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A1500 |Plain Applesauce Cups (4.5 oz) 30 4.5 1 96 90 0 0% 0 0 0 0 15 22 2 19 0 0 100 0 0 1/2 Cup Fruit
A3500 |Unsweetened Applesauce Cups (4.5 0z) 30 4.5 1 96 50 0 0% 0 0 0 0 15 14 1 12 0 0 100 0 0 1/2 Cup Fruit
A1510 |Cinnamon Applesauce Cups (4.50z) 30 4.5 1 96 90 0 0% 0 0 0 0 15 22 2 19 0 0 100 0 0 1/2 Cup Fruit
A1410 |Unsweetened Cinnamon Applesauce Cups (4.5 0z) 30 4.5 1 96 50 0 0% 0 0 0 0 15 14 1 12 0 0 100 0 0 1/2 Cup Fruit
A3790 |Straw-Banana Applesauce Cups (4.5 oz) 30 4.5 1 96 90 0 0% 0 0 0 0 15 22 2 19 0 0 100 0 0 1/2 Cup Fruit
A3700 |Unsweetened Straw-Banana Applesauce Cups (4.5 0z) 30 4.5 1 96 50 0 0% 0 0 0 0 15 14 1 12 0 0 100 0 0 1/2 Cup Fruit
A1590 |Strawberry Applesauce Cups (4.5 oz) 30 4.5 1 96 90 0 0% 0 0 0 0 15 22 2 19 0 0 100 0 0 1/2 Cup Fruit
A1490 |Unsweetened Strawberry Applesauce Cups (4.5 oz) 30 4.5 1 96 50 0 0% 0 0 0 0 15 14 1 12 0 0 100 0 0 1/2 Cup Fruit
A3530 |Rockin Blue Raspberry Applesauce Cups (4.5 oz) 30 4.5 1 96 90 0 0% 0 0 0 0 15 22 2 19 0 0 100 0 0 1/2 Cup Fruit
A3510 |Wild Watermelon Applesauce Cups (4.5 0z) 30 4.5 1 96 90 0 0% 0 0 0 0 15 22 2 19 0 0 100 0 0 1/2 Cup Fruit
1760 Diced Mixed Fruit Cups (4.5 0z) 35 4.5 1 120 70 0 0% 0 0 0 0 25 16 § 1.25: 16 0 4 100 0 0 1/2 Cup Fruit
ST1B Individually Wrapped String Cheese (1 0z) 31 1 1 360 90 60 i 66% 7 5 0 0 95 0 0 0 7 8 0 25 15 1
MZ5A Mozzarella Shredded Cheese (8/5 Ib bags) 41 1 1 480 90 60 i 66% 7 5 0 0 95 0 0 0 7 8 0 25 25 1
00703LC |Whole Grain Cheese Filled Jammer Sticks (3 oz) 31 3 1 160 i 260 80 i 30% 9 4 0 0 300 31 3 2 13 4 0 20 10 1 2
00705LC |Whole Grain Pepperoni & Cheese Filled Jammer Sticks (3 oz) 31 3 1 160 i 250 ; 90 : 36% : 10 3.5 0 0 400 32 3 3 11 4 2 10 10 1 2
00712LC |Whole Grain Sausage/Egg/Chs Filled Brkfst Jammer Sticks (3 oz) 31 3 1 160 i 230 70 i 30% 8 3.5 0 0 350 30 3 3 10 4 0 10 10 1 2
150BC  |Whole Grain “Cheezy” Breadsticks (3 Tear Away Sticks) 27.25¢ 4 1 105 §{ 430 i 140 { 32% i 16 3 0 0 600 56 2 4 16 4 0 25 15 2 2
199BC  |Whole Grain Pepperoni & Cheese Stromboli (5 0z) 27 5 1 80 340 ; 120 : 35% : 13 5 0 0 560 39 3.5 9 20 8 15 50 15 2 1/8 Cup Veg 2

For additional product information visit http://dese.mo.gov/divadm/food/Nutritional Facts Index.html
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http://dese.mo.gov/financial-admin-services/food-nutrition-services/nutritional-facts
http://www.nationalfoodgroup.com/Programs/Commodity-Processing.html
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National.
food group

Commodity Processing

Product Information Sheet

Fax 248.669.3010 Phone 800.886.6866

Plain Applesauce Cups, Shelf Stable

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 450z
Amount Per Serving
Calories 90 Calories from Fat

% Daily Value *

Total Fat Og 0.0%
Saturated Fat Og 0.0%
Trans Fat Og 0.0%

Cholesterol Omg 0.0%

Sodium 15mg 1.0%

Total Carbohydrate 229 7.0%
Dietary Fiber 2g 8.0%
Sugars 199 0.0%

Protein Og 0.0%

Vitamin A 0.0%

Vitamin C 100.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 0.0%

Iron 0.0%

Zinc 0.0%

Phosphorus 0.0%

Potassium 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

PRODUCT DETAILS:

Item Number: A1500 Sales Price Per Each: $0.00
Pack Size: 96/4.50z Kosher: Yes

Serving Per Case: 96 Meal Contribution: 1/2c FRT
Net Weight: 27 Ibs. Product Is: Fully Cooked
Temperature Class: Dry Class: Commodity

Shelf Life: 1 1/2 years Case Price: $

Manufacturer Code: A1500

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
Chill for 2 hours prior to serving.
INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:

Fat free shelf stable flavorful applesauce cups with attractive peel-top lids are
great for lunch or snack! Commercial Equivalent: A87210

ALLERGEN STATEMENT:
N/A

National East Nick Goetz (248) 560-2333
Email: ngoetz@nationalfoodgroup.com

46820 Magellan Dr.
Suite A
Novi, MI 48377

FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:16 am | 1


https://system.netsuite.com/www.nationalfoodgroup.com
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National. : :
itoll Commodity Processing

Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

BID SPECIFICATIONS:

Shelf stable applesauce cups must provide % cup fruit equivalent under the
NSLP guidelines. Individual servings must be a minimum of 4.5 oz. net weight.
Cups must be shelf stable in dry storage for 18 months. Flavors to include Plain,
Cinnamon, Strawberry, Strawberry Banana, Blue Raspberry, Mixed Fruit,
Caramel Apple, Grape, Watermelon, Peach, and Sour Apple. Sweetened with
real sugar. Product contains zero grams fat, 100% Vitamin C and must not
contain HFCS. Made with 100% domestically grown fruit. 96 portions per case.
Also available as a commodity processed product utilizing USDA donated fruit.
Acceptable Brand: National Food Group.

INGREDIENTS:
APPLES, SUGAR, WATER, ASCORBIC ACID (VITAMIN C).

LOGISTICS INFORMATION:
Gross Weight: 30

Case Dimensions: 17.75 X 11.75 X 7.25
Pallet Count: 56

Double Stack:

Cube: .87504521

Block and Tier: 8 and 7

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:16 am | 2


https://system.netsuite.com/www.nationalfoodgroup.com
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National.
food group

Commodity Processing

Product Information Sheet

Fax 248.669.3010 Phone 800.886.6866

Unsweetened Plain Applesauce Cups, Shelf
Stable

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 45 oz.
Amount Per Serving
Calories 50 Calories from Fat

% Daily Value *

Total Fat Og 0.0%
Saturated Fat Og 0.0%
Trans Fat Og 0.0%

Cholesterol Omg 0.0%

Sodium 15mg 1.0%

Total Carbohydrate 149 5.0%
Dietary Fiber 1g 4.0%
Sugars 12g 0.0%

Protein <1g 0.0%

Vitamin A 0.0%

Vitamin C 100.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 0.0%

Iron 0.0%

Zinc 0.0%

Phosphorus 0.0%

Potassium 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

PRODUCT DETAILS:

Item Number: A3500 Sales Price Per Each: $0.00
Pack Size: 96/4.50z Kosher: Yes

Serving Per Case: 96 Meal Contribution: 1/2c FRT
Net Weight: 27 Ibs. Product Is: Fully Cooked
Temperature Class: Dry Class: Commodity

Shelf Life: 1 1/2 years Case Price: $

Manufacturer Code: A3500

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
Chill for 2 hours prior to serving.
INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:

Fat free shelf stable flavorful applesauce cups with attractive peel-top lids are
great for lunch or snack! Commercial Equivalent: A87120

ALLERGEN STATEMENT:
N/A

National East Nick Goetz (248) 560-2333
Email: ngoetz@nationalfoodgroup.com

46820 Magellan Dr.
Suite A
Novi, MI 48377

FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:19 am | 1


https://system.netsuite.com/www.nationalfoodgroup.com
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National. : :
itoll Commodity Processing

Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

BID SPECIFICATIONS:

Shelf stable applesauce cups must provide % cup fruit equivalent under the
NSLP guidelines. Individual servings must be a minimum of 4.5 oz. net weight.
Cups must be shelf stable in dry storage for 18 months. All natural ingredients
with no added sugar or artificial colors and sweeteners. Flavors to include
Unsweetened Plain, Unsweetened Cinnamon, Unsweetened Strawberry,
Unsweetened Strawberry Banana, Unsweetened Peach, and Unsweetened
Cherry. Product contains zero grams fat, 100% Vitamin C. Made with 100%
domestically grown fruit. 96 portions per case. Also available as a commodity
processed product utilizing USDA donated fruit. Acceptable Brand: National
Food Group.

INGREDIENTS:
APPLES, WATER, ASCORBIC ACID (VITAMIN C).

