Whitten Building, 14th and Independence Avenue, SW, Washington, DC 20250-9410 or call (202) 720-5964 (voice or TDD). USDA is an equal opportunity provider and
employer.”
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100158 - BEEF, FINE GROUND, RAW, FROZEN, 10 LB *
110261 - BEEF, FINE GROUND, LFTB OPTIONAL , FROZEN, 10 LB Nutrition Information
CATEGORY e Meat/Meat Alternates Beef, fine ground, cooked, pan-browned
[ il Pl o % i A e T ]
PRODUCT e Fine ground beef, vacuum packaged or packaged in casings and sealed. The 10z
DESCRIPTION average fat content is 15%, but may not be higher than 18% fat. * Naturally- _ (289)
occurring trans fat is excluded from meal pattern requirements. Calories 72
Protein 7769
PACK/YIELD e 4/101b pkgs per case. Carbohydrate Og
Dietary Fib 0
e One 10 Ib pkg AP yields 7.40 Ib cooked, drained lean meat and provides SZZ:’S’ e 0:
about 118.4 1-0z servings cooked, drained lean meat. Total Fat 428 g
e One lb AP yields 0.74 1b cooked, drained lean meat and provides about 11.8 Saturated Fat 163g
1-0z servings cooked, drained lean meat. *Trans Fat 0g
e CN Crediting: 1.36 oz raw meat when cooked provides 1 oz-equivalent Cholesterol i)
meat/meat alternate. Iron 0.82 mg
Calcium 6 mg
STORAGE e Store ground beef frozen, in the original shipping container off the floor at Sodium 25 mg
0 °F or below. Magnesium 8 mg
s i ; ; Potassi 114
e Refrigerate leftover beef covered and labeled in a dated container and use Vicf)aans;iS::T 0 IUmg
within 3 days Vitamin A 0 RAE
e Use First-In-First-Out (FIFO) storage practices to ensure use of older product | Vitamin C 0 mg
first. Vitamin E 0.13 mg
PREPARATION/ |e TO THAW: Thaw only the amount needed for one day’s use. Remove
COOKING - ground beef from the container, keep in original wrapping, place on sheet
INSTRUCTIONS pans and thaw in the refrigerator. Allow 1%z hours per Ib for thawing.
e Cook to an internal temperature of 155 °F for at leastl5 seconds as
measured by a thermometer . Judge doneness by temperature.
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100158 - BEEF, FINE GROUND, RAW, FROZEN, 10 LB
110261- BEEF, FINE GROUND, RAW, LFTB OPTIONAL, FROZEN, 10 LB

USES AND TIPS |e Serve ground beef as patties or use in mixed dishes such as tacos, chili, meatloaf, lasagna, vegetable & beef casseroles, and
spaghetti sauce. Use as a topping on pizza.

FOOD SAFETY e Keep raw meat and poultry separate from other foods, wash working surfaces (including cutting boards), utensils, and
INFORMATION hands after touching raw meat or poultry.

» Sanitize cutting boards, utensils, and countertops by using a solution of 1 Tbsp unscented, liquid chlorine bleach in 1
gallon water.

BEST IF USED

BY GUIDANCE e For guidance on how to effectively manage, store, and maintain USDA Foods, please refer to the policy memo on the FDD

Website at: :http://www.fns.usda.gov/fdd/policymemo/pmfd107 NSLP CACF SFSP CSFP FDPIR TEFAP CI-
StorandInvMemt.pdf.

Nutrient values in the nutrition information section are from the USDA National Nutrient Database for Standard Reference, or are average values
from vendors who provide USDA Foods. Please refer to the product’s Nutrition Facts label or ingredient list for product-specific information.

USDA Nondiscrimination Statement: "The U.S. Department of Agriculture (USDA) prohibits discrimination in all its programs and activities on the basis of race, color, national origin, sex, religion,
age, disability, political beliefs, sexual orientation, and marital or family status. (Not all prohibited bases apply to all programs.) Persons with disabilities who require alternative means for communication
of program information (Braille, large print, audiotape, etc.) should contact USDA's TARGET Center at (202) 720-2600 (voice and TDD). To file a complaint of discrimination write USDA, Director, Office
of Civil Rights, Room 326-W, Whitten Building, 14th and Independence Avenue, SW, Washington, DC 20250-9410 or call (202) 720-5964 (voice or TDD). USDA is an equal opportunity provider and

employer."




HACCP Process.

Allergens:

Prod, Beef, Taco Meat 13-14 (LR-32240)

Complex food

Houston ISD

Generated on 4/22/2015 8 31 16 AM

Contains Corn/Corn Products, Garlic; May contain Crustacean Shellfish, Egg, Fish, Gluten, Milk, Peanuts, Soy,

Tree nuts, Wheat:

Number of Servings 333 Serving Size 1 Bag

Moisture gain/loss%. 0 0000 Yield 2805 Pound, 15 7/8 Ounce

Waste gain/loss% 0 0000 Fat gain/loss% 0 0000

Total Recipe Cost $6,479 3794 Cost Per Serving $19.4576

Stock Item# Stock Item Stock Quantity Cost ($) |Ingredient Name Quantity

31578 BEEF, GROUND 40 LB /CASE © , As 65 Case, 35 1/4 Pound 5,934 9831 Beef, Ground, FRZ 40# CTN (C) 48 Case, 30 Pound
Purchased 14-15 L1438540

36568 ONION, YELLOW DICED 1/2" # 51.B 75 Pound 158 2500 Omon Ye}low Diced 1/2" 5lb 75 Pound
BAG, As Purchased (stock) 14-15 LI438471

34673 TOMATO, PASTE 6/#10 © , As 5 no 10 can, 5 1/3 Pound 22 1694 Tomato Paste, Canned 6/#10 5 no 10 can, 5 1/3 Pound
Purchased (C) 13-14 L1438606

37322 SALT, KOSHER COARSE, 12/3# , 4 Pound 3 0144 'Seasoning, Salt, Kosher, 14-15 4 Pound
As Purchased L1439005

37235 SPICE, CHILI POWDER, 6/5# , As 1 Case 114 9200 Seasoning, Chm‘F;owder 6/5# 1 Case
Purchased 13-14 LI438949

37237 SI;ICE, GROUND CUMIN, 6/5#~ , As 4 E:ontalner - 78 5335 Seasoning, Cumin GRD 6/5# 14 4 Eontamer
Purchased -15 LI1438955

