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	SUBJECT:
	Amendment 1to Request for Proposal 3237

	RFP TITLE:
	USDA Foods Processing

	DATE OF AMENDMENT:
	April 7, 2016

	DATE OF RFP RELEASE:
	March 25, 2016

	OPENING DATE:
	April 22, 2016

	OPENING TIME:
	2:00 P.M.

	CONTACT:
	Heather Moon, Procurement Staff Member




The following shall be a part of RFP 3237.  If a vendor has already returned a proposal and any of the information provided below changes that proposal, please submit the changes along with this amendment.  You need not re-submit an entire proposal prior to the opening date and time.


1.	The RFP states:  The resulting contract(s) will be for an initial contract term of two (2) years, 	anticipated to begin July 1, 2016, subject to Board of Examiners approval, with an option to 	renew for two (2) additional years, if agreed upon by both parties and in the best interests of the 	State.
 	Question:  May we submit separate pricing for both years?  SY 16-17 at one price and 17-18 at 	a different price?

One price should be submitted.  Annual price adjustments will be allowed however, price increases may not exceed a 3% increase from the un-adjusted average from the preceding 12 months of the United States Department of Labor Bureau of Labor Statistics Consumer Price Index for meals eaten away from home.  Price increase requested must include a justification for the increase and be approved by the Division before any increased price can be invoiced to the Division.

2.	Will there be an option after the first year to adjust pricing for the second year of the contract?

Annual price adjustments will be allowed however, price increases may not exceed a 3% increase from the un-adjusted average from the preceding 12 months of the United States Department of Labor Bureau of Labor Statistics Consumer Price Index for meals eaten away from home.  Price increase requested must include a justification for the increase and be approved by the Division before any increased price can be invoiced to the Division.

3.	The RFP states: 1.2.2 Proposals will not move forward for consideration if they do not meet 	nutritional specifications or do not include the nutritional documentation substantiating the 	State’s nutrition specifications.  In reference to Chicken 100103 items- We, and most of our 	competitors would be outside the criteria on one or more of the specs listed.  These are even 	tighter specs then that of the products you are currently purchasing from us.  We also exceed 	the USDA nutritional guidelines on almost all items nationally.
	Questions:  Even though we don't meet all the criteria of the spec, do we submit a bid anyway 	as is? Will our bid still be evaluated?

Revised nutritional specifications are posted below and reflect more liberal nutrition specifications which is intended to increase the number of proposals that can be submitted.  Items that do not meet specifications may not be evaluated.  If items are submitted that do not meet nutritional specifications are submitted, please specify what nutrition specifications are not met.  Do not submit more than two products per food item.  If more than two products per food item are submitted they may not be evaluated.
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4.	If we don't meet the spec completely, for example; we meet all specs on an item except the 	calorie range and portion size listed, how should we proceed while still following the bid 	instructions?

	See question #3.

5.	The spec says "Whole Muscle - cannot be pressed and formed".  We want to make sure we 	have a clear understanding of what you are looking for.  Some manufacturers whole muscle 	items are "made with whole muscle white meat for the same premium bite and texture of whole 	muscle but without the price".  So are you looking for a true whole muscle in the spec, or made 	with whole muscle?  This makes a big difference on price and quality.

Food items #1, 2, and 3 in group #7 “Whole Muscle and Dark Meat Chicken” are to be “made with white whole muscle”.  We are looking to procure products that are of the highest quality while still staying within the price points of school food service.

6.	RFP states:  The State will select one primary vendor for each food grouping.  If we bid on 	whole muscle & dark meat, would we be eligible to bid if we listed two additional dark meat 	items since we do not produce a drumstick or sausage patty to meet the white/dark meat 	requirement?

	Our intent with bundling white whole muscle products and dark meat items was to manage our dark meat balances which have historically run high and have been challenging to manage.  We bundled our white whole muscle products with items that draw down dark meat only and were requested to be included on the survey by large districts.  At this time, we aren’t considering other dark meat items due to the uncertainty of the menu acceptance of those items.  However, we have removed the drumstick to increase competition.  The group now includes white whole muscle products plus a chicken sausage patty.

7.	This question is on behalf of our client Pilgrims Pride.  Who are the agencies receiving Goldkist label commodity chicken from Pilgrims Pride?
	We know CCSD is receiving the majority, but want to know the other agencies, if any.

	Clark Co. School District
Douglas Co. School District 
Rite of Passage, ATCS 
Washoe Co. Department of Juvenile Services
Boys & Girls Club of Truckee Meadows
Nellis Child Development Center
Caliente Youth Center
Little People’s Head Start of Nevada

8.	Attachment O - Food Group Listing / Group 6 Food Item #1, Due to the saturated fat limitation 	to not exceed 2mg, are you wanting an all white meat option?
	
Revised nutritional specifications have been posted below and reflect more liberal nutrition specifications which is intended to increase the number of proposals that can be submitted. 



	
9.	Attachment O - Food Group Listing / Group 6 Food Item #2, Due to the saturated fat limitation 	to not exceed 2mg, are you wanting an all white meat option?

	See question #8.

10.	Attachment O - Food Group Listing / Group 7 Food Item # 5, the limit on the sodium (not to 	exceed 190 mg), was this an error, as it seems a bit low.

	See question #8.

11.	Pg 27, 9.1 General Submission Requirements - Can we provide the required information on a 	flashdrive, instead of a CD?

	Yes.

12.	Page #5 - 1.2.6 support documents, 1.2.6.1 SEPDS, 1.2.6..3 nutritional information. What 	TAB is this information to be supplied?

	Tab IX – See section 12 of RFP 3237 – Submission Checklist.

13.	Page #30 / 9.2.3.6 TAB VI Section 3 - Scope of Work. Scope of Work (pages 11 through 18) 	am I to "bold/italic" type a response underneath every part on all of these pages?

	Yes.

14.	Do these imbedded attachments need to be returned? M/Nutritional Guidelines. N/National School Lunch. O/Food Group Listing.  If they need to be returned - WHAT TAB do they belong in?

	No they do not need to be returned in the submittal.

15.	Would you consider another company that produces a product for a manufacturer to be a 	"subcontractor"?

	Subcontractors only needed to be listed if the majority of processed end product is produced by another manufacturer.  For example, if another manufacturer made the plastic cup used to package a fruit cup or if another manufacturer made the breading using for a breaded chicken patty that would not need to be listed as a subcontractor.  If another manufacturer made the fruit cup or the breaded chicken patty, that subcontractor would need to be listed.

16.	Attachment O, Group 6:
	Food Item #1: Whole Grain Hot & Spicy Chicken Pattie,  Pressed and formed
	Food Item #2: Whole Grain Chicken Pattie-Pressed and Formed
	
	Will you please explain your expectations of the drawdown on Food Items #1 and #2? Is it a 	60white/40dark blend?

	Yes, a 60/40 white/dark meat blend is the expectation.

17.	Question #1 - Page 31 -#9.2.3.8 Tab VIII Attachment G - Proposed Staff Resume -	"OPTIONAL" - This section should also include any subcontractor proposed staff resumes, if 	applicable, is this also optional for subcontractor? 

	Yes.

18.	Question #2 - Page 33 - #9.6.4 - The required CDs must contain the following: 
	9.6.4.1  - ON Master CD with an exact duplicate of the technical and cost proposal contents 	only - May  we submit on Flash Drive/USB?

	See question 11.

19.	Question #3 - Group 8 - Grilled Cheese Sandwich 
	Food item #1 Whole Grain Grilled Cheese Sandwich” it lists the maximum Sat Fat at 4 gms.  If 	the current product the state is purchasing contains 4.12 gms., can we round down and/or is 	4.12 gms. Of Sat Fat acceptable?

	See question #8.

20.	On the Food List (specifications) attachment, under Product Group 14, Food Item #2: 160 Slice American Cheese - the specification reads that sodium cannot exceed 210 mg.  The item that is currently being purchased by the State of Nevada does not meet that specification.  Can you confirm this is a change to the currently contracted item (15-16 SY)?

	See question #8.

21.	Do bidders need to provide proof of insurance with the bid submission?

	No.

22.	Is a bid bond or surety bond required with the bid submission?

	No.

23.	Does the SY16-17 SEPDS submitted need to be signed by the State of Nevada USDA?

	No.  The SEPDS submitted does not need to be signed by the Division.

24.	Where (on what document) can a bidder state their minimum delivery requirements?

Vendor shall accept all terms and conditions or submit point-by-point exceptions along with proposed alternative or additional language for each point. The State may or may not consider any of the vendor’s suggested revisions. Any changes or amendment to any of the terms and conditions shall occur only if the change is in the best interest of the State.
	
25.	Per page 19 of the RFP, section 4.1.3, if the bidder is a manufacturer that is located outside of 	Nevada (all offices & facilities located outside of NV), is the bidder required to obtain a 	Nevada Business License?