LOGISTICS INFORMATION:
Gross Weight: 30

Case Dimensions: 17.75 X 11.75 X 7.25
Pallet Count: 56

Double Stack:

Cube: .87504521

Block and Tier: 8 and 7

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:19 am | 2


https://system.netsuite.com/www.nationalfoodgroup.com
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National.
food group

Commodity Processing

Product Information Sheet

Fax 248.669.3010 Phone 800.886.6866

Cinnamon Applesauce Cups, Shelf Stable

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 45 oz.
Amount Per Serving
Calories 90 Calories from Fat

% Daily Value *

Total Fat Og 0.0%
Saturated Fat Og 0.0%
Trans Fat Og 0.0%

Cholesterol Omg 0.0%

Sodium 15mg 1.0%

Total Carbohydrate 229 7.0%
Dietary Fiber 2g 8.0%
Sugars 199 0.0%

Protein Og 0.0%

Vitamin A 0.0%

Vitamin C 100.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 0.0%

Iron 0.0%

Zinc 0.0%

Phosphorus 0.0%

Potassium 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

PRODUCT DETAILS:

Item Number: A1510 Sales Price Per Lb: $0.00
Pack Size: 96/4.5 oz Kosher: Yes

Serving Per Case: 96 Meal Contribution: 1/2c FRT
Net Weight: 27 Ibs. Product Is: Fully Cooked
Temperature Class: Dry Class: Commodity

Shelf Life: 1 1/2 years Case Price: $

Manufacturer Code: A1510

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
Chill for 2 hours prior to serving.
INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:

Fat free shelf stable flavorful applesauce cups with attractive peel-top lids are
great for lunch or snacklCommercial Equivalent: A87190

ALLERGEN STATEMENT:
N/A

National East Nick Goetz (248) 560-2333
Email: ngoetz@nationalfoodgroup.com

46820 Magellan Dr.
Suite A
Novi, MI 48377

FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:19 am | 1


https://system.netsuite.com/www.nationalfoodgroup.com
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National. : :
itoll Commodity Processing

Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

BID SPECIFICATIONS:

Shelf stable applesauce cups must provide % cup fruit equivalent under the
NSLP guidelines. Individual servings must be a minimum of 4.5 oz. net weight.
Cups must be shelf stable in dry storage for 18 months. Flavors to include Plain,
Cinnamon, Strawberry, Strawberry Banana, Blue Raspberry, Mixed Fruit,
Watermelon, and Sour Apple. Sweetened with real sugar. Product contains zero
grams fat, 100% Vitamin C and must not contain HFCS. Made with 100%
domestically grown fruit. 96 portions per case. Also available as a commodity
processed product utilizing USDA donated fruit. Acceptable Brand: National
Food Group.

INGREDIENTS:
APPLES, SUGAR, WATER, CINNAMON, ASCORBIC ACID (VITAMIN C).

LOGISTICS INFORMATION:
Gross Weight: 30

Case Dimensions: 17.75 X 11.75 X 7.25
Pallet Count: 56

Double Stack:

Cube: .87504521

Block and Tier: 8 and 7

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:19 am | 2


https://system.netsuite.com/www.nationalfoodgroup.com
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National.
food group

Commodity Processing

Product Information Sheet

Fax 858.613.3670 Phone 800.886.6866

Unsweetened Cinnamon Applesauce Cups,
Shelf Stable

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 45 oz.
Amount Per Serving
Calories 50 Calories from Fat

% Daily Value *

Total Fat Og 0.0%
Saturated Fat Og 0.0%
Trans Fat Og 0.0%

Cholesterol Omg 0.0%

Sodium 15mg 1.0%

Total Carbohydrate 149 5.0%
Dietary Fiber 1g 4.0%
Sugars 12g 0.0%

Protein <1g 0.0%

Vitamin A 0.0%

Vitamin C 100.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 0.0%

Iron 0.0%

Zinc 0.0%

Phosphorus 0.0%

Potassium 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

PRODUCT DETAILS:

Item Number: A1410 Sales Price Per Each: $0.00
Pack Size: 96/4.50z Kosher: Yes

Serving Per Case: 96 Meal Contribution: 1/2c FRT
Net Weight: 27 Ibs. Product Is: Fully Cooked
Temperature Class: Dry Class: Commodity

Shelf Life: 1 1/2 years Case Price: $

Manufacturer Code: A1410

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
Chill for 2 hours prior to serving.
INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:

Fat free shelf stable flavorful applesauce cups with attractive peel-top lids are
great for lunch or snack! Commercial Equivalent: A82510

ALLERGEN STATEMENT:
N/A

Nick Goetz (248) 560-2333
Email: ngoetz@nationalfoodgroup.com

FAX: 858.613.3670 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:20 am | 1


https://system.netsuite.com/www.nationalfoodgroup.com
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National. : :
itoll Commodity Processing

Product Information Sheet Fax 858.613.3670 Phone 800.886.6866

BID SPECIFICATIONS:

Shelf stable applesauce cups must provide % cup fruit equivalent under the
NSLP guidelines. Individual servings must be a minimum of 4.5 oz. net weight.
Cups must be shelf stable in dry storage for 18 months. All natural ingredients
with no added sugar or artificial colors and sweeteners. Flavors to include
Unsweetened Plain, Unsweetened Cinnamon, Unsweetened Strawberry,
Unsweetened Strawberry Banana, Unsweetened Peach, and Unsweetened
Cherry. Product contains zero grams fat, 100% Vitamin C. Made with 100%
domestically grown fruit. 96 portions per case. Also available as a commodity
processed product utilizing USDA donated fruit. Acceptable Brand: National
Food Group.

INGREDIENTS:

APPLES, WATER, CINNAMON, NATURAL FLAVOR, ASCORBIC ACID
(VITAMIN C).

LOGISTICS INFORMATION:
Gross Weight: 30

Case Dimensions: 17.75 X 11.75 X 7.25
Pallet Count: 56

Double Stack:

Cube: .87504521

Block and Tier: 8 and 7

Nick Goetz (248) 560-2333
Email: ngoetz@nationalfoodgroup.com

FAX: 858.613.3670 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:20 am | 2


https://system.netsuite.com/www.nationalfoodgroup.com
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National.
food group

Commodity Processing

Product Information Sheet

Fax 248.669.3010 Phone 800.886.6866

Strawberry Banana Applesauce Cups, Shelf
Stable

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 45 oz.
Amount Per Serving
Calories 90 Calories from Fat

% Daily Value *

Total Fat Og 0.0%
Saturated Fat Og 0.0%
Trans Fat Og 0.0%

Cholesterol Omg 0.0%

Sodium 15mg 1.0%

Total Carbohydrate 229 7.0%
Dietary Fiber 2g 8.0%
Sugars 199 0.0%

Protein Og 0.0%

Vitamin A 0.0%

Vitamin C 100.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 0.0%

Iron 0.0%

Zinc 0.0%

Phosphorus 0.0%

Potassium 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

PRODUCT DETAILS:

Item Number: A3790 Sales Price Per Each: $0.00
Pack Size: 96/4.50z Kosher: Yes

Serving Per Case: 96 Meal Contribution: 1/2c FRT
Net Weight: 27 Ibs. Product Is: Fully Cooked
Temperature Class: Dry Class: Commodity

Shelf Life: 1 1/2 years Case Price: $

Manufacturer Code: A3790

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
Chill 2 hours prior to serving.
INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:

Fat free shelf stable flavorful applesauce cups with attractive peel-top lids are
great for lunch or snack! Commercial Equivalent: A87220

ALLERGEN STATEMENT:
N/A

National East Nick Goetz (248) 560-2333
Email: ngoetz@nationalfoodgroup.com

46820 Magellan Dr.
Suite A
Novi, MI 48377

FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:20 am | 1


https://system.netsuite.com/www.nationalfoodgroup.com
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National. : :
itoll Commodity Processing

Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

BID SPECIFICATIONS:

Shelf stable applesauce cups must provide % cup fruit equivalent under the
NSLP guidelines. Individual servings must be a minimum of 4.5 oz. net weight.
Cups must be shelf stable in dry storage for 18 months. Flavors to include Plain,
Cinnamon, Strawberry, Strawberry Banana, Blue Raspberry, Mixed Fruit,
Watermelon, and Sour Apple. Sweetened with real sugar. Product contains zero
grams fat, 100% Vitamin C and must not contain HFCS. Made with 100%
domestically grown fruit. 96 portions per case. Also available as a commodity
processed product utilizing USDA donated fruit. Acceptable Brand: National
Food Group.

INGREDIENTS:

Apples, Strawberry Puree, Banana Puree, Sugar, Natural flavors, Ascorbic Acid,
Red #40.

LOGISTICS INFORMATION:
Gross Weight: 30

Case Dimensions: 17.75 X 11.75 X 7.25
Pallet Count: 56

Double Stack:

Cube: .87504521

Block and Tier: 8 and 7

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:20 am | 2


https://system.netsuite.com/www.nationalfoodgroup.com
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National.
food group

Commodity Processing

Product Information Sheet

Fax 248.669.3010 Phone 800.886.6866

Unsweetened Strawberry Banana
Applesauce Cups, Shelf Stable

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 45 oz.
Amount Per Serving
Calories 50 Calories from Fat

% Daily Value *

Total Fat Og 0.0%
Saturated Fat Og 0.0%
Trans Fat Og 0.0%

Cholesterol Omg 0.0%

Sodium 15mg 1.0%

Total Carbohydrate 149 5.0%
Dietary Fiber 1g 4.0%
Sugars 12g 0.0%

Protein Og 0.0%

Vitamin A 0.0%

Vitamin C 100.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 0.0%

Iron 0.0%

Zinc 0.0%

Phosphorus 0.0%

Potassium 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

PRODUCT DETAILS:

Item Number: A3700 Sales Price Per Each: $0.00
Pack Size: 96/4.50z Kosher: Yes

Serving Per Case: 96 Meal Contribution: 1/2c FRT
Net Weight: 27 Ibs. Product Is: Fully Cooked
Temperature Class: Dry Class: Commodity

Shelf Life: 1 1/2 years Case Price: $

Manufacturer Code: A3700

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
Chill 2 hours prior to serving.
INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:

Fat free shelf stable flavorful applesauce cups with attractive peel-top lids are
great for lunch or snack! Commercial Equivalent: A82500

ALLERGEN STATEMENT:
N/A

National East Nick Goetz (248) 560-2333
Email: ngoetz@nationalfoodgroup.com

46820 Magellan Dr.
Suite A
Novi, MI 48377

FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:21 am | 1


https://system.netsuite.com/www.nationalfoodgroup.com
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National. : :
itoll Commodity Processing

Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

BID SPECIFICATIONS:

Shelf stable applesauce cups must provide % cup fruit equivalent under the
NSLP guidelines. Individual servings must be a minimum of 4.5 oz. net weight.
Cups must be shelf stable in dry storage for 18 months. All natural ingredients
with no added sugar or artificial colors and sweeteners. Flavors to include
Unsweetened Plain, Unsweetened Cinnamon, Unsweetened Strawberry,
Unsweetened Strawberry Banana, Unsweetened Peach, and Unsweetened
Cherry. Product contains zero grams fat, 100% Vitamin C. Made with 100%
domestically grown fruit. 96 portions per case. Also available as a commodity
processed product utilizing USDA donated fruit. Acceptable Brand: National
Food Group.

INGREDIENTS:

Apples, water, strawberry puree, banana and other natural flavors, ascorbic acid
(vitamin c), natural color.

