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SEMINOLE COUNTY BUSINESS TAX RECEIPT 
RAY VALDES, SEMINOLE COUNTY TAX COLLECTOR 
P0 Box 630 • Sanford, FL 32772-0630 • Telephone: 407-665-1000 


www.seminoletax.org  


VALID THROUGH 09/30/16 


ASIAN FOOD SOLUTIONS 


	


2572 W SR 426 #2016 
	 Account #: 170917 


OVIEDO, FL 32765 


NOT REGULATED 
ALLAN LAM (OFFICER) 


II Receipt #: 10402015090912089 	Amount Paid: $ 28.00 	 Date Paid: 09/09/2015 	I 


BUSINESS OWNER, PLEASE NOTE THE FOLLOWING: 


o DISPLAY THE ABOVE RECEIPT PROMINENTLY: This Business Tax Receipt shall be displayed 
conspicuously at the place of business in such a manner that it can be open to the view of the public and subject to inspection 
by all duly authorized officers of the County. Upon failure to do so, the business shall be subject to the payment of another 
business tax for the same business or profession. 


o RENEW THIS TAX BEFORE IT EXPIRES: Pursuant to Florida Statutes, all Business Tax Receipts shall be issued 
by the Tax Collector beginning July 1st  of each year, and it shall expire on September 30' of the succeeding year. Those 
Business Tax Receipts issued as renewal accounts beginning October 1st  shall be delinquent and subject to a delinquency 
penalty of 10% for the month of October, plus an additional 5% penalty for each month of delinquency thereafter until paid; 
provided that the total penalty shall not exceed 25% of the business tax for the delinquent establishment (Florida Statute 
[FS] 205.053[1]). 


A 25% penalty shall be imposed on any individual engaged in any new business or profession without first obtaining a 
Seminole County Business Tax Receipt. (FS 205.053 [2]) 


This Business Tax Receipt is only a receipt for business taxes paid. It does not permit the taxpayer to violate any existing 
regulatory or zoning laws of the state, county, or municipality, nor does it exempt the taxpayer from anyotfrerrequired 
licenses, registrations, certifications, or permits. Business Tax requirements are subject to legislative change. 


o REPORT ALL CHANGES: The holder of this Business Tax Receipt is required to report a change in the following: 
Ownership, Business Location, Mailing Address, or any other information that would alter the status of the current year's 
taxes. This includes, but is not limited to, the loss of or a change in a State License which was used to qualify for the 
business activity and/or occupation identified on the current County Business Tax Receipt. If you have any changes to 
report, contact the Business Tax Department at 407-665-7636. 


ASIAN FOOD SOLUTIONS 
CHINESE FOOD SOLUTIONS INC 
2572 W SR 426 #2016 
OVIEDO, FL 32765 


	


County Services Building 	Casselberry Office 	Oak Groves Shoppes 	ShelMar Prof l Building 	Commons at Primera 
1101 E First Street 	104 Wilshire Blvd. Unit 1000 	995 N SR 434 Suite 505 	1490 Swanson Dr #100 	845 Primera Blvd 
Sanford, FL 32771 	Casselberry, FL 32707 	Altamonte Springs, FL 32714 	Oviedo, FL 32765 	Lake Mary, FL 32746 







 
 


 
2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888‐499‐6888 FAX: 888‐499‐7288 


www.asianfoodsolutions.com 
 


	
	
	
	
	
	
	
	
	
	
	


TAB	V	
	


Attachment	B,	Technical	Proposal	
Certification	of	Compliance	with	Terms	and	


Conditions	of	RFP	
	
	
	
	
	
	
	
	
	
	


	











 
 


 
2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888‐499‐6888 FAX: 888‐499‐7288 


www.asianfoodsolutions.com 
 


	
	
	
	
	
	
	
	
	
	
	


TAB	6	
	


Section	3	–	Scope	of	Work	
	
	
	







 
 


 
2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888‐499‐6888 FAX: 888‐499‐7288 


www.asianfoodsolutions.com 
 


	
	


3. SCOPE OF WORK  
 


3.1 BACKGROUND	
3.1.1 The	 Nevada	 Department	 of	 Agriculture,	 Food	 and	 Nutrition	 Division,	


School	 Nutrition	 Services	 Unit,	 under	 the	 United	 States	 Department	 of	
Agriculture,	administers	the	processing	of	USDA	foods	into	processed	end	
products	 for	 schools	 and	 eligible	 child	 care	 centers.	 	 The	 Nevada	
Department	 of	 Agriculture	 also	 operates	 the	 State’s	 warehousing	 and	
distribution	system	for	multiple	USDA	food	programs.		Nevada’s	Food	and	
Nutrition	 Division	 operates	 in	 conjunction	 with	 three	 (3)	 warehousing	
locations:	 	 one	 Reno	 location	 in	 the	 north	 for	 both	 dry	 goods	 and	 cold	
storage	and	two	Las	Vegas	locations	in	the	south,	one	for	dry	goods	and	
another	for	cold	storage.		The	administrative	office	for	Nevada’s	Food	and	
Nutrition	Division,	School	Nutrition	Services	Unit	is	located	at	the	Nevada	
Department	of	Agriculture’s	Sparks	headquarters.	


 
Asian Food Solutions (AFS) acknowledge that The Nevada Department of 
Agriculture administers the processing of USDA foods into processed end 
products for schools and eligible child care centers.  There are 3 warehouses, 1 
location in Reno and 2 locations in Las Vegas. 


 
3.1.2 USDA	Food	Shipments	


 
3.1.2.1 USDA	 specified	 foods	 (raw	 product)	 shall	 be	 shipped	 to	 the	 awarded	


vendor’s	plant	by	USDA	in	truckload	quantities;	
 
If awarded, USDA specified foods can be ship to AFS’s plant in 
Alabama. 


 
3.1.2.2 USDA	food	received	for	processing	by	the	processing	plant	shall	be	under	


the	 jurisdiction	of	 the	USDA	plant	 inspector,	who	will	verify	 the	actual	
number	of	pounds	received	for	the	State;	


 
AFS acknowledge that once USDA food is received for processing by 
the processing plant USDA plant inspector will verify the actual 
number of pounds received for the State. 
 
 


 







 
 


 
2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888‐499‐6888 FAX: 888‐499‐7288 


www.asianfoodsolutions.com 
 


3.1.2.3 Vendor	shall	accept	USDA	food	whenever	USDA	foods	are	available;	
 


If awarded AFS have to accept USDA food whenever USDA foods 
are available. 


 
3.1.2.4 Vendor	will	not	charge	the	State	of	Nevada	for	the	receipt	and	storage	of	


these	products;	
 


AFS will not charge the State of Nevada for the receipt and storage of 
USDA products if awarded. 


 
 


3.1.2.5 Vendor	will	follow	all	standard	receiving	practices	(FNS	Instruction	709‐
5	 Revision	 2)	 per	 USDA	 guidelines	 which	 can	 be	 found	 here	
http://www.fns.usda.gov/fdd/instructions‐handbooks;	


 
AFS will follow all the standard receiving practices per USDA 
guidelines. 


 
3.1.2.6 All	equipment	used	in	the	performance	of	this	contract	shall	be	capable	


of	performing	at	an	effectiveness	level	in	accordance	with	manufacturer's	
specifications	 and	 with	 all	 federal,	 state	 and	 local	 laws,	 rules	 and	
regulations	governing	such	equipment;	and	


 
All	trucks	used	in	the	delivery	of	the	Product(s)	shall	meet	
all	applicable	federal,	state	and	local	food	safety	and	
sanitation	requirements.	


 
AFS acknowledge that all equipment and trucks used in the 
performance of this contract shall meet and be in accordance with all 
federal, state and local laws, rules and regulations. 


 
3.1.3 Packaging	


 
3.1.3.1 All	packaging	and	packing	materials	shall	be	new	and	clean,	and	shall	


not	 impart	odors	or	 flavors	 to	 the	product.	The	State	 shall	be	 the	 sole	
judge	as	to	the	acceptability	of	the	packaging	and	packing	materials.	The	
vendor	 shall	 replace	 unacceptable	 product	 due	 to	 unacceptable	
packaging	at	its	own	expense;	


 
AFS acknowledge that all packaging and packing material shall be new 
and clean with no odors or flavor to the product.  The State will be the 
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sole judge to the acceptability of the packaging.  AFS will replace any 
unacceptable products due to unacceptable packaging. 


 
3.1.3.2 Finished	product	to	be	packed	in	inner	poly	bags.	Bags	shall	be	securely	


closed.	Metal	wire	ties,	metal	clips,	paper‐coated	wire	ties	or	staples	shall	
not	be	used	for	sealing	plastic‐film	bags;	


 
AFS acknowledge that finished product shall be packed in inner poly 
bags and securely closed.  Metal wire ties, metal clips, paper-coated wire 
ties or staples shall not be used for sealing plastic-film bags. 


 
3.1.3.3 Finished	product	to	be	packed	in	carton	with	net	weight	being	no	more	


than	forty	(40)	pounds;	
 


AFS acknowledge that finished product to be packed in carton with net 
weight being no more than 40 pounds but AFS product is slightly 
heavier at 42.90 pounds. 


 
3.1.3.4 Boxes	shall	be	corrugated,	and	have	a	one‐piece,	die‐cut	Regular	Slotted	


Container	 (RSC)	design.	 	Fiberboard	 shall	be	 testing	not	 less	 than	200	
pounds.	 No	 holes	 are	 permitted,	 unless	 finished	 processed	 product	
requires	holes	in	the	corrugation	to	aid	rapid	cooling.	Staples	shall	not	be	
used	as	a	final	case	closure.	Case	closure	shall	be	accomplished	by	taping,	
strapping	or	gluing.	 	All	boxes	within	the	delivery	unit	of	an	 individual	
Product	 shall	be	of	a	uniform	 size	and	weight	and	 shall	be	 stacked	on	
pallets	and	wrapped	as	outlined	below.	 	Shipments	 shall	be	palletized	
deliveries	and	shall	conform	to	the	following:	


 
AFS acknowledge that boxes shall have a one piece, die cut RSC design, 
fiberboard testing not less than 200 pounds, no holes, and no staples. The 
boxes within the delivery unit shall be uniform in size and weight and 
stacked on pallets wrapped as outline below. 