	Yes.

26.	What kind of financial information and documentation (Section III) is required with our bid 	response? Is there a list of the type of information or documents required in this section? For 	example, do you need bank statements, net worth, etc?

Federal Tax ID and Dun and Bradstreet number.

[bookmark: _GoBack]
ALL ELSE REMAINS THE SAME FOR RFP 3237.


Vendor must sign and return this amendment with proposal submitted.

	Vendor Name:
	

	Authorized Signature:
	

	Title:
	
	Date:
	






	This document must be submitted in the “State Documents” section/tab of vendors’ technical proposal.
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Revised Nutritional Specification Chart.xlsx
Sheet1

		Nutritional Guidelines for Processed End Products
Each product item must meet all nutrition specifications 
REVISED April 6, 2016

		Component Group

System User: System User:
Gr=Grain
M=Meat
F=Fruit
V=Veg
		Food Group and Item		Calories                                                                                                Min           Max				Saturated fat (grams) Not to Exceed		Sodium (mg) 
Not to Exceed		Portion size		Meat Equivalent
Must be at least		Grain Equivalent
Must be at least		Whole Grain Rich?
 Y/N		Veg (cups)		Veg Subgroup		Fruit (cups)

				Group 1 - Beef

		M		Fully Cooked Beef Pattie - 100% Beef, Bulk Pack		150		300		4.5		260		≥2.00 oz.		2		NA		NA		0		NA		0

		Gr/M		Fully Cooked Cheeseburger Sliders, IW		270		350		3		475		≥4.25 oz.		2		2		Y		0		NA		0

				Group 2 - Cheese Pizza

		Gr/M/V		Whole Grain Cheese Pizza, Rectangle, Bulk Pack		300		400		6.25		575		≥4.0 oz. 		2		2		Y		0.125		Red/Org		0

		Gr/M/V		Whole Grain Cheese Pizza, Rectangle, IW		300		400		6		510		≥4.0 oz. 		2		2		Y		0.125		Red/Org		0

				Group 3 - Pepperoni Pizza

		Gr/M/V		Whole Grain Pepperoni Pizza, Rectangle, Bulk Pack		300		400		6.25		650		≥4.0 oz. 		2		2		Y		0.125		Red/Org		0

		Gr/M		3x5 Whole Grain Pepperoni Pizza, Rectangle, IW		290		400		6		600		≥4.0 oz. 		2		2		Y		0.125		Red/Org		0

				Group 4 - Breakfast Pizza

		Gr/M		Whole Grain, Turkey Sausage Breakfast Sausage Cheese Pizza, Rectangle, Bulk Packed		175		250		3.75		480		≥3.0 oz. 		1		1		Y		0.125		Red/Org		0

		GR/M/V		Whole Grain Turkey Sausage Breakfast Pizza Rectangle IW 		240		300		2.5		500		≥3.0 oz. 		1		1		Y		0.125		Red/Org		0

				Group 5 - Chicken Nuggets and Popcorn Chicken

		Gr/M		Whole Grain Chicken Nuggets--Pressed and formed		250		400		4		600		≥4.0 oz. 		2		1		Y		0		NA		0

		Gr/M		Whole Grain Popcorn Chicken-Pressed and formed		200		400		4.0		400		≥ 12 Pieces		2		1		Y		0		NA		0

				Group 6 - Chicken Patties

		Gr/M		Whole Grain Hot & Spicy Chicken Pattie-Pressed and formed		175		400		4		515		1 Pattie ≥ 3.00 oz.		2		1		Y		0		NA		0

		Gr/M		Whole Grain Chicken Pattie-Pressed and Formed		175		400		4		515		1 Pattie ≥ 3.00 oz.		2		1		Y		0		NA		0

				Group 7 - Whole Muscle Chicken and Chicken Sausage

		Gr/M		Whole Grain Breaded Chicken Strip - Whole Muscle		200		400		2.5		500		≥3.0 oz. 		2		1		Y		0		NA		0

		M		Chicken Sausage Pattie		100		200		2.5		300		 ≥ 1.25 oz.		1		NA		NA		0		NA		0

		Gr/M		Whole Grain Breaded Chicken Breast Chunks-Whole Muscle		200		400		2.5		500		≥3.0 oz. 		2		1		Y		0		NA		0

		Gr/M		Whole Grain Breaded Chicken Breast Filet--Whole muscle		200		400		2.5		500		≥3.0 oz. 		2		1		Y		0		NA		0

				Group 8 - Whole Grain Grilled Cheese Sandwich

		Gr/M		Whole Grain Grilled Cheese Sandwich IW		200		350		4.5		500		≥ 3.0 oz.		1.5		2		Y		0		NA		0

				Group 9 -Fish

		Gr/M		Whole Grain Pollock Rectangle		150		160		1		250		≥ 3.5 oz.		2		1		Y		0		NA		0

		Gr/M		Whole Grain Pollock Sticks		175		210		1		250		≥ 3.9 oz.		2		1.5		Y		0		NA		0

				Group 10 - Chalupa

		Gr/M		Beef & Cheese Chalupa IW		225		300		6		410		≥ 3.0 oz.		2		1		Y		0		NA		0

				Group 11 - Frozen Burritos

		Gr/M		Whole Grain Bean & Cheese Burrito, IW		275		350		3.75		500		≥ 5.0 oz.		2		2		Y		0		NA		0

		Gr/M		Whole Grain Cheese & Turkey Breakfast Burrito, IW		200		350		3.0		215		≥ 2.5 oz. 		1		1		Y		0		NA		0

				Group 12 - Cheese Quesadilla

		Gr/M		Cheese Quesadilla		280		400		6		600		≥ 2.5 oz. 		2		2		Y		0		NA		0

				Group 13 - Turkey

		M		Sliced Turkey Breast		100		400		1.5		350		≥ 3.0 oz.		2		0		NA		0		NA		0

		M		Turkey Ham		90		150		1.5		540		≥ 3.0 oz.		2		0		NA		0		NA		0

		M		Uncured Turkey Frank		120		300		2.5		260		≥ 2 oz.		2		0		NA		0		NA		0

				Group 14 - Shredded and Sliced Cheese

		M		Shredded Mozzarella Cheese		75		150		3.5		250		1 oz.		1		0		NA		0		NA		0

		M		160 Slice American Cheese		75		150		6		475		1 oz.		1		0		NA		0		NA		0

				Group 15 - String Cheese/Cheese Sticks

		M		String Cheese Mozzarella		75		150		3.5		210		1 oz. 		1		0		NA		0		NA		0

		M		Colby Jack Cheese Stick		75		110		6		200		1 oz. 		1		0		NA		0		NA		0

				Group 16 - Nacho Cheese Sauce

		M		Nacho Cheese Sauce		100		150		6		600		3 oz. 		1		0		NA		0		NA		0

				Group 17 - Applesauce

		F		Cinnamon Applesauce Unsweetened		50		100		0		15		4.0 oz.		0		0		NA		0		NA		1/2

		F		Strawberry Applesauce Unsweetened 		50		100		0		15		4.0 oz.		0		0		NA		0		NA		1/2

				Group 18 - Shelf Stable Fruit Cups

		F		Peach Cups, Shelf Stable		50		100		0		15		4.0 oz.		0		0		NA		0		NA		1/2

		F		Mixed Fruit Cups, Shelf Stable		50		100		0		15		4.0 oz.		0		0		NA		0		NA		1/2

		V		Pear Cups, Shelf Stable		50		100		0		15		4.0 oz.		0		0		NA		0		NA		1/2

				Group 19 - Chicken-Asian Food

		M		Chicken (Mandarin, Orange, Tangerine) 		150		300		2		300		≥ 3.0 oz.		2		0		NA		0		NA		0

		M		 Chicken Teriyaki 		100		300		2		500		≥ 2.0 oz.		2		0		NA		0		NA		0

				Group 20 - BBQ Teriyaki Bowl

		Gr/M		BBQ Chicken Teriyaki & Brown Rice Bowl		228		350		2		500		≥ 8 oz.		2		1.5		Y		0		NA		0

				Description Key

				FC = Fully Cooked

				WG = Whole Grain

				IW = Individually Wrapped
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Revised Food List - RFP 3237.docx
Group 1—Beef



Food item #1: Fully Cooked Beef Pattie-100% Beef, Bulk Pack

Nutrition Specifications:

· Calorie range 150-300

· Saturated fat cannot exceed 4.5 gm

· Sodium cannot exceed 260 mg

· Portion size must not be less than (by weight) 2.00 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least NA

· USDA Foods Item Used:  100154-Beef Coarse Ground Frz Ctn- 60 lb.

· Historical Usage:  414,510 lbs.