37241 SPICE, HUNGARIAN PAPRIKA, 6/5# 9 Pound 35 9520 Seasoning, Paprika, GND 6/5# 9 Pound
, As Purchased 14-15 11438989

37236 SPICE, GROUND CORIANDER, 6/5# 9 Pound 24 7620 Seasoning, Coriander GRD 9 Pound

, As Purchased

6/5# 14-15 11438953

Page 1 of 3



Generated on 4/22/2015 8 31 16 AM

Prod, Beef, Taco Meat 13-14 (LR-32240)

HACCP Process Complex food

Houston ISD

Allergens- Contamns Corn/Corn Products, Garlic; May contain Crustacean Shellfish, Egg, Fish, Gluten, Milk, Peanuts, Soy,
Tree nuts, Wheat;
Stock Item# Stock Item Stock Quantity Cost ($) |Ingredient Name Quantity
37238 SPICE, GARLIC POWDER, 6/6# , As 10 Pound 62 5367 Seasoning, Garlic Powder 6/6# 10 Pound
Purchased '14-15 LI438958
37240 SPICE, ONION POWDER, 6/6# , As 1 Container 22 5700 Seasoning, Onion Powder 6/6# 1 Container
Purchased 14-15 L1438987
36416 SPIEJE, BLACK PEPPER, TABLE 2 Pound ’ é8944 Seasoning, Pepper Black GND 2 Pound
GRIND 4/3 5# , As Purchased 4/4 5# 13-14 L1438994
36347 ) SPICE, CAYENNE PEPPER GRND, 1 Pound 2 4000 Cayenne Pepper GRD 4/5lb 12- 1 Pound
4/5# CASE, As Purchased 13 904295
33022 STARCH, MODIFIED 50 1LB/CS, As 10 Pound 10 3940 Starch, Modified 50# 14-15 10 Pound
Purchased L1438943
w0001 Water , As Purchased 80 Gallon ' 0 0000 Water, Cold 900724 80 Gallon
Preparation Instructions
° FID# SAP#
cce Ngme cecp Descripti%- Criti%l Temperature Corrective Acti%-n
2hr Cool Cooling - Step 1 70 00 1 Reheat cooked hot food to 165 ?F for 15 seconds and start the
cooling process again
using a different cooling method when the food is above 70 ?F and 2
hours or less into the cooling process 2 Discard cooked hot
food immediately when the food 1s
above 70 ?F and more than 2 hours into the cooling process
4hr Cool Cooling -~ Step 2 41 00 1 Reheat cooked hot food to 165 ?F for 15 seconds and start the
cooling process again
using a different cooling method when the food i1s above 41 ?F and 6
hours or less into the cooling process 2 Discard cooked hot
food immediately when the food is above 41 ?F and more than 6
hours into the cooling process

Page 2of 3



HACCP Process
Allergens.
Tree nuts, Wheat:

Generated on 4/22/2015 8 31 16 AM

Prod, Beef, Taco Meat 13-14 (LR-32240)

Complex food

Contains Corn/Corn Products, Garlic; May contain Crustacean Shellfish, Egg, Fish, Gluten, Milk, Peanuts, Soy,

Houston ISD

CCP Name CCP Description Critical Temperature Corrective Action
Cook Cooking 165 00 Continue cooking food until the internal temperature reaches the
required temperature
Nutritional Information
Fat SFat Carb Protein Sugar
% of Calories 60 92 2359 535 32 64 0 702
Nutrients per 100 g
FE Fat (g) | Sfat (g) |TFat (g)| Chol |[Na(mg)| Carb TDF (g) | Sugar |Pro (g)|Fe(mg)|Ca(mg)| ARE AIU VitC Mois (g) | Ash (g)
(Kcal) (1) (mg) (g) (9) {mg)
187 142 12 668 4 906 0 53 928 115 46 2 504 0 708 0 328 15 269 2 545 14 529 21746 122 984 0 709 (M) (M)
Nutrients per serving (3822.212 g)
FE Fat (g) | Sfat (g) | TFat (g} | Chol Na (mg)| Carb TDF (g) | Sugar | Pro (g) | Fe (mg)|Ca (mg)| A,RE AU VitC Mois (g) | Ash (g)
{Kcal) (1) {mg) {g) (9) (mg)
7152 98 484 19 187 522 0001 206126 441311 95 712 27 048 12 55 583 614 97 281 555 328 83117 4700 72 27 109 (M) (M)
(M)

(M) Indicates missing values

1 Trans Fat is provided for informational purposes, not for monitoring purposes

Page 3 of 3
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M/MA Calculator
| EP Beef N 1950 |
[ ePpTurkey |l B
[ BagsperBatch || 333 |
[ cupsperBag || 14 |

[ 1copm/ma [ 6.692406692 |
[ 1zcupmivia || 3346203346 |

M vacpyma J[ 1673101673 |




22655-81406

Selects Golden Delight Deli Oven Roasted White/Turkey Breast

1022655614061

______ Servlngs Per d_a_g_e: 0
 Pallet Tie: 10 | Unit size: 100018
Pallet High: 10 . Case Net Welght {Imparlaii: 20.00 L8
1 Caaa Gross Welght {Impsrlal}‘ 0. 00 '_ i Case Lenglh (Imperial): ~ 1831IN
| Case Width Ilrn_ : ; ”1031 [ NR—— i Oasec‘uba (foot): } ____Q._§;I FT ;R
| Case Helght (imperlal): O A | Rofrigorated Shelf Life: .QDays

Nutrition Facts

Sewlng 5Ize' 2 OZ (569}

Dell sliced turkey breast, fresh, oven prepared, mulli piece turkey breast, skinless,
natural shape

This turkey breast item Is a skinless, multi-piece product with a traditional shape from

N'l'lﬂ'l-lnk F'Er 53“""9 i ol e i formed breast meat; perfect for shaving. This item contains carrageenan and modified
Calorles 60 Calorles from Fat 25 food starch to ensure a Istently maist p t and maximum yield,
Energy 0 e
Per Serulng % pa.w Value* Turkey Breast, Turkey Broth, White Turkey, Salt, Dextrose, Tapioca Starch, Madified
Total Fat 259 49 Food Starch, Carrageenan, Sodium Phosphate
e s 0 Sg g
cholesteml smg
Sodlum 460 mg
i,