 
3.1.3.4.1 Manufacturers	 standard	 40”	 x	 48”	 partial	 4‐way	 shipping	


pallets;	
 
AFS shall have standard 40” x 48” partial 4-way shipping 
pallets. 
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3.1.3.4.2 Maximum	height:	7’6”	(including	pallet);	
 


AFS acknowledge the maximum height of the pallet is 7’6”, 
including pallet. 


 
3.1.3.4.3 Maximum	weight:	3200	pounds	(including	pallet);	


 
AFS acknowledge the maximum weight of the pallet is 3200 
pounds, including pallet. 
 


3.1.3.4.4 Pallets	are	to	be	securely	banded	or	shrink	wrapped;	and	
 


AFS acknowledge that the pallets are to be securely banded or 
shrink wrapped. 


 
3.1.3.4.5 The	cost	of	pallets	and	palletizing	shall	be	included	in	the	unit	


price.	
 


AFS acknowledge that the cost of pallets and palletizing shall be 
included in the unit price. 


 
3.1.3.5 Recycled	Containers:	vendors	are	encouraged	to	offer	products	packaged	


in	containers	using	recovered	materials	suitable	for	the	intended	use.	By	
doing	 so,	 the	 vendor	warrants	 the	 product(s)	 as	 at	 least	 functionally	
equivalent	to	the	specifications.	“Recovered	material”	is	defined	as	post‐
consumer	waste	 (any	 products	 generated	 by	 a	 business	 or	 consumer	
which	have	served	their	intended	end	use,	and	which	have	been	separated	
or	diverted	from	solid	waste	for	the	purpose	of	collection,	recycling,	and	
disposition)	and	 “secondary	waste”	(industrial	by‐products	and	wastes	
generated	 after	 completion	 of	 a	 manufacturing	 process	 that	 would	
normally	not	be	reused).	


 
AFS cartons are made of recycled products. 


 
3.1.3.6 ALL	 products	 must	 have	 a	 date	 produced	 and	 best	 if	 used	 by	 date	


(calendar	dates	or	 Julian	dating	only,	no	other	date	coding	 is	allowed)	
clearly	visible	on	the	outer	packaging.	


 
AFS products have Julian production date on the cartons. 
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3.1.3.7 Each	pallet	may	only	contain	one	product.	
 


AFS acknowledge that each pallet may only contain one product. 
 


3.1.3.8 Printed,	 stamped	 and	 stenciled	 labeling	 and	marking	 information	 on	
shipping	containers	shall	be	water‐fast,	non‐smearing,	of	a	contrasting	
color,	clear	and	readable.	


 
AFS acknowledge that any printed, stamped and stenciled labeling shall 
be water-fast, non-smearing, of contrasting color, clear and readable. 


 
3.1.3.9 Each	 container	 shall	 have	 the	 required	mandatory	 labeling:	 product	


name,	 vendor	 name,	 date	 produced/processed	 lot	 number,	 all	
ingredients,	including	seasonings,	shall	be	listed	in	descending	order	by	
weight,	CN	Label	if	applicable.	


 
AFS acknowledge that each container shall have the required 
mandatory labeling. 


 
3.1.3.10 	The	delivered	product	shall	comply	with	all	applicable	Federal	and	State	


mandatory	 requirements	 and	 regulations	 relating	 to	 the	 preparation,	
packaging,	labeling,	storage,	distribution	and	sales	of	the	product	within	
the	commercial	marketplace.	


  
AFS acknowledge that the delivered product shall comply with all 
applicable Federal and State mandatory requirements and regulations 
relating to the preparation, packaging, labeling, storage, distribution and 
sales of the product within the commercial marketplace. 
 


3.1.4 Processing	Procedures	(Grading)	
 


3.1.4.1 Beef	must	be	certified	by	USDA’s	Agricultural	Marketing	Service	(AMS)	
meat	grader	to	ensure	Option	I	certification	–	Non‐substitution	and	non‐
diversion	with	metal	detection	only;	


 
AFS acknowledge that beef must be certified by USDA’s AMS meat 
grader to ensure Option I certification – Non-substitution and non-
diversion with metal detection only. 
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3.1.4.2 Chicken	 shall	 be	 processed	 in	 accordance	 with	 USDA’s	 Agricultural	
Marketing	Service	(AMS)	most	current	 full	coverage	regulation	and/or	
policy	memorandum	for	poultry	grading;	


 
AFS acknowledge that chicken shall be processed in accordance with 
USDA’s Agricultural Marketing Service (AMS) most current full 
coverage regulation and/or policy memorandum for poultry grading. 


 
3.1.4.3 Chicken	bone,	scrap	and	offal	credit	shall	be	reflected	 in	the	FOB	price	


and	the	basis	for	the	credit	noted	on	Attachment	M,	End	Product	Data	
Schedule;	and	


 
AFS acknowledge that chicken bone, scrap and offal credit shall be 
reflected in the FOB price and the basis for the credit noted on 
Attachment M, End Product Data Schedule. 


 
3.1.4.4 Guaranteed	Percentage/Cases	of	finished	product	or	standard	yields	with	


a	 poultry	 substitution	 plan	 approved	 by	 the	 Agriculture	 Marketing	
Service	(AMS)	grading	service	will	be	acceptable	by	the	State.	


 
AFS acknowledge that the State will accept Guaranteed 
Percentage/Cases of finished product or standard yields with a poultry 
substitution plan approved by the AMS grading service.   


 
3.1.5 Quantity	of	Products	


 
3.1.5.1 Amounts	specified	are	good	faith	usage	estimates	and	the	State	shall	not	


be	(implied	or	otherwise)	held	to	a	definite	quantity	of	product	ordered	
for	the	duration	of	the	contract;	


 
AFS acknowledge that the amount specified are good faith usage 
estimates. 


 
3.1.5.2 The	historical	usage	listed	is	approximation	of	the	amount	of	raw	product	


(USDA	 Food	 items	 listed)	 that	 has	 previously	 been	 sent	 to	 processors	
annually	for	the	past	two	years;	


 
AFS acknowledge that the historical usage listed is approximation of the 
amount of raw product that has previously been sent to processors 
annually for the past two years. 
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3.1.5.3 USDA	foods	shall	not	be	processed	into	finished	products	until	orders	are	
placed	 by	 the	 State	 and	 shall	 be	 delivered	 in	 no	 less	 than	 quarter	
truckload	quantities;	and	


 
AFS acknowledge that we shall not process USDA foods into finished 
products until orders are placed by the State and shall be delivered in no 
less than quarter truckload quantities. 


	
3.1.5.4 Orders	will	be	placed	twenty‐one	(21)	working	days	prior	to	requested	


delivery	date.	
 


AFS acknowledge that orders will be placed 21 working days prior to 
requested delivery date. 


 
3.1.6 Product	Delivery	


 
The vendor(s) must deliver to all addresses listed below: 
 
AFS acknowledge the delivery addresses, delivery appointment 
notice time frame and delivery day and time of each locations. 


 
3.1.6.1 Nevada	Department	of	Agriculture	


Food Distribution Warehouse 
2250 Barnett Way  
Reno, NV 89512 
(775) 684-1839 
Delivery Appointment:48 Hour Notice  
Delivery Day/Time: Monday – Thursday, 7:00am -
12:00pm 


 
3.1.6.2 Washoe	County	School	District		


585 Spice Island Ct  
Sparks, NV 89431 
(775) 353-5930 
Delivery Day/Time:  Monday – Friday, 7:00am – 2:00pm 


 
3.1.6.3 Las	Vegas	Cold	Storage		


1201 Searles Ave 
Las Vegas, NV 89101 
(702) 649-8002 
Attn: Receiving 
Delivery Appointment: Required, 48 Hour Notice 
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3.1.6.4 Clark	County	Food	Service		


6350 E Tropical Parkway  
Las Vegas, NV 89115 
(702) 799-8123, Ext. 214 
Attn: Receiving  
Delivery Appointment: Carrier must call before loading to 
receive a confirmation number from CCSD warehouse.  
Appointment is required.  
Delivery Day/Time: Monday – Friday, 7:00am – 2:00pm 
 


3.1.6.5 Nevada	Department	of	Agriculture	
Southern Headquarters 
2300 St. Louis Ave 
Las Vegas, NV 89104 
Delivery Appointment:48 Hour Notice  
Delivery Day/Time: Monday – Thursday, 7:00am -
12:00pm 
 


3.1.7 Fee‐for‐Service	
 


3.1.7.1 The	 vendor	 shall	 deliver	 the	 finished	 end	 products	 directly	 to	 the	
designated	distribution	point	 (Reno	or	Las	Vegas)	and	bill	 the	Nevada	
Department	of	Agriculture	for	the	agreed‐upon	F.O.B	proposal	price.	


 
AFS acknowledge the finished end products shall be deliver directly to 
the designated distribution point (Reno or Las Vegas) and bill the 
Nevada Department of Agriculture for the agreed-upon F.O.B proposal 
price. 


	
3.1.7.2 The	vendor	shall	not	be	paid	for	the	value	of	the	USDA	food.	The	vendor	


is	paid	 for	the	vendor’s	cost	of	 ingredients,	 labor,	packaging,	overhead,	
delivery,	and	other	costs	incurred	in	the	conversion	of	the	USDA	food	into	
the	specified	finished	end	product	as	one	unit	price.	


 
AFS acknowledge we will be paid for the cost of ingredients, labor, 
packaging, overhead, delivery, and other costs incurred in the 
conversion of the USDA food into the specified finished end product as 
one unit price. 
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3.1.8 Shipping	and	Storage	
 


3.1.8.1 Orders	 will	 be	 placed	 in	 no	 less	 than	 quarter	 truckload	 (five	 pallet)	
quantities;		


 
AFS acknowledge that orders will be placed in no less than quarter 
truckload (five pallets) quantities. 


	
3.1.8.2 Frozen	products	shall	be	stored	in	sub‐zero	degree	temperatures;	


	
AFS acknowledge frozen products are to be stored in sub-zero degree 
temperatures. 
 


3.1.8.3 Frozen	product	storage	temperature	will	not	be	permitted	to	exceed	10	
degrees	F	(‐12.2	degrees	C)	during	shipment	to	the	distribution	dock;	


 
AFS acknowledge that frozen products will not be permitted to exceed 10 
degrees F (-12.2 degrees C) during shipment to the distribution dock. 


 
3.1.8.4 Refrigerated	products	 shall	be	 shipped	and	 stored	between	40	and	32	


degrees	F;	
 


AFS acknowledge that refrigerated products shall be shipped and stored 
between 32 and 40 degrees F. 