Other product specifications:  Must be 100% beef with no added soy or other fillers.  Chopped and formed product.  Homestyle shape with prominent grill marks.  Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Bulk pack.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Fully Cooked Cheeseburger Sliders, Individually Wrapped

Nutrition Specifications:

· Calorie range 270-350

· Saturated fat cannot exceed 3 gm

· Sodium cannot exceed 475 mg

· Portion size must not be less than (by weight) 4.25 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 2

· Must meet whole grain rich criteria

· USDA Foods Item Used: 100154-Beef Coarse Ground Frz Ctn- 60 lb.

· Historical Usage: 138,615 lbs.

Other product specifications: Must be individually wrapped in ovenable film.  Soy may be added.  American cheese only. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Finished products shall be individually frozen and then packaged.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 2—Cheese Pizza



Food item #1: Whole Grain Cheese Pizza, Rectangle, Bulk Pack

Nutrition Specifications:

· Calorie range 300-400

· Saturated fat cannot exceed 6.25 gm

· Sodium cannot exceed 575 mg

· Portion size must not be less than (by weight) 4.0 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 2

· Must meet whole grain rich criteria

· USDA Foods Item Used: 110244-Cheese Mozz LM PT Skim Unfrz Proc Pk

· Historical Usage:  62,500 lbs.

Other product specifications: Must be bulk packed.  Must use regular mozzarella, whole grain rich crust.  Must be rectangle shaped. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Can only contain less than 2% non-creditable grains.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Whole Grain Cheese Pizza, Rectangle, Individually Wrapped

Nutrition Specifications:

· Calorie range 300-400

· Saturated fat cannot exceed 6 gm

· Sodium cannot exceed 510 mg

· Portion size must not be less than (by weight) 4.0 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 2

· Must meet whole grain rich criteria

· USDA Foods Item Used:  110244-Cheese Mozz LM PT Skim Unfrz Proc Pk

· Historical Usage: 62,500 lbs.

Other product specifications: Must be individually wrapped in ovenable film. Must use regular mozzarella, whole grain rich crust.  Must be rectangle shaped. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Can only contain less than 2% non-creditable grains.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 3—Pepperoni Pizza



Food item #1:Whole Grain Pepperoni Pizza, Rectangle, Bulk packed

Nutrition Specifications:

· Calorie range 300-400

· Saturated fat cannot exceed 6.25 gm

· Sodium cannot exceed 650 mg

· Portion size must not be less than (by weight) 4.0 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 2

· Must meet whole grain rich criteria

· USDA Foods Item Used:  110244-Cheese Mozz LM PT Skim Unfrz Proc Pk

· Historical Usage: 64,295 lbs.

Other product specifications: Must be bulk packed. Must use regular mozzarella, whole grain rich crust.  Must be turkey pepperoni, with no pork products added.  Must not contain pork products.  Must be reduced sodium, reduced fat pepperoni. Must be rectangle shaped. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Can only contain less than 2% non-creditable grains.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: 3x5 Whole Grain Pepperoni Pizza, Rectangle, Individually Wrapped

Nutrition Specifications:

· Calorie range 290-400

· Saturated fat cannot exceed 6 gm

· Sodium cannot exceed 600 mg

· Portion size must not be less than (by weight) 4.0 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 2

· Must meet whole grain rich criteria

· USDA Foods Item Used: 110244-Cheese Mozz LM PT Skim Unfrz Proc Pk

· Historical Usage: 64,295 lbs.

Other product specifications: Must be individually wrapped in ovenable film.  Must use regular mozzarella, whole grain rich crust.  Must be turkey pepperoni, with no pork products added.  Must not contain pork products.  Must be reduced sodium, reduced fat pepperoni. Must be rectangle shaped. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Can only contain less than 2% non-creditable grains.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 4—Breakfast Pizza



Food item #1: Whole Grain, Turkey Sausage Breakfast Sausage Cheese Pizza, Rectangle, Bulk packed

Nutrition Specifications:

· Calorie range 175-250

· Saturated fat cannot exceed 3.75 gm

· Sodium cannot exceed 480 mg

· Portion size must not be less than (by weight) 3.0 oz.

· Meat Equivalent, must provide at least 1

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  110244-Cheese Mozz LM PT Skim Unfrz Proc Pk

· Historical Usage: 17,000 lbs.

Other product specifications: Must be bulk packed.  Must use regular mozzarella, whole grain rich crust.  Must be turkey sausage, with no pork products added.  Must be reduced sodium, reduced fat turkey sausage. Must not contain pork products. Must be rectangle shaped. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Can only contain less than 2% non-creditable grains.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Whole Grain Turkey Sausage Breakfast Pizza, Rectangle, Individually Wrapped

Nutrition Specifications:

· Calorie range 240-300

· Saturated fat cannot exceed 2.5 gm

· Sodium cannot exceed 500 mg

· Portion size must not be less than (by weight) 3.0 oz.

· Meat Equivalent, must provide at least 1

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  110244-Cheese Mozz LM PT Skim Unfrz Proc Pk

· Historical Usage: 17,000 lbs.

Other product specifications: Must be individually wrapped in ovenable film.  Must use regular mozzarella, whole grain rich crust.  Must be turkey sausage, with no pork products added.  Must not contain pork products.  Must be reduced sodium, reduced fat turkey sausage. Must be rectangle shaped. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Can only contain less than 2% non-creditable grains.



Finished product shall be free of any trans-fat other than those that are naturally occurring.





Group 5—Chicken Nuggets and Popcorn Chicken



Food item #1: Whole Grain Chicken Nuggets, Pressed & Formed

Nutrition Specifications:

· Calorie range 250-400

· Saturated fat cannot exceed 4 gm

· Sodium cannot exceed 600 mg

· Portion size must not be less than (by weight) 4.0 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100103-Chicken Large Chilled- Bulk

· Historical Usage: 254,700 lbs.

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Must be consistent size and shape.  Chunk shaped fritters.  Can only contain less than 2% non-creditable grains. No Pork products added.  Packaged in five pound bags, no more than (6) five pound bags per case.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Whole Grain Popcorn Chicken, Pressed & Formed

Nutrition Specifications:

· Calorie range 200-400

· Saturated fat cannot exceed 4 gm

· Sodium cannot exceed 400 mg

· Portion size must not be less than (by weight) 12 pieces

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100103-Chicken Large Chilled- Bulk

· Historical Usage: 159,598 lbs.

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Must be consistent size and shape.  Each serving size shall contain between 10 and 17 pieces.  Crunchy textured exterior, lightly seasoned.  Can only contain less than 2% non-creditable grains. No Pork products added. Packaged in five pound bags, no more than (6) five pound bags per case.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 6—Chicken Patties



Food item #1: Whole Grain Hot & Spicy Chicken Pattie, Pressed & Formed

Nutrition Specifications:

· Calorie range 175-400

· Saturated fat cannot exceed 4 gm

· Sodium cannot exceed 515 mg

· Portion size must not be less than (by weight) 3.00 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100103-Chicken Large Chilled- Bulk

· Historical Usage: 353,726 lbs.

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. The blended and formulated mixture shall be mechanically formed into patties that are round in shape and between 3-1/2” and 4” in diameter.  Crunchy textured exterior, spicy flavor profile.  Can only contain less than 2% non-creditable grains. No Pork products added.  Interior color cannot be gray or pink toned. Packaged in five pound bags, no more than (6) five pound bags per case.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Whole Grain Chicken Pattie, Pressed & Formed

Nutrition Specifications:

· Calorie range 175-400

· Saturated fat cannot exceed 4 gm

· Sodium cannot exceed 515 mg

· Portion size must not be less than (by weight) 3.00 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100103-Chicken Large Chilled- Bulk

· Historical Usage: 107,189 lbs.

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  The blended and formulated mixture shall be mechanically formed into patties that are round in shape and between 3-1/2” and 4” in diameter.  Crunchy textured exterior, seasoned flavor profile.  Interior color cannot be gray or pink toned.  Can only contain less than 2% non-creditable grains. No pork products added. Packaged in five pound bags, no more than (6) five pound bags per case.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 7—Whole Muscle and Dark Meat Chicken



Food item #1: Whole Grain Breaded Chicken Chunks, Whole Muscle

Nutrition Specifications:

· Calorie range 200-400

· Saturated fat cannot exceed 2.5 gm

· Sodium cannot exceed 500 mg

· Portion size must not be less than (by weight) 3.00 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100103-Chicken Large Chilled- Bulk

· Historical Usage: 105,600 lbs.

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  Whole muscle product, cannot be pressed and formed product.  Crunchy textured exterior, seasoned flavor profile.  Must be consistent piece size.  Can only contain less than 2% non-creditable grains.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Packaged in five pound bags, no more than (6) five pound bags per case. No Pork products added.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Whole Grain Breaded Chicken Filet, Whole Muscle

Nutrition Specifications:

· Calorie range 200-400

· Saturated fat cannot exceed 2.5 gm

· Sodium cannot exceed 500 mg

· Portion size must not be less than (by weight) 3.00 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100103-Chicken Large Chilled- Bulk

· Historical Usage: 128,886 lbs.