Oletory Fiber " og

Sugars e
Protefn !t Kitaerns srmerrome

Per Serving Per Serving
0%

AL

b

D T T e

Vitamin C

"2%

*Percent Dally Values are based on a 2,000 calorle dlet, Your dally values
may be higher or lower depending on your calorie needs.

o Calories: 2,000 2,500
Total Fat Less than 65g 809
Saturated Fat Less than 20g 259
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Carbohydrate 300g 3759
Dietary Fiber 25q 30g
T calortes per gram: ' o
Fat 9 Carbohydrate 4 Protein 4
Bullerball One Butlerball Lane Garner, NC 27520 | 866-613-2251

Print Dale: 11.08.2012
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BUTTERBALL
Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA) Products

Product Name: Carolina Selects Golden Delight Oven Roasted Turkey Breast & White Turkey
Code No.: 22655-81406

Manufacturer: Butterball, LLC Pack Information: Avg. 10 1bs. unit, 2 units/case

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 Food Creditable
Ingredients per Portion of Creditable Buying Amount *
Food Buying Guide Ingredient Guide Yield
Turkey Breast 1.04 oz. X 70% 0.73 oz.
White Turkey 0.18 oz. X 70% 0.13 oz.
X
A. Total Creditable Amount' 0.86 oz.

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the Food Buying Guide yield.

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* APPH**
N/A N/A X N/A +by 18 N/A
X +by 18
X +by 18
B. Total Creditable Amount’ N/A
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to 0.75 oz.
nearest % oz)

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

**| 8 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 0z meat equivalent). Do not round up. If you are crediting
both M/MA and APP, you do not need to round down in box A until after you have added the creditable APP amount from box B.

Total weight (per portion) of product as purchased _Based on a 2 oz. Serving Size

Total creditable amount of product (per portion) 0.75 oz.
(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 __2.00 __ ounce serving of the above product (ready for
serving) contains __0.75 __ 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..

Labeling Specialist
Signature Title
Robert Taylor 04/16/2013 919-658-6743

Printed Name Date Phone Number



Mixed Meat & Grain Items

Annual Bid
Source | SvSize | M/MA Grain Food ID SAP# |ltem# ltem Bidder Packer Product Code
Schwan's Food
CN 1 slice 2 2WG LI438462 36661 62 |Pizza Cheese 16 inches WG 10-cut Service, Inc. Big Daddy's / Schwans 78926
PA lea 2 2 WG 11439123 37897 65 |Sandwich Hoagie Turkey and Cheese WG IW Best Experss Foods  |Best Express Foods 18005WWH
PA 1ea 2 2WG L1438984 37217 66 |Sandwich Hoagie Turkey Ham and Cheese WG IW Café Favorites Café Favorites 02184
Coop
Source | SvSize | M/MA Grain Food ID SAP# |ltem# Item Bidder Packer Product Code
COOoP
CN Sea 2 1 WG L1439056 37585 /NOI |CHICKEN FRITTER, CHUNK, 750CT © Tyson Tyson 70364-928
COOP
CN lea 2 0.75 WG |L1439057 37586 /NOI |PATTY, BREADED CHICKEN WG, 150CT © Tyson Tyson 2154-328
CN 1ea 1 0.25WG  |L1439333 32080 PATTY, BREAKFAST CHICKEN, 200CT Tyson Tyson 5778-928
* Source Legend CN - CN Label *Updated 4/21/15

MS - Manufacturer Statement

PA - Product Analysis




BIG DADDY'S® LS 16" 51% WG Rolled Edge Cheese Pizza - 78926

PRODUCT DESCRIPTION

Whole grain pizza topped with lots of creamy 100% mozzarella cheese & zesty tomato
sauce

* Designed to fit "Smart Snacks in School" nutrition requirements - perfect for a la carte!

* 51% whole grain

* Rolled-edge crust brushed with garlic butter

* 100% mozzarella cheese with a zesty tomato sauce - Same real cheese experience as all
BIG DADDY'S® products

MENU APPLICATIONS

*® Perfect for mainline or a la carte menus
* Serve on BIG DADDY'S™ tissue paper for a true pizzenia experience
* Bake straight from the freezer and simply slice and serve

CHILD NUTRITION INFORMATION-

090372 -Cut each 43 81 oz Cheese Pizza into 10 equal 4 38 oz portions Each 4 38 oz
portion (by weight) (when cooked), provides 2 00 oz equivalent meat alternate, 2 00 oz
equivalent grains, and 1/8 cup red/orange vegetable for the Child Nutriion Meal Pattern
Requirements (Use of this logo and statement authorized by the Food and Nutrition Service,
USDA 05-14 )

HARD BID SPECIFICATIONS

BIG DADDY'S® LS 16" 51% WG Rolled Edge Cheese Pizza must provide 2 00 oz
equivalent meat/meat alternate, 2 00 oz of equivalent grains, 1/8 cups red/orange
vegetables, Portion to provide a minimum of 250 calories with no more than 10 fat grams
Must contain a minimum of 2 grams of fiber and less than 560 of sodium Case pack of 20
per case

CN Label required. Acceptable Brand: BIG DADDY'S® 78926

PREP INSTRUCTIONS

COOKING INSTRUCTIONS COOK BEFORE EATING For best results, cook from frozen state Allow to cool for
30 seconds before cutting For optimal quality, bake until internal temperature of crust reaches 185-190°F
IMPINGEMENT OVEN 420°F, 7-9 min CONVECTION OVEN 350°F, low fan, 16 - 19 min Place pizza on
parchment lined baking tray For even cooking, rotate pans part way through baking time NOTE Due to
vanances in oven regulators, cooking time and temperature may require adjustments Refrigerate or discard any
unused portion

Cooking Method | Temp Time Instructions
Convection Oven | 350 °F | 16- 19 MINUTES | Cook before serving
Conveyor Oven 420 °F | 7-9 MINUTES Cook before serving
SHIPPING INFO / SHELF LIFE ALLERGENS
SHIPPING INFO: Contains
GTIN (Case): 10072180789263 Milk or its Denvatives, Wheat or its
Gross Weight: 2739 Dernvatives, and Soy or Its Denvatives
Net Weight: 24 643
Each Weight: 4 38
Cube: 169
Dimensions (LxWxH): | 16 88 x 16 88 x 10 25
Cases/Pallet: 48
Tie: 6
High: 8
SHELF LIFE: 270

e SCHWAN
FOOD COMPANY
« SCHWAN s FoOD SEKVICE, Ine.