	
3.1.8.5 Refrigerated	 product	 storage	 temperature	 will	 not	 be	 permitted	 to	


exceed	40	degrees	F	during	shipment	to	the	distribution	dock;	
 


AFS acknowledge that refrigerated products storage temperature will 
not be permitted to exceed 40 degrees F during shipment to the 
distribution dock. 


	
3.1.8.6 All	products	must	be	guaranteed	to	maintain	quality	for	6	months	after	


being	received	by	NDA,	or	recipient	agency,	if	stored	under	appropriate	
conditions,	including	frozen	products;	


 
AFS acknowledge that all products must be guaranteed to maintain 
quality for 6 months after being received by NDA, or recipient agency, if 
stored under appropriate conditions, including frozen products. 
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3.1.8.7 All	trucks	of	finished	end	products	delivered	into	the	State	of	Nevada	must	
be	secured	at	all	times	prior	to	unloading	with	tamper‐resistant,	serially	
numbered,	high‐security	seals.	Seals	shall	be	serially	numbered,	barrier‐
type	and	meet	American	Society	for	Testing	and	Materials	Standard	ISO	
17712.	Seals	 shall	be	1/8th	 inch	diameter	 cable,	high‐security	bolt,	or	
equivalent.	The	vendor	must	maintain	a	record	of	each	seal	number	used	
per	truck	lot	and	less‐than‐	truck	lot	(LTL)	delivery	unit.	The	vendor	must	
ensure	 that	 the	applicable	seal	 identification	number	 is	on	each	bill	of	
lading,	 shipment	manifest,	 certificate,	 or	 delivery	 documents	 for	 each	
delivery	destination;	


 
AFS acknowledge that all trucks of finished end products delivered into 
the State of Nevada must be secured at all times prior to unloading with 
tamper-resistant, serially numbered, high-security seals that meet 
American Society for Testing and Material Standard ISO 17712. Seal 
identification number will be on each bill of lading, shipment manifest, 
certificate, or delivery documents for each delivery destination. 


 
3.1.8.8 The	seals	shall	be	used	for	all	single	and	multi‐stop	shipments	and	placed	


on	all	doors,	hatches,	vents	or	other	points	of	entry.	In	the	case	of	multi‐
stop	deliveries,	the	vendor	shall	provide	a	sufficient	number	of	seals	to	
ensure	the	conveyance	is	secured	after	each	delivery	destination.			It	is	the	
responsibility	 of	 the	 vendor’s	 agent	 (i.e.	 the	 truck	 driver)	 to	 seal	 the	
trailer	after	delivering	each	multi‐stop	shipment.	The	warehouse	has	no	
responsibility	to	inspect,	document	or	otherwise	support	seal	application	
on	a	multi‐stop	delivery;	and	


 
AFS acknowledge seals shall be used for all single and multi-stop 
shipments and placed on all doors, hatches, vents or other points of 
entry. 


 
3.1.8.9 If	 load	 arrives	 with	 an	 incorrect	 seal,	 broken	 seal,	 incorrect	 seal	


documentation	(seal	number	on	paperwork	and	truck	seal	do	not	match,	
handwritten	 changes	 to	 documentation)	 or	 the	 load	 is	 unsealed,	
receiving	warehouse(s)	will	follow	the	below	process:	


 
AFS acknowledge if load arrives with an incorrect seal, broken seal, 
incorrect seal documentation or the load is unsealed, receiving 
warehouse(s) will follow below process: 
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3.1.8.9.1 Immediately	 stop	 the	 receiving	 process	 of	 the	 inbound	USDA	
Foods	shipment.		The	warehouse	will	not	unload	the	shipment;	


 
AFS acknowledge the warehouse will immediately stop the 
receiving process of the inbound USDA Foods shipment if there 
is seal problem. 
 


3.1.8.9.2 Instruct	the	vendor’s	contracted	agent	(i.e.	the	truck	driver)	to	
remain	at	the	warehouse	facility	while	the	division	is	contacted	
regarding	the	truck	seal	issue	and	for	resolution;	


 
AFS acknowledge if there is seal issue the driver will remain at 
the facility while the division is contacted.   


 
3.1.8.9.3 The	 division	will	 contact	 the	 vendor	 regarding	 the	 truck	 seal	


issue	to	obtain	resolution	from	vendor;	and	
 


AFS acknowledge if there is seal issue the division will contact 
the AFS regarding the truck seal issue to obtain resolution. 


 
3.1.8.9.4 The	 vendor	 has	 the	 following	 options	 regarding	 the	 rejected	


load(s):		
 


AFS acknowledge there are options regarding the rejected loads. 
 


3.1.8.9.4.1 Vendor	 may	 have	 the	 load	 inspected	 by	 a	 USDA/AMS	
inspector.	 After	 inspection,	 the	 vendor	 will	 email	 the	
department	an	inspection	certificate	(Certificate	of	Loading,	
Condition	 of	 Container,	 or	 Certificate	 of	 Quality	 and	
Condition)	prior	to	re‐delivery	of	the	shipment.	Upon	receipt	
of	signed	statement,	the	division	will	approve	for	re‐delivery	
of	load	to	warehouse	on	a	sealed	truck,	following	above	seal	
requirements.	 It	 is	 the	 vendor’s	 responsibility	 for	
determining	location	to	move	product	to	for	inspection;	


 
Option 1: AFS acknowledge rejected load can be inspected by 
a USDA/AMS inspector. After inspection, AFS will email the 
department an inspection certificate (Certificate of Loading, 
Condition of Container, or Certificate of Quality and 
Condition) prior to re-delivery of the shipment. Upon receipt 
of signed statement, the division will approve for re-delivery 
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of load to warehouse on a sealed truck, following above seal 
requirements. 


 
3.1.8.9.4.2 Return	 load	 to	 a	 processing	 facility,	 either	 owned	 or	


contracted	by	the	vendor,	and	have	vendor’s	quality	control	
(QC)	Manager/Supervisor	 review	 the	 load	 for	 quality	 and	
safety.	 QC	Manager	 to	 provide	 the	 division	 with	 a	 signed	
statement	indicating	that	the	load	has	been	inspected	and	is	
deemed	wholesome	and	safe	for	human	consumption.	After	
receipt	 of	 signed	 statement,	 the	 division	will	 approve	 the	
load	 to	 be	 re‐delivered	 to	 warehouse	 on	 a	 sealed	 truck,	
following	above	seal	requirements;	


 
Option 2: AFS acknowledge rejected load can be return to 
the processing facility and the QC manager will review the 
load quality and safety.  QC Manager will provide the 
division with a signed statement indicating that the load has 
been inspected and is deemed wholesome and safe for human 
consumption. After receipt of signed statement, the division 
will approve the load to be re-delivered to warehouse on a 
sealed truck, following above seal requirement.  


 
3.1.8.9.4.3 Return	rejected	load	to	processing	facility	and	deliver	a	new	


load	 to	 the	warehouse,	 on	 a	 sealed	 truck,	 following	 above	
seal	requirements.	If	the	vendor	is	sending	a	new	shipment,	
the	vendor	must	provide	detailed	 lot‐ID	documentation	 to	
substantiate	that	a	new	load	is	being	shipped;	


 
Option 3: AFS acknowledge the rejected load can be return 
to the processing facility and new load can be deliver to the 
warehouse on a sealed truck.  Detailed documentation have 
to be provided. 


 
3.1.8.9.4.4 Vendor	will	be	unable	to	make	a	warehouse	delivery	appoint	


for	 re‐delivery	 of	 product	 until	 the	 division	 has	 received	
required	 inspection	 paperwork	 and	 approved	 product	 for	
re‐	delivery;	


 
Option 4: AFS acknowledge that if load is rejected AFS will 
be unable to make a warehouse delivery appoint for re-
delivery of product until the division has received required 
inspection paperwork and approved product for re- delivery. 







 
 


 
2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888‐499‐6888 FAX: 888‐499‐7288 


www.asianfoodsolutions.com 
 


 
3.1.8.9.4.5 If	 the	 finished	 end	 product	 load	 arrives	 after	 normal	


business	 hours	 (8:00	 a.m.	 –	 4:00	 p.m.	 PST)	 and/or	 the	
receiving	 warehouse	 is	 unable	 to	 discuss	 with	 a	 division	
representative	via	 telephone	and/or	email,	 the	warehouse	
shall	reject	the	load(s);	and	


 
Option 5: AFS acknowledge that if the finished end product 
load arrives after normal business hours (8:00 a.m. – 4:00 
p.m. PST) and/or the receiving warehouse is unable to 
discuss with a division representative via telephone and/or 
email, the warehouse shall reject the load. 


 
3.1.8.9.4.6 The	vendor	 is	 responsible	 for	 all	 costs	 (freight,	 inspection	


fees,	etc.)	associated	with	the	rejected	load(s).	
 


AFS acknowledge we are responsible for all costs (freight, 
inspection fees, etc.) associated with the rejected load. 


 
3.1.9 Issue	Resolution	


	
3.1.9.1 The	 division	 shall	 serve	 as	 the	 single	 point	 of	 contact	 for	 any	


problems/issues	arising	from	the	contract.	
 


AFS acknowledge the division shall serve as the single point of contact 
for any problems/issues arising from the contract. 
	


3.1.9.2 In	 the	 event	 federal	 regulations	 governing	 the	 NSLP	 or	 CACFP	meal	
pattern	requirements	change	significantly,	nutritional	requirements	for	
the	food	items	specified	may	change.		In	the	event	of	such	change,	product	
reformulations	 will	 be	 allowed	 pending	 approval	 of	 requested	
reformulations	by	the	division.	


 
AFS acknowledge in the event federal regulations governing the NSLP 
or CACFP meal pattern requirements change significantly, nutritional 
requirements for the food items specified may change.  In the event of 
such change, product reformulations will be allowed pending approval 
of requested reformulations by the division. 


 
3.1.9.3 In	the	event	substandard	product	is	identified	by	the	division	or	recipient	


agencies	 the	 vendor	 will	 be	 notified	 within	 10	 days	 of	 the	 division	
identifying	the	problem	or	the	recipient	agency	notifying	the	division	of	
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the	problem.		If	the	complaint	is	from	a	recipient	agency,	documentation	
of	the	problem	will	be	required.		Such	documentation	will	be	forwarded	
to	the	vendor.		If	the	problem	is	identified	by	the	division,	documentation	
will	be	submitted	to	the	vendor	as	well.		The	vendor	must	then	respond	to	
the	division	with	a	proposed	solution	to	the	problem	within	10	days.	If	the	
identified	problem	cannot	be	resolved	to	the	satisfaction	of	the	division	
the	contract	will	be	terminated.	