LOGISTICS INFORMATION:
Gross Weight: 30

Case Dimensions: 17.75 X 11.75 X 7.25
Pallet Count: 56

Double Stack:

Cube: .87504521

Block and Tier: 8 and 7

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:21 am | 2


https://system.netsuite.com/www.nationalfoodgroup.com
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National.
food group

Commodity Processing

Product Information Sheet

Fax 248.669.3010 Phone 800.886.6866

Very Strawberry Applesauce Cups, Shelf
Stable

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 45 oz.
Amount Per Serving
Calories 90 Calories from Fat

% Daily Value *

Total Fat Og 0.0%
Saturated Fat Og 0.0%
Trans Fat Og 0.0%

Cholesterol Omg 0.0%

Sodium 15mg 1.0%

Total Carbohydrate 229 7.0%
Dietary Fiber 2g 8.0%
Sugars 199 0.0%

Protein Og 0.0%

Vitamin A 0.0%

Vitamin C 100.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 0.0%

Iron 0.0%

Zinc 0.0%

Phosphorus 0.0%

Potassium 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

PRODUCT DETAILS:

Item Number: A1590 Sales Price Per Each: $0.00
Pack Size: 96/4.50z Kosher: Yes

Serving Per Case: 96 Meal Contribution: 1/2c FRT
Net Weight: 27 Ibs. Product Is: Fully Cooked
Temperature Class: Dry Class: Commodity

Shelf Life: 1 1/2 years Case Price: $

Manufacturer Code: A1590

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
Chill 2 hours prior to serving.
INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:

Fat free shelf stable flavorful applesauce cups with attractive peel-top lids are
great for lunch or snack! Commercial Equivalent: A87170

ALLERGEN STATEMENT:
N/A

National East Nick Goetz (248) 560-2333
Email: ngoetz@nationalfoodgroup.com

46820 Magellan Dr.
Suite A
Novi, MI 48377

FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:22 am | 1


https://system.netsuite.com/www.nationalfoodgroup.com
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National. : :
itoll Commodity Processing

Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

BID SPECIFICATIONS:

Shelf stable applesauce cups must provide % cup fruit equivalent under the
NSLP guidelines. Individual servings must be a minimum of 4.5 oz. net weight.
Cups must be shelf stable in dry storage for 18 months. Flavors to include Plain,
Cinnamon, Strawberry, Strawberry Banana, Blue Raspberry, Mixed Fruit,
Watermelon, and Sour Apple. Sweetened with real sugar. Product contains zero
grams fat, 100% Vitamin C and must not contain HFCS. Made with 100%
domestically grown fruit. 96 portions per case. Also available as a commodity
processed product utilizing USDA donated fruit. Acceptable Brand: National
Food Group.

INGREDIENTS:

APPLES, STRAWBERRY PUREE, SUGAR, WATER, NATURAL FLAVOR,
ASCORBIC ACID (VITAMIN C), RED #40.

LOGISTICS INFORMATION:
Gross Weight: 30

Case Dimensions: 17.75 X 11.75 X 7.25
Pallet Count: 56

Double Stack:

Cube: .87504521

Block and Tier: 8 and 7

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:22 am | 2
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Fax 248.669.3010 Phone 800.886.6866

Unsweetened Strawberry Applesauce Cups,
Shelf Stable

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 45 oz.
Amount Per Serving
Calories 50 Calories from Fat

% Daily Value *

Total Fat Og 0.0%
Saturated Fat Og 0.0%
Trans Fat Og 0.0%

Cholesterol Omg 0.0%

Sodium 15mg 1.0%

Total Carbohydrate 149 5.0%
Dietary Fiber 1g 4.0%
Sugars 12g 0.0%

Protein <1g 0.0%

Vitamin A 0.0%

Vitamin C 100.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 0.0%

Iron 0.0%

Zinc 0.0%

Phosphorus 0.0%

Potassium 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

PRODUCT DETAILS:

Item Number: A1490 Sales Price Per Each: $0.00
Pack Size: 96/4.50z Kosher: Yes

Serving Per Case: 1 Meal Contribution: 1/2c FRT
Net Weight: 27 Ibs. Product Is: Fully Cooked
Temperature Class: Dry Class: Commodity

Shelf Life: 1 1/2 years Case Price: $

Manufacturer Code: A1490

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
Chill 2 hours prior to serving.
INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:

Fat free shelf stable flavorful applesauce cups with attractive peel-top lids are
great for lunch or snack! Commercial Equivalent: A82520

ALLERGEN STATEMENT:
N/A

National East Nick Goetz (248) 560-2333
Email: ngoetz@nationalfoodgroup.com

46820 Magellan Dr.
Suite A
Novi, MI 48377

FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:23 am | 1
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BID SPECIFICATIONS:

Shelf stable applesauce cups must provide % cup fruit equivalent under the
NSLP guidelines. Individual servings must be a minimum of 4.5 oz. net weight.
Cups must be shelf stable in dry storage for 18 months. All natural ingredients
with no added sugar or artificial colors and sweeteners. Flavors to include
Unsweetened Plain, Unsweetened Cinnamon, Unsweetened Strawberry,
Unsweetened Strawberry Banana, Unsweetened Peach, and Unsweetened
Cherry. Product contains zero grams fat, 100% Vitamin C. Made with 100%
domestically grown fruit. 96 portions per case. Also available as a commodity
processed product utilizing USDA donated fruit. Acceptable Brand: National
Food Group.

INGREDIENTS:

APPLES, WATER, STRAWBERRY PUREE, NATURAL FLAVOR, NATURAL
COLOR, ASCORBIC ACID (VITAMIN C).

LOGISTICS INFORMATION:
Gross Weight: 30

Case Dimensions: 17.75 X 11.75 X 7.25
Pallet Count: 56

Double Stack:

Cube: .87504521

Block and Tier: 8 and 7

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:23 am | 2


https://system.netsuite.com/www.nationalfoodgroup.com

%

National.
food group

Commodity Processing

Product Information Sheet

Fax 248.669.3010 Phone 800.886.6866

Rock'n Blue Raspberry Applesauce Cups,
Shelf Stable

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 45 oz.
Amount Per Serving
Calories 90 Calories from Fat

% Daily Value *

Total Fat Og 0.0%
Saturated Fat Og 0.0%
Trans Fat Og 0.0%

Cholesterol Omg 0.0%

Sodium 15mg 1.0%

Total Carbohydrate 229 7.0%
Dietary Fiber 2g 8.0%
Sugars 199 0.0%

Protein Og 0.0%

Vitamin A 0.0%

Vitamin C 100.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 0.0%

Iron 0.0%

Zinc 0.0%

Phosphorus 0.0%

Potassium 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

PRODUCT DETAILS:

Item Number: A3530 Sales Price Per Each: $0.00
Pack Size: 96/4.50z Kosher: Yes

Serving Per Case: 1 Meal Contribution: 1/2c FRT
Net Weight: 27 Ibs. Product Is: Fully Cooked
Temperature Class: Dry Class: Commodity

Shelf Life: 1 1/2 years Case Price: $

Manufacturer Code: A3530

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
Chill 2 hours prior to serving.
INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:

Fat free shelf stable flavorful applesauce cups with attractive peel-top lids are
great for lunch or snack! Commercial Equivalent: A88350

ALLERGEN STATEMENT:
N/A

National East Nick Goetz (248) 560-2333
Email: ngoetz@nationalfoodgroup.com

46820 Magellan Dr.
Suite A
Novi, MI 48377

FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:24 am | 1
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BID SPECIFICATIONS:

Shelf stable applesauce cups must provide % cup fruit equivalent under the
NSLP guidelines. Individual servings must be a minimum of 4.5 oz. net weight.
Cups must be shelf stable in dry storage for 18 months. Flavors to include Plain,
Cinnamon, Strawberry, Strawberry Banana, Blue Raspberry, Mixed Fruit,
Caramel Apple, Grape, Watermelon, Peach, and Sour Apple. Sweetened with
real sugar. Product contains zero grams fat, 100% Vitamin C and must not
contain HFCS. Made with 100% domestically grown fruit. 96 portions per case.
Also available as a commodity processed product utilizing USDA donated fruit.
Acceptable Brand: National Food Group.

INGREDIENTS:

Apples, Sugar, Contains 2% or less of the following: Artificial Flavor, Artificial
Colors (FDandC Blue #1), Ascorbic Acid (Vitamin C).

LOGISTICS INFORMATION:
Gross Weight: 30

Case Dimensions: 17.75 X 11.75 X 7.25
Pallet Count: 56

Double Stack:

Cube: .87504521

Block and Tier: 8 and 7

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:24 am | 2
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1 Jem————

Fax 248.669.3010 Phone 800.886.6866

Wild Watermelon Applesauce Cups, Shelf
Stable

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 45 oz.
Amount Per Serving
Calories 90 Calories from Fat

% Daily Value *

Total Fat Og 0.0%
Saturated Fat Og 0.0%
Trans Fat Og 0.0%

Cholesterol Omg 0.0%

Sodium 15mg 1.0%

Total Carbohydrate 229 7.0%
Dietary Fiber 2g 8.0%
Sugars 199 0.0%

Protein Og 0.0%

Vitamin A 0.0%

Vitamin C 100.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 0.0%

Iron 0.0%

Zinc 0.0%

Phosphorus 0.0%

Potassium 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

PRODUCT DETAILS:

Item Number: A3510 Sales Price Per Each: $0.00
Pack Size: 96/4.50z Kosher: Yes

Serving Per Case: 96 Meal Contribution: 1/2c FRT
Net Weight: 27 Ibs. Product Is: Fully Cooked
Temperature Class: Dry Class: Commodity

Shelf Life: 1 1/2 years Case Price: $

Manufacturer Code: A3510

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
Chill 2 hours prior to serving.
INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:

Fat free shelf stable flavorful applesauce cups with attractive peel-top lids are
great for lunch or snack! Commercial Equivalent: A88330

ALLERGEN STATEMENT:
N/A

National East Nick Goetz (248) 560-2333
Email: ngoetz@nationalfoodgroup.com

46820 Magellan Dr.
Suite A
Novi, MI 48377

FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:25 am | 1
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BID SPECIFICATIONS:

Shelf stable applesauce cups must provide % cup fruit equivalent under the
NSLP guidelines. Individual servings must be a minimum of 4.5 oz. net weight.
Cups must be shelf stable in dry storage for 18 months. Flavors to include Plain,
Cinnamon, Strawberry, Strawberry Banana, Blue Raspberry, Mixed Fruit,
Caramel Apple, Grape, Watermelon, Peach, and Sour Apple. Sweetened with
real sugar. Product contains zero grams fat, 100% Vitamin C and must not
contain HFCS. Made with 100% domestically grown fruit. 96 portions per case.
Also available as a commodity processed product utilizing USDA donated fruit.
Acceptable Brand: National Food Group.