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 7/7/2014 Printed on 7/8/2014

VoD
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INGREDIENTS:

INGREDIENTS CRUST FLOUR BLEND (WHITE WHOLE WHEAT
FLOUR, ENRICHED FLOUR [WHEAT FLOUR, MALTED BARLEY
FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE,
RIBOFLAVIN, FOLIC ACID], WHOLE GRAIN OAT FLOUR), WATER,
ISOLATED SOY PROTEIN, YEAST, CORNMEAL, BUTTER
FLAVORED OIL WITH GARLIC (LIQUID AND HYDROGENATED
SOYBEAN OIL, NATURAL GARLIC FLAVOR, SALT, ARTIFICIAL
FLAVOR, SOY LECITHIN, BETA CAROTENE [COLOR], VITAMIN A
PALMITATE), CONTAINS 2% OR LESS OF VEGETABLE OlL
(SOYBEAN, COTTONSEED, CORN, AND/OR CANOLA OIL),
SUGAR, WHEAT GLUTEN, SALT, DATEM, DEXTROSE, GUAR
GUM, SOY LECITHIN, ASCORBIC ACID, ENZYMES (SODIUM
CHLORIDE, WHEAT STARCH, ENZYMES, MALTODEXTRIN)
TOPPINGS LITE MOZZARELLA CHEESE (CULTURED
PASTEURIZED SKIM MILK, MODIFIED FOOD STARCH", SALT,
ENZYMES, VITAMIN A PALMITATE) *INGREDIENTS NOT IN
REGULAR MOZZARELLA CHEESE SAUCE TOMATOES (WATER,
TOMATO PASTE [NOT LESS THAN 28% SOLUBLE SOLIDS]),
CONTAINS 2% OR LESS OF SEA SALT, PARMESAN CHEESE
(CULTURED PASTEURIZED PART SKIM MILK, SALT, ENZYMES),
MALTODEXTRIN, SPICE, MODIFIED FOOD STARCH, PAPRIKA,
GARLIC, CITRIC ACID, ONION POWDER, GARLIC POWDER

Information contamned in this document 1s believed to be accurate and offered i good faith for the benefit of the customer
Nutrihon data is calculated and offered for information purposes, some varnation can occur depending on severai factors This
document may contain proprietary confidential, trade secret or privileged information  Any unauthorized review, use, disclosure
or distribution 1s prohibited and may be a violation of law

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




BIG DADDY'S® LS 16" 51% WG Rolled Edge Cheese Pizza - 78926 Page20of2

NUTRITION INFORMATION: . NUTRITION INFORMATION
Serving Size: 110 PIZZA - Serving Size: 1/8 PIZZA -
Serving Size (grams): 124 - Serving Size (grams): 155 -
Serving Size (weight oz): 438 - Serving Size (weight oz): 547 -
Eaches/Case: 9 - Eaches/Case: 9 -
Inner Packs/Case: 3 - inner Packs/Case: 3 -
Servings/Case: ) 90 - Servings/Case: 72 -
Calories: 280 - Calories: 350 -
Calories From Fat: 70 - Calories From Fat: 90 -
Calories From Saturated Fat: 27 - Calories From Saturated Fat: 36 -
Total Fat: 8 12% Total Fat: 10 15%
Saturated Fat: 3 15% Saturated Fat: 4 20%
Trans Fat: 0 - Trans Fat: 0 -
Cholesterol: 15 5% Cholesterol: 15 5%
Sodium: ) 460 19% Sodium: 580 24%
Potassium: 300 9% Potassium: 7 380 1%
Total Carbohydrate: 33 11% Total Carbohydrate: A 14%
Total Dietary Fiber: 3 12% Total Dietary Fiber: 4 16%
Sugars: 4 - Sugars: 5 -
Protein: 19 - Protein: 24 -
Vitamin A: - 8% Vitamin A: - 10%
Vitamin C: - 0% Vitamin C: - 0%
Calcium: - 35% Calcium: - 45%
Iron: - 1 5% Iron: v - 20%
Whole Grain: 19 51% Whole Grain: 23 51%
* Percent Daily Values are based on a 2,000 calorie diet * Percent Daily Values are based on a 2,000 calorie diet

A

A
WHOLE
GRAIN

2 8y or more
3 per serving

WholeGrainsCouncil.org

EAT 48y OR MORE OF
WHOLE GRAINS DAILY
The SCHW AN Information contained in this document 1s 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 vanation can occur depending on several factors This
W document may contain proprietary confidential, trade secret or privileged mformation Any unauthorized review, use, disclosure
v SCHWAN 5 FOOD SERVICE, INC. or distnbution is prohibited and may be a violation of law
Copyright © 2013 Schwan's Food Service, Inc All Rights Reserved -
115 West College Drive | Marshall, MN 56258 | 1-877-302-7426 \'B 19 Karen Wider, RD, MPH, LD
info @ schwansfs com and Sr Director, Scientific & Regulatory Affairs

Last Update Date 7/7/2014 Printed on 7/8/2014




RFP #14-01-04 Food Service - Frozen Food and Staple Groceries - Annual
NUTRITION KIT

Product Information Sheet with Nutrition Facts Label

THIS FORM MUST BE COMPLETED AND RETURNED IN THE NUTRITION KIT WITH RFP SUBMITTAL EVEN IF
THERE IS NO SAMPLE REQUIRED

Product Name: __Turkey & Cheese Hoagie,

Manufacture Name: ___Best Express Foods

Product Code: __18005WWH

Product Information Sheet with Nutrition Facts Label

Nutrition Facts Label MUST Contain the Following:

Nutrition Facts
Serving Size 1 Sandwich (148g)
Servings Per Container 64
Amount Per Serving

Calories 260 Cakrles from Fat 90
e enene —me Tty

% Dally Vakie*
Total Fat 109 15%
Saturated Fat 49 20%
Trans Fat 09
Chelesterol 10 mg 13%
Sodium 680 mg 8%
Total Carbohydraterq 9%
Dietary Fiber 29 8%
_Sugars 59
Proteim 18