 
AFS acknowledge in the event substandard product is identified by the 
division or recipient agencies AFS will be notified within 10 days of the 
division identifying the problem or the recipient agency notifying the 
division of the problem.  Issue will be documented and forward to us and 
we must respond to the issue with 10 days. 


 
3.1.9.4 In	the	event	a	food	item	produced	by	a	contracted	vendor	is	discontinued,	


an	equivalent	substitution	would	be	acceptable,	pending	NDA	approval	
of	 the	 substitution	 and	 any	 requested	 pricing	 changes.	 The	 awarded	
vendor	 will	 be	 requested	 to	 submit	 a	 substitution	 product,	 if	 the	
submitted	substitution	does	not	meet	taste	or	price	criteria	and	is	deemed	
to	not	be	equivalent	a	secondary	vendor	may	be	awarded	a	contract	for	
that	item.	


 
AFS acknowledge in the event a food item produced by AFS is 
discontinued, an equivalent substitution would be acceptable, pending 
NDA approval of the substitution and any requested pricing changes.  If 
NDA does not approved the substitution the secondary vendor may be 
awarded a contract. 


 
3.1.10 Site	Inspection	


 
3.1.11 Prior	 to	 final	 award	 of	 the	 contract,	 the	 division	may	 conduct	 an	 onsite	


inspection	of	 the	processing	 facilities	 to	affirm	 the	ability	of	 the	awarded	
vendor	to	provide	the	services	as	required	by	this	RFP.	If	an	onsite	inspection	
is	conducted,	the	awarded	vendor	shall	be	notified	by	the	division	at	least	five	
(5)	business	days	prior	to	the	date	of	onsite	inspection.	


 
AFS acknowledge prior to final award of the contract, the division may 
conduct an onsite inspection of the processing facilities to affirm the ability 
of the awarded vendor to provide the services as required by this RFP. 


 
3.1.12 Product	Specifications	–	Attachment	O,	Food	Group	Listing	


 







 
 


 
2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888‐499‐6888 FAX: 888‐499‐7288 


www.asianfoodsolutions.com 
 


3.1.12.1 One	vendor	will	be	awarded	per	food	group.	
 


AFS acknowledge one vendor will be awarded per food group. 
	
3.1.12.2 For	all	products	contributing	towards	a	grain	equivalent,	all	breading,	


buns	or	sliced	bread	or	rice	shall	be	whole	grain‐rich	and	meet	the	whole	
grain‐rich	criteria	as	defined	in	USDA	MemoSP30‐2012,	dated	April	26,	
2012.	


 
AFS whole grain breading meets the whole grain-rich criteria as defined 
in USDA MemoSP30-2012, dated April 26, 2012. 


 
3.1.13 Performance	Reporting	


 
3.1.13.1 The	awarded	vendor(s)	 is	required	to	provide	a	monthly	performance	


report	for	the	duration	of	the	contract	to	the	division	as	a	PDF	or	Excel	
spreadsheet	which	 documents	 the	monthly	 activity	 at	 the	 processing	
plant.	The	content	of	the	reporting	is	determined	by	USDA	and	is	subject	
to	change.		


 
AFS acknowledge if awarded monthly performance report will be 
emailed to the division as a PDF or Excel spreadsheet which documents 
the monthly activity at the processing plant for the duration of the 
contract. 
 


3.1.13.2 The	 awarded	 vendor(s)	 shall	 submit	 monthly	 performance	 reports	
pertaining	 to	 performance	 under	 the	 contract	 to	 the	 division,	
postmarked	or	transmitted	electronically	no	later	than	30	calendar	days	
after	the	close	of	the	reporting	period	(one	month)	for	the	duration	of	
the	 contract.	 If	 no	 activity	 took	 place	 during	 the	 reporting	month	 a	
performance	report	shall	be	submitted	to	reflect	no	activity.	


 
AFS acknowledge if awarded AFS shall submit monthly performance 
reports pertaining to performance under the contract to the division, 
postmarked or transmitted electronically no later than 30 calendar days 
after the close of the reporting period (one month) for the duration of 
the contract. 


 
3.1.13.3 Vendor(s)	 failing	 to	 submit	monthly	 performance	 reports	 within	 the	


established	 time	 limits	 shall	be	 considered	 in	noncompliance	with	 the	
contract	and	this	may	result	in	contract	termination	by	the	division.	
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AFS acknowledge if monthly performance reports is not submitted 
within the established time limits the award vendor will be considered in 
noncompliance with the contract and this may result in contract 
termination by the division.  


 
3.1.13.4 The	 monthly	 performance	 reports	 shall	 include	 the	 following	


information:	
 


AFS acknowledge monthly performance reports shall include the 
following information below: 


 
3.1.13.4.1 USDA	Foods	inventory	at	the	beginning	of	the	reporting	period;	


 
AFS acknowledge monthly performance reports shall include 
USDA Foods inventory at the beginning of the reporting period. 


 
3.1.13.4.2 Total	 quantity	 of	 USDA	 foods	 received	 during	 the	 reporting	


period;	
 


AFS acknowledge monthly performance reports shall include the 
total quantity of USDA foods received during the reporting 
period. 


 
3.1.13.4.3 Total	 number	 of	 units/cases	 of	 approved	 end	 products	 by	


product	code	or	brand	name;	
 


AFS acknowledge monthly performance reports shall include the 
total number of units/cases of approved end products by product 
code or brand name. 


 
3.1.13.4.4 Total	number	of	pounds	of	USDA	foods	reduced	from	inventory	


and	year	to	date	totals;	and	
 


AFS acknowledge monthly performance reports shall include the 
total number of pounds of USDA foods reduced from inventory 
and year to date totals. 


 
 


3.1.13.4.5 USDA	foods	inventory	at	the	end	of	the	reporting	period.	
 


AFS acknowledge monthly performance reports shall include 
USDA foods inventory at the end of the reporting period.	
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4.1	VENDOR	INFORMATION	
 
4.1.1	Vendors	must	provide	a	company	profile	in	the	table	format	below.	
 


Question Response 
Company name: Chinese Food Solutions, Inc. dba 


Asian Food Solutions 
Ownership (sole proprietor, partnership, 
etc.): 


Corporation 


State of incorporation: Florida 
Date of incorporation: 6/27/2008 
# of years in business: 8 
List of top officers: Debra Huffman, President;  


Allan Lam, CFOO 
Location of company headquarters: Oviedo, FL 
Location(s) of the company offices: Oviedo, FL 
Location(s) of the office that will provide 
the services described in this RFP: 


Oviedo, FL 


Number of employees locally with the 
expertise to support the requirements 
identified in this RFP: 


2 plus brokers 


Number of employees nationally with the 
expertise to support the requirements in 
this RFP: 


11 plus brokers 


Location(s) from which employees will 
be assigned for this project: 


FL, CA 


 
4.1.2	Please	be	advised,	pursuant	to	NRS	80.010,	a	corporation	organized	pursuant	to	the	
laws	of	another	state	must	register	with	the	State	of	Nevada,	Secretary	of	State’s	Office	as	a	
foreign	corporation	before	a	contract	can	be	executed	between	the	State	of	Nevada	and	the	
awarded	vendor,	unless	specifically	exempted	by	NRS	80.015.	
 
4.1.3	The	selected	vendor,	prior	to	doing	business	in	the	State	of	Nevada,	must	be	
appropriately	licensed	by	the	State	of	Nevada,	Secretary	of	State’s	Office	pursuant	to	
NRS76.		Information	regarding	the	Nevada	Business	License	can	be	located	at	
http://nvsos.gov.	
 


Question Response 
Nevada Business License 
Number: 


Application in process 


Legal Entity Name: Chinese Food Solutions, Inc. 
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Is “Legal Entity Name” the same name as vendor is doing business as? 


 


Yes  No X 


 
If “No”, provide explanation. 
 
 Chinese Food Solutions, Inc. dba Asian Food Solutions 


 
4.1.4	Vendors	are	cautioned	that	some	services	may	contain	licensing	requirement(s).		
Vendors	shall	be	proactive	in	verification	of	these	requirements	prior	to	proposal	
submittal.		Proposals	that	do	not	contain	the	requisite	licensure	may	be	deemed	non‐
responsive.	
  
 Noted. 
 
4.1.5	Has	the	vendor	ever	been	engaged	under	contract	by	any	State	of	Nevada	agency?			
 


Yes  No X 


 
If “Yes”, complete the following table for each State agency for whom 
the work was performed.  Table can be duplicated for each contract being 
identified. 


 
Question Response 


Name of State agency: N/A 
State agency contact name:  
Dates when services were 
performed: 


 


Type of duties performed:  
Total dollar value of the 
contract: 


 


 
4.1.6	Are	you	now	or	have	you	been	within	the	last	two	(2)	years	an	employee	of	the	State	
of	Nevada,	or	any	of	its	agencies,	departments,	or	divisions?	
 


Yes  No X 


 
If “Yes”, please explain when the employee is planning to render services, 
while on annual leave, compensatory time, or on their own time? 
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If you employ (a) any person who is a current employee of an agency of 
the State of Nevada, or (b) any person who has been an employee of an 
agency of the State of Nevada within the past two (2) years, and if such 
person will be performing or producing the services which you will be 
contracted to provide under this contract, you must disclose the identity 
of each such person in your response to this RFP, and specify the services 
that each person will be expected to perform. 


 
4.1.7	Disclosure	of	any	significant	prior	or	ongoing	contract	failures,	contract	breaches,	civil	
or	criminal	litigation	in	which	the	vendor	has	been	alleged	to	be	liable	or	held	liable	in	a	
matter	involving	a	contract	with	the	State	of	Nevada	or	any	other	governmental	entity.		Any	
pending	claim	or	litigation	occurring	within	the	past	six	(6)	years	which	may	adversely	
affect	the	vendor’s	ability	to	perform	or	fulfill	its	obligations	if	a	contract	is	awarded	as	a	
result	of	this	RFP	must	also	be	disclosed.	
 


Does any of the above apply to your company? 
 


Yes  No X 


 
If “Yes”, please provide the following information.  Table can be 
duplicated for each issue being identified. 