Other product specifications: Bulk pack. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  Whole muscle product, cannot be pressed and formed product.  Evenly shaped filets with minimal variation in size between filets.  Natural shaped product, roughly sized to fit on a 3 1/2-4 inch diameter bun without significant overlap.  Crunchy textured exterior, seasoned flavor profile.  Can only contain less than 2% non-creditable grains.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Packaged in five pound bags, no more than (6) five pound bags per case.  No Pork products added.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #3 Whole Grain Breaded Chicken Strip-Whole Muscle

Nutrition Specifications:

· Calorie range 200-400

· Saturated fat cannot exceed 2.5 gm

· Sodium cannot exceed 500 mg

· Portion size must not be less than (by weight) 3.00 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100103-Chicken Large Chilled- Bulk

· Historical Usage: 175,132 lbs.

Other product specifications: Bulk pack.  Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  Whole muscle product, cannot be pressed and formed product.  Evenly shaped tenderloins with minimal variation.  Crunchy textured exterior, seasoned flavor profile.  Can only contain less than 2% non-creditable grains.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Packaged in five pound bags, no more than (6) five pound bags per case.  No Pork products added.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #4: Chicken Sausage Pattie

Nutrition Specifications:

· Calorie range 100-200 per Pattie

· Saturated fat cannot exceed 2.5 gm

· Sodium cannot exceed 300 mg

· Portion size must not be less than (by weight) 1.25 oz

· Meat Equivalent, must provide at least 1

· USDA Foods Item Used:  100103-Chicken Large Chilled- Bulk

· Historical Usage: 84,142 lbs.

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  Must use all dark meat, pressed and formed product.  Breakfast sausage seasoned flavor profile.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Packaged in five pound bags, no more than (6) five pound bags per case. No soy protein or pork products added.



Finished product shall be free of any trans-fat other than those that are naturally occurring.





Group 8—Grilled Cheese Sandwich



Food item #1: Whole Grain Grilled Cheese Sandwich

Nutrition Specifications:

· Calorie range 225-350

· Saturated fat cannot exceed 4.5 gm

· Sodium cannot exceed 500 mg

· Portion size must not be less than (by weight) 3.0 oz.

· Meat Equivalent, must provide at least 1.5

· Grain Equivalent, must provide at least 2

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100036-Cheese Blend American Skm Yel Slc LVS-6/5 lb.

· Historical Usage: 79,353 lbs.

Other product specifications: Must be individually wrapped in ovenable film. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.   Must use reduced sodium American cheese, yellow in color.  Cannot exceed 2% non-creditable grains.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 9—Fish



**Fish has not been processed in the State of Nevada previously, there for we have no historical usage data to provide.



Food item #1: Whole Grain Pollock Sticks

Nutrition Specifications:

· Calorie range 175-210

· Saturated fat cannot exceed 1 gm

· Sodium cannot exceed 250 mg

· Portion size must not be less than (by weight) 3.9 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1.5

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100892-Alaska Pollock Frz 49# block

· Historical Usage: Unknown-- this item has not be processed previously in Nevada

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. No soy protein or other animal proteins other than Pollock can be added. Single Frozen, Additive Free, Alaska Pollock Coated with whole grain rich breading.  Stick shaped with minimal variation in size amongst sticks.  Cannot contain more than 2% non-creditable grains.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Whole Grain Pollock, Rectangle

Nutrition Specifications:

· Calorie range 150-160

· Saturated fat cannot exceed 1 gm

· Sodium cannot exceed 250 mg

· Portion size must not be less than (by weight) 3.5 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used: 100892-Alaska Pollock Frz 49# block

· Historical Usage: Unknown-- this item has not be processed previously in Nevada

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. No soy protein or other animal proteins other than Pollock can be added.  Single Frozen, Additive Free, Alaska Pollock Coated with Whole Grain Rich Breading.  Cannot contain more than 2% non-creditable grains.  Rectangle shaped with minimal size variation between rectangles.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 10—Chalupa



Food item #1: Beef & Cheese Chalupa, Individually Wrapped

Nutrition Specifications:

· Calorie range 225-300

· Saturated fat cannot exceed 6 gm

· Sodium cannot exceed 410 mg

· Portion size must not be less than (by weight) 3.0 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  110254-Cheese Ched Yel Block- 40 lb.

· Historical Usage: 21,287 lbs.

Other product specifications: Must be individually wrapped in ovenable film. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  No beans, meat and cheese only.  Tostada bowl with beef filling with a seasoned flavor profile topped with cheddar cheese.



Finished product shall be free of any trans-fat other than those that are naturally occurring.





Group 11—Frozen Burritos



Food item #1: Whole Grain Bean & Cheese Burrito, Individually Wrapped

Nutrition Specifications:

· Calorie range 275-350

· Saturated fat cannot exceed 3.75 gm

· Sodium cannot exceed 500 mg

· Portion size must not be less than (by weight) 5 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 2

· Must meet whole grain rich criteria

· USDA Foods Item Used: 110254-Cheese Ched Yel Block- 40 lb or 110382 Beans, Pinto Dry Bag 50 lbs AND 110254-Cheese Ched Yel Block- 40 lb

· Historical Usage: 103,290 lbs./cheese & 149,534 lbs./beans

Other product specifications: Must be individually wrapped in ovenable film. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Must be vegetarian, no meat products or lard can be added.  Beans are to have a seasoned flavor profile.  Cheese can be of cheddar or Monterey jack flavor and visual appearance.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Whole Grain Cheese & Turkey Breakfast Burrito, Individually Wrapped

Nutrition Specifications:

· Calorie range 200-350

· Saturated fat cannot exceed 3 gm

· Sodium cannot exceed 215 mg

· Portion size must not be less than (by weight) 2.5 oz.

· Meat Equivalent, must provide at least 1

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used: 110254-Cheese Ched Yel Block- 40 lb.

· Historical Usage: 8,549 lbs.

Other product specifications: Must be individually wrapped in ovenable film. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Turkey sausage should have a breakfast sausage flavor profile. Cheese can be of cheddar or Monterey jack flavor and visual appearance.  Cannot contain any pork products.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 12—Cheese Quesadilla



Food item #1: Cheese Quesadilla, Bulk Pack

Nutrition Specifications:

· Calorie range 280-400

· Saturated fat cannot exceed 6 gm

· Sodium cannot exceed 600 mg

· Portion size must not be less than (by weight) 2.5 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 2

· Must meet whole grain rich criteria

· USDA Foods Item Used: 110254-Cheese Ched Yel Block- 40 lb.

· Historical Usage: 13,673 lbs.

Other product specifications: Product shall be fully cooked, bulk packaged.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Cheese can be of cheddar or Monterey jack flavor and visual appearance.  Seasoned flavor profile, can include green chilies.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 13—Turkey



Food item #1: Sliced Turkey Breast 

Nutrition Specifications:

· Calorie range 100-400

· Saturated fat cannot exceed 1.5 gm

· Sodium cannot exceed 350 mg

· Portion size must not be less than (by weight) 3 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  100124-Turkey Chilled- Bulk

· Historical Usage: 30,705 lbs.

Other product specifications:  Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Must be packed in 12 one pound packages per case.  One pound packages must be packed in individually sealed plastic packages.   White meat only drawn down, visual profile of white turkey meat.  No soy protein or other animal proteins other than turkey can be added. Must be gluten free.   Round slices are to be approximately one half ounces each.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Uncured Turkey Frank

Nutrition Specifications:

· Calorie range 120-300

· Saturated fat cannot exceed 2.5 gm

· Sodium cannot exceed 260

· Portion size must not be less than (by weight) 2 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  100124- Turkey Chilled-Bulk

· Historical Usage: 147,907 lbs.

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Four 5 pound bags per case.  No soy protein or other animal proteins other than turkey can be added.  No nitrates or nitrites added, skinless frank, eight franks per pound.  Can only draw down dark meat.  Cannot contain soy or gluten.  



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #3: Sliced Turkey Ham

Nutrition Specifications:

· Calorie range 90-150 per portion

· Saturated fat cannot exceed 1.5 gm

· Sodium cannot exceed 540 mg

· Portion size must not be less than (by weight) 3 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  100124-Turkey Chilled-Bulk

· Historical Usage: 36,995 lbs.

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  Must be packed in 12 one pound packages per case.  One pound packages must be packed in individually sealed plastic packages.  Can only draw down dark meat.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. No soy protein or other animal proteins other than turkey can be added. Must be gluten free.   Round slices are to be approximately one half ounces each.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 14—Shredded and Sliced Cheese



Food item #1: Shredded Mozzarella Cheese

Nutrition Specifications:

· Calorie range 75-150

· Saturated fat cannot exceed 3.5 gm

· Sodium cannot exceed 210 mg

· Portion size must not be less than (by weight) 1 oz.

