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Sunny Fresh’

SUNNY FRESH BAGON AND CHEESE EGGSTRAVAGANZA, FZ, 5 LB BAGS | Sunny Fresh

Sunny Fresh Bacon And Cheese Eggstravaganza, Fz, 5 Lb

Ba_gs.

4/5 LB, FZ, Bag

Product Information and Ingredient List

In this inventive offering, we mix our originat pre-cooked
scrambled eggs with real bacon pleces and chunks of Cheddar
cheese to create a savory component for burtitos, casseroles or
breakfast plzzas. No cutting, measuring or extensive prep
neaded for you or your staff]

Product Code 40928

lterm Number 110026385

UPG Code 10038057409283
Pack Size 4/5 LB

Master Case Dimensions 13.346L x 9.846W x
{(inches) 12.817H

Master Gase Cube (ft}) 0.97

Master Case Net Wi 20 (LBS}

Master Case Gross Wi 21.1 {LBS)

Pallet Ti x Hi 14 X6
Cases/Pallet 84

Shelf Life (Days) 180

Frozen or Refrigerated Frozen

Servings Per Case 160

Material Pack Type Bag

CN Labeled Yes

Religious Designation None

Nutrition Facts

Serving Size 2072
Servings Per Container 40

Calories From Fat 80

Calories 120

Total Fat 9g 13%
Saiurated Fat 3g 16%
TransFat Og

Cholestere! 170mg 56%

Sodium 280mg 12%

Total Carbohydrate 1g 0%
Dietary Fibers Og 0%
Sugars 1g

Protein 8g

Vitamin A 6

Vitamin C 0%
Galcium 5%
Iron 4%

" *Percent Dally Values are besed ona 2,000 calorle diet, Your daily values may be higher er
lower depending on your calodle ngsds, This I3 a representation of the nutrition label. The
actual nutrftion labet on the product may vary slightiy.

Calories: 2000 2500

Total Fat Lessthan 659 80g
Sat Fat Lessthan 209 259
Cholesterol Lessthan  300mg  300mg
Sodium Lessthan  2400mg 2400mg
Total Carbohydrate 300g = 875g
Dietary Fiber : 259 30g
Ingredients :

Pre-cooked Scramblad Eggs (Whols Eggs, Skim Milk, Soybean Qil,
Modified Foed Starch, Salt, Xanthan Gum, Liquid Pepper Extract, Citrle
Acid), Pasteurized Process Sharp Cheddar Cheese [Gheddar Cheesa
(Pasteurized Milk, Cheese Gulture, Salt, Enzymes, Annatto [coler]), Water,
Cream, Sodium Phosphate, Sait, APO-Carotenal (color}, Enzymes], Fully
Cooked Bacon Bits [Cured with Water, Salt, Sugar, 8mcke Flavaring,
Sodium Phosphates, Sodium Erythorbate, Sodium Nitrite]. CONTAINS;
EGG, MILK
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CH-GUENTHER

5 &8O, INC. 2
Conestoga® Reduced Sodium Classic Simple Split Biscuif
Product Code UP

219413

T T

e

TR R,

144/2.25 oz. CON RS CLSC SIMP SPLT BIS

TR, T LA A
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10041460203201

T e

Conestoga Reduced Sodium Classic Simple Split Biscuit

FEATURES:

- Reduced Sodium

- Buttery, Flakey Texture

- Trans Fat Free

- Packaged in bakeable trays

BENEFITS:
- Reduces Waste, Labor and Time
- Made-From-Scratch Appeal

Shelf Life 360 days

Frozen (0 degrees or less)

Recommended Storage Temperature: -15 to 0°F

Unit weight

Pack 144 /case intrays

size 2.25 in

- Pleasing Quality
- Uniform Expectation; Bakeable Tray
- Convenient
~ Better For You Biscuit Option
Case Dimensions
19.63A)x 1325 (W)x 1075 (@) = 1.62 (Cube)
Pallet 7 tie 7 high = 49 total
Case Wt (gross) 195 1bs (nef) 180 Ibs
Yield 144

Mutrition Facts

Serving Size 1 biscuit (E4g)
Servings Per Confainer 144

Amount Per Serving
Calories 220

Calorles from Fai 80
% Dally Valus™

16%

27%

Total Fat 10g
Saturated Fat 5g
Trans Fat Og
Cholesterol Omg
Sodium 870mg
Potassium 200mg
Total Carbohydrate 27g

0%
16%
6%
9%

Dietary Fiber 1g 3%
Sugars 3g
Protein 4g
[
Vitamin A 0% = Vitamin G 0%
Calcium 10% T = Iron8%
Thiamin 15% - Riboflavin 10%

Niacin 10% * Folate 15%

*Percent Daily Values ars based oh a 2,000 calorie diet.
Your dally valuss may be higher or lower dspgnding on
your calorie n2eds:

2,800

Calories: Z,000

Total Fat Less than 659 80g
Saturated Fat Lesa than 209 25g
Cholesterol Lesgs than 300mg 300mg
Sodlum Less than 2,400mg 2,400mg
Potassium 3,500mg 3,600 Mg

Total Garbohydrate 2009 forgaln)
Diatary Fiber 25g Bl
Celorles per gram;
Fat9 + Carbohydrate 4

= Protain 4

Ingredient Declaration

INGREDIENTS: ENRICHED BLEACHED FLOUR {WHEAT FLOUR, MIAGIN,
IRON, THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC ACID},

CULTURED BUTTERMILK (SKIM MILK, NONFAT MILK SOLIDS, FOOD
STARGCH-MCDIFIED, MONO AND DIGLYCERIDES, CARRAGEENAN,
CAROB BEAN GUM, STANDARDIZED WITH DEXTROSE AND SALT,
CULTURES ADDED), WATER, PALM OIL, SUGAR

Containg less than 2%:

SOYBEAN OIL, BAKING SODA, SODIUM ALUMINUM PHOSPHATE, SEA
SALT, DEXTROSE, CALCIUM ACID PYROPHOSPHATE, POTASSIUM
BICARBONATE, MONOGALCIUM PHOSPHATE

CONTAINS ALLERGENS: WHEAT, MILK
MAY CONTAIN: EGG, SOY
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Conestoga® Reduced Sodium Classic Simple Split Biscuit

BIf UPC  10041460203201

ERSHEENT

Product Code 215413 (44/2.25 0z. CON RS CLSC SIMP SPLT

Preparation Instructions
1. DEFROST COMPLETELY,
-INDIVIDUAL BAKEABLE TRAY- ALLOW to stand at room temperature for a minimum of 2 houss.
-ENTIRE CASE - ALLOW to stand at room temperature for no more than 36 hours.
2. UNWRAP bakeable tray.
3. PLACE bakeable tray in preheated oven to bake.
~STANDARD OVEN - 425°F for 4-6 minutes
- CONVECTION OVEN - 350°F for 3-5 minutes
If baking'on a sheet pan, reduce baking time by 1 minute,
4. REMOVE from oven and serve.

Optional: BRUSH biscuits lightly with melted butter or liquid margarine upon removal from oven,

Approved by : ‘&,":_i_ p%{;; I Eﬁvf_ (Juan Deleon) Title:  Director Corporate QA 2/3/2017

This product is manufactured in accordance with Food and Drugs: Code of Federal Regulation (CFR) Title 21, Part
117. This product is not ready to eat. It has not been processed through a pathogen reduction step. It is not
intended to be consumed as is and must be further processed into a consumable product.

This product is manufactured in a facility that uses shared equipment to handle products containing wheat, milk,

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

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

Product Name Reduced Sadium Classic Simple Split Biscuit " CodeNo:219413
Manufacturer; _ C.H.Guenther & Son, Inc Serving Size_2.25 oz (70 g raw dough)

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

1. Does the product meet the Whole Grain-Rich Criterfa: Yes No X
(Refer 1o SP 30-2012 Grain Requzrements Jor the National School Lunch Program and School Brealg"ast Program.)

L. Does the product contain non- creditable grains: Yes  No__ X  How many grams:
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-
creditable grains may not credit towards the grain requirements for school meals.)

I Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the product fits into

Groups A-G, Group H or Group L {Different methodologies are applied to coleulate Servmgs of grain component
based on creditable grains. Groups A-G use the siandard of 16grams creditable grain per oz eg; Group H uses the
standard of 28grams creditable grain per oz eg; and Group I is reported by volume or weight,)

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

_ Grams of , Gram S_t,andar.d of
e . Creditable Grain | Creditable Grain Creditable
BDescription of Creditable I di equivalent A ¢
Grain Ingredient* ngre l?llt per per oz equivalen moun
Portion! (16g or 28g)°
A B A+B
Enriched Flowr = - 32g - . .16 2

Total Creditable Amount® ' BT
"Creditable grains are whole-grain meal/flovr and enriched meal/flour, - ;
1 (Serving size) X (% of creditable grain in formulz). Pledse be aware serving size other than grams ‘muist be converted i0 grams.