Viamin A 4% = Vitamin C 0%
Cakium 10% a lron 10%

"Pamerd Dady Values are based on a 2000 calong

diel Your doady vakitn misy bo higher of lower

dupending o:goucaloﬁe negds

Calanies 2,000 2,500

Tetal Fat  Less than 65 80q

SatFat Lessinen 209 g
CholesterolLess than  2C0mo  200mg
Sotum  {2ssthan  ZANOmg Z 200mg|
Tolel Carbohydrale  390q  375¢

Chalary Fiber %A 3o
Protein Sog ESp




RFP #14-01-04 Food Service - Frozen Food and Staple Groceries - Annual w

NUTRITION KIT

=PI o=
= -
best express foodsa inoc
Texas Department of Agriculture
Sample Statement| Product Analysis/Formulation | Grains
July 27,2012
Sample Statement
Product Analysis Sheet/Product Formulation Statement to
Provide for a Grains Product
Product Name: ____ Turkey & Cheese Hoagie
Code No.: 18005WWH
Manufacturer: Best Express Foods
Case Weight and Pack/Count:
20.8 Ibs and 64/5.20z
Volume and weight of one serving of product:
520z
Grain ingredient(s) in product:
Whole Grain- 18g Enriched Grains- 16g
(Note: primary grain ingredient must be enriched or whole grain flour or meal.)
Weight of grain (gram weight) in one serving of product:

(Note: It takes 16.0 grams of whole grain or enriched flour or meal, bran or germ, or an equivalent amount
of cereal as provided in FNS Instruction 783-1, Rev. 2, to equal 1 serving Grain. Grains may be credited in
1/4 serving increments.)

| certify that the above information is true and correct and that one serving of the above product
(ready to eat) contains __ 2 serving(s) of Grains.

SIGNATURE_____~" /" "\ DATE 21014

PRINTED NAME Allan Berliant, %




Product Formulation Statement: Meat/Meat Alternate (M/IMA)

Product Name: Turkey & Cheese Hoagle

Manufacturer: Best Express Foods

1. Meat/Meat Alternate

Item #: 18005WWH

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

=

-

=

E=D

foodhe Inc

Best Express Foods
2105 Grandin Road
Cincinnati, OH 45208
Phone; 513-531-2378

Case/Pack/Count/Portion Size: 64 ct./5.2 oz.

Description of Creditable Ounces per Raw
Ingredlents per Food Buying | Portlon of Creditable Food Buying | Creditable
Guide Ingredient Multiply | Guide Yield | Amount*
American Cheese 1 X 16/16 1
Turkey Roll 2.2 X 0.47 1
A. Total Creditable Amount 2

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the Food Buying Guide yield.

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,
Manufacturer's Name and | Ounces Dry APP Per % of Protein | Divideby | Creditable Amount
Item # Portlon Multiply As-Is* 18** APP*®

B. Total Creditable Amount
C. TOTAL CREDITABLE AMOUNT (A+B rounded down to nearest 1/4 0z.) 2
*Percent of Protein As-Is is provided an the attached APP documentation.

=218 is the percent of proteln 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 .2502. (1.49 would round down to 1.250z meat equivalent), Do not
round up. if you are crediting both M/MA and APP, you do not need to round down in box A untlil after you have added the
creditable APP amount from Box 8.

Total weight {per portlon} of product purchasad: 5.2 oz,

Total creditable amount of product {per portion): 2.0 oz.
(Reminder; Total creditable amount cannot count for more than the total weight of product].

1 certify that the above information is true and correct and that a 5.2 ounce serving of the above product {ready for serving) contains
2.0 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 Nutritlon Service Regulations {7 CFR Parts 210, 220, 225,
226, Appendix A) as demonstrated by the attached supplier documentation.

Jeff Mackson Quality Manager
Printed Name Title
1/7/2014  517-655-2288 Ext.26

Date Phone Numbher

Signatire




5” Whole Grain Turkey Ham Sub

individually Wrapped Product Code #02184

FAVORITES ~Durkey Fam & Beduced Fat Beduced Sodium Amenican (heese
- on @ Whole Grain Hoagie~

Each 4.9 ounce® portion contributes 2 bread oz equivalent and 2 ounces meat/meat alternate to the meal pattern require-
ments. *Weight prior to freezing.

Freezer shelf life: 6-months Refrigeration shelf life: 3-4 days

Nutritional Information:
Packaging Information:

Calories 312

Case Count-84
Calories from Fat 72

Net Case Weight—25.72 Ibs
Total Fat gg

Gross Case Weight—27.12 Ibs
Saturated Fat g

Case Dimensions~23.6x12.7x 7.5
Trans Fat 0

Cases per Pallet- 40
Cholesterol 40 mg
Sodium 790 mg Serving Instructions-To Thaw Product-
Total Carbohydrates 8g Place product on a single layer tray and
Fiber g Put in cooler 24 hours before serving,
Sugar 9g This is a thaw and serve item.
Protein 22¢g
Vitamin A 6%
Vitamin C 0%
Calcium 24%
Iron 10% '

Whole Graln Hoagje: White Whole Grain Flour, Enriched Bleached Flour (Wheat, Malted Barley, Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acld), High Fructose
Carn Syrup, Wheat Proteln Isolate, Wheat Gluten, Yeast, Soybean Qil, Salt, Contains less than 2% of each of the following: Guar Gum, Sodium Stearoyl Lactylate, Monoglycendes,
Entymes and Cakium Proplonate {preservative]. CONTAINS: WHEAT

Reduced Sodivm & feduced Fal American Cheese: Cultured Pasteurized Milk, and Skim Milk, *“Whey Protein C te, Potassium Cltrate, Contalns less than 2% of Salt, Sodium
Citrate, Lactic Acid, Sorbic Acid {Preservative), Natural Flavor, *Xanthan Gum, *Locust Bean Gum, *Guar Gum, Apo-Carotenal and Bela Carotene (Color), *Vitamin A Palmitate, En-
tymes, Soy Lecithin and Soybean Oll Blend. CONTAINS; MILK & SOY. *Not laund In regular pasteurized process American cheese

Turkey Ham: Turkey Thigh Meat, Contains 2% or less: Salt, Corn Syrup Solids, Brown Sugar, Lite Salt (Sodium & Potassium Chloride), Water, Sodium Phosphate, Madified Foad Starch,
Sodium Erythorbate, Natural Smoke Flavor, Sodium Nitrite,