· Meat Equivalent, must provide at least 1

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  110242-Cheese Nat Amer FBD Barrel- 500 Lb.

· Historical Usage: 99,930 lbs.

Other product specifications:  Must be made using synthetic Rennet.  Must be in 5 lb plastic bags, no more than 6 bags per case.  Must be white in color.  No artificial colors or flavors.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: 160 Slice American Cheese

Nutrition Specifications:

· Calorie range 75-150

· Saturated fat cannot exceed 4.5 gm

· Sodium cannot exceed 210

· Portion size must not be less than (by weight) 1 oz.

· Meat Equivalent, must provide at least 1 

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used: 110242-Cheese Nat Amer FBD Barrel- 500 Lb.

· Historical Usage: 106,128 lbs.



Other product specifications: Must be made using synthetic Rennet.  No artificial colors or flavors.  Must be yellow/orange in color.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 15-String Cheese/Cheese Sticks



Food item #1: String Cheese Mozzarella

Nutrition Specifications:

· Calorie range 75-150

· Saturated fat cannot exceed 3.5 gm

· Sodium cannot exceed 210 mg

· Portion size must not be less than (by weight) 1 oz.

· Meat Equivalent, must provide at least 1

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  110242-Cheese Nat Amer FBD Barrel- 500 Lb.

· Historical Usage: 210,000 lbs.

Other product specifications:  Must be made using synthetic Rennet.  Must be individually wrapped in an easy to open plastic wrapping in 1 oz sticks.  No artificial colors or flavors.  White in color.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Colby Jack Cheese Stick

Nutrition Specifications:

· Calorie range 75-110

· Saturated fat cannot exceed 6 gm

· Sodium cannot exceed 200 mg

· Portion size must not be less than (by weight) 1 oz.

· Meat Equivalent, must provide at least 1

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  110242-Cheese Nat Amer FBD Barrel- 500 Lb.

· Historical Usage: Unknown--this item has not be processed previously in Nevada

Other product specifications: Must be made using synthetic Rennet.  Must be individually wrapped in an easy to open plastic wrapping in 1 oz sticks.  White and Yellow marbling in color.  No artificial colors or flavors.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 16-Nacho Cheese Sauce



Food item #1: Nacho Cheese Sauce

Nutrition Specifications:

· Calorie range 100-150 per 3 oz serving

· Saturated fat cannot exceed 6 gm

· Sodium cannot exceed 600

· Portion size must not be less than (by weight) 3 oz

· Meat Equivalent, must provide at least 1 

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used: 110242-Cheese Nat Amer FBD Barrel- 500 Lb.

· Historical Usage: 37,125 lbs.

Other product specifications: Must be made using synthetic Rennet.  No artificial colors or flavors.  Must be aseptically produced, preservative free cheese sauce packaged in a 106 oz pouch.  Slightly spicy, seasoned flavor profile.  Yellow in color.



Finished product shall be free of any trans-fat other than those that are naturally occurring



Group 17—Applesauce



Food item #1: Cinnamon Applesauce Unsweetened

Nutrition Specifications:

· Calorie range 50-100

· Saturated fat cannot exceed 0 gm

· Sodium cannot exceed 15 mg

· Portion size must not be less than (by weight) 4 oz.

· Meat Equivalent, must provide at least 0

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  110149-Apples for Further Processing-Bulk

· Historical Usage: 192,859 lbs.

Other product specifications:  Must be shelf stable, fully cooked and ready to eat.  Must provide at least a half cup serving of fruit.  No artificial colors or flavors.



Food item #2: Strawberry Applesauce Unsweetened

Nutrition Specifications:

· Calorie range 50-100

· Saturated fat cannot exceed 0 gm

· Sodium cannot exceed 15 mg

· Portion size must not be less than (by weight) 4 oz.

· Meat Equivalent, must provide at least 0

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  110149-Apples for Further Processing-Bulk

· Historical Usage: 121,730 lbs.

Other product specifications: Must be shelf stable, fully cooked and ready to eat.  Must provide at least a half cup serving of fruit.  No artificial colors or flavors.



Group 18—Shelf Stable Fruit Cups



Food item #1: Peach Cups, Shelf Stable

Nutrition Specifications:

· Calorie range 50-100

· Saturated fat cannot exceed 0 gm

· Sodium cannot exceed 15 mg

· Portion size must not be less than (by weight) 4 oz.

· Meat Equivalent, must provide at least 0

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  100220 Peaches Cling Diced Ex Lt Can- 6/10

· Historical Usage: 108,090 lbs.

Other product specifications:  Must be shelf stable, fully cooked and ready to eat.  Must provide at least a half cup serving of fruit.  Packed in 100% juice only, no added sugars or artificial sweeteners.  No artificial colors or flavors.



Food item #2: Mixed Fruit Cups, Shelf Stable

Nutrition Specifications:

· Calorie range 50-100

· Saturated fat cannot exceed 0 gm

· Sodium cannot exceed 15 mg

· Portion size must not be less than (by weight) 4 oz.

· Meat Equivalent, must provide at least 0

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  100212 Mixed Fruit Ex Lt Can- 6/10

· Historical Usage: 180,127 lbs.

Other product specifications: Must be shelf stable, fully cooked and ready to eat. Must provide at least a half cup serving of fruit.    Packed in 100% juice only, no added sugars or artificial sweeteners. No artificial colors or flavors.



Food item #3: Pear Cups, Shelf Stable

Nutrition Specifications:

· Calorie range 50-100

· Saturated fat cannot exceed 0 gm

· Sodium cannot exceed 15 mg

· Portion size must not be less than (by weight) 4 oz.

· Meat Equivalent, must provide at least 0

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  100225 Pears Diced Ex Lt Can- 6/10

· Historical Usage: 178,950 lbs.

Other product specifications:. Must be shelf stable, fully cooked and ready to eat.  Must provide at least a half cup serving of fruit. Packed in 100% juice only, no added sugars or artificial sweeteners.  No artificial colors or flavors.



Group 19—Chicken-Asian Food



Food item #1: Chicken (Mandarin, Orange, Tangerine)

Nutrition Specifications:

· Calorie range 150-300

· Saturated fat cannot exceed 1 gm

· Sodium cannot exceed 300 mg

· Portion size must not be less than (by weight) 3 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  100113 Chicken Legs Chilled- Bulk

· Historical Usage: 169,398 lbs.

Other product specifications:  Product shall be fully cooked.  Can only be made with whole muscle product, no pressed and formed product allowed.  Crispy, fully cooked breaded chicken with an Asian/citrus flavored sauce.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Must be packed in 5 pound bags, no more than 6 bags per case. No Monosodium Glutamate, artificial colors or flavors added.  Sauce and chicken product must be packaged separately.  No peanuts.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Chicken Teriyaki

Nutrition Specifications:

· Calorie range 100-350

· Saturated fat cannot exceed 1 gm

· Sodium cannot exceed 500 mg

· Portion size must not be less than (by weight) 2 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  100113 Chicken Legs Chilled- Bulk

· Historical Usage: 151,811 lbs.

Other product specifications: Product shall be fully cooked.  Can only be made with whole muscle product, no pressed and formed product allowed. Must be packed in 5 pound bags, no more than 6 bags per case. Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. No Monosodium Glutamate, artificial colors or flavors added.  Sauce and chicken product may be packaged together, product and sauce may be premixed.  Teriyaki flavor profile.  No peanuts.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 20-BBQ Teriyaki Bowl



Food item #2: BBQ Chicken Teriyaki & Brown Rice Bowl

Nutrition Specifications:

· Calorie range 130-300

· Saturated fat cannot exceed 1 gm

· Sodium cannot exceed 500 mg

· Portion size must not be less than (by weight) 2 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1.5

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100113 Chicken Legs Chilled- Bulk

· Historical Usage: 63,498 lbs.

Other product specifications: Product shall be fully cooked.  No vegetables added to the bowls.  Can only be made with whole muscle product, no pressed and formed product allowed.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in 8 oz per tray, ovenable trays.  Each tray shall contain 2 oz. chicken, ¾ cup cooked long grain brown rice and

2 oz. sauce. No Monosodium Glutamate, artificial colors or flavors added.  Teriyaki flavor profile.  No peanuts.



Finished product shall be free of any trans-fat other than those that are naturally occurring.
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Food item #1: Fully Cooked Beef Pattie-100% Beef, Bulk Pack

Nutrition Specifications:

· Calorie range 150-300

· Saturated fat cannot exceed 4.5 gm

· Sodium cannot exceed 260 mg

· Portion size must not be less than (by weight) 2.00 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least NA

· USDA Foods Item Used:  100154-Beef Coarse Ground Frz Ctn- 60 lb.

· Historical Usage:  414,510 lbs.