2 Standard grams of creditable | grains from the comesponding Group in Exhibit A,
3Total Creditable Amount must be rounded down to the nearest quarter (0.25) 0z eq. Do not round up.

Total weight (per portion) of product as purchased .__2.25 oz
Total contribution of product (per portion) _2 oz equivalent

1 certify that the above information is true and correct and thai & 2.25 ounce portion of this product (ready for
serving) provides 2 oz equivalent Grains. I further certify that non-creditable grains are not above 0.24 oz eq. per
portion. Products with more than {.24 oz equivalent or 3.99 gratns 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.

R&D Manager
Signature Title
Indira Reddy, Ph.D 02.08.2017 210-351-6206
Date Phone Number

Printed Name



CH GQENTHER
850N, NC.4

Conestoga® Reduced Sodium Simple Split Biscuit Dough

Product Code 224005 216/2.5 OZ CON RS SIMP SPLT BIS DGH UPC  10041460204468

Freezer to oven dough, bakes with outstancﬁng rise, size, and rich golden brown color. True scratch-made
appearance and fresh baked aroma

This biscuit is ideal for the operator with the equipment to bake biscuits, but not the time or staff to make them C
from scratch, It delivers a scratch-made quality product, mouthwatermg taste and delicioys aroma any tifme of day, o
without all the fuss. Each biscuit has outstanding risé, size, and rich golden brown color for trie s atch—, nade
appearance and appetite appeal Great value too - for breakfast buffets, bread baskets, and 51des for entrees
throuighout your serving day.

FEATURES BENEFITS

- Reduced Sodium - Reduces Waste, Labor and Time
- Round, Scratch-Made Appearance - Made-From-Scratch Appeal

- Golden Brown Color - Quick Turnaround

- Light Tluffy Texture and Full Flavor - Saves Time

- Product Consistency - Increase Desire/Awareness

- Fresh Baked Aroma - Repeat Customers

- Exceptional Quality - Convenient

- Bake only what you need

Shelf Life 270 days Frozen (0 degrees or less) Case Dimensions
Recommended Storage Temperature: -15 to 0°F 19.50(L)yx 1288 (W)x 6.63 (D) = 0.96 (Cube) |
Unit weight Pallet 7 tie 8 high = 56 total
Pack 216 [case approximately Case Wt (gross) 319 1bs (net) 304 Ibs
Bread Equivalents 2.00 Yield 216 Biscuits
N UEE’EE on Fa@tg Ingredient Deglaration
516 Servings per container INGREDIENTS: ENRIGHED BLEAGHED FLOUR {WHEAT FLOUR, NIAGIN,
Serving size 1 Bisouit (7 IRON, THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC ACID),

CULTURED BUTTERMILK (SKIM MILK, NONFAT DRY MILK, CULTURES
ADDED), WATER, PALM OIL, SUGAR

ount per serving

Ca!orﬁ es 22@ Contains less than 2%:
) % Dally Value* BAKING SODA, SODIUM ALUMINUM PHOSPHATE, DEXTROSE, CALCIUM
Total Fat 119 14% ACID PYROPHOSPHATE, SALT, POTASSIUM BICARBONATE,
Saturated Fat 5g ' 25% MONOCALCIUM PHOSPHATE._SOY LECITHIN
Trans Fat 0g

CONTAINS ALLERGENS: WHEAT, MILK, 80Y

Cholesterol Omg 0%
Sodium 350mg 156% MAY CONTAIN: EGG
Total Carbohydrate 26g 2%
Dietary Fiber 1g A%
‘Total Sugars 3y
Includes 2g Added Sugars 4%
Proteln 3g .
Vitamin D Omog 0%
Calcium £0mg 6%
Iron 1.9mg 10%
Potassium 130mg 2%

*The % Daily Value tells you how much a nutrlent In a
serving of food contibutes ta e daily diet. 2,000 caleries a
day Is used for general nutrition advica,

Page 10f2



Conestoga® Reduced Sodium Simple Split Biscuit Dough
Product Code 224005 216/2.5 OZ CON RS SIMP SPLT BIS DGH UPC  10041460204468

Pregaratlon Instructlon

STORAGE :

« Keep Frozen at 0°F +/- 10°

PANNING:

« PLAGE frozen biscuit dough piecas in six rows of four with
sides touchingon a Ilghtly ofted or paper lined half sheet
pan (Double the number per row fo eight for full sheet -
pan and increase baking tlme) '

o BAKE from frozen state un’tll blscuats are golden brown
and done in the ceriter ofthe pan. Bake time may vary
dependmg on oven and oven load

BAKING:

° CONVECT!ON QVEN: 325°F for 21-24 min.

« STANDARD OVEN: 400°F for 27-30 min.

o BRUSH blscmts hghtly with me]ted butter or hqu:d
margaring upon rémoval from oven.

Approved by : {) J___-) s S {Juan DeLeon) Title:  Director Corporaie QA 4/4/2018

This product is manufactured in accordance with Food and Drugs: Code of Federal Regulation (CFR) Title 21, Part
117. This product is not ready to eat. It has not been processed through a pathogen reduction step. It is not
intended to be consumed as is and must be further processed into a consumable product.

This product is manufactured in a facility that uses shared equipment to handle products containing wheat, milk,

egg and soy.

Page 2 of 2



C-H-GUENTHE
&Son, INC.

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

School Food Authorities (SFAs) should include a copy of the label from the purchased product package in addition to the following
information on letterhead signed by an official company representative. Grain products may be credited based on previous standards
through SY 2012-2013. The new crediting standards for grains (as outlined in Policy Memorandum SP 30-2012) must be used

heginning SY 2013-2014. SFAs have the OptIOIl to choose the crediting method that best fits the specific needs of the menu planner.

Product Name Conestoga Reduced Sodihum Biscuit Dough Code No.:224005
Serving Size 225 oz (70graw doughg

Manufacturer: C.H. Guenther & Son
{raw dough weight may be used to calculate cred1tab1e grain amount)

L. Does the product meet the Whole Grain-Rich Criteria: Yes NoX
(Refer to SP 30-2012 Grain Requiremenis for the National School Lunch Program and School Brea]gfast Program.)

Ti. Does the product contain non- creditable grains: Yoz . No__ X How many grams'
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-creditable grains may

not credit towards the grain requirements for school meals,)

III. Use Policy Memorandum SP 30-2012 Grain Requirements for the National Schoo! Lunch Program and School Breakfast
Program: Exhibit A to determine if the product fits into

Groups A-G, Group H or Group 1. (Different methodologies are applied to calculate servings of grain component based on
creditable grains. Groups A-G use the standard of 16grams credzmble grain per oz eq; Group H uses the standard of 28grams
creditable grain per oz eq; and Group 1 is reported by volume or weight.} o
Indicate to which Exhibit A Group (A-) the Product Belongs: B

Description of Creditable Grams of Gram Standard of
Grain Ingredient* Creditable Grain | Creditable Grain Creditable
Ingredient per per 0z equivalent Amount
Portion’ (16g or 28g)*
A B A+B
Enriched Flour 2 16 2

otal Creditable Amount®

*Creditable grains are whole-grain meal/flour and ennched meal/flour.
1 (Serving size) X (% of creditable grain in formula). Please be aware serving size other than grams must be converied to grams.

2 Standard grams of creditable grains from the corresponding Group in Exhibit A.
3Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do #of round up.

Total weight (per portion) of product as purchased 225 0z
Total contrlbutmn of product (per portion) 2 oz equivalent

I certify that the above information is true and correct and that a 2.25 ounce portion of this product (ready for serving) provides 2 oz
equivalent Grains. I further certify that non- -creditable grains are not above 0.24 0z eq, per portion. Products with more than'0.24 oz
equivalent or 3.9 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.

Aol

Signature
Indira Reddy, Ph.D R&D Manager 05-29-2018 210-351-6206
Printed Name Tiile Date Phone Number

P.O.Box 118 - San Antonio, Texas 782281 - 1-800-531-7912
2201 Broadway Street - San Antonio, Texas 78215 - 210-227-1401

www.chguenther.com



CI-GUENTHER
= U SON, INC. ¢

Conestoga® Low Sodinm Peppered Biscuit Gravy Mix

Product Code 99484 UPC  10041460994840

12/12 CONLS FPRD GVY MIX

e

BENEFITS

Features:

- An add water only Peppered Gravy Mix yislding
a smooth and creamy gravy with a rich dairy flavor

- Excellent Quality and Consistency- Scratch-made
Appeal, home-made flavor and appearance.

and added black pepper.
- A perfect topping for biscuits, chicken fited
steak, mashed potatoes and chicken fingsrs. Add

cookad crumbled sausage and serve over biscuits.