INGREDIENTS:

Apples, Sugar, Contains 2% or less of the following: Artificial Flavor, Artificial
Colors (FDandC Red #40), Ascorbic Acid (Vitamin C).

LOGISTICS INFORMATION:
Gross Weight: 30

Case Dimensions: 17.75 X 11.75 X 7.25
Pallet Count: 56

Double Stack:

Cube: .87504521

Block and Tier: 8 and 7

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:25 am | 2
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Preduct Analysis Worksheet Form

Child Nutrition Program operators should include a copy of the label from the purchased product carton in
addition to the following information on letterhead signed by official company representative,

Praduct Mame: &;)?LESQUQL. Pﬂﬂ Elg.u::ﬁa Code Number:

Manufacturer: &Jrhtﬁﬂ. '&)Daﬁ : CasefPack/Count/Portion Size: q-U / Y .Soz_

Directions to Manufacturers:
1. Complete Section A for crediting of Meat/Meat Alternate [[f appropriate].
2. Complete Section B for crediting of Grains {If appropriate).
3. Complete Section C fer crediting of Fruits & Vegetables {if appropriats],
4. Complete Section D for verification and statement of understanding. Any product analysis without this
saction completed and signed will not be accepted by Child Nubrition Program aperator.

Section A: Meat/Meat Alternates
I.  Please complete the chart below to determine the creditable amount of Meat/Meat Alternate

Deseription of Creditable Ingradients Ounces per Raw Partion of Multiphy Food Buytng Gagde Yisld/ Creditable Amount *
par USBA Food Buylng Gulde {FRG] Creditable Ingredlent Senvings per Unit
X
X
4
A, Total Creditable M/MA

*Creditable Amount- Multiphy sunces per raw portion of creditable Ingredient by the FB4G Yiebd Information.

I Ifthe groduct contains APP, please fill out the chart befow to determine the creditable amount of APP.
If APP s used, you must provide documentation as described by Attachment A for each APP used.

Description of APP, manulacturer’s | Ounces Cry APP | Muktiply % of Protein As-|s* Drvide by 1B** Lraditable Amaont of
name, and code number Per Portion ki
+18
+1H
=18
8. Total Creditable APF Armount®
C.Tetal Creditable Amount { & + 8 rounded down o the nearest X 0z)

*Percant of Proteln-As-is s provided on the atteched APP docomentation,

*#18 15 tha percent of proteln when fully hydrated.

***Creditable amount of AP equals cunces of Dry APP multiplled by the percent of protein as-is divided by 18, ‘Total Craditable Amount must be
rounded dewn to the nearest .25 or {1.49 would round down to 125 oz meat equivalent.] Do not round up. If you are crediting M/bLA and APP, youl do
riot nared b2 round dewnin bax A [Tota | Craditabie MM Arnont] untll after you have added the Total Creditable APP Arnount from box B to box &,

Tota! weight {per portion) of product as purchased: Lj‘- . 5 oL

|
Total creditable amount of product {per portion]: nf Y, I‘P FE.T
{Reminder: Total creditable amount cannot count for more than the total weight of the product.)




Section B: Grans

Description of Creditable Grain Ingradients Welght in Grams of Dhvide number of grams of creditable | Creditable Sraln Amount
per USCA Food Buying Guide [FEG)* Creditable Graies per Portion Erains per portion by 16™* per Portion
+16

16
+16

+16
+16

0, Total Craditable Grain par Portlon®*

*All grains must be enriched or whole graln, made from enriched or whade grain meal ov floue, or if It |s cereal, the product must be whole grain,
enriched or fortilked. Bran and germ are not creditable,

**Round down to the nearast X grain serving.

***Previous caleulations using 14.75 grams per grainfbread serving can be wsed ondy for SY 12-13,

“*** Products with more than 3.99 grams or .24 ounce equivalents of non-creditable grains do not quallfy after S¥ 2013,

Section C: Fruits & Vegetables

Dascription of Craditable Fruit Vegetable Production Cups EP per Multiply | Craditable | Servings per Cups Credicabla

andfor Yegetable |ngradients Sub Group, uUnit® recipe or by fups racipe or Fruit or Vegetable
par USDw Food Buying Goide I production unit | craditing production Arrount per
[FB5] applicable from FRG** factor®** unlt Fortlon

| appls save Lup V2 I 7 | ‘e

E. Total Cups of Creditable Froits per Portion

F. Total Eups of Creditable Yegetables par Portlon

* Production unit s the basls for caboulating servings — recipe, pizza ple, Individual sandwich, gallan st
**Lups |isted per EP purchase unit in Food Buying Gulde
*** Crediting factoe: Paste: multiply by 4; Grean leafy vegetables: muliiply by .5; Drled fruit: multiphy by 2; Al others: multply by 1

Section D

| certify that the abeve information is true and correct and that a ounce serving of the aboye
product (ready for serving) contains ounces of equivalent meat/meat alternate when prepared
according to directions.

| certify that the above infarmation Is true and correct and that a ounce/gram {circle appropriate
unit) portion of the above product {ready for serving] contains ounces of creditable grains.

I certify that there are no non-creditable grains above 3.99 grams or .24 ounce equivalents per portion.***#

| further eertify that any APP used in this product conforms to the Food and Nutrition Service Regulations {7
CFR Parts 210, 220, 225, 226, Appendix A} as demanstrated by the attached supplier documentation.

If 14.75 grams per creditable portion of grain is used then this document is null and void after June 30, 2013
and | understand that effective July 1, 2013 that the product analysis provided above will no longer be
accurate and that a revised product analysis will need to be provided to the Child Nutrition Program operator

using 16.0 grams per creditable portion of grain.
“’74}% G hH pavg L LA

Signature® Title

Ryanl _Fouesd {2 /o /3 ZwLo-l2i- 38 w12

Printed Nama Date Fhone Number
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Mixed Fruit Cups w/Diced Apples, Shelf
Stable

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 45 oz.
Amount Per Serving
Calories 70 Calories from Fat

% Daily Value *

Total Fat Og 0.0%
Saturated Fat Og 0.0%
Trans Fat Og 0.0%

Cholesterol Omg 0.0%

Sodium 25mg 1.0%

Total Carbohydrate 169 5.0%
Dietary Fiber 1g 5.0%
Sugars 13g 0.0%

Protein Og 0.0%

Vitamin A 4.0%

Vitamin C 100.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 0.0%

Iron 0.0%

Zinc 0.0%

Phosphorus 0.0%

Potassium 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

PRODUCT DETAILS:

Item Number: 1760 Sales Price Per Each: $0.00
Pack Size: 120/4.50z Kosher: Yes

Serving Per Case: 120 Meal Contribution: 1/2¢c FRT
Net Weight: 33.75 Ibs. Product Is: Fully Cooked
Temperature Class: Dry Class: Commodity

Shelf Life: 9 months Case Price: $

Manufacturer Code: 1760
PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
Chill 2 hours prior to serving.
INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:

ALLERGEN STATEMENT:
Allergen info not on label, please contact your Account Manager

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:26 am | 1
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Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

BID SPECIFICATIONS:

Shelf stable fruit cups in juice must provide ¥ cup fruit equivalent under the
NSLP guidelines. Individual servings must be a minimum of 4.5 oz. net weight.
Cups must be shelf stable in dry storage for 9 months. Varieties to include Diced
Pears in Juice, Diced Peaches in Juice, and Diced Mixed Fruit in Juice. Must be
packed in juice, no syrup is acceptable. Product contains zero grams fat, 100%
Vitamin C. Made with 100% domestically grown fruit. 120 portions per case.
Available as a commodity processed product utilizing USDA donated fruit.
Acceptable Brand: National Food Group.

INGREDIENTS:

Apples, Peaches, Pears, Pineapple, water, white grape juice concentrate,
Ascorbic Acid (Vitamin C), Citric Acid.

LOGISTICS INFORMATION:
Gross Weight: 38

Case Dimensions: 18 X 12 X 10
Pallet Count: 64

Double Stack:

Cube: 1.25

Block and Tier: 8 and 8

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:26 am | 2
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Product Formulation Statement (PFS) for Documenting Vegetables and Fruits

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. Specific vegetable subgroups must be offered
weekly and fruit must be served daily for the National School Lunch Program. For more detailed information on meal pattern

requirements see the Nutrition Standards for School Meals Website at
http://www. ns.usda.sov/end/Governance/legislation/nutritionstandards.htm.

Product Name: _D‘e(_ﬁ() M.\Xé,() %UH’ CUP \‘LJ ATP\Q%Code; l" w O

Manufacturer: ‘B\ 1 OQWL 'FOD&S Serving Size: 71/‘4 S 07

I. Vegetable Component
Please fill out the chart below to determine the creditable amount of vegetables,

Description of Ounces per
Cred'ntable Vegetable | Raw Portion of " FBG Yield/ Credltabge
Ingredient per d Multiply . Amount
. g Subgroup Creditable Purchase Unit
Food Buying Guide Ingredient (quarter cups)
(FBG) gre

X
X
X

Total Creditable Vegetable Amount:

'FBG calculations for vegetables are in quarter cups. See chart on following page for
quarter cup to cup conversions.

Vegetables and vegetable purees credit on volume served.

At least %4 cup of recognizable vegetable is required to contribute towards the vegetable
component or a specific vegetable subgroup.

= The other vegetable subgroup may be met with any additional amounts from the dark
green, red/orange, and beans/peas (legumes) vegetable subgroups.

Schoo! food authorities may offer any vegetable subgroup to meet the total weekly
requirement for the additional vegetable subgroup.

Please note that raw leafy green vegetables credit as half the volume served in school
meals (For example: | cup raw spinach credits as ¥ cup dark green vegetable. Legumes
may credit towards the vegetable component or the meat alternate component, but not as
both in the same meal. The school menu planner will decide how to incorporate legumes
into the school meal. However, a manufacturcr should provide documcntation to show
how legumes contribute towards the vegetable component and the meat alternate
component. See chart on the following page for conversion factors

* The PFS for meat/meat altcrnate may be used to document how legumes contribute
towards the meat alternate component.