Other product specifications:  Must be 100% beef with no added soy or other fillers.  Chopped and formed product.  Homestyle shape with prominent grill marks.  Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Bulk pack.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Fully Cooked Cheeseburger Sliders, Individually Wrapped

Nutrition Specifications:

· Calorie range 270-350

· Saturated fat cannot exceed 3 gm

· Sodium cannot exceed 475 mg

· Portion size must not be less than (by weight) 4.25 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 2

· Must meet whole grain rich criteria

· USDA Foods Item Used: 100154-Beef Coarse Ground Frz Ctn- 60 lb.

· Historical Usage: 138,615 lbs.

Other product specifications: Must be individually wrapped in ovenable film.  Soy may be added.  American cheese only. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Finished products shall be individually frozen and then packaged.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 2—Cheese Pizza



Food item #1: Whole Grain Cheese Pizza, Rectangle, Bulk Pack

Nutrition Specifications:

· Calorie range 300-400

· Saturated fat cannot exceed 6.25 gm

· Sodium cannot exceed 575 mg

· Portion size must not be less than (by weight) 4.0 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 2

· Must meet whole grain rich criteria

· USDA Foods Item Used: 110244-Cheese Mozz LM PT Skim Unfrz Proc Pk

· Historical Usage:  62,500 lbs.

Other product specifications: Must be bulk packed.  Must use regular mozzarella, whole grain rich crust.  Must be rectangle shaped. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Can only contain less than 2% non-creditable grains.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Whole Grain Cheese Pizza, Rectangle, Individually Wrapped

Nutrition Specifications:

· Calorie range 300-400

· Saturated fat cannot exceed 6 gm

· Sodium cannot exceed 510 mg

· Portion size must not be less than (by weight) 4.0 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 2

· Must meet whole grain rich criteria

· USDA Foods Item Used:  110244-Cheese Mozz LM PT Skim Unfrz Proc Pk

· Historical Usage: 62,500 lbs.

Other product specifications: Must be individually wrapped in ovenable film. Must use regular mozzarella, whole grain rich crust.  Must be rectangle shaped. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Can only contain less than 2% non-creditable grains.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 3—Pepperoni Pizza



Food item #1:Whole Grain Pepperoni Pizza, Rectangle, Bulk packed

Nutrition Specifications:

· Calorie range 300-400

· Saturated fat cannot exceed 6.25 gm

· Sodium cannot exceed 650 mg

· Portion size must not be less than (by weight) 4.0 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 2

· Must meet whole grain rich criteria

· USDA Foods Item Used:  110244-Cheese Mozz LM PT Skim Unfrz Proc Pk

· Historical Usage: 64,295 lbs.

Other product specifications: Must be bulk packed. Must use regular mozzarella, whole grain rich crust.  Must be turkey pepperoni, with no pork products added.  Must not contain pork products.  Must be reduced sodium, reduced fat pepperoni. Must be rectangle shaped. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Can only contain less than 2% non-creditable grains.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: 3x5 Whole Grain Pepperoni Pizza, Rectangle, Individually Wrapped

Nutrition Specifications:

· Calorie range 290-400

· Saturated fat cannot exceed 6 gm

· Sodium cannot exceed 600 mg

· Portion size must not be less than (by weight) 4.0 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 2

· Must meet whole grain rich criteria

· USDA Foods Item Used: 110244-Cheese Mozz LM PT Skim Unfrz Proc Pk

· Historical Usage: 64,295 lbs.

Other product specifications: Must be individually wrapped in ovenable film.  Must use regular mozzarella, whole grain rich crust.  Must be turkey pepperoni, with no pork products added.  Must not contain pork products.  Must be reduced sodium, reduced fat pepperoni. Must be rectangle shaped. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Can only contain less than 2% non-creditable grains.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 4—Breakfast Pizza



Food item #1: Whole Grain, Turkey Sausage Breakfast Sausage Cheese Pizza, Rectangle, Bulk packed

Nutrition Specifications:

· Calorie range 175-250

· Saturated fat cannot exceed 3.75 gm

· Sodium cannot exceed 480 mg

· Portion size must not be less than (by weight) 3.0 oz.

· Meat Equivalent, must provide at least 1

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  110244-Cheese Mozz LM PT Skim Unfrz Proc Pk

· Historical Usage: 17,000 lbs.

Other product specifications: Must be bulk packed.  Must use regular mozzarella, whole grain rich crust.  Must be turkey sausage, with no pork products added.  Must be reduced sodium, reduced fat turkey sausage. Must not contain pork products. Must be rectangle shaped. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Can only contain less than 2% non-creditable grains.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Whole Grain Turkey Sausage Breakfast Pizza, Rectangle, Individually Wrapped

Nutrition Specifications:

· Calorie range 240-300

· Saturated fat cannot exceed 2.5 gm

· Sodium cannot exceed 500 mg

· Portion size must not be less than (by weight) 3.0 oz.

· Meat Equivalent, must provide at least 1

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  110244-Cheese Mozz LM PT Skim Unfrz Proc Pk

· Historical Usage: 17,000 lbs.

Other product specifications: Must be individually wrapped in ovenable film.  Must use regular mozzarella, whole grain rich crust.  Must be turkey sausage, with no pork products added.  Must not contain pork products.  Must be reduced sodium, reduced fat turkey sausage. Must be rectangle shaped. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Can only contain less than 2% non-creditable grains.



Finished product shall be free of any trans-fat other than those that are naturally occurring.





Group 5—Chicken Nuggets and Popcorn Chicken



Food item #1: Whole Grain Chicken Nuggets, Pressed & Formed

Nutrition Specifications:

· Calorie range 250-400

· Saturated fat cannot exceed 4 gm

· Sodium cannot exceed 600 mg

· Portion size must not be less than (by weight) 4.0 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100103-Chicken Large Chilled- Bulk

· Historical Usage: 254,700 lbs.

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Must be consistent size and shape.  Chunk shaped fritters.  Can only contain less than 2% non-creditable grains. No Pork products added.  Packaged in five pound bags, no more than (6) five pound bags per case.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Whole Grain Popcorn Chicken, Pressed & Formed

Nutrition Specifications:

· Calorie range 200-400

· Saturated fat cannot exceed 4 gm

· Sodium cannot exceed 400 mg

· Portion size must not be less than (by weight) 12 pieces

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100103-Chicken Large Chilled- Bulk

· Historical Usage: 159,598 lbs.

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Must be consistent size and shape.  Each serving size shall contain between 10 and 17 pieces.  Crunchy textured exterior, lightly seasoned.  Can only contain less than 2% non-creditable grains. No Pork products added. Packaged in five pound bags, no more than (6) five pound bags per case.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 6—Chicken Patties



Food item #1: Whole Grain Hot & Spicy Chicken Pattie, Pressed & Formed

Nutrition Specifications:

· Calorie range 175-400

· Saturated fat cannot exceed 4 gm

· Sodium cannot exceed 515 mg

· Portion size must not be less than (by weight) 3.00 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100103-Chicken Large Chilled- Bulk

· Historical Usage: 353,726 lbs.

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. The blended and formulated mixture shall be mechanically formed into patties that are round in shape and between 3-1/2” and 4” in diameter.  Crunchy textured exterior, spicy flavor profile.  Can only contain less than 2% non-creditable grains. No Pork products added.  Interior color cannot be gray or pink toned. Packaged in five pound bags, no more than (6) five pound bags per case.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Whole Grain Chicken Pattie, Pressed & Formed

Nutrition Specifications:

· Calorie range 175-400

· Saturated fat cannot exceed 4 gm

· Sodium cannot exceed 515 mg

· Portion size must not be less than (by weight) 3.00 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100103-Chicken Large Chilled- Bulk

· Historical Usage: 107,189 lbs.

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  The blended and formulated mixture shall be mechanically formed into patties that are round in shape and between 3-1/2” and 4” in diameter.  Crunchy textured exterior, seasoned flavor profile.  Interior color cannot be gray or pink toned.  Can only contain less than 2% non-creditable grains. No pork products added. Packaged in five pound bags, no more than (6) five pound bags per case.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 7—Whole Muscle and Dark Meat Chicken



Food item #1: Whole Grain Breaded Chicken Chunks, Whole Muscle

Nutrition Specifications:

· Calorie range 200-400

· Saturated fat cannot exceed 2.5 gm

· Sodium cannot exceed 500 mg

· Portion size must not be less than (by weight) 3.00 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100103-Chicken Large Chilled- Bulk

· Historical Usage: 105,600 lbs.

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  Whole muscle product, cannot be pressed and formed product.  Crunchy textured exterior, seasoned flavor profile.  Must be consistent piece size.  Can only contain less than 2% non-creditable grains.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Packaged in five pound bags, no more than (6) five pound bags per case. No Pork products added.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Whole Grain Breaded Chicken Filet, Whole Muscle

Nutrition Specifications:

· Calorie range 200-400

· Saturated fat cannot exceed 2.5 gm

· Sodium cannot exceed 500 mg

· Portion size must not be less than (by weight) 3.00 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100103-Chicken Large Chilled- Bulk

· Historical Usage: 128,886 lbs.