- Also an excellent base for soups, casseroles,
chowders and sauces.
- Excellent holding qualities; it can be held on a

- Consistent Performance- depandable results batch
after batch. )

- Convenient Preparation- Simple add-water-only
.preparation. Prepare only what is needed, Hmiting
waste af the end of {he day.

- Versatility- Menu versatility- from down-home
comfort foods to sophisticated sauces, soups, and

steamtable for up fo § howrs at 165%F. specialties,
ShelfLife  360days Ambient Case Dimensions
Recommended Storage Temperature: 50 - 90°F 12.50@)yx 700 (W)x 775 D) = 039 {Cube)
Unit weight Pallet 19 tie 5 high = 95 total
Pack 12 /case Case Wi (gross) 10.0 1bs (net) 990 Ibs
Yield 721l oz

Nutrition Facts

38 servings per cantainer
Serving size

1142 Thsp {9g)
1/4 cup prepared

Amount per serving

Calories 40

, % Baily Value*

Total Fat 2g 3%

Salurated Fat ig 5%
Trans Fat0g

Cholestara! Omg 9%

8%
2%
0%

Sodium 140mg
‘Total Garbohydrate 6g
Distary Fiber Og
Total Sugars Og
Includes Og Added Sugars
Protein 0g

0%

Viiamin D 0mcg

Calcium Omg 0%
Lran Omg 0%
Potassium 30mg 0%

*The % Daily Valua fells you how much & ndlfant in g
sering of foad conlibules 1o a dally diot 2,000 calordes »
day la vaed for general autrlion advice.

Ingredient Declaration

JNGREDIENTS: MALTODEXTRIN, PALM OIL, FQOD STARCH-MODIFIED,
ENRICHED 8LEACHED FLOUR {WHEAT FLOUR, NIACIN, IRQON,
THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC ACID), CORN SYRUP
S0LIDS, SALT

Contzins less than 2%: .
BLACK PEPPER, GUAR GUM, SODIUM CASEINATE, POTASSIUM
CHLORIDE, WHEY PRCTEIN CONCENTRATE, MONO & DIGLYCERIDES,

COLOR ADDED.

CONTAINS ALLERGENS: WHEAT, MIEK
MAY CONTAIN: EGG, SOY

Page 10f2




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

School Food Authorities (SFAs) should include a copy of the label from the purchased product package in addition
to the following information on letterhead signed by an official company representative. Grain products may be
credited based on previous standards through SY 2012-2013. The new crediting standards for grains (as outlined in
Policy Memorandum SP 30-2012) must be used beginning SY 2013-2014. SFAs bave the option to choose the
crediting method that best fits the specific needs of the menu planner. ;

Product Narme: Conestoga Low Sodium Peppered Gravy Code No.:99484

Manufacturer: __C.H Guenther & Son, Inc Serving Size_~8 fl 0z (334 g drv mix) or | cup prepared
(raw dough weight may be used fo calculate creditable grain amount)

1. Does the product meet the Whole Grain-Rich Criteria: Yes No_X
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

I1. Does the product contain non- creditable grains: Yes No__X Howmany grams:
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-

creditable grains may not credit towards the grain requirements Jor school meals.)

I Use Policy Memorandum SP 30-2012 Grain Requirements for the National Schoeol Lunch Program and
School Breakfast Program: Exhibit A to determine if the product fits into .

Groups A-G, Group H or Group L. (Different methodologies are applied to calculate servings of grain component
based on creditable grains. Groups A-G use the standord of 1 6grams creditable grain per oz eg; Group H uses the
standard of 28grams creditable grain per oz eq; and Group I is reported by volume or weight.) '

Indicate to which Exhibit A Group (A-D) the Preduct Belongs:

Grams of Gram Standard of ,
Description of Creditable C.redital?le.Grain C:jeditable. Grain Creditable
Grain Ingredient* Ingredient per per oz equivalent Amount
Portion! (16g or 28g)*
A B A=B
Enriched Flour . 4 .16 1 0325

Total Creditable Amount® ‘ TS
*Creditable grains are whole-grain meal/flour and enriched meal/flour. 7 o
1(Serving size) X (% of creditable grain in formula). Please be aware serving size other than grafns must be converted to grams.
2 Standard grams of creditable gtains from the corresponding Group in Exhibit A.
3Total Creditable Amount must be rounded dowi o the nearest quarter {0.25) 0z eq. Do not round up.

e

Total weight (per portion) of product as purchased _8 oz
Total contribition of product (per portion) __0.25 oz equivalent

I certify that the above information is true and correct and thata 8 ounce portion of this product (ready for
serving) provides_0.25_ oz equivalent Grains. 1 further certify that non-creditable grains are not above 0.24 oz eq.
per portion, Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of
non-creditable grains may not credit towards the grain requirements for school meals.

R&D Manager
Signature Title
Indira Reddy, Ph.D 11.05.2015 210-351-6206
Date Phone Number

Printed Name
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Manufacturar's
2.2 oz 51% Whole Grain Soft Pretzels - 100 ci Product Code
0

Mutrition Facts

Sarsins Sizm: 1 pretz=] {62 G
Sarricg ParConlninar: 100

Calories 140

Wihole Wheat Flour, Enriched Wheat Flour (weheat flour, malted barley flour,

Lelorins Troim Fat 3

- — - --  niacin, reduced iren, thiamine mononitrate, risoflavin, folic acid), Water,
Par Serving Oz Tgii ly Maloe® u ; . e
- Yeast, Corn Syrup, ¥Wheat Gluten, Maked Barley Flaur, Dovgh Conditioner
Futal Pat 0.5 1%  ryhest flour, S5k, sovikean of, koysteine, ascorbic ack, enzymes),
Eaturated Fai Dz 0% Bicarkonates and Carbonates of Snda.
Trans Fab Oy
v lesteral Dmg 0%
Fadium 150mg 6%  Contzins: Wheat
Tisksl Carbohydrits 0 1026
Gistany Fibar 3 1204 . e
Togars iz QU - P&REVE
Pratein L

Caletum 0 Trom 105 The listed servdng size provides 2 breadigrain servings based on Group B in
ihe Food Buying Guide oz, &q. ssnving size exhibit. Each ssrving size
containg a minimum of 32g crediakle grains and a minimum of 18 whols
mraing for the Child Wuirtion program.

s o 3

Storagesd Handling: Heep Frozen (0° F or beipw). Shelf life up to one
wear when stored properiy.

SR o e

Dwen - Freheat to 350-400F. Lightly mist frozen soft
pretzel with water, then sprinkle withi salt if desired.
Place salted pretzel in the oven and bake for 5-5

minutes. Microwave - Lightly mist frozen soft pretzel

with water, sprinkle sailt, microwave on high for 20-40

ceconds. Heating times and temperatures may vany

| centify that the nutritional Informaticn contained on this page is true and cored o the best of my knowledge.
Hirsten Len

Research and Dewvelopment Manager

J&J Snack Fonds Corp. « B00D Central Highway, Pennsauken, HJ DR10D - 800} SE-D533 %8130 - wwny, [jsnaci.com
04302047




Whele Fruit@ 4.4 fl oz Orange Pineapple & Cherry
Swirt Premium Frozen 100% Juice Cups - 96 cf

MANUEACTURER'S PRODUCT cope: 23060030

Nutrition Facts

Semng Size (EL 4fu]|

Totalfkat Og %
Saturated FatOg )
Tratg Fat g

Cholestaral 0mg %

Sodingm 10mg B

Fotal Carbohydrates 190 &%
Crigtary Fiker 30 1%
Bugars 1609

Feoieim g

Witarmin &

Witarmin i 1005
Calcium ok
Iran L

# Peroent Daily WWalues are bazed on 5 2000 calaris diet.
wour gaity valus mEy be higher or lewer depantging on
YOUT Galeris nesgz.

ey et
1203 hiia
23 B
somg  TaNE
s T b {1154 g
fieas B o g
E g}
R TED

Ingredients:

Rineapple Juice from Concentrate (Micron Fifisred Water and Concantrated
Pineapple Juricel, Apple Juice from Concentrate (Wicron Fitered Water and
Concentrated Apple Juice), Inulin (Vegetable Fizer), Matural Flavare, Citric
&cid, Best Juice Concentrate (for coler), Guar and Xanthan Goms, Calcium
Hytfroeide, Ascorkic Acid (Witamin G, Beta Carotens, and Turmeric (for
color),

Allergen Information:

Kosher Type:
Ol - PAREVE
Child Mutrition Sfatement:

Each 4.4 1. oz cup meets 142 cup fruit equivalent based on the
fluidwolume prior to freezing. This mests the LISDS guidance for
frozen 00% juice medl contributions.