MADE ON COMMON EQUIPMENT WITH: EGG

1 certify that the above information is true and correct  December 7, 2012

ﬂiuﬁa{x? M'ﬁ'{f?
Printed Name: Lindsey Wherry Signature: 7/
Title: Labeling Coordinator

Café Favorites | 3025 Whitten Road Lakeland, FL 33811 | 863-937-8829 | www.cafefavorites.com

& ? e ?Zdw



CAFE FAVORITES

3025 Whitten Road w(a
Lakeland, FL 33811

Tel: (863) 937-8829

Fax: (863) 937-8831

Product Name: 5” Whole Grain Turkey Ham Sub

Product Code: 02184

Manufacturer: Café Favorites

Case Weight and Pack Count: Case Weight- 25.73 pounds, 84 per case

Volume and Weight of One Serving of Product: 4.9 oz

Grain Ingredients in Product: White Whole Grain Flour, Enriched Bleached Flour
Weight of Grain in One Serving of Product: 35.84 grams

| certify that the above information is true and correct and that one serving of the above product (ready
to eat) contains 2 servings of grains.

Signature: - Date: Z ’5 }{‘}

PrlntedName:Li_ﬂd_S_ﬁgl_}@C&gi_ Title: Ll{g ey Eigéld@'ﬂ‘




CAFE FAVORITES
3025 Whitten Road
Lakeland, FL 33811

Tel: (863) 937-8829

Fax: (863) 937-8831

Product Analysis Sheet/Praoduct Formulation Statement for Meat/Meat Alternate (M/MA)
Products
Pravide a copy of the label in additien o the following information on company letterhead aigned by an official
representative of the compeny.

ProductNeme 3" TOC e Woen &9y CodeNo: QZARS
Mmu&&ums_cmi_“\%_«cw;cﬂ&mwmlmmm {4 |4qe7

I. MeatMeat Alternate

Please £ill out the chert below to determine the creditable amount of Meat/Menl Alternate

Desciption of Creditable Ounces perRaw Portlonof | Multiply | Food Buying Guide Credifable

Ingredlenia per Creditble Ingredient Yield Amaount *
Food Buying Guide
m@mm. x X a
ATCTL P TR E L V) 14\ 3 T )
X
| A, Total Creditable Amount! - i

VCrvditably Arund « MIFply Denced por 2w st of credivGla Ugrodien] by i Food Duying Gulds Yt

11, Alternate Protein Product (APP)
If the product contains APP plense flll out the chart below to defermine the creditable amount of APP. IfAPPis
wsed, you muat pmlda documentation es descxibed In the Example of Documentation on the next pnge for each APP

uced,
Dul:dptirm of APP, manufachure’s Ounces Multiply % of Proteln Divide by Crediteble
name, Dry AFP AsTp* 1% Amount APP**
and code number Per Portlon

X : +by 18
X +by 18
X +by 1B

B. Total Creditable Amounit

C. TOTAL CREDITABLE AMOUNT (A + B-rounded down to nearest ¥ oz)

MNMMUWNM-NM APP dpcsmriatian,

i

"mlnmoh\wcquhmdmnwmwwwm:rwmwwmhm

Tote) Croditabl ded duwn ta the nesresl 0250z (1,49 would romd davn 19 .25 ag mest equivalent). Do nel round up 1 yoo sre evediting beih MIMA
ol APF. o dovol neal fo roumd down (n box A ]l pfter you have aeldded Tha credlisble AMP smoun fros bogll

Total welght (per partion) of product as purchasad 4.902

oal creditablo amount of product (per portion) A A% = Z M INVH
Reminder Total aeditable amount cannot count far more than the total weight of product)

* certify that tha above Information is true and correct and that a 4.9 ounce serving of the above product (ready for
terving} contains _"2_ ounces of equivelent meat/ment alternate when prepared according to directions,

*further cariify that any APP used In the product conforms lo the Food and Nutrition Sexvice Regulations (7 CFR
2arts 210, 220, 225, 226 onstrated by the attached supplier documentation.

Dicecior of a0
signature of2gnpany Offici Tite
Lindsed] wineood A0 _Rip3-93T-S5LY
*rinted Name g Date Phone Number

/%p% 213,14 Vice President
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Find Product

INutrition Facts |

Amount per Serving
Serving Size: 4 PIECES(78g)
Servings Per Container: About 188

|Catories 210 [Icetosies from Far: 1 i
| 34 Daily Valuc']

lTonI Fal 12g ﬂ uml
Soametrosy 104

Truns Fal 0g

Polyunsaturated Fat 6,
Monounsalursled Fat 3.5
[Cholestero! 20mg 74)

ISua!ium 320mg 13%

Total Carhohydrale
134 4%

[Dietery Fiber 2 &%)
[Sugars tu |
Protein 13g | 26%'

Nutrition Facts for Product/Brand
70364 -928

[Vitemin A 2%
|L‘nlcium 2%

*Percent Daily Valucs are based ona 2,000
calorie diel. Your daily values may be higher

or lower depending on your calorie necds,

hitp+/scis.tyson.com/pss/forms/PSSH F002.asp?PROD UCT CODE=70364&BRAND_CO... 10/ 1/2012



FULLY COOKED, WHOLE GRAIN

GOLDEN CRISPY
CHICKEN CHUNK FRITTERS-CN

CHUNK-SHAPED CHICKEN PATTIE FRITTERS

INGREDIENTS: Chicken, water, texiured soy profein concentrate, isolated soy protein, seasoning [brown sugar, salt, onion powder, chicken stock, canola o, yeast exiract,
carrot powder, vegetable stock (carrot, onion, celery), garlic powder, mallodexirin, flavors, siicon dioxige, citric acid and spice], seasoning (potassium chloride, rice flour),
sodium phosphates. BREADED WITH: Whole wheat flour, waler, enriched wheat flour (wheat flour, niacin, reduced iron, thiamine mononitrate, rboflavin, folic acid), salt, wheat

gluten, sugar, dried onion, dried garlic, forula yeast, spice, dextrose, dried yeast, furmeric extract {color), paprika extract {color). Breading sef in vegetable oil
CONTAINS: SO, WHEAT.