Other product specifications: Bulk pack. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  Whole muscle product, cannot be pressed and formed product.  Evenly shaped filets with minimal variation in size between filets.  Natural shaped product, roughly sized to fit on a 3 1/2-4 inch diameter bun without significant overlap.  Crunchy textured exterior, seasoned flavor profile.  Can only contain less than 2% non-creditable grains.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Packaged in five pound bags, no more than (6) five pound bags per case.  No Pork products added.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #3 Whole Grain Breaded Chicken Strip-Whole Muscle

Nutrition Specifications:

· Calorie range 200-400

· Saturated fat cannot exceed 2.5 gm

· Sodium cannot exceed 500 mg

· Portion size must not be less than (by weight) 3.00 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100103-Chicken Large Chilled- Bulk

· Historical Usage: 175,132 lbs.

Other product specifications: Bulk pack.  Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  Whole muscle product, cannot be pressed and formed product.  Evenly shaped tenderloins with minimal variation.  Crunchy textured exterior, seasoned flavor profile.  Can only contain less than 2% non-creditable grains.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Packaged in five pound bags, no more than (6) five pound bags per case.  No Pork products added.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #4: Chicken Sausage Pattie

Nutrition Specifications:

· Calorie range 100-200 per Pattie

· Saturated fat cannot exceed 2.5 gm

· Sodium cannot exceed 300 mg

· Portion size must not be less than (by weight) 1.25 oz

· Meat Equivalent, must provide at least 1

· USDA Foods Item Used:  100103-Chicken Large Chilled- Bulk

· Historical Usage: 84,142 lbs.

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  Must use all dark meat, pressed and formed product.  Breakfast sausage seasoned flavor profile.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Packaged in five pound bags, no more than (6) five pound bags per case. No soy protein or pork products added.



Finished product shall be free of any trans-fat other than those that are naturally occurring.





Group 8—Grilled Cheese Sandwich



Food item #1: Whole Grain Grilled Cheese Sandwich

Nutrition Specifications:

· Calorie range 225-350

· Saturated fat cannot exceed 4.5 gm

· Sodium cannot exceed 500 mg

· Portion size must not be less than (by weight) 3.0 oz.

· Meat Equivalent, must provide at least 1.5

· Grain Equivalent, must provide at least 2

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100036-Cheese Blend American Skm Yel Slc LVS-6/5 lb.

· Historical Usage: 79,353 lbs.

Other product specifications: Must be individually wrapped in ovenable film. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.   Must use reduced sodium American cheese, yellow in color.  Cannot exceed 2% non-creditable grains.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 9—Fish



**Fish has not been processed in the State of Nevada previously, there for we have no historical usage data to provide.



Food item #1: Whole Grain Pollock Sticks

Nutrition Specifications:

· Calorie range 175-210

· Saturated fat cannot exceed 1 gm

· Sodium cannot exceed 250 mg

· Portion size must not be less than (by weight) 3.9 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1.5

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100892-Alaska Pollock Frz 49# block

· Historical Usage: Unknown-- this item has not be processed previously in Nevada

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. No soy protein or other animal proteins other than Pollock can be added. Single Frozen, Additive Free, Alaska Pollock Coated with whole grain rich breading.  Stick shaped with minimal variation in size amongst sticks.  Cannot contain more than 2% non-creditable grains.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Whole Grain Pollock, Rectangle

Nutrition Specifications:

· Calorie range 150-160

· Saturated fat cannot exceed 1 gm

· Sodium cannot exceed 250 mg

· Portion size must not be less than (by weight) 3.5 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used: 100892-Alaska Pollock Frz 49# block

· Historical Usage: Unknown-- this item has not be processed previously in Nevada

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. No soy protein or other animal proteins other than Pollock can be added.  Single Frozen, Additive Free, Alaska Pollock Coated with Whole Grain Rich Breading.  Cannot contain more than 2% non-creditable grains.  Rectangle shaped with minimal size variation between rectangles.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 10—Chalupa



Food item #1: Beef & Cheese Chalupa, Individually Wrapped

Nutrition Specifications:

· Calorie range 225-300

· Saturated fat cannot exceed 6 gm

· Sodium cannot exceed 410 mg

· Portion size must not be less than (by weight) 3.0 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used:  110254-Cheese Ched Yel Block- 40 lb.

· Historical Usage: 21,287 lbs.

Other product specifications: Must be individually wrapped in ovenable film. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  No beans, meat and cheese only.  Tostada bowl with beef filling with a seasoned flavor profile topped with cheddar cheese.



Finished product shall be free of any trans-fat other than those that are naturally occurring.





Group 11—Frozen Burritos



Food item #1: Whole Grain Bean & Cheese Burrito, Individually Wrapped

Nutrition Specifications:

· Calorie range 275-350

· Saturated fat cannot exceed 3.75 gm

· Sodium cannot exceed 500 mg

· Portion size must not be less than (by weight) 5 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 2

· Must meet whole grain rich criteria

· USDA Foods Item Used: 110254-Cheese Ched Yel Block- 40 lb or 110382 Beans, Pinto Dry Bag 50 lbs AND 110254-Cheese Ched Yel Block- 40 lb

· Historical Usage: 103,290 lbs./cheese & 149,534 lbs./beans

Other product specifications: Must be individually wrapped in ovenable film. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Must be vegetarian, no meat products or lard can be added.  Beans are to have a seasoned flavor profile.  Cheese can be of cheddar or Monterey jack flavor and visual appearance.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Whole Grain Cheese & Turkey Breakfast Burrito, Individually Wrapped

Nutrition Specifications:

· Calorie range 200-350

· Saturated fat cannot exceed 3 gm

· Sodium cannot exceed 215 mg

· Portion size must not be less than (by weight) 2.5 oz.

· Meat Equivalent, must provide at least 1

· Grain Equivalent, must provide at least 1

· Must meet whole grain rich criteria

· USDA Foods Item Used: 110254-Cheese Ched Yel Block- 40 lb.

· Historical Usage: 8,549 lbs.

Other product specifications: Must be individually wrapped in ovenable film. Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Turkey sausage should have a breakfast sausage flavor profile. Cheese can be of cheddar or Monterey jack flavor and visual appearance.  Cannot contain any pork products.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 12—Cheese Quesadilla



Food item #1: Cheese Quesadilla, Bulk Pack

Nutrition Specifications:

· Calorie range 280-400

· Saturated fat cannot exceed 6 gm

· Sodium cannot exceed 600 mg

· Portion size must not be less than (by weight) 2.5 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 2

· Must meet whole grain rich criteria

· USDA Foods Item Used: 110254-Cheese Ched Yel Block- 40 lb.

· Historical Usage: 13,673 lbs.

Other product specifications: Product shall be fully cooked, bulk packaged.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Cheese can be of cheddar or Monterey jack flavor and visual appearance.  Seasoned flavor profile, can include green chilies.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 13—Turkey



Food item #1: Sliced Turkey Breast 

Nutrition Specifications:

· Calorie range 100-400

· Saturated fat cannot exceed 1.5 gm

· Sodium cannot exceed 350 mg

· Portion size must not be less than (by weight) 3 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  100124-Turkey Chilled- Bulk

· Historical Usage: 30,705 lbs.

Other product specifications:  Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Must be packed in 12 one pound packages per case.  One pound packages must be packed in individually sealed plastic packages.   White meat only drawn down, visual profile of white turkey meat.  No soy protein or other animal proteins other than turkey can be added. Must be gluten free.   Round slices are to be approximately one half ounces each.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Uncured Turkey Frank

Nutrition Specifications:

· Calorie range 120-300

· Saturated fat cannot exceed 2.5 gm

· Sodium cannot exceed 260

· Portion size must not be less than (by weight) 2 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  100124- Turkey Chilled-Bulk

· Historical Usage: 147,907 lbs.

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. Four 5 pound bags per case.  No soy protein or other animal proteins other than turkey can be added.  No nitrates or nitrites added, skinless frank, eight franks per pound.  Can only draw down dark meat.  Cannot contain soy or gluten.  



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #3: Sliced Turkey Ham

Nutrition Specifications:

· Calorie range 90-150 per portion

· Saturated fat cannot exceed 1.5 gm

· Sodium cannot exceed 540 mg

· Portion size must not be less than (by weight) 3 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  100124-Turkey Chilled-Bulk

· Historical Usage: 36,995 lbs.

Other product specifications: Product shall be fully cooked.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  Must be packed in 12 one pound packages per case.  One pound packages must be packed in individually sealed plastic packages.  Can only draw down dark meat.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. No soy protein or other animal proteins other than turkey can be added. Must be gluten free.   Round slices are to be approximately one half ounces each.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 14—Shredded and Sliced Cheese



Food item #1: Shredded Mozzarella Cheese

Nutrition Specifications:

· Calorie range 75-150

· Saturated fat cannot exceed 3.5 gm

· Sodium cannot exceed 210 mg

· Portion size must not be less than (by weight) 1 oz.