Product Specifications:

ez SCEGTIN Case | Pack
O72Ra6600202 1007286800208 1 a5
Caze Bimensions
Cang Cagg Case | Came | NetWeiphi jGross Weight
Lengith | WWidth | Height | Cube {Lb=) fibs)
17 11.625 | 465 1.1 26 8147 prit]
Pallet Dimensions
Pallet Tier Fallet High Paliet Count
o & T

Storage/ Handling:

Keep Frozen (0 °F or below). Shelf ife
up to 2 years when stored properly.

Preparation Instruction:
M

| ceatify that the nutritionsl informetion contained on this page is true ard
otk

Ernest Fogle
i RET

J&) Snack Foods Corp. 8006 Central Highweay, Pannsguken, W 08105 »
(B0} 4B5-0533 wE140 = www jiBnack com

n7f16/2019
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McCain Hash Brown Rounds
USDA School Lunch Meal Planning Nutrition Facts

1000006188

NUTRITION FACTS

USDA Food Buying Gulde {FBG} for Child Nutrition Programs
Praduct: Potato Produgts, Frozen, Cirgles

aboct2pisces USDA Purchase | USDA Senings per “Su’szmrg SIz€ | o a purchase Unilts
Unit Purchase Unlt Contrdbuion for 100 Servings
Ameunt par Serving
calories 90 Calories from Fat 26 1Pound 1260 14 cupbekad 78
" Dally Value® g
Total Fat 2.59 A%
Saturated FatCg 0% MoGCain Equivalent per Bag
Trans Fat Og FBG serving slzes adjtsted to accommadate batter, baiter not part of vegetable
Polyunsalurated Fat 1.59 WeCaln Purchase | USDA Servings par Usn’zf:ﬂ;’;? 828 | yocain Purchase
fMonounsaturated Fat 1.5¢ unit Purchasa Unit Cantributfon Units far 100 Servings
Cholesterol 0mg A
Sodium T20ma 7 5 Founds 3150 2 cap balked 317
Sassiam 17073 R -
arbohydrate 199 E
A% MeCaln Equivalent per Case

Dietary Flber 2g

FBG senving sizes adjusted to accommadate battar; batter not part olvegetabla

Sugais 09
MeGaln Purchase | USDA Servings per usoa f,e;;l? size McCaln Purchase
unt Purchase Unit P Unlls for 100 Servings,

Vitamin A 0% Vitamin C 0%

30 Paunds (6 Baga 472 cup baked
Calclum 0% hron < 2% per Cese) 189.00 Vegetable 0.54
JINGREDIENTS: Potataes, Vegstable Cf (Contains One Or Descripllon of Greditable Ounces per Raw FEOIM | e
More OFf The Fellowing Cils: Canola, Soybean, Gottonsaed, Ingredients per Food Buying Guide | padion of Cradiable | Multiply | fServings AI:’NUI'\I'
Surficwer, Cam). Condalns 2% or less of Dextrase, Madifisd (FES} Ingredient'* per Linit
Cellulose, Natusal Flavar, Salt, Sodlum Acid Pyrophosphate Polalo Products, Frazen, Cirde 764 * 1267/16| 2000

A Total Credltable Amount 2400

Added To Maintaln Colar.,

* Per FOG, ane serving partion {1/2 cup cooked vegstable)
equals 2.54 oz of MoCain Hash brown rounds.

| caritfy that this infa

42210

*Creditanle Ameunt - MuUlliply aunces pat raw partion of creditabla ingradient by the FBG Yetld informetion.

rmation is true and correct

Bt L By

Data la based on 3rd party analysis - CHE-42172078-0

Date

Nigola |, Barz
Ressarch and Development



MAPLE, EGG AND SAUSAGE WHOLE GRAIN TORNADOS -

FOR SCHOOLS

# BG830

Case Pack 18/8/12.79 0z

Net Case WT(Ibs) 25.11

Gross Case WT(lbs}) | 26.19

Case Cube 1.09

Case Dimensions 155/16 x 11 7/16 x 10 3/4
Tier and High 10x4

Cases per Pallet 40

Sell Unit UPC N/A

Master Case UPC 10071007 868303

Ingredients

INGRED/ENTS: WATER, WHOLE WHEAT FLOUR, SCRAMBLED EGGS {PASTEURIZED
WHOLE EGGS, NONFAT MILK, SOYBEAN OIL, MODIFIED FOQD STARCH, SALT, XANTHAN
GUM, CITRIC ACID, BUTTER FLAVOR (MALTODEXTRIN, NATURAL BUTTER FLAVOR,
ANNATTO AND TURMERIC JADDED FOR COLOR]), SPICE AND/OR LIQUID PEPPER
EXTRACT), WHEAT FLOUR (ENRICHED WITH NIACIN, REDUCED IRON, THIAMIN
MONONITRATE, RIBOFLAYIN, FOLIC ACID}, TURKEY SAUSAGE CRUMBLES
(MECHANICALLY SEPARATED TURKEY, TURKEY MEAT, WATER, SOY PROTEIN

CONCENTRATE, SALT, SUGAR, SFICES, FLAVOR ENHANGER (MALTODEXTRIN, FLAVOR, % Dally Value *
SALT, MODIFIED FOOD STARCH, SILICON DIOXIDE), SOY LEGITHIN), CHEESE SAUCE
(WATER, CHEDDAR CHEESE (PASTEURIZED MILK, CHEESE CULTURE, SALT, ENZYMES, Total Fat 7g 11%
ANNATTO GOLOR), MODIFIED CORN STARCH, CREAM CHEESE {PASTEURIZED Saturated Fat 1.5g 8%
CULTURED MILK AND CREAM, SALT, STABILIZERS [XANTHAN, LOCUST BEAN AND/OR :
GUAR GUMS]), CANOLA OIL, CONTAINS LESS THAN 2% OF NONFAT DRY MILK, WHEY, Trans Fat 0g
SODIUM PHOSPHATE, SALT, CORN STARCH, LACT!C ACID, CELLULOSE GUM, BUTTER
OIL, SUGAR, YEAST EXTRACT, PAPRIKA EXTRACT (COLOR), NATURAL FLAVORS, Celesterol 40mg 13%
ANNATTO EXTRACT [COLORY]), VEGETABLE QIL (SOYBEAN, CANOLA AND/OR CORN OIL), Sodlum 260 11%
BATTER MIX (ENRICHED WHEAT FLOUR [WHEAT FLOUR, NIACIN, REDUCED IRON, odium msg °
THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID], YELLOW CORN FLOUR, SUGAR, Total Carhohydrate 24g 2%
CORN STARCH, DRIED WHOLE EGGS, TAPIQCA DEXTRIN, LEAVENING [SODIUM ACID
PYROPHOSPHATE, SODIUM BICARBONATE], SALT, SPICES, NONFAT DRY MILK, NATURAL Dletary Fiber 2g 8%
FLAVORS, MODIFIED FOOD STARGH, GUAR GUM), WHEAT GLUTEN, SUGAR, CONTAINS 2
% OR LESS OF MODIFIED CORN STARCH, SALT, MAPLE FLAVOR (MOLASSES, MAPLE Sugars 4g
SYRUP, NATURAL FLAVORS), GUAR GUM, SPICES.CONTAINS: WHEAT, EGGS, MILK, SOY. Protein 7g
Vitamin A 2% [ VitaminC 0%
Calcium 2% © Iron 8%

Cooking Instructions

5 s

Nutrition Facts

Serving Size L TORNADO (79g)

Servings Per Container

Amount Per Serving

144

Calotles 180

Calorles from Fat 60

* Percent Daily Values based on

a 2,000 Calorie Diet.