E
£

2

=z

G

ve———————————— T —

I e uhnzmi"l__
e japen chicken patfie Iiflers provide 2.00 oz e_quivalﬂ'li cN

- wweuiieal dlemale and 1,00 oz, enuivalen gralss for Child Nulrition Meal Pattem Requirements,
] {Use of this logo and stalement aulhonzed by .. ~ood and Nulrilion Service, USDA 07/12).

CH

Cn Five, 0.69 az. il conker vt

PREPARATION: Appliances vary, adjust accordingly.
CONVECTION OVEN: 6-8 minutes at 375°F from frozen.
CONVENTIONAL OVEN: 8-10 minutes at 400°F from frozen.

KEEP FROZEN
MISTRIBUTED BY: TYSON FODDS, INC., SPRINGDALE, AR 72765-7020 .S.A.

Protein 1%’ EEI %o

Nutrition Facts
Serving Size 4 Pieces (78g)
Servings Per Container About 188

Armoart Per Serving
Calories 210 Calories from Fat 110
%% Dty Vaue*
Total Fat 12g 18%
Saturated Fat 2g 10%
TransFat  Og
Chalesterol 20mg 7%
Sodium 320mg 13%
Total Carbohydrate 130 4%
Dietary Fiber 2g 8%

Sugars 1

Vitamin A 2% = Vitamin C 0%

Calcium 2% = Iron 10%
*Percent Daily Values are based on a 2,000

calore diel,

NET WT. 22.81 LBS. Wios2res

26

33

SRl

dogd )
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Product Information (\)_ISO N} FoodService

Working et the Heart olVer Meaus

(Tyson)
LA
Whole Grain Patties, w/SPC & ISP, 3.26 oz.
Product Code: 2154-328 UPC Code: D0023700675149
= Whole grain breading provides a r ch ba ance of nutrients and is an important source of fiber,
helping to meet tha raecommendations of the 2005 Dletary Guidelines for Americans

= Kid Tested, Kid Approved ™ In K-12 public schools,
- Guaranteed piece count range and consistent sizing allow for better portion and cost control.

PREPARATION

Appl ances vary, adjust sccordingly Convection Oven 6-8 minutas at 375°F from trozan. Conventienal Oven 8-10
minutes at 400°F from frazan,

J PIECE COUNT
P e ced Minimunm of 150 3.2602 PATTIE(s) per Casc<by [>approxinaicly
e "' MASTER CASE
Gross Welght 33.0983 LB Width; 15.625
MNutrition Facts
Serving Stza: 1 PIECE (1) ek Welght 30.56 LB Length: 2351
Servings Per Containes: About 150 -
Cuba: 1.78 FT Height: B.375 IN
Amount Pes Senving
Calories 230 Calories from Fat 120
PALLET CONFIGL!
oo NFIGURATION
Total Fat 13g 2%
Saturated Fat 2g 10%
Trans Fat0g -
Folyunsaturated Fat 69
ﬁmnum}aﬂmm&d Fatdg . INGREDIENTS
m':h"".ammfmmm 20% Chicken, water, texturad "c\r protein conCeitrata, 1solated suy proteln with less thor 29 say lecithin, seaconing [cors
Total Carbohydrate 159 % syrup sollds, brown sugar, dextrose, salt, vineg { jawteln, flad cora siarch, dried vinegar), gaiile
[ietary Aber 39 12% powder, onion powder, chicken types favor (hydmlvnd corn gluten, sutolyzed yensl exiract, sunliowsr ofi, -;Imuln-n
Sugars 19 Inosinate, disodium guanylate)), sodium phosphates, BREADED WITH; Whaie wheat four, valer, encichze dleschod
Protadn 139 26% whest flour (enriched with nlacin, reduced iron, th ate, cibollaving folic actd), moedifiad wheat goorels,
salt, soybean ul! Sp e, naprlk:, yellow corn flowr, I Ing {sodlum acld pyrophasphate, sedlum blcarbannn,
Vitamin A D% Vitamin C 0% lcum p b garlic powder, natural flaver, extra:tmt ef turmarle, Fumstle acld  Grasding 36t
Caklym 4% Iren 10% vegetabla oll.
* Percent daily values arg bazad on & 2,000
poratolgme Wm :‘;':_ it CONTAINS soy, wheat
CN Label: Yes sromee
CN Label Numbers: I e T 2
004222, 084223 l Shalf Life: | 270 days |
CN Statement: Each 3.26 i TR
oz, (ully cooked, ch cket : Storage Temp* | OF
i s

pattie fritter providas 2.010 oz
equivalent meat/meat | f
aﬂgrnalg and n};'s or. | Sterage Methrd: i Frozen ¢
equlvalent grains for the Chid = T r—ra ?
Hutr tion Meal Pattern

Requirements,

To obtain a signed cope of
the CN statement lor this
Item, please contact the
Tyson Food Service Conrlerge
vla a-mait ar coll 1-800-248~
9766.

tysonfoodservice.com

1-800-24-TYSON
©2011 Tysan Foods, fnc. Trademarks and registered trademarks are owned by Tyson Foods, Jnc. or its subsidiesies.

Product information vahd as of 11/152013.
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| VERIFIED

GEPANTMENT OF
kSRICULTURE

Nutrition Facts

Serving Size 1 Piece (91g)

Servings Per Container About 150

Amourt Per Serving

Calories 230 Calories from Fat 120
%6 Daily Value*

Total Fat 13g 20%
i Fal 2g 10%:
Trans Fal Og
Cholesterol 20mg 7%
Sodium 490mg 20%
Total Carbohydrate 159 5%
Dietary Fiber 3g 12%
Sugars 1g

Protein 1 aﬁ 26%

Vitamin A 0% = Vitamin © 0%

Caloium 4%« fron 10%
“Ferceni Daily Values are bazed on 3 2000
CE0NH FE

DISTRIBUTED BY: TYSON FOODS, INC., SPRINGDALE, AR 72765-2020 U.5.A.