 
Question Response 


Date of alleged contract 
failure or breach: 


N/A 


Parties involved:  
Description of the contract 
failure, contract breach, or 
litigation, including the 
products or services 
involved: 


 


Amount in controversy:  
Resolution or current status 
of the dispute: 


 


If the matter has resulted in a 
court case: 


Court Case Number 
  


Status of the litigation:  
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4.1.8	Vendors	must	review	the	insurance	requirements	specified	in	Attachment	E,	
Insurance	Schedule	for	RFP	3237.		Does	your	organization	currently	have	or	will	your	
organization	be	able	to	provide	the	insurance	requirements	as	specified	in	Attachment	E.	
 


Yes X No  


Any exceptions and/or assumptions to the insurance requirements must 
be identified on Attachment B, Technical Proposal Certification of 
Compliance with Terms and Conditions of RFP. Exceptions and/or 
assumptions will be taken into consideration as part of the evaluation 
process; however, vendors must be specific.  If vendors do not specify any 
exceptions and/or assumptions at time of proposal submission, the State 
will not consider any additional exceptions and/or assumptions during 
negotiations.  
 
Upon contract award, the successful vendor must provide the Certificate 
of Insurance identifying the coverages as specified in Attachment E, 
Insurance Schedule for RFP 3237. 


 
4.1.9	Please	list	states	you	have	provided	processed	end	products	for	NSLP/CACFP	and	the	
length	of	time	you	have	provided	processed	end	products.		Limit	response	to	no	more	than	
five	(5)	pages.	
 


States Processed with Asian Food Solutions  


   STATE  BEGIN YEAR  DURATION (Years) 


1  AK  2012  3 


2  AR  2012  3 


3  AZ  2011  4 


4  CA  2010  5 


5  CO  2010  5 


6  CT  2010  5 


7  DC  2011  4 


8  DE  2015  0 


9  FL  2009  6 


10  GA  2010  5 


11  IA  2012  3 


12  ID  2012  3 


13  IL  2010  5 
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14  IN  2009  6 


15  KY  2010  5 


16  LA  2010  5 


17  MA  2010  5 


18  MD  2009  6 


19  ME  2010  5 


20  MI  2011  4 


21  MN  2011  4 


22  MO  2010  5 


23  MT  2012  3 


24  NC  2009  6 


25  ND  2013  2 


26  NE  2011  4 


27  NH  2013  2 


28  NJ  2009  6 


29  NM  2011  4 


30  NY  2009  6 


31  OH  2009  6 


32  OK  2012  3 


33  OR  2012  3 


34  PA  2009  6 


35  SC  2010  5 


36  SD  2012  3 


37  TN  2010  5 


38  TX  2010  5 


39  UT  2012  3 


40  VA  2010  5 


41  WA  2014  1 


42  WI  2010  5 


43  WY  2013  2 


 
 


4.1.10	Length	of	time	vendor	has	been	providing	services	described	in	this	RFP	to	the	
public	and/or	private	sector.		Please	provide	a	brief	description.	
 
Asian Food Solutions (AFS) is an approved commodities processor in good standing and has 
maintained a USDA National Processing Agreement (NPA) since 2009.  AFS maintains (43) 
active State Processing Agreements (SPA) to date.  AFS has been processing BULK Chicken 
Legs under Standard Yield (SY) via its strategic supplier/further processor.  In addition to the 
National school lunch program AFS have provided product and services to the Healthcare, 
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Gaming and Recreation sectors since 2012 by contracting with partners such as the Premier 
and Vizient (formally Novation) Networks.  In 2012, AFS became an approved vendor with the 
Army & Air Force Exchange Service (AAFES) and has been shipping products to Germany, 
Korea and Japan.  AFS is currently working on getting an approved contract with the U.S 
Military and Marines Division as well.   
 
4.1.11	Financial	information	and	documentation	to	be	included	in	Part	III,	Confidential	
Financial	Information	of	vendor’s	response	in	accordance	with	Section	9.5,	Part	III	–	
Confidential	Financial	Information.	
 
4.1.11.1Dun	and	Bradstreet	Number:	See	Part	III	–	Confidential	Financial	Information	–	
Tab	II	
 
4.1.11.12	Federal	Tax	Identification	Number:	See	Part	III	–	Confidential	Financial	
Information	–	Tab	II	
	
4.2	SUBCONTRACTOR	INFORMATION	
 
4.2.1	Does	this	proposal	include	the	use	of	subcontractors?	
 


Yes X No  


 
If “Yes”, vendor must: 


 
4.2.1.1	Identify	specific	subcontractors	and	the	specific	requirements	of	this	RFP	for	which	
each	proposed	subcontractor	will	perform	services.	
 


Pilgrim’s Pride Corporation (PPC) is the primary subcontractor for Asian Food 
Solutions (AFS).  By means of the Co-Pack Agreement between PPC and AFS, PPC 
provides manufacturing from raw materials to finished end products for AFS.  (See 
Co-Pack Agreement in Part 1 B- Confidential Technical Proposal Tab II) 


 
 
4.2.1.2	If	any	tasks	are	to	be	completed	by	subcontractor(s),	vendors	must:	
 


A. Describe	the	relevant	contractual	arrangements;	
 
  See Co-Pack Agreement in Part 1 B- Confidential Technical Proposal Tab II 
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B. Describe	how	the	work	of	any	subcontractor(s)	will	be	supervised,	channels	of	
communication	will	be	maintained	and	compliance	with	contract	terms	assured;	
and	


 
  See Co-Pack Agreement in Part 1 B- Confidential Technical Proposal Tab II 
 


C. Describe	your	previous	experience	with	subcontractor(s).	
 
  Prior to May 19, 20147, AFS and Pilgrim’s Pride had no relationship. 
 
4.2.1.3	Vendors	must	describe	the	methodology,	processes	and	tools	utilized	for:	
 


A. Selecting	and	qualifying	appropriate	subcontractors	for	the	project/contract;	
 
 See Co-Pack Agreement in Part 1 B- Confidential Technical Proposal Tab II 
 


B. Ensuring	subcontractor	compliance	with	the	overall	performance	objectives	for	the	
project;		


 
See Co-Pack Agreement in Part 1 B- Confidential Technical Proposal Tab II.  Weekly 
and or monthly conferences calls between AFS and PPC occur to insure timely 
production, availability and quality finished end products.  Quarterly and or semi-
annual executive meetings occur to ensure the overall performance objectives are 
met. 


 
C. Ensuring	that	subcontractor	deliverables	meet	the	quality	objectives	of	the	


project/contract;	and	
 


See Co-Pack Agreement in Part 1 B- Confidential Technical Proposal Tab II.  In the 
event that the end products, do not meet the quality and or specifications of the 
products at any level of production, AFS has sole discretion to determine both and may 
request replacement, refund and or credit in accordance with the Co-Pack Agreement. 


 
D. Providing	proof	of	payment	to	any	subcontractor(s)	used	for	this	project/contract,	if	


requested	by	the	State.		Proposal	should	include	a	plan	by	which,	at	the	State’s	
request,	the	State	will	be	notified	of	such	payments.	


 
See Co-Pack Agreement in Part 1 B- Confidential Technical Proposal Tab II.  An 
email notice to AFS requesting proof of payment for services provided is required 
allowing 30 days for fulfillment from date of receipt of notice.   
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4.2.1.4	Provide	the	same	information	for	any	proposed	subcontractors	as	requested	in	
Section	4.1,	Vendor	Information.	
 


SUBCONTRACTOR	INFORMATION	
 
Vendors	must	provide	a	company	profile	in	the	table	format	below.	
 


Question Response 
Company name: Pilgrim’s Pride Corporation 
Ownership (sole proprietor, partnership, 
etc.): 


Corporation 


State of incorporation: Delaware 
Date of incorporation: 1968 
# of years in business: 48 
List of top officers: William W. Lovette 


President and Chief Executive 
Officer 
Fabio Sandri 
Chief Financial Officer 
Jayson Penn 
Executive VP of Sales & 
Operations 
 


Location of company headquarters: Greeley, CO 
Location(s) of the company offices: Nationwide 
Location(s) of the office that will provide 
the services described in this RFP: 


Greeley, CO 


Number of employees locally with the 
expertise to support the requirements 
identified in this RFP: 


Unknown 


Number of employees nationally with the 
expertise to support the requirements in 
this RFP: 


200 


Location(s) from which employees will 
be assigned for this project: 


Waco, TX ; Russellville, AL; 
Greeley, CO 
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Please	be	advised,	pursuant	to	NRS	80.010,	a	corporation	organized	pursuant	to	the	laws	
of	another	state	must	register	with	the	State	of	Nevada,	Secretary	of	State’s	Office	as	a	
foreign	corporation	before	a	contract	can	be	executed	between	the	State	of	Nevada	and	the	
awarded	vendor,	unless	specifically	exempted	by	NRS	80.015.	
 
The	selected	vendor,	prior	to	doing	business	in	the	State	of	Nevada,	must	be	appropriately	
licensed	by	the	State	of	Nevada,	Secretary	of	State’s	Office	pursuant	to	NRS76.		Information	
regarding	the	Nevada	Business	License	can	be	located	at	http://nvsos.gov.	
 


Question Response 
Nevada Business License 
Number: 


In process 


Legal Entity Name: Pilgrim’s Pride Corporation 
 


Is “Legal Entity Name” the same name as vendor is doing business as? 
 


Yes X No  


 
If “No”, provide explanation. 
 
  


 
Vendors	are	cautioned	that	some	services	may	contain	licensing	requirement(s).		Vendors	
shall	be	proactive	in	verification	of	these	requirements	prior	to	proposal	submittal.		
Proposals	that	do	not	contain	the	requisite	licensure	may	be	deemed	non‐responsive.	
  
 Noted. 
 
Has	the	vendor	ever	been	engaged	under	contract	by	any	State	of	Nevada	agency?			
 


Yes  No Unknown 


 
If “Yes”, complete the following table for each State agency for whom 
the work was performed.  Table can be duplicated for each contract being 
identified. 


 
Question Response 


Name of State agency:  
State agency contact name:  



vsayprasith

Typewritten Text

with Asian Food Solutions







 
 


 
2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888‐499‐6888 FAX: 888‐499‐7288 


www.asianfoodsolutions.com 
 


Question Response 
Dates when services were 
performed: 


 


Type of duties performed:  
Total dollar value of the 
contract: 


 


 
Are	you	now	or	have	you	been	within	the	last	two	(2)	years	an	employee	of	the	State	of	
Nevada,	or	any	of	its	agencies,	departments,	or	divisions?	
 