PREHEAT OVEN TO TEMPERATURE SHOWN IN
CHART, PLACE 8§ TORNADOS EVENLY 1 INCH APART
ON A COOKING SHEET. PLACE IN PREHEATED OVEN
FOR TIME SHOWRN IN CHART. OVEN SETTING: HIGH
FAN TEMPERATURE OF THE TORNADOS MUST
EXCEED 161°F, USE A POCKET THERMOMETER FOR
ACCURACY. LET REST FOR ONE MINUTE. *CAUTICN:
PROBUCT MAY BE HOT!*

ALL OVENS VARY, SO ADJUST TEMPERATURE AND
TIME AS NEEDED. TORNADOS ARE COOK AND
SERVE PRODUCTS AND SHOULD BE COOKED TO AN
INTERNAL TEMPERATURE THAT REACHES CR
EXCEEDS 161°F.

FAN: 13 MINUTES @ 9 MINUTES @

CONVECTION HIGH 350°F 3509F

OTHER

© 2018 Ruiz Foods. All rights reserved,
This document is the property of Ruiz Foods and may not be used in any manner that could be construed as detrimental to Ruiz Faads.



California < texas » South Carolina
Formulation Statement for Documenting Meat/Meat Alternate Products

Product Name: Maple flavored Tgg & Tuskey Sausage Tornado

Manufacture:  Rniz Food Products, Inc.

I Meat/Meat Alternate

Please fill out the chart below to determine. thr: creditable amount of Meatr’MeatAIfemate

Code No: 86830

Serving Size: 1 Tornado, 2.79 ounces

Description of Creditable Ingredients per Ounces per Raw Partion Mliioly | Viel dl;‘ge . %le'%e Creditable

Food Buying Guide (FBG) of Creditable Ingredient WEPY X Ie]';’er 8’11 .lvi:‘lgs | Amouit*

Turkey, cooked, frozen 26 - X 16 + by 16 0,26

Bges, Frozen Whole Eggs 35, X 18 ~+hyl6 0.393
Cheese (American, Cheddar, Mozzarella, : +by 16 ‘

or Swiss) 08 X 16 0.08

A, Total Creditable V/MMA. Amoit! B ' 0,733

I, Alternate Proteln Praduct (APP)

*Cr echtable Amount Multply ounces per mw portion of creditable i mg1 redient by the FBG Yield. mformatmn

If the product contains APP, please 1ill out the chart below to dete; 'mine the creditable amount of APP, If APP is nsed, you must provide

APP uséd,

dosumsiitation as described in Attachment A for each
. M e g 8/ L. :'.‘ EECPRE ) l.“,‘—{‘ PP

Desctiption of APP, manufachire’s name, Otinges ultiply | % of Protein DIVL%SH by | Creditable

and code humber Diy APP As-Is? 18 Amount

Y o Per Portion APP ¥
Vegetable Protein Product 03 X 50 083

‘B, Total Creditable APP Awiount!
€. TOTAL CREDITABLE AMOUNT (A + B ounded

.75

dowii to neavest ¥ 0z)

*#18 is the percent of proteii “When finly hydlatec]

*Pei cent of Protein As-Is s provided on the attached APP documentation,

*i*Craditable amovnt-of APP equals ountiés of Dry APP multiplied by the percent of: pmtem asg dlwded hy 18.
iTotal Creditable Amount must be ronnded down to the nearest 0,250z (1.49 would reund down to1,25 0z nieat equwﬂlent) Do not yourd

up. If you ate crediting M/MA and APP, you do not need to round down in box A {Total Creditable M/MA. Ainount) iiittil after you have -
added the Total Creditable APP Amount from box B to box C,

Total weight (per portion) of product as purchased

Total creditable arount of product (per portion)

2,79

0.75

(Reminder: Total creditable amount cannot count for more than the total weight of pro c[uct.)

1 certify that the above information is true and correct and thata 2,79

serving) contains (L5

outtee serving of the above product (ready for
ounces of équivalént meat/meat alternaté when proparsd acco;dmg 10 dnectlons

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

Associate Director, Regulatory & Consumer Affairs
/ VEYIEL

Signature

Rena Lopez
Printed Name

Family Owned Since 1964

Title

Dite




Califoraia » Texas » South Caroling
Formulation Statement for Doctunenting Grains in School Meals
Requived Beginning SY 2013-2014
(Crediting Stunduids Based on Grams of Creditable Graing)

Product Name: Maple flavored Egp & Tutkey Sausage Tornados Code No: _86830
Manufacture: Ruiz Food Produets, Ine, Serving Size: 1 Tornado, 2.79 bunces

L Does the product meet the Whole Grain-Rich Criterjai  Yes X No .

(Referto SP 30-2012 Grain Requirements for the National School Lunch Program end School Bredifiist Progriom,)

JL. Docs the product contain non- creditable graing: Yes : No X HHow mauy grams:
(Pr oducts with more than 0,24 oz equivalent or 3,99 grams for Groups A-G or 6.99 grens for Group H af nosi-creditable grains

may nol eredit towards the grain reguirements for school meals,)

XIE. Use Policy Memoyandam SP 30-2012 Grain Reqitirements for the National School Lunch Program aud School
Breakfsst Program: Exhibit A to determiue if the product fits fnto Groups A-G (baked go0ds), Group H (cereal graing)

oxr Group T (RTE brealfast cereals). (Different methodologies are applied to caleulote servings of grain component based on creditable
gralns. Groiips A-G use the standard of 16grams ereditable grain per oz eq; Group H uses the standard of 28grams creditable grain per oz

eqy and Gronp 1 is repoited by voluthe or weight),
Imdicate to which ]Exhxbit A Graup (A=l the Product Be]ongs_._B;__._

Grath Standaid of C edltable
Grams of Greditable Gram Grain per oz equivalsnt | Creditable Amount
Description of Creditable Grain Ingredient® Ingredient };\el Partion’ (165012 gg)g ' A P
' B e
Whole Wheat Flour . 12.3 16g 0.7687
Entiched Whaat Flou _ 9.8 1l6g 0.6125

EENCT

Total Creiitable Amount’
Crédieable grains auo Wholg-grain meallﬂom anel énviched méal/flowr,

(Serving Size) X (% of creditable grain in forimuls), Please e aware sefving size ather than grams miust be canyerted to grams,
Staiidard ginms of creditable grains from cotresponding Group in Exhibil A,

Fotal Creditable Amount must be rounded dosn to the nearest quarlet (0,25) oz og, Do nof round up,

"otal weight (pet portion) of product as purchased: g o

otal contribution of product (per portion) oz equivalent:  11/4 oz equivalent.

certify that the above information is true and correct and that a 2,79 ounce portion of this product (ready for
erving) plowdes 1% ounce equivalent Grains, I further cemfy thit non-creditable grains are not above 0.24 oz eg,
ot portion. Products with more than 0.24 oz equxvalent or 3.99 grams for Groups A-G or 6,99 giams for Group H of

on-creditable grains may not credit towards the grain requirements for school meals,

:'.(72‘"

ignature
ena Lopez //5? é//ﬂ!w/?
rinted Name Date

CONFIDENTIAL/PROPRIETARY INFORMATION

Family Owned Since 1964

DEY Rew @7 Dimha Califarin 02818 | 2410 Taxoma Drive. Denisan. Texas 75020 | 2557 Florence Haillea Bhvd., Florence, South Caroling 20506




CHICKEN & CHEESE TAQUITOS - FOR SCHOOLS
# 40818 |

Case Pack - 140/2.75 0z

Net Case WT{lbs) 24,08

Gross Case WT{lhs) | 25.14

Caga Cube 1.09

Case Dimensions 156M6x11718x 10 3/4

Tier and High 10x4

Cases per Pallet 40

Sell Unit UPC

Master Cass LUPC 10071007 40818 9

Ingredients Nutrition Facts

INGREDIENTS: TORTILLA (WATER, STONEGROUND WHOLE GRAIN CORN MASA (WITH - Serving Size 1 TAQUITO (78g)

CELLULOSE GUM, TRACE OF LIME), WHEAT FLOUR (ENRICHED WITH NIAGIN, REDUCED Servings Per Containey 440

IRON, THIAMIN MONONITRATE, RIBOFLAVIN, FOLIG AGID), WHEAT GLUTEN, WHEAT ; ,

STARCH, VEGETABLE QIL (SOYBEAN, CANOLA AND/OR GORN OIL), SALT, DOUGH Amount Per Serving

CONDITIONERS {YEAST, WHEAT GLUTEN, SUGAR, GUAR GUM, MODIFIED FOOD STARCH, i
Calodes 140 Calorigs from Fat 60

SODIUM METABISULFITE)), WATER, COOKED GHIGKEN (CHICKEN, WATER; MODIFIED
FOOD STARGH, SALT, SODIUM PHOSPHATE), MONTEREY JACK CHEESE {CULTURED
PASTEURIZED, MILK; CALGIUM CHLORIDE, SALT, ENZYMES), TOMATO (WITH TOMATO