Total Cups
Beans/Peas
(Legumes)

Total Cups
Dark Green

Total Cups
Red/Orange

Total Cups
Starchy

Total Cups
Other

[ certify the above information is true and correct and that
of vegetables,

(vegetable subgroup)

ounce serving of the above product contains

cup(s)



IL. Fruit Component
Please fill out the chart below to determine the creditable amount of fruits.

Description of Creditable Ounces per Raw FBG Yleld/ Creditable
Ingredient per Portion of Creditable Multiply Purchase Unit Amount'
Food Buying Guide (FBG) Ingredient (quarter cups)
Mixsd v Conngd 35.%02 X | 2,202
\DO/ TR, |. 202 X | \ Zoz
~ X
Total Creditable Fruit Amount: 4.4 2
20

= 'FBG calculations for fruits are in quarter cups. See chart below for quarter cup to cup conversions.

= Fruits and fruit purees credit on volume served.

® At lcast %4 cup of recognizable fruit is required to contribute towards the fruit component.

" Please note that dried fruits credit as double the volume served in school meals (For example, %4 cup raisins credits as1 cup
fruit).

|
[ certify the above information is true and correct and that ™ - S ounce serving of the above product containg iz

of fruic

cup(s)

Quarter Cup to Cpp Conversions*

0.5 Quarter Cups = 4 Cup vegetable/fruit or 0.5 ounces of equivalent meat alternate
1.0 Quarter Cups = % Cup vegetable/fruit or 1.0 ounce of equivalent meat alternate

1.5 Quarter Cups = % Cup vegetable/fruit or 1.5 ounces of equivalent meat alternate
2.0 Quarter Cups = 4 Cup vegetable/fruit or 2.0 ounces of equivalent meat alternate
2.5 Quarter Cups = % Cup vegetable/fruit or 2.5 ounces of equivalent meat alternate
3.0 Quarter Cups = % Cup vegetable/fruit or 3.0 ounces of equivalent meat alternate
3.5 Quarter Cups =% Cup vegetable/fruit or 3.5 ounces of equivalent meat alernate
4.0 Quarter Cups = 1 Cup vegetable/fruit or 4.0 ounces of equivalent meat alternate

*The result of 0.9999 equals %4 cup but a result of 1.0 equals % cup

s
—_— /’/‘F(_‘- BA - MauatiA
Signature Title

fvarns Fpucd iy fln’/lﬁ 2608~ L 31l ened 1y
Printed Name Date Phone Number
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String Cheese, I/W

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 0
Amount Per Serving
Calories 90 Calories from Fat 60

% Daily Value *

Total Fat 7g 11.0%
Saturated Fat 59 25.0%
Trans Fat Og 0.0%

Cholesterol 20mg 7.0%

Sodium 95mg 4.0%

Total Carbohydrate Og 0.0%
Dietary Fiber 0 0.0%
Sugars Og 0.0%

Protein 7g 0.0%

Vitamin A 8.0%

Vitamin C 0.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 25.0%

Iron 15.0%

Zinc 0.0%

Phosphorus 0.0%

Potassium 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

PRODUCT DETAILS:

Item Number: ST1B Sales Price Per Each: $0.00
Pack Size: 480/1 oz. Kosher: No

Serving Per Case: 1 Meal Contribution: 1 M/MA
Net Weight: 30 Ibs. Product Is: Fully Cooked
Temperature Class: Frozen Class: Commodity

Shelf Life: Case Price: $

Manufacturer Code: ST1B

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
Thaw & Serve
INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:
Serve as a side to any lunch or as a snack.

ALLERGEN STATEMENT:
milk

National East Nick Goetz (248) 560-2333
Email: ngoetz@nationalfoodgroup.com

46820 Magellan Dr.
Suite A
Novi, MI 48377

FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:40 am | 1
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BID SPECIFICATIONS:

INGREDIENTS:

Water, nonfat dry milk powder, cream, Cheese Culture Salt, Enzymes, Annatto
(for color).

LOGISTICS INFORMATION:
Gross Weight: 31

Case Dimensions: 18 X 12.5 X 8.5
Pallet Count: 48

Double Stack:

Cube: 1.10677083

Block and Tier: 8 and 6

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:40 am | 2
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Sample Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA)
Products

Child Nutrition Program operators should include a copy of the label from the purchased product carton
in addition to the following information on letterhead signed by an official company representative.

Qy - Ny
Product Namic: E)‘\“(\(\r"k LS \/ W) Code No.:. ST 1%
Manufacturer: Migg \ ‘T)(‘f}r\i\ PduEs Case/Pack/Count/Portion/Size: 460 [\ow

L. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat A lternate

Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
| pnoyzaice o, Cneoso. Loz X \ Loz
X
_ X
A. Total Creditable M/MA Amount' loz

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

IL Alternate Protein Product (APP)
If the product contains APP, please fill out the chart below to determine the creditable amount of APP. 1f
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* APPr**
X +by 18
X + by 18
X +by 18
B. Total Creditable APP Amount'
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to
nearest ¥4 oz)

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

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

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

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

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

[ certify that the above information is true and correct and that a _ 1 ounce serving of the above
product (ready for serving) contains __ | 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 2{ Parts. 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.
//!
A

Lovl 4y Gov¥ Sles
b T064/585

Phone Number

/5N

Printed Nanfe o Date

Signature _ F,/ Title
/ ’ =) I
fadley J/es
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National.
food group

Commodity Processing

Product Information Sheet

P &

Fax 248.669.3010 Phone 800.886.6866

100% Mozzarella Shredded Cheese

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 0
Amount Per Serving
Calories 90 Calories from Fat 60

% Daily Value *

Total Fat 7g 11.0%
Saturated Fat 59 25.0%
Trans Fat Og 0.0%

Cholesterol 20mg 7.0%

Sodium 95mg 4.0%

Total Carbohydrate Og 0.0%
Dietary Fiber Og 0.0%
Sugars Og 0.0%

Protein 7g 0.0%

Vitamin A 8.0%

Vitamin C 0.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 25.0%

Iron 15.0%

Zinc 0.0%

Phosphorus 0.0%

Potassium 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

PRODUCT DETAILS:
Item Number: MZ5A

Pack Size: 8/5 Ib. Bags
Serving Per Case: 1

Net Weight: 40 Ibs.
Temperature Class: Frozen
Shelf Life:

Manufacturer Code: MZ5A

Sales Price Per Each: $0.00
Kosher: No

Meal Contribution: 1 0z. = 1 M/MA
Product Is: Fully Cooked

Class: Commodity

Case Price: $

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:

INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:

Perfect topping to any pizza or pasta dish.

ALLERGEN STATEMENT:
Milk

National East
46820 Magellan Dr.
Suite A

Novi, M| 48377
FAX: 248.669.3010

www.nhationalfoodgroup.com

Nick Goetz (248) 560-2333
Email: ngoetz@nationalfoodgroup.com

Call Toll-Free
800.886.6866

12/14/2015 | 8:39 am | 1
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National. ° '
itoll Commodity Processing

Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

BID SPECIFICATIONS:

INGREDIENTS:

Pasteurized Cultured Part Skim Milk, Salt, Enzymes, Annatto (for color),
Powdered Celluslose added to prevent caking.

LOGISTICS INFORMATION:
Gross Weight: 41

Case Dimensions: 16.375 X 13.5 X 13.
Pallet Count: 48

Double Stack:

Cube: 1.66308594

Block and Tier: 8 and 6

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:39 am | 2
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Sample Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA)

Products

Child Nutrition Program operators should include a copy of the label from the purchased product carton
in addition to the following information on letterhead signed by an official company representative,

Product Name:_Sveprled Mozzaela Chegse, CodeNo: M Z5A

Manufacturer: Mt (L \\ -t‘/.‘k uu‘l ‘T'{ruﬂu‘(i<{?nse/[’ackiCounlIPurlion/SIzc: B / 5 lb / fo'L

I. Meat/Meat Alternate

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

Description of Creditable Ounces per Raw Multiply | FBG Yicld/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Yyedde d nozzovila ciuise. loz § \ L o
B X
A. Total Creditable M/MA Amount' lez

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

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

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18** Amount
and code¢ number Per Portion As-Is* APP***
- X +by 18
X +by 18
X +by 18

B. Total Creditable APP Amount’

nearest % oz)

C. TOTAL CREDITABLE AMOUNT (A + B rounded down to

*Percent of Protein As-Is is provided on the attached APP documentalion,
*¥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. 1f you are crediting M/MA and APP, you do not need to round down in box A (Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased

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

oz

| o

I certify that the above information is true and correct and that a_ I ounce serving of the above

product (ready for serving) contains
according to directions.

| ounces of equivalent meat/meat alternate when prepared

[ further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
@ CF}% Parts 2;[ 0, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.
/]

Gov ﬁ”'

(Bl

JF J
[{ /‘L}/]r%"
Signature /'

/:w{(k/ st

Printed Narhe

Title

/511 ape-206-1588"

Date

Phone Number
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National.

itoll Commodity Processing

Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

Whole Grain Cheese Jammer Stick

PRODUCT DETAILS:

Item Number: 00703LC Sales Price Per Each: $0.00

Pack Size: 160/3 oz. Kosher: No

Serving Per Case: 160 Meal Contribution: 1 M/MA, 2 GRN
Net Weight: 30 Ibs. Product Is: Fully Cooked
Temperature Class: Frozen Class: Commodity

Shelf Life: 1 year Case Price: $

Manufacturer Code: 00703LC
PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
", . Thaw breadsticks before baking, Place breadsticks on lightly oiled sheet pan,
N utrltl O n FaCtS Bake at 375 degrees for 8-10 minutes, or until they turn golden brown.
This is a representation of the nutritional INSTRUCTIONS FOR FRYING:

label. The actual nutritional label on the
product may vary.

Serving Size 30z
Amount Per Serving
Calories 260 Calories from Fat 80

% Daily Value *

Total Fat 9g 14.0%
Saturated Fat 49 19.0% .
Trans Fat Og 0.0% BENEFITS/SUGGESTED USE:
Cholesterol 15mg 5.0% Gourmet stuffed breadsticks make the perfect easy lunch anytime.
Sodium 300mg 13.0%
Total Carbohydrate 31g 10.0%
Dietary Fiber 3g 12.0% .
Sugars 2g 0.0% ALLERGEN STATEMENT:
Protein 13g 0.0% Wheat, milk and soy.
Vitamin A 4.0%
Vitamin C 0.0%
Vitamin D 0.0%
Vitamin E 0.0%
Calcium 20.0%
Iron 10.0%
Zinc 0.0%
Phosphorus 0.0%
Potassium 0.0%
* Percent Daily Values are based on a 2,000 National East Nick Goetz (248) 560-2333
calorie diet. Your daily values may be higher 46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
or lower depending on your calorie needs. Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:38 am | 1
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National. : :
itoll Commodity Processing

Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

BID SPECIFICATIONS:

INGREDIENTS:

Cheese Jammer Sticks: Crust: Flour (Wheat Flour, Malted Barley Flour, niacin,
ferrous sulfate, thiamin mononitrate, riboflavin, folic acid), water, sugar,
shortening (partially hydrogenated soybean and cottonseed oils), salt, yeast.
Filling: Mozzarella Cheese (pasteurized, part skim milk, cultures, salt, enzymes).