Yes  No Unknown 


 
If “Yes”, please explain when the employee is planning to render services, 
while on annual leave, compensatory time, or on their own time? 
 
If you employ (a) any person who is a current employee of an agency of 
the State of Nevada, or (b) any person who has been an employee of an 
agency of the State of Nevada within the past two (2) years, and if such 
person will be performing or producing the services which you will be 
contracted to provide under this contract, you must disclose the identity 
of each such person in your response to this RFP, and specify the services 
that each person will be expected to perform. 


 
Disclosure	of	any	significant	prior	or	ongoing	contract	failures,	contract	breaches,	civil	or	
criminal	litigation	in	which	the	vendor	has	been	alleged	to	be	liable	or	held	liable	in	a	
matter	involving	a	contract	with	the	State	of	Nevada	or	any	other	governmental	entity.		Any	
pending	claim	or	litigation	occurring	within	the	past	six	(6)	years	which	may	adversely	
affect	the	vendor’s	ability	to	perform	or	fulfill	its	obligations	if	a	contract	is	awarded	as	a	
result	of	this	RFP	must	also	be	disclosed.	
 


Does any of the above apply to your company? 
 


Yes  No Unknown 


 
If “Yes”, please provide the following information.  Table can be 
duplicated for each issue being identified. 


 
Question Response 


Date of alleged contract 
failure or breach: 
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Question Response 
Parties involved:  
Description of the contract 
failure, contract breach, or 
litigation, including the 
products or services 
involved: 


 


Amount in controversy:  
Resolution or current status 
of the dispute: 


 


If the matter has resulted in a 
court case: 


Court Case Number 
  


Status of the litigation:  
 
Vendors	must	review	the	insurance	requirements	specified	in	Attachment	E,	Insurance	
Schedule	for	RFP	3237.		Does	your	organization	currently	have	or	will	your	organization	
be	able	to	provide	the	insurance	requirements	as	specified	in	Attachment	E.	
 


Yes X No  


 
Any exceptions and/or assumptions to the insurance requirements must 
be identified on Attachment B, Technical Proposal Certification of 
Compliance with Terms and Conditions of RFP. Exceptions and/or 
assumptions will be taken into consideration as part of the evaluation 
process; however, vendors must be specific.  If vendors do not specify any 
exceptions and/or assumptions at time of proposal submission, the State 
will not consider any additional exceptions and/or assumptions during 
negotiations.  
 
Upon contract award, the successful vendor must provide the Certificate 
of Insurance identifying the coverages as specified in Attachment E, 
Insurance Schedule for RFP 3237. 


 
Please	list	states	you	have	provided	processed	end	products	for	NSLP/CACFP	and	the	
length	of	time	you	have	provided	processed	end	products.		Limit	response	to	no	more	than	
five	(5)	pages.	
 


States Processed with 
Pilgrim’s  
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   STATE  DURATION (Years) 


1  AK  2+


2  AR  2+


3  AZ  2+


4  CA  2+


5  CO  2+


6  CT  2+


7  DC  2+


8  DE  2+


9  FL  2+


10  GA  2+


11  IA  2+


12  ID  2+


13  IL  2+


14  IN  2+


15  KY  2+


16  LA  2+


17  MA  2+


18  MD  2+


19  ME  2+


20  MI  2+


21  MN  2+


22  MO  2+


23  MT  2+


24  NC  2+


25  ND  2+


26  NE  2+


27  NH  2+


28  NJ  2+


29  NM  2+


30  NY  2+


31  OH  2+


32  OK  2+


33  OR  2+


34  PA  2+


35  SC  2+


36  SD  2+
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37  TN  2+


38  TX  2+


39  UT  2+


40  VA  2+


41  WA  2+


42  WI  2+


43  WY  2+


 
 


 
Length	of	time	vendor	has	been	providing	services	described	in	this	RFP	to	the	public	
and/or	private	sector.		Please	provide	a	brief	description.	
 


Pilgrim’s have been working with Asian Food Solutions since 2014 processing end 
products to recipient agencies. 


 
 
Financial	information	and	documentation	to	be	included	in	Part	III,	Confidential	Financial	
Information	of	subcontractor’s	response	in	accordance	with	Section	9.5,	Part	III	–	
Confidential	Financial	Information.	
 
Subcontractor’s	Dun	and	Bradstreet	Number:	See	Part	III	–	Confidential	Financial	
Information	–	Tab	II	
 
Subcontractor’s	Federal	Tax	Identification	Number:	See	Part	III	–	Confidential	Financial	
Information	–	Tab	II	
 
4.2.1.5	Subcontractor’s	Business	references	as	specified	in	Section	4.3,	Business	References	
must	be	provided	for	any	proposed	subcontractors.	
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Reference #: 1  


Company Name: International Paper 


Identify role company will have for this RFP project 
(Check appropriate role below): 


 VENDOR X SUBCONTRACTOR 


Project Name:  
Primary Contact Information 


Name: Nola J. Ward 
Street Address: 4049 Willow Lake Blvd 
City, State, Zip: Memphis, TN 38118 
Phone, including area code: 901-419-1844 
Facsimile, including area code: 901-334-2121 
Email address:  


Alternate Contact Information 
Name:  
Street Address:  
City, State, Zip:  
Phone, including area code:  
Facsimile, including area code:  
Email address:  


Project Information 
Brief description of the 
project/contract and description of 
services performed, including 
technical environment (i.e., 
software applications, data 
communications, etc.) if 
applicable: 


 


Original Project/Contract Start 
Date: 


 


Original Project/Contract End 
Date: 


 


Original Project/Contract Value:  
Final Project/Contract Date:  
Was project/contract completed in 
time originally allotted, and if not, 
why not? 


 


Was project/contract completed 
within or under the original 
budget/cost proposal, and if not, 
why not? 


 


 


Subcontractor Reference
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Reference #: 2 


 


Company Name: Gamco Supply 


Identify role company will have for this RFP project 
(Check appropriate role below): 


 VENDOR X SUBCONTRACTOR 


Project Name: Commodity Processed Food 
Primary Contact Information 


Name: Randy Womble 
Street Address: 17788 US Hwy 69 South 
City, State, Zip: Tyler, TX 75703 
Phone, including area code: 903-561-1863 
Facsimile, including area code: 903-839-8043 
Email address:  


Alternate Contact Information 
Name:  
Street Address:  
City, State, Zip:  
Phone, including area code:  
Facsimile, including area code:  
Email address:  


Project Information 
Brief description of the 
project/contract and description of 
services performed, including 
technical environment (i.e., 
software applications, data 
communications, etc.) if applicable: 


 


Original Project/Contract Start 
Date: 


 


Original Project/Contract End Date:  
Original Project/Contract Value:  
Final Project/Contract Date:  
Was project/contract completed in 
time originally allotted, and if not, 
why not? 


 


Was project/contract completed 
within or under the original 
budget/cost proposal, and if not, 
why not? 


 


 
 


Subcontractor Reference
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Reference #: 3  


Company Name: Newly Wed Foods 


Identify role company will have for this RFP project 
(Check appropriate role below): 


 VENDOR X SUBCONTRACTOR 


Project 
Name: 


 


Primary Contact Information 
Name:  
Street Address: 4140 W. Fullerton Dr. 
City, State, Zip: Chicago, IL 60639 
Phone, including area code: 773-628-6942 
Facsimile, including area code: 773-545-0450 
Email address:  


Alternate Contact Information 
Name:  
Street Address:  
City, State, Zip:  
Phone, including area code:  
Facsimile, including area code:  
Email address:  


Project Information 
Brief description of the 
project/contract and description 
of services performed, 
including technical environment 
(i.e., software applications, data 
communications, etc.) if 
applicable: 


 


Original Project/Contract Start 
Date: 


 


Original Project/Contract End 
Date: 


 


Original Project/Contract 
Value: 


 


Final Project/Contract Date:  
Was project/contract completed 
in time originally allotted, and 
if not, why not? 


 


Was project/contract completed 
within or under the original 
budget/cost proposal, and if not, 
why not? 


 


Subcontractor Reference
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4.2.1.6	Vendor	shall	not	allow	any	subcontractor	to	commence	work	until	all	insurance	
required	of	the	subcontractor	is	provided	to	the	vendor.	
 


If awarded AFS shall not allow any subcontractor to commence work until all 
insurance required of the subcontractor is provided to the vendor. 


 
4.2.1.7	Vendor	must	notify	the	using	agency	of	the	intended	use	of	any	subcontractors	not	
identified	within	their	original	proposal	and	provide	the	information	originally	requested	in	
the	RFP	in	Section	4.2,	Subcontractor	Information.		The	vendor	must	receive	agency	
approval	prior	to	subcontractor	commencing	work.	
 


If awarded AFS will notify the using agency of the intended use of any subcontractors 
not identified within their original proposal and provide the information originally 
requested in the RFP.  AFS must receive agency approval prior to subcontractor 
commencing work. 


 


4.3	BUSINESS	REFERENCES	
 
4.3.1	Vendors	should	provide	a	minimum	of	three	(3)	business	references	from	similar	
projects	performed	for	private,	state	and/or	large	local	government	clients	within	the	last	
three	(3)	years.		Vendors	must	have	at	least	one	(1)	year	of	experience	in	providing	
processed	end	products	using	USDA	Foods.	
 
4.3.1.1	Vendors	must	provide	the	following	information	for	every	business	reference	provided	
by	the	vendor	and/or	subcontractor:	
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Reference #: 1  


Company Name: Prince George’s County Public Schools 


Identify role company will have for this RFP project 
(Check appropriate role below): 


X VENDOR  SUBCONTRACTOR 


Project Name: Commodity Processed Food - Chicken 
Primary Contact Information 


Name: Wynne Washington 
Street Address: 13300 Old Marlboro Pike 
City, State, Zip: Upper Marlboro, MD 20772 
Phone, including area code: 301-952-6580 
Facsimile, including area code: 301-952-6714 
Email address: Wynn.washington@pgcps.org 


Alternate Contact Information 
Name: Rochelle Lightner 
Street Address: 13300 Old Marlboro Pike 
City, State, Zip: Upper Marlboro, MD 20772 
Phone, including area code: 301-952-6580 
Facsimile, including area code:  
Email address: Rochelle.lightner@pgcps.org 


Project Information 
Brief description of the 
project/contract and description of 
services performed, including 
technical environment (i.e., 
software applications, data 
communications, etc.) if 
applicable: 


Commodity Processed Chicken since 
2009. Contract renewed every year. 