4% Dally Value %

JUICE, CALGIUM CHLORIDE, CITRIC ACID), BEANS, VEGETABLE Oll. (SOYBEAN, CANOLA i —
AND/OR GORN OIL}, TEXTURED SOY FLOUR, MODIFISD CORN STARGH, GREEN CHILI Toisl Fat Gg . 9%
{WITH CITRIC ACID), CONTAINS 2% OR LESS DEHYDRATED ONICH, SALT, TOMATQ PASTE Saturated Fat 4.58 a7
{TOMATOES), GHILI PEPPER, JALAPENO PUREE (JALAPENO PEPPERS, S8ALT, ACETIC - o

AGID, GALGIUM GHLORIDE), FLAVOR, SPICES. Teans Fat Og
CONTAINS: WHEAT, SOY, MILK S s
‘Chiolestero! 16mg 5%
Sodium 400mg 17%
Total Carbohydrate 15g 5%
Digtary Fiber 2¢ . 8%

Sugaré ig
Proteln 8g

Vitemin A 2% e VitaminC 4%
Calcium 6% [ lran 6%

* Percent Daily Values based on
a 2,000 Catorle Dlet,

Cooking Instructions

LOW FAN: 14 PREHEAT OVEN TO 350°F. PLACE TAQUITOS EVENLY
CONVECTION  350° LOWFAN: 14 1o uinuTes 1 INCH APART ON A COOKING SHEET. LET REST
FOR 1 MINUTE.

FOR FOOD SAFETY AND QUALITY, INTERNAL

PRODUCT TEMPERATURE MUST REACH 165°F. SINGE
OTHER OVENS VARY, COOKING TIMES MAY REQUIRE
ADJUSTING. *CAUTION: PRODUCT MAY BE HOT.*

© 2615 Ruiz Fquds. AIVI Wrrig_h'ls"resé-rve‘d.'
This document is the properly of Ruiz Foods and may not be used in any manner that could be construed as detrimental to Rytz Foads.



California « Texas » South Carolina

Formulation Statement (Product Analysis) fox Docu

Product Mame: Chicken & Cheesg Taquito

Manufacture:  Ruiz Food Products, Ino.
I, Meat/Meat Aliernate

Please fill out the chart below o deteunine the croditable mmount of Meal/Meat Alternate

Serving Size: 1 Taquito, 2.75 ounices

menting Meat/Meat Alternate Produets

Code No: 40818

Description of Cyeditable Ingredients per | Ounces per Raw Pottion Multinty | Vi I;;SBG - IID)IV;(? Creditable
Tood Buying Guide (FBG) of Creditable Ingredient Py IGPGI. %11;/;155 Y Amount*
Chicken, codked frozen 61 X 16 +hyl6 | 0.61
Beans, pinto dry A2 X 21 +by 16 0.28
Cheese (Natural or Process) 15 X 16 + by 16 0.15

1.04

A. Total Creditable M/MMA Amountf

% Credfiable Amaunt — Multily ownges pet raw portion o

1L Alternate Protein Produet (APY)

if the produet contains ALF, please fill out the chart below to determine fhe creditable amoun

used.

Foreditable meredient by the FBG Vield informatior

t‘bf APP, If APP is used, you must provide

documentation as described in Altachment A for each APP . _ L _
. ) 1t 0/ ol ilda 1
Deseription of ATP, marufacture’s name, Ounces Mulnply % Q'f meem Dl\‘f“lﬁ;ﬁb}f < ﬁ.{ffﬁb}e
and code puriber | Diy APP As-ls? 18 Amount
A Pey Partion Appris
Textured Vepetable Protein 06 X 50% +hy 18 0,166
' 0.166

B, Total Creditable APP Amouif*

down to nearsst ¥4 07)

& TOTAL CREDITABLE AMOUNT (A + B younded

addad the Totd] Ciéditable APP Amnount from box B to box C.

Total weight (per portion) of product as purchased 782

Total creditable atnount of product (per portion) 1
(Reminder: Total creditable amount canriot count for more

I certify that the above information
contains 1 ounce of equivalent me

I further certify that aiy APP wied in the product conforms td the Food and
220, 225, 226, Appendix A) as demonstrated by the attachsd supplier dosumentation.

‘,_(,,-/‘Q\ S

1 ounce

Signature

Rena Lopez

et

Printed Name

Farnily Owned Since 1964

#Percent of Pirotein As-1s is provided on tie attathed APP dooumentation,
##]8 is the percent of protein when fully hydrated.
wt#(reditable amount-of APP eqials ounges of Dry APP
\Total Craditable Athonnt must be rounded dosvn 10 the nearest 0 !
up. If you are crediting M/MA aiid APP, you do not ueed to rotind dawa i box A (Tot

multiplied by the petse
250z (1,49 wou

is true and correct and that a 2.75 ounce s
gt/meat alternate when prepated according to directions,

nt of protein as-is divided by 18,
1d round down to 1.25 oz meat equivalent), Do nof found
al Creditabls M/MA Amotirit) until after youhave . -

than the total welght of product.)

rving of the above pro‘duét (ready for serving)

Nuirition Service Regulations (7 CFR Parts 210,

Date

CONFIDENTE AL/PROPRIETARY INFORMATION




California » Texas * South Carolina
Formulation Statemeént for Documenting Grains in School Meals
Required Beginning SY 2013-2014
(Credifing Standards Bused on Grams of Credituble Grains).

Product Name: Chicken & Cheese Taquito

Code No:

Manufacture: Ryiz Food Products, Inc.

X, Does the product meet the Whole Grain-Rich Critoria:

Serving Size: 1 Tagquito, 2.75 ounces

40818

Yes X

No

(Refer to SP 30-2012 Grain Reguiremerils Sor the Nationial Sohoof Lunch Program and w and Sehool Brealfast Pr 0gI'dn. )

. Does the prodnet contain non- creditable grains: Yes

No _X__  How many grains:

(Produdts with niore than 0.24 oz equivalent or 3.99 grains for Groups -G o1 6,99 grams for Group H of non-crediiable grains may not
credif fowm ids the gz qin reguirenients for school meals,)

TIX, Use Poliey Memo_r‘a_nrlum 5P 30-2012 Gram Requirenients for the National School Lyinch Prograii and School -
Brealkfast Program: ¥ Exhibit A to deterinine if the product fits into Groups A-G (baked goods), Group H (cereal
giains) or Group I (RTE breakéast cereals). (Different methodologies are applied io caleulafe servings of grain compopent based -
on creditable grains. Groups A:G ise the standard of 1 Bgrams ereditible grain per oz ey, Group H usas the standard of 28grims
ereditable grain per oz ay; and ar op. 1 s reported by volume or weight,),

Indicate to whlch Exhlblt A Gr oup (A-I) the Prodnct Belongs: B

Grams of Croditable Gtain -Gram Standard of Creditable
Deseription of Creditable Grain Togredient® | Tngredient per Portion! Grain pet 0z equwaleut Creditable Amount
escription O i | £ g ;151 | (lﬁgm 28g) A+B
B

‘Whole Grain Corn 10.32 16g 0.645
Enticlied Wheat Flour 532 16g 03325

Wheat Gluten 258 _1leg 0.16

Total Cieditable Amount®

*Creditable grains s whole-grain meab’ﬂmu and eniiched meeﬂfﬂom
f (Sewmg Szz.e) X (% of creditablo grain in formuld). Please bé awaré serving size other than grams must be converled to geams,

2 Standlard grams of cieditable pralhs fidin cenespondmg Ciionp 10 Bxhiblt A,
*T'otal Creditable Amount must be rounded dojpa to the nearest quarter 0, 23) oz eq. Do nof round up,

Total weight (per portion) of product as pur chased;
Total contribution of product (per portion) oz equivalent:

1 certify that the above information is true and correct and that a

78 g
275

6z equivalent,
2.75  ounce portion of this product (teady for

serving) provides: 1 ounce equivalent Grains, I fruther certify that non-cteditable grains are not above 0.24 oz
8. per portion. Products with more than 0.24 oz equivalent or 3.99 graws for Groups A-G ot 6. 09 grams for Group

H of non-creditable grains may not credit towards the grain requitements for school meals,
Assoeiafe Director, Regulatory & Consumer Affairs ‘

%»2\

Signature

Rena Lopez
Printed Name

Immly Owned Since 196{
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B&G FOODS, INC. 4 Gatehall Driv Suite 110 Parsippany, NJ 07054