· Meat Equivalent, must provide at least 1

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  110242-Cheese Nat Amer FBD Barrel- 500 Lb.

· Historical Usage: 99,930 lbs.

Other product specifications:  Must be made using synthetic Rennet.  Must be in 5 lb plastic bags, no more than 6 bags per case.  Must be white in color.  No artificial colors or flavors.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: 160 Slice American Cheese

Nutrition Specifications:

· Calorie range 75-150

· Saturated fat cannot exceed 4.5 gm

· Sodium cannot exceed 210

· Portion size must not be less than (by weight) 1 oz.

· Meat Equivalent, must provide at least 1 

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used: 110242-Cheese Nat Amer FBD Barrel- 500 Lb.

· Historical Usage: 106,128 lbs.



Other product specifications: Must be made using synthetic Rennet.  No artificial colors or flavors.  Must be yellow/orange in color.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 15-String Cheese/Cheese Sticks



Food item #1: String Cheese Mozzarella

Nutrition Specifications:

· Calorie range 75-150

· Saturated fat cannot exceed 3.5 gm

· Sodium cannot exceed 210 mg

· Portion size must not be less than (by weight) 1 oz.

· Meat Equivalent, must provide at least 1

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  110242-Cheese Nat Amer FBD Barrel- 500 Lb.

· Historical Usage: 210,000 lbs.

Other product specifications:  Must be made using synthetic Rennet.  Must be individually wrapped in an easy to open plastic wrapping in 1 oz sticks.  No artificial colors or flavors.  White in color.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Colby Jack Cheese Stick

Nutrition Specifications:

· Calorie range 75-110

· Saturated fat cannot exceed 6 gm

· Sodium cannot exceed 200 mg

· Portion size must not be less than (by weight) 1 oz.

· Meat Equivalent, must provide at least 1

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  110242-Cheese Nat Amer FBD Barrel- 500 Lb.

· Historical Usage: Unknown--this item has not be processed previously in Nevada

Other product specifications: Must be made using synthetic Rennet.  Must be individually wrapped in an easy to open plastic wrapping in 1 oz sticks.  White and Yellow marbling in color.  No artificial colors or flavors.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 16-Nacho Cheese Sauce



Food item #1: Nacho Cheese Sauce

Nutrition Specifications:

· Calorie range 100-150 per 3 oz serving

· Saturated fat cannot exceed 6 gm

· Sodium cannot exceed 600

· Portion size must not be less than (by weight) 3 oz

· Meat Equivalent, must provide at least 1 

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used: 110242-Cheese Nat Amer FBD Barrel- 500 Lb.

· Historical Usage: 37,125 lbs.

Other product specifications: Must be made using synthetic Rennet.  No artificial colors or flavors.  Must be aseptically produced, preservative free cheese sauce packaged in a 106 oz pouch.  Slightly spicy, seasoned flavor profile.  Yellow in color.



Finished product shall be free of any trans-fat other than those that are naturally occurring



Group 17—Applesauce



Food item #1: Cinnamon Applesauce Unsweetened

Nutrition Specifications:

· Calorie range 50-100

· Saturated fat cannot exceed 0 gm

· Sodium cannot exceed 15 mg

· Portion size must not be less than (by weight) 4 oz.

· Meat Equivalent, must provide at least 0

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  110149-Apples for Further Processing-Bulk

· Historical Usage: 192,859 lbs.

Other product specifications:  Must be shelf stable, fully cooked and ready to eat.  Must provide at least a half cup serving of fruit.  No artificial colors or flavors.



Food item #2: Strawberry Applesauce Unsweetened

Nutrition Specifications:

· Calorie range 50-100

· Saturated fat cannot exceed 0 gm

· Sodium cannot exceed 15 mg

· Portion size must not be less than (by weight) 4 oz.

· Meat Equivalent, must provide at least 0

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  110149-Apples for Further Processing-Bulk

· Historical Usage: 121,730 lbs.

Other product specifications: Must be shelf stable, fully cooked and ready to eat.  Must provide at least a half cup serving of fruit.  No artificial colors or flavors.



Group 18—Shelf Stable Fruit Cups



Food item #1: Peach Cups, Shelf Stable

Nutrition Specifications:

· Calorie range 50-100

· Saturated fat cannot exceed 0 gm

· Sodium cannot exceed 15 mg

· Portion size must not be less than (by weight) 4 oz.

· Meat Equivalent, must provide at least 0

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  100220 Peaches Cling Diced Ex Lt Can- 6/10

· Historical Usage: 108,090 lbs.

Other product specifications:  Must be shelf stable, fully cooked and ready to eat.  Must provide at least a half cup serving of fruit.  Packed in 100% juice only, no added sugars or artificial sweeteners.  No artificial colors or flavors.



Food item #2: Mixed Fruit Cups, Shelf Stable

Nutrition Specifications:

· Calorie range 50-100

· Saturated fat cannot exceed 0 gm

· Sodium cannot exceed 15 mg

· Portion size must not be less than (by weight) 4 oz.

· Meat Equivalent, must provide at least 0

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  100212 Mixed Fruit Ex Lt Can- 6/10

· Historical Usage: 180,127 lbs.

Other product specifications: Must be shelf stable, fully cooked and ready to eat. Must provide at least a half cup serving of fruit.    Packed in 100% juice only, no added sugars or artificial sweeteners. No artificial colors or flavors.



Food item #3: Pear Cups, Shelf Stable

Nutrition Specifications:

· Calorie range 50-100

· Saturated fat cannot exceed 0 gm

· Sodium cannot exceed 15 mg

· Portion size must not be less than (by weight) 4 oz.

· Meat Equivalent, must provide at least 0

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  100225 Pears Diced Ex Lt Can- 6/10

· Historical Usage: 178,950 lbs.

Other product specifications:. Must be shelf stable, fully cooked and ready to eat.  Must provide at least a half cup serving of fruit. Packed in 100% juice only, no added sugars or artificial sweeteners.  No artificial colors or flavors.



Group 19—Chicken-Asian Food



Food item #1: Chicken (Mandarin, Orange, Tangerine)

Nutrition Specifications:

· Calorie range 150-300

· Saturated fat cannot exceed 1 gm

· Sodium cannot exceed 300 mg

· Portion size must not be less than (by weight) 3 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  100113 Chicken Legs Chilled- Bulk

· Historical Usage: 169,398 lbs.

Other product specifications:  Product shall be fully cooked.  Can only be made with whole muscle product, no pressed and formed product allowed.  Crispy, fully cooked breaded chicken with an Asian/citrus flavored sauce.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers.  Must be packed in 5 pound bags, no more than 6 bags per case. No Monosodium Glutamate, artificial colors or flavors added.  Sauce and chicken product must be packaged separately.  No peanuts.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Food item #2: Chicken Teriyaki

Nutrition Specifications:

· Calorie range 100-350

· Saturated fat cannot exceed 1 gm

· Sodium cannot exceed 500 mg

· Portion size must not be less than (by weight) 2 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 0

· USDA Foods Item Used:  100113 Chicken Legs Chilled- Bulk

· Historical Usage: 151,811 lbs.

Other product specifications: Product shall be fully cooked.  Can only be made with whole muscle product, no pressed and formed product allowed. Must be packed in 5 pound bags, no more than 6 bags per case. Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in shipping containers. No Monosodium Glutamate, artificial colors or flavors added.  Sauce and chicken product may be packaged together, product and sauce may be premixed.  Teriyaki flavor profile.  No peanuts.



Finished product shall be free of any trans-fat other than those that are naturally occurring.



Group 20-BBQ Teriyaki Bowl



Food item #2: BBQ Chicken Teriyaki & Brown Rice Bowl

Nutrition Specifications:

· Calorie range 130-300

· Saturated fat cannot exceed 1 gm

· Sodium cannot exceed 500 mg

· Portion size must not be less than (by weight) 2 oz.

· Meat Equivalent, must provide at least 2

· Grain Equivalent, must provide at least 1.5

· Must meet whole grain rich criteria

· USDA Foods Item Used:  100113 Chicken Legs Chilled- Bulk

· Historical Usage: 63,498 lbs.

Other product specifications: Product shall be fully cooked.  No vegetables added to the bowls.  Can only be made with whole muscle product, no pressed and formed product allowed.  Cooking temperatures to comply with Food Safety and Inspection Service (FSIS) requirements.  The cooked Product shall be chilled and individually frozen, then packed in 8 oz per tray, ovenable trays.  Each tray shall contain 2 oz. chicken, ¾ cup cooked long grain brown rice and

2 oz. sauce. No Monosodium Glutamate, artificial colors or flavors added.  Teriyaki flavor profile.  No peanuts.



Finished product shall be free of any trans-fat other than those that are naturally occurring.
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