Original Project/Contract Start 
Date: 


2009 


Original Project/Contract End 
Date: 


Current 


Original Project/Contract Value: $1,040,000 for school year 2015-16 
Final Project/Contract Date: Ongoing 
Was project/contract completed in 
time originally allotted, and if not, 
why not? 


Yes. 
 
 


Was project/contract completed 
within or under the original 
budget/cost proposal, and if not, 
why not? 


Yes.   


 







 
 


 
2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888‐499‐6888 FAX: 888‐499‐7288 


www.asianfoodsolutions.com 
 


 
 
Reference #: 2 


 


Company Name: Charlotte Mecklenburg County Schools 


Identify role company will have for this RFP project 
(Check appropriate role below): 


x VENDOR  SUBCONTRACTOR 


Project Name: Commodity Processed Food 
Primary Contact Information 


Name: Angela Calamia 
Street Address: 3301 Stafford Drive 
City, State, Zip: Charlotte, NC 28208 
Phone, including area code: 980-343-6041 
Facsimile, including area code: 980-343-6045 
Email address: angela.clamia@cms.k12.nc.us 


Alternate Contact Information 
Name: David LaLama 
Street Address: 3301 Stafford Drive 
City, State, Zip: Charlotte, NC 28208 
Phone, including area code: 980-343-6041 
Facsimile, including area code: 980-343-6045 
Email address: Davidf.lalama@cms.k12.nc.us 


Project Information 
Brief description of the 
project/contract and description of 
services performed, including 
technical environment (i.e., 
software applications, data 
communications, etc.) if applicable: 


Commodity Processed Chicken since 
2009. Contract renewed every year. 


Original Project/Contract Start 
Date: 


2009 


Original Project/Contract End Date: Current 
Original Project/Contract Value: $965,000 for school year 2015-16 
Final Project/Contract Date: Ongoing 
Was project/contract completed in 
time originally allotted, and if not, 
why not? 


Yes 


Was project/contract completed 
within or under the original 
budget/cost proposal, and if not, 
why not? 


Yes 
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Reference #: 3  


Company Name: The School District of Palm Beach County 


Identify role company will have for this RFP project 
(Check appropriate role below): 


x VENDOR  SUBCONTRACTOR 


Project 
Name: 


 


Primary Contact Information 
Name: Heidi Schwab 
Street Address: 3661 N. Interstate Park 
City, State, Zip: Riviera Beach, FL 33404 
Phone, including area code: 561-383-2004 
Facsimile, including area code: 561-383-2043 
Email address: Heidi.schwab@palmbeachschools.org 


Alternate Contact Information 
Name: Jamie McCarthy 
Street Address: 3661 N. Interstate Park 
City, State, Zip: Riviera Beach, FL 33404 
Phone, including area code: 561-383-2059 
Facsimile, including area code: 561-383-2043 
Email address: Jamie.mccarthy@palmbeachschools.org 


Project Information 
Brief description of the 
project/contract and description 
of services performed, 
including technical environment 
(i.e., software applications, data 
communications, etc.) if 
applicable: 


Commodity Processed Chicken since 
2009. Contract renewed every year. 


Original Project/Contract Start 
Date: 


2009 


Original Project/Contract End 
Date: 


Current 


Original Project/Contract 
Value: 


$600,500 


Final Project/Contract Date: Ongoing 
Was project/contract completed 
in time originally allotted, and 
if not, why not? 


Yes 


Was project/contract completed 
within or under the original 
budget/cost proposal, and if not, 
why not? 


Yes 
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4.3.1.2	Vendors	must	also	submit	Attachment	F,	Reference	Questionnaire	to	the	business	
references	that	are	identified	in	Section	4.3.2.	
 


AFS have submitted at least 3 Reference Questionnaire to our customers to email back 
to the State of Nevada. 
 


4.3.1.3	The	company	identified	as	the	business	references	must	submit	the	Reference	
Questionnaire	directly	to	the	Purchasing	Division.		
 


AFS have ask at 3 references to submit the questionnaire directly to the purchasing 
Division. 


 
4.3.1.4	It	is	the	vendor’s	responsibility	to	ensure	that	completed	forms	are	received	by	the	
Purchasing	Division	on	or	before	the	deadline	as	specified	in	Section	8,	RFP	Timeline	for	
inclusion	in	the	evaluation	process.		Reference	Questionnaires	not	received,	or	not	complete,	
may	adversely	affect	the	vendor’s	score	in	the	evaluation	process.			
 
 AFS acknowledge that it is our responsibility to ensure that completed forms are 
received by the Purchasing Division on or before the 4/21/16 by 4:30 PM. 
 
4.3.2	The	State	reserves	the	right	to	contact	and	verify	any	and	all	references	listed	
regarding	the	quality	and	degree	of	satisfaction	for	such	performance.	
 
 AFS acknowledge that the State reserves the right to contact and verify any and all 
references listed regarding the quality and degree of satisfaction for such performance. 
 


VENDOR	STAFF	RESUMES–	Please	note	this	section	is	optional.	
 


Resumes may be completed for each proposed key personnel responsible for 
performance under any contract resulting from this RFP per Attachment G, 
Proposed Staff Resume. 


	 	 	
AFS opt not to submit the resume at this time.	
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Debra Huffman 
15585 Regalado Street  Hacienda Heights, CA 91745  407.473.7927  Debra.huffman@live.com 
 


Senior Executive – Business Development / Sales Operations 
 


Delivered measurable results in mult iple industries, leading strategy, forging relationships, analyzing sales 
metrics, setting data-driven goals/forecasts, and leveraging market intelligence in brand positioning. 


 
Bolstered scalability and sustainability by monitoring key performance drivers including P&L and dashboard 


management, initiating and leading process improvement projects, and recognizing and reducing risk of loss. 
 


Controlled turnover and labor costs while inspiring top performance, building teams, sharing best practices, 
conducting regular reviews to develop talent, and building ownership among distributors and partners. 


 
Executive MBA  Federal Account Experience  Startup/Rapid Growth Success 


 
Business Leadership Highlights 


 
President/CEO    ASIAN FOOD SOLUTIONS, INC. – Oviedo, FL (2008-Present) 
Promoted by Board of Directors to position of President to set strategy as member of senior executive team, establishing 
goals and tactics, implementing initiatives, and strengthening sales and broker network. Leverage commodities expertise 
to drive entry into new markets. 
 
 


Actions: 
 Identified broker partners, demonstrated quality that exceeded standards, and 


adjusted products to meet military, healthcare, and university market requirements. 
 Tested new product and market viability by attending tradeshows, gathering 


feedback, tuning in to industry trends, and prioritizing opportunities to ensure quality.  
 Created consistent brand image with flexibility for creativity, designing standard trade 


show set up and training internal staff and brokers. 
 


Results:  
 Delivered 40% YOY growth annually, cultivating client/broker relationships to navigate 18-month sales 


cycle and tracking sales metrics to continually refine approach. 
 Expanded to commercial and military markets by identifying critical client wins and adjusting marketing 


strategy according to audience and competitive position. 
 Achieved goals in each market, growing share or forging path for market entry by determining pricing 


strategy with CFO based on competitive and market intelligence. 
 Won opportunities to participate in bid processes, delivering presentations to meet individual market 


specifications and outshine the competition. 
 


Actions: 
 Created processes to track millions of dollars in raw materials during each stage of 


production and monitor expiration date of perishable commodities. 
 Built trust with top-level administrators for national USDA programs, school districts, 


and distribution agencies responsible for state-level commodities management. 
 Oversaw team in delivering monthly reports to USDA commodity program including 


materials and yield forecast tracking. 
 


Results:  
 Enabled scaling of production volume and personnel while mitigating liability as custodians of USDA-


controlled commodity products, maintaining accountability with state decision-makers. 
 Met financial bonding requirements by constructing traceability report that monitored commodities from 


assignment through processing and distribution. 
 Ensured client avoided fines for regulation violation during switch from commercial to commodity 


systems, partnering with legal counsel to demonstrate applicability of regulation. 


Business Development:  
Drove accountability 
across sales and broker 
teams by creating 
service, fulfillment, 
quote, and sales 
presentation procedures.   


Operations Leadership:  
Designed processes to 
comply with commodity 
liability requirements in 
multiple markets and 
state commodity 
regulations nationwide.   







Debra Huffman Page 2 of 2  407.473.7927  Debra.huffman@live.com 
 
ASIAN FOOD SOLUTIONS, CONT. 
 


Actions: 
 Designed 5-year plan for growth in markets pegged for penetration, development, 


and defense based on potential revenue and profitability. 
 Rolled revenue and profit metrics into goals, communicated plans to brokers and 


regional directors, and reviewed performance and future goals with brokers annually. 
 Onboarded new office, administration, and customer interaction team members, 


teaching commodity program, report development, and sales support. 
 


Results:  
 Grew Texas to the 2nd highest sales-producing state within 2 years, recognizing and motivating sales 


team and brokers that followed processes and closed sales. 
 
Marketing / Business Development Director    KRAFT LANDSCAPE, LLC – Grand Prairie, TX (2003-2005) 


Hired to bolster business development processes for commercial landscape architecture company, took on additional 
operations management role, and leveraged both positions as opportunities to develop or deepen client relationships.  
 


Actions & Results: 
 Designed marketing brochures and point of sales approach, expanding on existing 


text with visuals of projects to attract new business. 
 Cut operation costs and daily preparation time by creating processes for 


managing equipment inventory. 
 Won bid opportunities by developing leads at trade shows and penetrated 


existing accounts by pitching additional services that met needs. 
 


Director of Sales & Marketing    SAILPLANES DISTRIBUTING/GAMEMASTERS, INC. – Grand Prairie, TX (1993-1999) 


Toy Business. Sales presence was growing but took a lot of manual work (going around with booth). Put together 
infomercial / commercial to sell. Aired on TV for 1.5 years. Sold to QVC direct. Sold mold. Wrote the commercial. Bought 
media.  
Owner wanted to start his own business, she started helping him establish business; business became profitable. Helped 
with shows. Helped with operations. Got a store that fit a gap in the market for retail store. Expanded to 3 stores. Buy, 
sell, trade. Imported Japanese animated tapes. Stuff that was only available online. 
 