TECHNICAL DATA SHEET
LLAS PALMAS® MEDIUM GREEN CHILE ENCHILADA SAUCE -
28 OZ. (1LB.12 02.) 793 GM

PRCDUCT DESCRIPTION PRODUCT ITEM NUMBERS
A medium flavored Green Enchitada Sauce. 7411021
NUTRITIONAL INFORMATION Declaration - All ingredients are approved by

. . the U.S. Food and Drug Administration (FDA) for
Serving Size ¥ cup (80g) food use and are considered safe for human
Servings Per About 13 consumption. We hereby ceriify that this product
Container is not adulterated with the meaning of the tarm
Amount Per Serving as defined inthe U.S. Federal Food, Drug &

. Cosmetic Act. It is manufactured and packaged
Calaries 25 in accordance with Good Manufacturing
Calories from Fat 10 Practices

’ % Daily Value*
Total Fat 1.5¢ 2%
Saturated Fat 0y 0%
Trans Fat O0g Viiamin A~ 2% VitaminC- 8%
Cholesterol 0 mg Calcium- 0% Iren- 2%
Sodium 350 mg 15%
Total Carbohydrate 39 1%
Dietary Fiber Og 0%
Sugars 19
Protein 0g *Percent Daily Values are based on a 2,000-calorie diet

INGREDIENTS LISTING:
WATER, GREEN CHILE PEPPERS, MODIFIED CORN STARCH, SOYBEAN OIL, SALT, SUGAR,

JALAPENO PEPPERS, MONOSODIUM GLUTAMATE, CITRIC ACID, MALTODEXTRIN, YEAST
EXTRACT, ONION POWDER, SPICES, GARLIC POWDER, DISTILLED VINEGAR, TORULA
YEAST, ACETIC ACID, CARAMELIZED SUGAR, SPICE EXTRACTIVE.,

COUNTRY OF ORIGIN: USA
ALLERGENS: None
KOSHER STATUS

Orthodox Unlen

PRODUCTION DATE CODE
All products are identified with a "Best BY" code on each container. An example of a code date Is:

BESTBY MAY 02 2010 M 12 08:00
Best By MMM DD YYYY  Plant Line Mititary
Location Number Time

'PACKAGING & STORAGE RECOMMENDATIONS
Store at room temperature. Refrigerate unused portion.
SHELF LIFE

Product sheif life is 36 months

Created by Erika Colon
{80CBF4F7-355C-46CC-BEBE-69B049CAEEED})



PRODUCT DESCRIPTION:

BIG DADDY'S® Primo Buffalo Chicken Pizza combines Frank's® RedHot® Sauce and
Ranch for a unique, on-irend variety students wili love! Topped with seasoned chicken and a
blend of mozzarella and Chaddar cheese.

e Graat flavor provides an easy transition to whole grain pizza.
® Parmesan, parsley and breadcrumb-crust topping adds erunch and flavor.
e Offer new variety of pizza to increase participation.

MENU APPLICATIONS:

* Serve with fruit and milk for a complete meal.
e Offer buffalo sauce and ranch on the side to allow further
® customization and added spice.

CHILD NUTRITION INFORMATION:

095227 -Cut each 41.70 oz. Buffale Style Chicken Pizza into 8 - 5.21 oz, portiens, Each 5.21
oz. portion {by weight) provides 2.00 oz. equivalent meat/meat alternate and 2.00 oz.
equivalent grains for the Child Nutrition Meal Pattern Requirements. (Use of this Jogo and
statement authorized by the Food and Nutrition Service, USDA 12-16.)

HARD BID SPECIFICATIONS:

BIG DADDY'S® Primo 168" WG Rising Crust Buffalo Chicken Pizza must provide 2.00 oz.
squivalent mea¥meat alternate, 2.00 oz. of equivalent grains, Poriion to provide a minimum
of 350 calories with no more than 21 fat grams. Must contain a minimum of 2 grams of fiber
and less than 850 of sodium, Case pack of 72 per case.

CN Label required. Acceptable Brand: BIG DADDY’S® 78639

PREP INSTRUCTIONS:

COOK BEFORE EATING. Best if caoked from Frozen state. PREHEAT OVEN. FOR FCOD SAFETY AND
QUALITY CQOK BEFORE EATING TO AN INTERNAL TEMPERATURE OF 165°F. CONVECTION QVEN:
350°F low fan for 14-17 minutes IMPINGEMENT OVEN: 420°F for 8-7 minutes. NOTE: Retate product half-way
through bake fime for convection oven. Dug to variances in aven regulators, cooking time and temperature may
require adjusiments, Pizza is done when cheese begins te brown and is complstely melted in the middte,
Rafrigerate or discard any unused partion.

Cooking Method Temp | Time Instructions
Convection Oven 350 °F | 14-17 MINUTES | Prepare from frozen state
Impingement Oven | 420 °F | 6-7 MINUTES Prepare from frozen state
SHIPPING INFO / SHELF LIFE: ALLERGENS:
SHIPPING INFO: Contains
GTIN (Case): 1007280786392 Milk or its Derivatives, Wheat or its
Gross Welght: 26.45 Derivatives, and Soy or its Derivatives.
Net Weight: 23.456
Each Weight: 5.21
Cube: 1.82
Dimensions (ExWxH): | 16.81x 16.81x11.13
Cases/Pallet: 48
Tie: 6
High: 8
SHELF LIFE: 270

Copyright ® 2013 Schwan's Food Service, Inc. All Rights Reserved
115 West Collsge Drive | Marshall, MN 86258 | 1-877.302-7428
infof@schwansfs.com

Last Update Date: 4/16/201¢  Printed an: 8/9/2019

Vo D

INGREDIENTS:

INGREDGIENTS: CRUST: WHOLE GRAIN BLEND {(WHITE WHOLE
WHEAT FLOUR, WHOLE GRAIN YELLOW GORN FLOUR, BROWN
RICE FLOUR, WHOLE GRAIN CAT FLOUR), NONFAT MILK,
ENRIGHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLCUR,
NIACIN, REDUCED IRON, THIAMINE MONONITRATE,
RIBGFLAVIN, FOLIC ACID), WATER, YEAST, VEGETABLE OIL
(SOYBEAN AND/OR CANOLA OIL), SUGAR, WHEAT GLUTEN,
CONTAINS 2% OR LESS OF: HYDROGENATED SCYBEAN OIL,
PARMESAN CHEESE (CULTURED PASTEURIZED PART SKIM
MILK, SALT, ENZYMES), SEA SALT, DATEM, DEXTROSE, GUAR
GUM, SPICE, SALT, SOY LECITHIN, NATURAL FLAVOR,
ASCORBIC ACID, WHEAT STARCH, ENZYMES. TOPPINGS: LOW
MOISTURE PART SKIM MOZZARELLA CHEESE (CULTURED
PASTEURIZED PART SKIM MILK, SALT, ENZYMES), COOKED
DICED WHITE CHICKEN MEAT (WHITE CHICKEN MEAT, WATER,
MODIFIED FOOD STARCH, PAPRIKA, SALT, SCDIUM
PHOSPHATE, DEHYDRATED ONICN, DEHYDRATED GARLIC,
BLACK PEPPER, GROUND CELERY}, CHEDDAR CHEESE
{CULTURED PASTEURIZED MILK, SALT, ENZYMES, ANNATTO
[COLOR]). SAUCE: BUFFALQ SAUCE (VINEGAR, AGED CAYENNE
RED PEPPERS, SALT, WATER, MCDIFIED FOCD STARCH,
CANOLA OIL, PAPRIKA, CARROT FIBER, XANTHAN GUM,
NATURAL FLAVOR, GARLIC POWDER), RANCH DRESSING
(SOYBEAN OIL, WATER, VINEGAR, BUTTERMILK SOLIDS,
CONTAINS LESS THAN 2% OF: SALT, SUGAR, LEMON JUICE
CONGENTRATE, GARLIG, NATURAL FLAVOR, PEA PROTEIN,
ONION, MODIFIED FOOD STARCH, XANTHANM GUM, POTASSIUM
SORBATE, SORBIC ACID AND CALCIUM DISODIUM EDTA
[PRESERVATIVES], SPICE, GREAM, TITANIUM DIOXIDE,
BUTTERMILK, GREEN ONIONS, NONFAT MILK).

Infarmation contained In this dacument is believed to be accurate and affered in goad faith for the benefit of the customer.
Nulrition data is calcutated and offered for Information purposes; some veriation can ocour depending on several factors. This
document may contain proprietary confidential, lrade secret or privileged information, Any unautherized review, use, disclosure
or distribution is prohibited and may be a violation of law.