LOGISTICS INFORMATION:
Gross Weight: 31

Case Dimensions: 15.38 X 10.13 X 8.75
Pallet Count: 30

Double Stack:

Cube: .78891479

Block and Tier: 0 and 0

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:38 am | 2
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PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATEAND AL-
TERNATE PROTEIN PRODUCT CALCULATIONS

—~—
Provide a copy of the label in addition to the following information on company letterhead signed by an official
representative of the company. - Lahele Givainm
Product Name: Ch e e S’h C,)i Code Number: o3
Manutacturer; ﬂ “ﬂl s Fﬁ(ﬁd 5 Case/Pack/Count/Portion/Size: ‘(\l A "3 o2

1  Meat/MeatAlternate (M/AVIA)
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate,

Description of Creditable Inpredienis | Ounces Per Raw Muliiply Food-Buylng Credliable
Per Food-Buying Guide Yortion of Guide Yield Amount¥
Creditable
Ingredient :
(&)
VOO0 WNozz Ch Loz X e {it loz
X
X
A. "Tolal Creditable Amount® l

*Creditable Amount--Multiply ounces per raw postion of credituble ingredient by the Food-Buying Guide yield,

IL  Alternaie Protein Product (APP)

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

Deseription of APP, Ounces Dry APP Multiply % of Divide by 18%* Creaditable
Muanufaciurer’s Nawme, and Cede | Ter Poartion Proteln Amoani
Number As-1s* : APpess

X = + by 18
X % + by 18
X % + by 18

B. ‘Total Credilable Amount?

C, TOTAL CREDITABLE AMOUNT {A + B rounded down to nearest 14 oz)

#Percent of profein As-Is is provided on the attached APP documentation.

**18 is the percent of profein when fully hydrated,

¥ Creditablo omount of APP equuls ounces of dry APP multiplied by the percent of proteln as-3s divided by it

' Total Creditable Amonnt mnst be rounded DOWN 1o the nearest 0.25 oz (1.49 would round down to 125 oz e equivalent), Do NOT

round up. 1f you are crediting both MAVA and APP, you do not need (o round down In Box A vnth) after you hisve added the credituble
APP amount from Box B,

Total weight (per portion of product s purchased; 5 8 b

‘Fotal ereditable nmount of product {per portion):
(Reminder; Totul credituble amount cannot count for more thun the total welght of product.)

T certify that the above Information s true and correct and that i_m-ouncc serving of the above product {ready for serving)
containg 4 ounces of equivalent meat/meat ultemate when prepured uccording to directions,

I further centify thal uny APP used in the product conforms to the Food and Nutrition Service {(FNS) Repuiutions (7 CFR Parts 210, 220,
225, 226, Appendix A) as demonstrated by the attached supplier docomentation (Attachinent A),

— Signature: h / /1_/{&/ Fille: ?V&S 'I‘Ciéﬂ'f
Printed Name: Mé §2 ZS l ﬂwgug-;ﬂ i Date: 10‘ \ O - \ 3 Phone Number: q %C(“hl\% &'&‘E{OO

Oklahoma State Department of Education Cafeteria Managers® Training, July 2012 CM-45




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: /\Ar’/fﬁ 51,/!'5 /f" QL@/{’ él/b*""" Code No.: 703
Manufacturer: /4 / é!/ s );Doﬂ ‘) 7:‘ C. Serving Size 5 ez

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

I. Does the product meet the Whole Grain-Rich Criteria: Yes No
{Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.}

II, Does the product contain non- creditable grains: Yes__ No 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.)

111, Use Policy Memorandum SP 30-2012 Grain Requirements for the National Schoof 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 standard of 16grams creditable grain per oz eq; Group H uses the
standard of 28grams creditable grain per oz eq; and Group I is reported by volume or weight,)

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

Grams of Gram Standard of
Description of Creditable Credi‘tat_:fe Grain Creditable.(}rain Creditable
Grain Ingredient* ingledl?ntlper per oz equwa!gnt Amount
Portion (16g or 28g)
A B A+B
ﬁ{)l“—_;[f C"’ft‘l.-"l 8/‘(‘6\0{ 28 /é 6), 0é7

Total Creditable Amount®
"Creditable grains are whole-grain meal/flour and enriched meal/flour.
L{Serving size) X (% of creditable grain in formula). Pleass be aware serving size other than grams must be converted to grams.
2 Standard grams of creditable grains from the carresponding Group in Exhibit A.
*Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do nof round up.

Total weight (per portion) of product as purchased &
Total contribution of product (per portion) _e oz equivalent

I certify that the above information is true and correct and that a “3_ ounce portion of this product {ready for
serving) provides X oz equivalent Grains. I further certify that non-creditable grains are not above 0.24 oz eq. per
portion. Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of
non-creditable grains may not credit towards the grain requirements for school meals.

\/_7( M [Fes it

Signature Title

Printed Natnk Date Phone Number
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National.

itoll Commodity Processing

Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

Whole Grain Pepperoni Jammer Stick

PRODUCT DETAILS:

Item Number: 00705LC Sales Price Per Each: $0.00

Pack Size: 160/3 oz. Kosher: No

Serving Per Case: 160 Meal Contribution: 1 M/MA, 2 GRN
Net Weight: 30 Ibs. Product Is: Fully Cooked
Temperature Class: Frozen Class: Commodity

Shelf Life: 1 year Case Price: $

Manufacturer Code: 00705LC
PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
", . Thaw breadsticks before baking, Place breadsticks on lightly oiled sheet pan,
N utrltl O n FaCtS Bake at 375 degrees for 8-10 minutes, or until they turn golden brown.
This is a representation of the nutritional INSTRUCTIONS FOR FRYING:

label. The actual nutritional label on the
product may vary.
Serving Size 30z

Amount Per Serving
Calories 250 Calories from Fat 90

% Daily Value *

Total Fat 10g 15.0%
Saturated Fat 3.5g 18.0% .
Trans Fat Og 0.0% BENEFITS/SUGGESTED USE:
Cholesterol 15mg 6.0% Gourmet stuffed breadsticks make the perfect easy lunch anytime.
Sodium 400mg 17.0%
Total Carbohydrate 329 11.0%
Dietary Fiber 3g 12.0% .
Sugars 3g 0.0% ALLERGEN STATEMENT:
Protein 11g 0.0% Allergen info not on label, please contact your Account Manager
Vitamin A 4.0%
Vitamin C 2.0%
Vitamin D 0.0%
Vitamin E 0.0%
Calcium 10.0%
Iron 10.0%
Zinc 0.0%
Phosphorus 0.0%
Potassium 0.0%
* Percent Daily Values are based on a 2,000 National East Nick Goetz (248) 560-2333
calorie diet. Your daily values may be higher 46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
or lower depending on your calorie needs. Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:37 am | 1
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National. : :
itoll Commodity Processing

Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

BID SPECIFICATIONS:

INGREDIENTS:

Crust: Flour (Wheat Flour, Malted Barley Flour, niacin, ferrous sulfate, thiamin
mononitrate, riboflavin, folic acid), water, sugar, shortening (partially
hydrogenated soybean and cottonseed oils), salt, yeast. Filling: Mozzarella
Cheese (pasteurized, part skim milk, cultures, salt, enzymes) Pepperoni (pork,
beef, salt, spices, dextrose, lactic acid starter culture, oleoresin of paprika,
flavoring, sodium nitrite, BHA, BHT, citric acid.).

LOGISTICS INFORMATION:
Gross Weight: 31

Case Dimensions: 15.38 X 10.13 X 8.75
Pallet Count: 30

Double Stack:

Cube: .78891479

Block and Tier: 0 and 0

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:37 am | 2
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PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATE AND AL-
TERNATE PROTEIN PRODUCT CALCULATIONS

Provide a copy of the label in addition to the following information on company letterhead signed by an official

representative of the company. L (‘ .-

dele Qraan
Product Name: P\' 224 3'\—\'Q\< Code Number: OOj 0 LC
Manufacturer: R\ b‘i'? g FC) ﬁAS Case/Pack/Count/Portion/Size: ( (l? O — 3 o7,

L Mcat/MeatAlternate (M/MA)
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate.

Descrlption of Creditable Ingredients | Ounces Per Raw Multiply Foed-Buylng Creditnble
Per Food-Buying Guide Portlon of Gulde Yield Anmount*
Creditable
Ingredient
o
VOO0 7s Mozz Ch, Y X e [1t ooz
Peppevani 45 07 X 1935 Jil] Yl o7
X
A. Total Creditable Amount?! \\ O \ oz

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

I 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 docmmentation as described in Attachment A for each APP used.

Description of APP, Ounces Dey APP Multiply % of Dlvide by 18%¢ Creditable
Manufacturer’s Name, and Cade | Per Portion Proteln Amount
Number As-Is* APPres

X % + by I8
X % + by I8
X % +by I8

B. Total Creditable Amount!

C, TOTAL CREDITABLE AMOUNT (A + B rounded down te nearest 1/4 oz)

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

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

***#Credituble amount of APP cquals ounces of dry APP multiplied by the percent of protein us-is divided by 18,

' Total Creditable Amount must be rounded DOWN to the nearest 0.25 oz (1.49 would round down to 1.25 02 meal equivalent), Do NOT
round up. If you ure crediting both M/MA and APP, you do not need to round down in Box A uniil after yon have added the creditable
APP amound from Box B.

Total weight {per portion) of product #s purchased: 5 0 Z s

Total creditable amount of product (per portion): l
(Reminder: Total credituble amount cannot coumt for more than the total weight of producl.)

L certify thut the sbove information is true and correct and that 5 -ounce serving of the above product (ready for serving)
conlains ounces of equlivalent meat/meat altemate when prepared according (o directions.