IR

WHOLE
GRAIN

10 grams
per serving

WhaleGrainsCounail.org

,

-Tr'umr COOKED, WHOLE GRAIN A I
CHICKEN PATTIE FRITTERS-CN

R
VT

INGREDIENTS: Chicken, waler, lextured soy prefem concentiate, isolaled soy protein vilh less than 2% soy lecithin, seasoning [carm syrup solids, brown sugar. dexbiose,
sall, vinegar pawder (mallodextin, medified com staich, diied vinegar), gatk powder, cnion powder, chicken type flavor {hydrelyzed com gluten, autolyzed yeas! extract,
stmfowe oil, disodium inosinate, disodium quanylate)), sodium phesphales. BREADEDWITH: Whole wheal flour, water, enriched bleached wheat lloui {enriched

with riacin, reduced iron, Ihiamine mononitrate, iibollavin, fofic acid), modified wheal starch, sall, scybean o, spice, papiika, yellow com flcur, leavening (sodium acid
pyiophesphats, sodium bicarbonate. monccalcum phosphale), gaific powder. natural Havor, extractives of himeric. fumaric acid. Breading setin vegetable cil

CONTAINS: SOY, WHEAT,

o
clen patte inlter provid
v i

| Eadh 326 oz fully coched. cf
il le anrd O 7

(o Clild Nutntion

I.‘.-'Ieul Paltan Rewquiramnents :Uf—.e -nlI thig
the Feod and Nulnbon Senice USDA O

tatemnent authonzed by |

084233

o

e 2,00 oz, equivalent

CN

CN

KEEP FROZEN LL#11082235

NET WT. 30.56 LBS

NI

dod ()



Product Information (Iyson) Foodservice

~smme.. Breakfast Chicken Patties, Whole Grain, w/SPC,
1.6 oz.
Product Code: 5778-928 UPC Code: 00023700040091

— Chicken is a popular product with kids - kids under the age of 18 prefer chicken items
over other protein offerings.

— Ideal for line service and a la carte programs

— Fully cooked heat- and- serve products minimize prep time and food safety concerns

PREPARATION

Appliances vary, adjust accordingly. Convection Oven 6-8 minutes at 375°F from frozen. Conventional
Oven 10-12 minutes at 400°F from frozen.

PIECE COUNT @

Minimum of 200 PATTIE(s) per Case @ ﬂ’ ﬂ
50 pieces per bag

Nutrition Facts

Serving Size: 2 PIECES (90g)
MASTER CASE Servings Per Container: Aboutl 100

| 21.608 LB ‘ Width: i 13 IN

Gruss
Weight Amount Per Serving

Calories 190 Calories from Fal 80

% Dadly Value*
Tolal Fal 9g 14%
Saturated Fal 2g 10%
Trans Fat Og
Polyunsaturated Fal 4g
Monounsalturated Fal 3g
PALLET CONFIGURATION Cholesterol 25mg 8%
e =1 T Sodium 430mg 18%
‘ Ti: | B | Hi: | 7 ‘ Tolal Carbohydrate 12g A%
| Dietary Fiber 3g 12%
Sugars Og
Protein 14g 28%

STORAGE Vitamin A 0% Vitamin C 0%

i Calcium 4% Iron 10%
| Shelf Life: 270 days

| |
I

| |
‘ Met Weight | 20 LB ‘ Length: | 17 IN |

Cube: | 1.199 FT ! Height: ‘ 9.375 IN

* Percent daily values are based on a 2,000 calorie
1 diat. Your daily values may be higher or lowar
Storage Temp: | OF depending on your calorie nesds.

Storage Method: | Frozen CN Label: Yes

CN Label Numbers: 091750

CN Statement: One 1.60 oz. fully
cooked, breaded chicken pattie
provides 1.00 oz. equivalent
meat/meat alternate and 0.25 oz.
equivalent grains for the Child
Nutrition Meal Pattern Requirements.
To abtain a signed copy of the CN statement for
this item, please contact the Tyson Food

Service Concierge via e-mail or call 1-800-
24B8-9766.

INGREDIENTS

Chicken, water, textured soy protein concentrate, soy protein concentrate, seasoning (salt, hydrolyzed
corn protein, autolyzed yeast extract, onion, spices, spice extractives, garlic), sodium phosphates.
BREADED WITH: Whole wheat flour, water, enriched wheat flour (enriched with niacin, ferrous sulfate,
thiamine monenitrate, riboflavin, folic acid), salt, modified corn starch, spices, dextrose, garlic powder,
extractives of paprika and annatto, spice extractives. Breading set in vegetable oil,

CONTAINS soy, wheat

tysonfoodservice.com
1-800-24-TYSON
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Nutrition Facts
Serving Size 2 Pieces (90g)

FUI.'.Y COOKED Servings Per Container About 100

Amount Per Serving

BREADED CHICKEN PATTIES-CN 55—

_SaratedFal2g  10%
NGHEDIENTS Chicken. mla {extured soy protein concentrate. say profein concentte, Seasoning (salf. ydrolyzed com profein, autolyzed yeast exiract. orion, spices. spice extraciives, garlic), ?2'::?; o gg L
sodium phosphates. BREADED WITH: Whole wheat four. water. entiched wheat flour {enriched wah niacin. famous sulfate, hiamine mononirate, ribofavin,folc acid), saft. modiied com Cholesterol 25mg 8%
starch, spices, idexdrose. garlic powder, exiractives. OT paprika and annatto, spice exiraciives. Breacing set in vegeteble cil. o A 189
CONTAIS: QY WHEAT. ' R 1% 5
; Total Carbohydratei 129 4%
l.l : ! 7 ' Dida_rv Fiber 3g 12%
1 091750 | / ki 3“932 33 : 28%
One 1.80 oz. fully cooked breaded chipken 1.00 jval .| Prote a.
CN altermatp and 0. 2“1; 0z em.livaientsgra' for 1ﬁ:ﬂcmh Nuirion Meal Paitem Flaql.nrernenls GN = ?EC‘} T e e R
{Use of inis ingo and statement authipfized by the Food and Nulnfion Service. USDA 11/14). -{_-:t\" ‘Q‘;:W @%.% vl Vilamin A 0% = Vitamin C 0%
CN 02-2015 | | * U-s- || Calcium 4% -+ Iron 10%
| VERIFIED "f; A ear/ | “Percen Dally Values are based ona 2,000
] —P-1325 P-1325 | calonie diel
|
PREPARATION: Appliances vary. adjust accordingly.
KEEP FROZEN CONVECTION OVEN: 6-8 minutes at 375°F from frozen.
NV NAL OV 10-12 Ut t 400°F n
DISTRIBUTED BY: TYSON FOODS, INC, SPRINGDALE, AR 72765-2020 US.A. COMENRY R i NET WT. 20 LBS. LL#1 110803
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