Karan Wilder, RD, MPH, LD
8r Director, Scientific & Regulatory Affairs




NUTRITION INFORMATION:

1/8 Pizza
{1489}

~ Serving Size:

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

——

Copyright @ 2013 Schwan's Food Service, Inc, All Rights Reserved
145 West College Drive | Marshall, MN 56258 | 1-877-302-7426
infa@schwansfs.com

Last Update Date; 4/15/2019  Printed on: 8/9/2019

NUTRITION INFORMATION:

110 Pizza

- Serving Size: (118g) : -

% C;aldriejs fl:bmi.
‘Satyrated Fat:

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

Information contained In this docurment is believed to bg accurate and offered In good faith for the banafit of the customar,
Nutrition data is calculated and offered for infarmation purposes; some varlation can oocur depending on several faclors. This

document may contain proprietary confidential, rade secral or privileged Information, Any unauthorized raview, use, disclesurs
or distribution s prohibited and may be a violation of law.

-~ "
Karen Wilder, RD, MPH, LD
%w@&&w

Sr Diractor, Scientlfic & Regulatory Affairs




PRODUCT DESCRIPTION:

An appealing halfdoaf shape with a crispy crust, covered in zesty garlic sauce, finished with
tastefully blended mozzarella & provolone cheeses,

2 Half-loaf shape and crisp crust for an adthentic Italian experience.
s Personal size saves time & minimizes waste.

* Delicious three cheese blend combined with our zesty garlic sauce.
® The taste kids love; the consistency you know and trust,

MENU APPLICATIONS:

© |deal for grab and go dining applications.
° Serve with marinara saucs for great Italian dunker style entree item.
o Cook directly from freezer for less prep ime.
e Great for mainfine and a la carte menus.
- o Sarve with fruit and milk for a complete meat.

CHILD NUTRITION INFORMATION:

095350 -Each 4.29 oz. Multi Chaese/Cheese Subsiitute Garlic French Bread provides 2.00
oz. equivalent meat alternate and 2.00 oz. equivalent grains for the Child Nutrition Meal
Pattern Requirements, (Use of this logo and statement authorized by the Food and Nutrition
Service, USDA 12-16).

HARD BID SPECIFICATIONS:

TONY'S® Erench Bread 6" WG Multi Cheese Garlic Pizza must provide 2.00 oz. equivalent
meat/meat alternate, 2.00 oz. of equivalent grains, Fortion to provide a minimum of 280
calories with ho more than 17 fat grams. Must contain a minimum of -1 grams of fiber and
legs than 680 of sadium, Case pack of 80 per case.

CN Label required. Acceptable Brand: TONY'S® 78359

PREP INSTRUCTIONS:

FOR FOOD SAFETY AND QUALITY COOK BEFORE EATING TC AN INTERNAL TEMPERATURE OF 160°F.
Mot ready to eat. Cook before serving. Prepars from frozen state. PREHEAT OVEN. ARRANGE PIZZAS INA
SINGLE LAYER ON PARCHMENT LINED SHEET PAN. CONVECTION OVEN: 375°F, LOW FAN for17 -18
MINUTES CONVENTIONAL QVEN: 400°F for 16 - 20 MINUTES NOTE: Due to variances in oven regulators,
cooking times and temperature may require adjustments. Refrigerate ar discard any unused portion.

Cooking Method Temp | Time Instructions
Convection Oven 375 °F | 17-19 MINUTES | Cook before serving
Conventional Oven | 400 °F | 18-20 MINUTES | Cook before serving

SHIPPING INFO / SHELF LIFE: ALLERGENS:

SHIPFPING INFO: Contains .
GTIN {Case): 10072180783599 Milk or its Derivatives, Wheat or its
Gross Weight: 19.25 Derivatives, and Soy or its Derivatives.
Net Weight: 18.088
Each Weight: 4.28
Cube: 1.33
Dimensions {LxWxH): | 19.13 x 14.13x 8.5
Gases/Pallet: 70
Tie: 7
High: 10
SHELF LIFE: 300

Copyright @ 2013 Schwan's Food Service, Ing. All Rights Reserved
115 West College Drive | Marshall, MN 56258 | 1-877-302-7426
info@schwansfs.com

Last Update Date: 8/20/2018  Printed on: 8/27/2018

Vs it

INGREDIENTS:

FRENGH BREAD (WATER, WHOLE WHEAT FLOUR, ENRICHED
FLOUR [WHEAT FLOUR, MALTE[ BARLEY FLOUR, NIACIN,
REDUGED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC
ACID], VITAL WHEAT GLUTEN, PEA PROTEIN, GONTAINS 2% OR
LESS OF SUGAR, SOYBEAN OIL, YEAST, DOUGH CONDITIONER
[WHEAT FLOUR, ASCORBIG ACID, SOYBEAN OIL, ENZYMES],
SEA SALT, SALT, SOY LECITHIN, NON FAT DRY MILK), CHEESE
BLEND (PROVOLONE CHEESE [PASTEURIZED MILK, SALT,
ENZYMES], LOW MOISTURE PART SKIM MCZZARELLA CHEESE
[CULTURED PASTEURIZED PART SKIM MILK, SALT, ENZYMES],
SUBSTITUTE MOZZARELLA GHEESE [WATER, GORN OIL AND/OR
SOY GIL, CASEIN {MiLK), MODIFIED FOQD STARCH, WHEY,
NONFAT DRY MILK, NATURAL FLAVOR, SODIUM ALUMINUM
PHOSPHATE, SALT, LAGTIC ACID, SODIUM PHOSPHATE,

"POTASSIUM GHLORIDE, CITRIC ACID, TRICALCIUM PHOSPHATE,

SORBIC ACID (PRESERVATIVE), XANTHAN GUM, VITAMIN AND
MINERAL SUPPLEMENT (MAGNESIUM OXIDE, DICALCIUM
PHOSPHATE, ZING OXIDE, IRON, RIBOELAVIN (VITAMIN B2),
PYRIDOXINE HYDROCHLORIDE {ViTAMIN B6),
GYANCCOBALAMIN (VITAMIN B12), NIACINAMIDE (VITAMIN 83),
THIAMINE MONONITRATE (YITAMIN B1), VITAMIN A PALMITATE),
SUBSTITUTE YELLOW CHEDDAR CHEESE [WATER, CASEIN,
(MILK), SOYBEAN OiL, WHEY, CHEDDAR CHEESE (MILK, CHEESE
CULTURE, SALT, ENZYMES), MODIFIED CORN STARGH,
CONTAINS 2% OR LESS OF SODIUM ALUMINUM PHOSPHATE,
SODIUM GITRATE, SALT, LACTIC ACID, SGDIUM PHOSPHATES,
SORBIC AGID (PRESERVATIVE), ANNATTO, NATURAL FLAVOR,
MCNO AND DIGLYCERIDES, MAGNESIUM OXIDE, NIACINAMIDE
(VITAMIN B3), FERRIC ORTHOPHOSPHATE, ZING OXIDE,
CYANOCOBALAMIN (VITAMIN B12), PYRIDOXINE
HYDROGHLORIDE (VITAMIN B6), RIBOFLAVIN, THIAMINE
MONONITRATE (VITAMIN B1), FOLIC ACID, VITAMIN A
PALMITATE], SAUCE (WATER, SOYBEAN OIL, MODIFIED CORN
STARCH, SUGAR, SALT, GONTAINS 2% OR LESS OF
DEHYDRATED GARLIC, NATURAL FLAVCR [MALTODEXTRIN,
ANNATTO, TURMERIC (COLOR}), GUM BLEND [XANTHAN GUM,
GUAR GUM, SODIUM ALGINATE], NATURAL FLAVOR, 8OY
LEGITHIN).

Information contained in this document is helleved to be accurate and offered In good faith for the benefit of the customer.
Nutrition data Is caleulated and offered for Infarmation purposes; some variation can qceur depending on several factors. This
dogument may contain proprietary confidential, trade secret or privileged information. Any unauthorized review, use, disclosure
or distribution is prohiblted and may be & vialation of law.

Karen Wilder, RD, MPH, LD
Sr Director, Scientific & Regulatery Afairs




* Percent Da]ly Values are based on & 2,000 calorle d
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Information contained in this decumant is believed to bs accurate and cffered in good faith for the benefit of tha customer,
Nutrition data is calculated and offered for information purposes; seme variation can ooour depending on several facters. This
document may contain proprietary confidentlal, trade secret or privilaged information, Any unautharized raview, uss, d\sclusure
or distribution is prohibited and may be a violalion of law,

-~ "
5(7 \_’b D0,  Karen Wider, RD, MPH, LD

Sr Director, Sclentific & Regulatory Affairs