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

Signature; Z/? / ,7—-"% Title: P r&&‘l‘ dlﬂ‘t

Printed Name: ilgg!aé { 5! oA l Date: \0\ 0”!3 Phone Number: Q%q '—)69\ %%OO

Oklahoma State Depariment of Education Cafeteria Managers' Traiming, July 2012 CM-45




+ (Place information on company letterhead with signature of a legally authorized representative of the company,)

PRODUCT FORMULATION STATEMENT
FOR PREPARED GRAINS/BREADS

(T Product Name: _ \.0 CJ P\Z‘é(‘l S-h Ck Code Number: OO'_{ Ob LC

Case/Pack/Count/Portion/Size: I (17 O _3 0z

Total Weight (Grams or Ounces) of One Ready-to-Eat Serving of Praduct: \?) o6&,

List the exact types and weights of each enriched and/or whp]c-gr?\n meal, flour, bran, or germ per product serving:
acams N o Nole (}rum Aour (s contained (n
Each Stick. Bdaramsg® s A.OL Secw fﬁ%‘% of bread.

N
Ihts rounds dowon e 9.

I certify that the above information is trug and correct and that one , 202 (specify serving weight) ready-to-ea(
serving of the specified product contains é serving(s) of Grains/Breads* for the USDA Child Nutrition Programs,

L~ ( N AL _— Presidant

SIGNATURE

R\oacm @uaa( 10 -10-13 ARATTAA-28A0O

PRINTED NAME DATE TELEPHONENUMBER

*For cxediting as a Grains/Breads component, ENS Child Nutrition Programs require (1) atl grains/breads items must be
enriched or whole grain, made from enriched or whole- grain flour, Ifusing a cereal, it mus¢ be whole grain, enriched, or
fortified. Bran and germ are credited the same as enriched or whole- grain meal or flour; (2) the exact or minimum amount
of creditable grains must be documented to assure that 14.75 grams of creditable grains equals one grains/breads

-4 serving. Grains/breads may be credited in 1/4-serving increments. See FNS Instruction 783- 1, Rev. 2,10 equal § serving

Grains/Breads or FNS Food-Buying Guide, revised November 2001,
PRODUCT FORMULATIONSTATEMENT
FORPREPARED FRUFF/VEGETABLE
Product Nawe: Code Number;
Case/Pack/Count/Portion/Size:
Volume and Weight of One Serving of Product:
. Weight of Total Product Per Batch:
. Number of Porlions/Servings Per Batch:
I certify that the above information is true and correct and that one serving (specify serving volume/weight) of
the above product (ready to eat) contains servings of fruit/vegetable** for the Child Nutrition Programs,
SIGNATURE TITLE
. PRINTED NAME DATE TELEPHONENUMBER
- o4

* CNP requises 14.75 prims of whole-grain or cnriched flour or meal, brun or germ, or an equivalent amount of cereal as provided in FNS
Instruction 783-1, Rev. 2, to equal 1 serving Graine/Breads.  Grains/Breads may be eredited in 1/4-serving inerements.
"CNP requires a minimum of 1/8 cup fruit/vegetable to equal 1 serving fruit/vegeluble,

Oklshoma State Department of Education Caleteria Managers’ Training, July 2012 CM-53
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Breakfast Jammer Stick (Egg, Sausage &
Cheese)

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 30z
Amount Per Serving
Calories 230 Calories from Fat 70

% Daily Value *

Total Fat 8g 12.0%
Saturated Fat 3.5g 17.0%
Trans Fat Og 0.0%

Cholesterol 75mg 24.0%

Sodium 350mg 15.0%

Total Carbohydrate 30g 10.0%
Dietary Fiber 3g 12.0%
Sugars 39 0.0%

Protein 10g 0.0%

Vitamin A 4.0%

Vitamin C 0.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 10.0%

Iron 10.0%

Zinc 0.0%

Phosphorus 0.0%

Potassium 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

PRODUCT DETAILS:

Item Number: 00712LC Sales Price Per Each: $0.00

Pack Size: 160/3 oz. Kosher: No

Serving Per Case: 160 Meal Contribution: 1 M/MA, 2 GRN
Net Weight: 30 Ibs. Product Is: Fully Cooked
Temperature Class: Frozen Class: Commodity

Shelf Life: 1 year Case Price: $

Manufacturer Code: 00712LC
PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:

Baking Instructions: Thaw breadsticks before baking, Place breadsticks on
lightly oiled sheet pan, Bake at 375 degrees for 8-10 minutes, or until they
turn golden brown.

INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:
Gourmet stuffed breadsticks make the perfect easy breakfast anytime.

ALLERGEN STATEMENT:
Wheat, soy, eggs and milk.

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866
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BID SPECIFICATIONS:

INGREDIENTS:

CRUST: Wheat flour enriched (niacin, reduced iron, thiamine mononitrate,
riboflavin, folic acid), Malted barley flour, Water, Sugar, Soybean oil (citric acid),
Shortening (partially hydrogenated soybean and cottonseed oils), Salt (yellow
prussiate of soda), Yeast (sorbitan monostearate, ascorbic acid). FILLING: eggs
(whole eggs, nonfat milk, soybean oil, modified food starch, salt, xanthan gum,
citric acid, butter flavor, pepper), mozzarella cheese (pasteurized part skim milk,
culture, salt, enzymes), sausage gravy (water, pork sausage (pork salt, natural
spices, sugar, monosodium glutamate), gravy mix (vegetable shortening
(partially hydrogenated soybean and/or cottonseed oil), food starch, modified
corn syrup solids, bleached and enriched wheat flour, (niacin, reduced iron,
thiamine mononitrate, riboflavin, folic acid), salt, sugar, sodium citrate (a milk
derivative), hydrolyzed corn, soy, wheat gluten protein, sodium citrate, pepper,
maltodextrin, dipotassium phosphate, autolyzed yeast extract, carrageenan,
bacon fat, artificial flavor, disodium inosinate, disodium guanylate), cooked pork
topping (pork, water, textured soy protein (soy flour, caramel color), soy protein
concentrate, sugar, salt, spice, monosodium glutamate, sodium phosphate,
flavorings, soy lecithin uses as a processin aid), salt, (yellow prussiate of soda),

pepper.

LOGISTICS INFORMATION:
Gross Weight: 31

Case Dimensions: 19.875 X 15.25 X 10
Pallet Count: 30

Double Stack:

Cube: 1.75401476

Block and Tier: 6 and 5

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:36 am | 2
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PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATE AND AL-
TERNATE PROTEIN PRODUCT CALCULATIONS

Provide a copy of the label in addition to the following information on company letterhead signed by an official
representative of the company.

Product Name: {Miole é—m:‘n gmaH;gf ‘j;mma’Sﬁck Code Number: 703 Ll

Manufacturer: 4 / lJ /?3 500/5/ :Z:’ c. Case/Pack/Count/Portion/Size: /. 650, / 3oz

L  Meat/Meat Alternate (M/MA)
Please fill out the chart below to determine the creditable amount of Meat/Meat Aliernate.

Deseription of Creditable Ingredients | Ouneces Per Raw Multiply Food-Buying Creditable
Per Food-Buying Guide Portion of Guide Yield Amount¥
Creditable
Ingredient

Eo\ﬂls aé’/ X /g//é oé?
100% Mozz000 .31 X /6] 16 .2/

A. Total Creditable Amount! ,v 0

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

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

Description of APP, Ounces Dry APP Multiply G of Divide by 18%* Creditable
Manufacturer’s Name, and Code | Per Porlion Pratein Amount
Number As-Is* APP3t+

X % + by 18
X o, + by IB
X % + by 18

B, Total Creditable Amount!

C. TOTAL CREDITABLE AMOUNT {A + B rounded down {0 nearest /4 oz) / . O

*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 I8,

' Total Creditable Amount must be rounded DOWN to the nearest 0.25 oz (1.49 would round down to 1.25 oz meat equivalent). Do NOT
round up. If you are crediling both M/MA and APP, you do 1ot need 1o round down in Box A untit after you have added the creditable
APP amount from Box B,

Total weight (per portion) of product as purchased: 3 ! O & Z

Total credituble amount of product (per portion): ' [z
(Reminder: Total creditable amount cannot count for more than the {otal weight of product.)

| certify that the above information is true and correct and that & 3 -ounce serving of the above product (ready for serving)
contains ounces of equivalent ment/meat ntternate when prepared according to directions.

I further centify thut any APP used in the product conforms (o the Food and Nutrition Service (FNS) Regutations (7 CFR Panis 210, 220,
225, 226, Appendix A) us demonsirated by the attached supplier documentation (Attachment A).

Stgnature: \/7/ rl/‘p Fitle: Pf\ ] ir/)p "—h‘fw
Printed Name: Ve‘w}t‘ S @W‘} Date: Q/f@\//‘/ Phone Number: 7897 390800

Oldahoma State Department of Education Cafeteria Managers® Training, July 2012 CM-45




- (Place Information on company letterhead with signature of a legally authorized representative of the company.)

PRODUCTFORMULATIONSTATEMENT

FOR PREPARED GRAINS/BREADS
Product Name: f /{) !'117[ 14 @m 4] gﬂ’ﬁ Q &S‘f TQMW S"?:ka Code Number: 77 L
Case/Pack/Count/Portion/Size: / éﬁ"/ 2 oz
Total Weight (Grams or Ounces) of One Ready-to-Eat Serving of Product: 2 &L

List the exact types and weights of each enriched and/or whole-grain meal, flour, bran, or germ per product serving:
Al oF Flour 1o conbuncel 1 ppcbn < tved . 32 grams

1“6\} 2.00 qaru;‘m&,c oF bevad, Thes R A fou 2

LecVing S,
J

I certify that the above information is true and correct and that one oz (specify serving weight) ready-to-eat
serving of the specified productrontains 'S serving(s) of Grains/Breads* for the USDA Child Nutrition Programs,

}D@S{bﬁén’ﬁ

SIGNAW
QLO‘:M.-\ ')vu:.ut[ g/{@/[L/ 99‘7'739’98'00
PRINTED NAME DATE TELEPHONE NUMBER

*For crediting as a Grains/Breads component, ENS Child Nutrition Programs require (1) all grains/breads items must be
enriched or whole grain, made from enriched or whole-grain flour. If using a cereal, it must be whole grain, enriched, or
fortified. Bran and germ are credited the same as enriched or whole- grain meal or flour; (2) the exact or minimum amount
of creditable grains must be documented (o assure that 14.75 grams of creditable grains equals one grainsfbreads
serving. Grains/breads may be credited in 1/4-serving increments. See FNS Instruction 783-1,Rev. 2, to equal  serving
Grains/Breads or FNS Foed-Buying Guide, revised November 2001,

PRODUCT FORMULATION STATEMENT
FOR PREPARED FRUIT/VEGETABLE

Product Name; Code Number:

Case/Pack/Count/Portion/Size:

Volume and Weight of One Serving of Product:

- Weight of Total Product Per Batch:

. Number of Portions/Servings Per Batch:

I certify that the above information is true and correct and that one serving (specify serving volume/weight) of
the above product {ready to eat) contains servings of fruit/vegetable** for the Chitd Nutrition Programs,

SIGNATURE TITLE

PRINTED NAME DATE TELEPHONENUMBER

' ONP requires 14.75 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, 1o equal | serving Grainy/Breads. Grains/Breads may be credited in 1/4-serving increments.
"CNP requires a minimum of 1/8 cup fruit/vegetable 10 equal 1 serving fruit/vegetable,

Oklahoma State Department of Education Caleteria Managers® Traming, Tuly 2002 - CM-53
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Cheesy Bread (Entree), WG

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 40z
Amount Per Serving
Calories 280 Calories from Fat 100

% Daily Value *

Total Fat 11g 17.0%
Saturated Fat 6g 30.0%
Trans Fat Og 0.0%

Cholesterol 25mg 8.0%

Sodium 460mg 19.0%

Total Carbohydrate 30g 10.0%
Dietary Fiber 2g 8.0%
Sugars 1g 0.0%

Protein 16g 0.0%

Vitamin A 6.0%

Vitamin C 0.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 35.0%

Iron 10.0%

Zinc 0.0%

Phosphorus 0.0%

Potassium 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

PRODUCT DETAILS:
Item Number: 150BC

Pack Size: 105/4 oz.
Serving Per Case: 105

Net Weight: 26.25 Ibs.
Temperature Class: Frozen
Shelf Life: 1 year
Manufacturer Code: 150BC

Sales Price Per Each: $0.00
Kosher: No

Meal Contribution: 2 M/MA, 2 GRN
Product Is: Uncooked

Class: Commodity

Case Price: $

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
Allow to thaw prior to cooking. Cook for 9-12 minutres in a 325-350 degree F

convection oven.

INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:

Convenient entree item, great substitute for pizza.

ALLERGEN STATEMENT:
Wheat, milk, soy and egg.

National East
46820 Magellan Dr.
Suite A

Novi, M| 48377
FAX: 248.669.3010

www.nhationalfoodgroup.com

Nick Goetz (248) 560-2333
Email: ngoetz@nationalfoodgroup.com

Call Toll-Free
800.886.6866

12/14/2015 | 8:33 am | 1
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BID SPECIFICATIONS:

INGREDIENTS:

BREADSTICKS: Whole wheat flour, enriched flour (wheat flour, niacin,
iron,thiamine mononitrate, riboflavin, enzyme, folic acid), water, soybean oil,
doughpremix (dough conditioner [wheat flour, yeast, wheat gluten, contains 2%
or lessof enzymes, ascorbic acid, L.Cysteine, soy oil], glucono delta lactone,
salt,sodium bocarbonate, cellulose gum, sodium propionate, natural and
artificalflavor, with no more than 2% of soybean oil and calcium silicate used
asprocessing aids), high fructose corn syrup, yeast. TOPPING: Low moisture-
partskim mozzarella cheese (pasteurized part-skim milk, cultures, and/or
cheesecultures, salt, enzymes), powdered cellulose added to prevent caking,
water,butter buds (maltodextrin, enzyme modified butter, salt, dehydrated
butter,shortening powder, guar gum, sodium bicarbonate, annatto and tumeric
[forcolor]), soy protein isolate, garlic powder, xanthan gum, yellow #444
(water,propylene glycol, tumeric, polysorbate 80).

LOGISTICS INFORMATION:
Gross Weight: 27.25

Case Dimensions: 24.75 X 12.75 X 11.25
Pallet Count: 42

Double Stack:

Cube: 2.05444336

Block and Tier: 7 and 6

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:33 am | 2
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3115 Melrose Drive, Suite 160
Carisbad, CA 92010
www.goodsource.com

Product Name: CHEESY BREADSTICKS
Product Number: 150MC

Data Updated:

Component Contribution:

e Meat Alternate: 20z.
o Credible Grains: 1.5 0z. equivalency
o Vegetable/Fruit; NONE

Product serving Size: 4oz. (113g)

Ingredient Weight per serving for each ingredient crediting to a meal component:
Specify whole grain or enriched for grain products

Component Ingredient Raw or Cooked Weight I
Grains/Breads Total Crust Baked 1.80z.

Whole Wheat Flour 5310z. )

Enriched Flour 5220z, |
Meat Alternate Mozzarella Cheese Cooked 1.5150z.

Parmesan Cheese Cooked 0150z, -

Soy Protein Isolate Cooked 470z

| certify that the above information IS true and correct, for one serving of the above product (ready for service and prepared according
the manufacturer’s instructions). | further certify that any Alternate Protein Product (APP), if used in this product, conforms to
USDA/FNS requirements for use in meeting a portion of the meat/meat/alternate (M/MA) requirements of the Child Nutrition Program.

Ne = Db Gere PRESIDENT 9/24/2013

Official Company Signat{ire S~ Title Date

*Creditable foods: foods that may be counted toward meeting the requirements for a reimbursable meal in each of the four types of
meal pattern components. Reference Document: USDA Food Buying Guide for Child Nutrition Program,

htto./feamnuirition.usda. gov/Resources/foodbuyingquide.himi,

** Alternate Protein Product (APP) must conform to Food and Nutrition Services requlations 7CFR Parts 210, 220, 225, or 226,
Appendix A.
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Calzone, Whole Grain Pepperoni Calzone,
50z

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 5 oz.
Amount Per Serving
Calories 340 Calories from Fat 120

% Daily Value *

Total Fat 13g 20.0%
Saturated Fat 59 25.0%
Trans Fat Og 0.0%

Cholesterol 25mg 8.0%

Sodium 560mg 23.0%

Total Carbohydrate 399 13.0%
Dietary Fiber Og 14.0%
Sugars 99 0.0%

Protein 20g 0.0%

Vitamin A 8.0%

Vitamin C 15.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 50.0%

Iron 15.0%

Zinc 0.0%

Phosphorus 0.0%

Potassium 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

PRODUCT DETAILS:

Item Number: 199BC Sales Price Per Each: $0.00

Pack Size: 80/5 oz. Kosher: No

Serving Per Case: 80 Meal Contribution: 2 M/MA, 2 GRN, 1/8c VEG
Net Weight: 25 Ibs. Product Is: Fully Cooked

Temperature Class: Frozen Class: Commaodity

Shelf Life: 1 Year Case Price: $

Manufacturer Code: 199BC

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:

For best results, thaw product completely before cooking; preheat oven to
350° F and bake for 12-14 minutes.

INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:
Gourmet pocket sandwiches make a quick and easy lunch.

ALLERGEN STATEMENT:
Wheat, Soy, Milk and Egg.

National East Nick Goetz (248) 560-2333
Email: ngoetz@nationalfoodgroup.com

46820 Magellan Dr.
Suite A
Novi, MI 48377

FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:33 am | 1
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BID SPECIFICATIONS:

INGREDIENTS:

Whole wheat flour, enriched flour (enriched bleached wheat flour,malted barley
flour, niacin, iron, potassium bromate, thiamine mononitrate[vitamin B1],
riboflavin [vitamin B2], folic acid), water, sugar, soybean oil, instantdry yeast,
salt, baking soda, baking powder, pasteurized dried egg yolks (lessthan 2%
sodium silicoaluminate added). CHEESE: Reduced fat mozzarellacheese
(reduced fat mozzarella cheese (pasteurized part skim milk, nonfat milk,cheese
cultures, modified corn starch*, salt, vitamin A palmitate and
enzymes),*ingredients not in regular mozzarella cheese), low moisture part
skimmozzarella cheese (pasteurized part-skim cultures and/or milk cultures,
salt,enzymes), methylcellulose. SAUCE: (Water, tomato paste, spice mix
(sugar,spices, dehydrated garlic and onion, salt, parsley flakes). BEEF
PEPPERONI:([Natural smoke flavoring added, BHA, BHT, and citric acid are
added to helpprotect flavor], beef, salt, dextrose lactic acid starter culture,
natural flavoringsoleoresin of paprika, natural smoke flavoring, dehydrated
garlic, sodium nitratie,BHA, BHT, citric acid). SPRINKLE: Grated parmesan
cheese ([pasteurized partskim milk, cheese cultures, salt, enzymes], modified
food starch and powderedcellulose [anti-caking agent]), spice mix (sugar,
spices, dehydrated garlic andonion, salt, parsley flakes), garlic powder.

LOGISTICS INFORMATION:
Gross Weight: 27

Case Dimensions: 17.75 X 12.5 X 10.5
Pallet Count: 56

Double Stack:

Cube: 1.34819878

Block and Tier: 8 and 7

National East Nick Goetz (248) 560-2333
46820 Magellan Dr. Email: ngoetz@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

12/14/2015 | 8:33 am | 2
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Manufacturer’s Product Formulation Specification (MPFS)

Product Name: Beef Pepperoni Split Calzone
Product Number: 1998

Data Updated:
Component Contribution;

o  MeatMeal Allemate; 2
o Grain/Bread: 2 SERVINGS
o Vegetable: 1/8 CUP

Product serving Size: 5 oz. (142g)

Creditable Ingredient Weight per serving for each ingredient crediting fo a meal component:
Specify whole grain or enriched for grain products

Component Ingredient Raw or Cooked Weight
Meat/Meat Alternate Mozzarella COOKED 1.87 oz
Beef Papperoni COOKED 130z
Grains/Breads WHOLE WHEAT FLOUR | COOKED 5858 0z
ENRICHED FLOUR COOKED 5725 oz
Vegetable TOMATO PASTE COOKED 3187 oz

| certify that the above informafion is frue and correct, for one serving of the above product (ready for service and prepared according
the manufacturer's instructions). | further certify that any Altemate Profein Product (APP), if used in this product, conforms fo
USDA/FNS requirements for use in mesting & portion of the meat/meat/alternate (MMA) requirements of the Child Nutrition Program.

’_\A«J Lo \gﬂwﬂ-\ Prasdent 413

~ Official Company Sighature Title Date

*Credifable foods: foods thal may be counted foward mesting the requirements for a reimbursable meal in each of the four lypes of
ﬂmal'pmﬂmmpuﬁants Rafamﬂmmm USDAFtn:I‘Egmg Gude for Child Nutntion Program,

Allemats Profein Prodict (APP) must confom fo Food and Nutriion Services requiations 7CFR Parts 210, 220, 225, or 226,
Appmm[m

29411 Beverly Rd., Romuius, Mi 48174
Phone: 734-T28-1800, Fax: 734-728-5300, www sffoodsinc.com
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