 
 
 
 
  


Additional Experience 
 
Middle School Teacher – 2005 to 2008 
Taught grades 6-8 as substitute and earned teaching certificate when recruited to teach full time. 
 Developed programs for learning and behaviorally challenged students in detention or suspension, working with 


principal to design and implement solutions to prevent students from falling behind another year. 
 Set goals with students to meet proficiency and achieved or exceeded goals with each student by determining root 


cause of reading challenges and holding students accountable using nonconventional methods. 
 


Education 
 


Executive MBA  Business Administration 
PEPPERDINE UNIVERSITY, GRAZIADIO SCHOOL OF BUSINESS AND MANAGEMENT – Malibu, CA 


 
Bachelor of Arts  Social Sciences, Minor in Psychology 


UNIVERSITY OF CALIFORNIA, IRVINE – Malibu, CA 


Strategic Leadership:  
Set company direction 
with executive team, 
piloted sales initiatives 
across 15 brokers, and 
developed, trained, and 
supervised 4 office staff.   


Business Development:  
Built business growth 
strategy, marketing 
collateral, trade show 
display/approach, and 
operations processes to 
support sales efforts.   
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ACDA 11/07


Asian Food Solutions
School Year 2016-2017


11/23/2015 Page 1 of 1


     National Summary 
(EPDS approved by USDA) Direct Sale


     State Summary        Reflects Change in Formulation (Italic) Refund to Recipient Agency
(EPDS approved by state agency)       Additional Products Listed Net Price Through Distributor 


      Correction Fee for Service (billed by Processor)


Fee for Service (billed by Distributor)


Net Weight 
Per Case


Servings Per 
Case


Net Weight 
per Serving


WBSCM 
Item Code


WBSCM Description commodity 
Inventory 


Drawdown per 
case


By Products 
Produced*


Value per 
pound of 


commodity  
(contract 


value)


Value of 
commodity per 


case
(F x H)


Effective Date State Agency 
Acceptance/Approval 


Check for quick approval


B C D F G H I J K


26100 Seasoned Shredded Chicken 32.08 171 3.00 100103 CHICKEN LARGE 
CHILLED -BULK 52.86 No $0.9794 $51.77   


72001 Tangerine Chicken 42.90 176 3.90 100113 CHICKEN LEGS CHILLED 
-BULK 34.65 No $0.3934 $13.63   


72003 General Tso's Chicken 42.90 176 3.90 100113 CHICKEN LEGS CHILLED 
-BULK 34.65 No $0.3934 $13.63   


72005 Whole Grain Japanese Cherry 
Blossom/Sweet n Sour Chicken 42.90 176 3.90 100113 CHICKEN LEGS CHILLED 


-BULK 34.65 No $0.3934 $13.63   


72010 Lemongrass Chicken 42.90 176 3.90 100113 CHICKEN LEGS CHILLED 
-BULK 34.65 No $0.3934 $13.63   


72013 Sriracha Honey Chicken 42.90 176 3.90 100113 CHICKEN LEGS CHILLED 
-BULK 34.65 No $0.3934 $13.63   


73001 Teriyaki Chicken 42.90 240 2.85 100113 CHICKEN LEGS CHILLED 
-BULK 45.98 No $0.3934 $18.09   


73002 New Orleans Cajun Chicken 42.90 240 2.85 100113 CHICKEN LEGS CHILLED 
-BULK 45.98 No $0.3934 $18.09   


73003 Spicy Chicken 42.90 240 2.85 100113 CHICKEN LEGS CHILLED 
-BULK 45.98 No $0.3934 $18.09   


73004 Thai Sweet Chili Chicken 42.90 240 2.85 100113 CHICKEN LEGS CHILLED 
-BULK 45.98 No $0.3934 $18.09   


73005 Gluten Free Teriyaki Chicken 28.60 159 2.85 100113 CHICKEN LEGS CHILLED 
-BULK 30.64 No $0.3934 $12.05   


78800 Chicken Fajita Meat 40.00 320 2.00 100113 CHICKEN LEGS CHILLED 
-BULK 61.31 No $0.3934 $24.12   


 


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


                            Signature                                Date Signed


USDA APPROVAL:                                                      
(not applicable for state 


summary)


Name and Title of Authorized Representative


Signature Date Signed
11/16/2015


STATE AGENCY APPROVAL:


Name and Title of Authorized Representative


               Signature                             Date Signed
11/16/2015


Name and Title of Authorized Representative


Name of Approving Agency


PROCESSOR:


Michelle Degenhart, 
Assistant to the Director


Name of Approving Agency
Asian Food Solutions, Inc. USDA , AMS, LPS, QAD


Debra Huffman, President


Name of Company


Asian Food Solutions


E


VALUE PASS THROUGH SYSTEMS APPROVED:


SEPDS A


End Product Code & Description


THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW:


Information Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS) Certified by State Agency


A


SUMMARY END PRODUCT DATA SCHEDULE
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Approved by Debra Huffman, President
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Product Name:____________________________________ Code No.:_______________ 


Manufacturer:____________________________Case/Pack/Count/Portion/Size:________ 


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


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


��� ������
��	�������	�������	�����
If the product contains APP, please fill out the chart below to determine the creditable amount of APP.  If 
APP is used, you must provide documentation as described in Attachment A for each APP used. 
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X ÷ by 18
X ÷ by 18
X ÷ by 18


!�	*��
�	������
���	���	������+	
��	*#*�1	�$2��*�!12	��#(3*	��	4	!	�������	��%�	��	
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*Percent of Protein As-Is is provided on the attached APP documentation.
**18 is the percent of protein when fully hydrated. 
***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18. 
1Total Creditable Amount must be rounded ��%�	to the nearest 0.25oz (1.49 would round down to 1.25 oz meat 
equivalent).  Do ��� round up. If you are crediting M/MA and APP, you do not need to round down in box A (Total 
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C. 


Total weight (per portion) of product as purchased ____________________________ 


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


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


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


_________________________________________ ______________________________ 
Signature Title 


_________________________________________ ______________    ____________ 
Printed Name Date           Phone Number 


Debra Huffman 2/02/2015







Formulation Statement for Documenting Grains in School Meals 
Required Beginning SY 2013-2014 


(Crediting Standards Based on Grams of Creditable Grains)


Product Name: Code No.:


Manufacturer: Serving Size
(raw dough weight may be used to calculate creditable grain amount)


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


II. Does the product contain non- creditable grains: Yes No       How many grams: 
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-
creditable grains may not credit towards the grain requirements for school meals.)


III. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group 
H (cereal grains) or Group I (RTE breakfast cereals). (Different methodologies are applied to calculate servings 
of grain component based on creditable grains.  Groups A-G use the standard of 16grams creditable grain per oz
eq; Group H uses the standard of 28grams creditable grain per oz eq; and Group I is reported by volume or 
weight.)
Indicate to which Exhibit A Group (A-I) the Product Belongs:  


Description of Creditable 
Grain Ingredient*


Grams of 
Creditable Grain 


Ingredient per 
Portion1


A


Gram Standard of 
Creditable Grain 
per oz equivalent 


(16g or 28g)2


B


Creditable 
Amount


A ÷ B


Total Creditable Amount3


*Creditable grains are whole-grain meal/flour and enriched meal/flour.
1 (Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to
grams.
2 Standard grams of creditable grains from the corresponding Group in Exhibit A.
3Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do not round up.


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


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


_________________________________________ ______________________________ 
Signature Title


_________________________________________ _______________    ____________ 
Printed Name Date Phone Number


0.95 grams


22g
28gBatter type coating - whole grain


Bread type coating - whole grain 7.2686
7.2686


0.3303
0.2595


0.5898


Debra Huffman 2/2/2015
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Product Formulation Statement (Product Analysis) 
for Meat/Meat Alternate (M/MA) Products 
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I. Meat/Meat Alternate 
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Description of Creditable 
Ingredients per


Food Buying Guide (FBG)


Ounces per Raw  
Portion of Creditable 


Ingredient


Multiply FBG Yield/
Servings 
Per Unit


Creditable 
Amount *


 	
 	
 	


A. Total Creditable M/MA Amount1


!��
������
	������	"	�����#�$	����
�	#
�	���	#������	��	��
������
	��%�
��
��	�$	��
	&'(	)�
��	*�����������


II. Alternate Protein Product (APP)
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Description of APP,
manufacture’s name,


and code number


Ounces
Dry APP


Per Portion


Multiply % of 
Protein 
As-Is*


Divide by
18**


Creditable 
Amount  
APP***


 	 -	�$	./	
 	 -	�$	./	
 	 -	�$	./	


B. Total Creditable APP Amount1


C. TOTAL CREDITABLE AMOUNT (A + B rounded down to 
nearest ¼ oz)
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Sheet1

		RFP 3237 Cost Proposal 

		Vendor Name:		Asian Food Solutions

		Food Group		Food Item		Servings per case		USDA Foods Draw Down Item number		Pounds of USDA Foods Draw Down per Case		Net Price Per Case (Not including value of USDA Foods)		Net Price Per Serving (Not including value of USDA Foods)

		Group 19		# 1 - Tangerine Chicken		176		100113		34.65		$87.00		$0.4943

		Group 19		# 2 - Teriyaki Chicken		240		100113		45.98		$88.00		$0.3667
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Part II – Cost Proposal 
RFP Title: USDA Foods Processing 
RFP: 3237 
Vendor Name: Asian Food Solutions 
Address: 2572 W. State Road 426, Suite 2016 


Oviedo, FL 32765 
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Cost	Proposal	
	
	
	
	
	
	
	
	
	


	







Vendor Name: Asian Food Solutions


Food Group Food Item Servings per case


USDA Foods Draw Down 


Item number


Pounds of USDA Foods Draw 


Down per Case


Net Price Per Case (Not including 


value of USDA Foods)


Net Price Per Serving (Not including value of USDA 


Foods)


Group 19 # 1 ‐ Tangerine Chicken 176 100113 34.65 $87.00 $0.4943


Group 19 # 2 ‐ Teriyaki Chicken 240 100113 45.98 $88.00 $0.3667


RFP 3237 Cost Proposal 







 
 


 
2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888‐499‐6888 FAX: 888‐499‐7288 


www.asianfoodsolutions.com 
 


	
	
	
	
	
	
	
	
	
	
	


TAB	III	
	


Attachment	I	–	Cost	Proposal	Certification	of	
Compliance	with	Terms	and	Conditions	of	


RPF	
	
	
	
	
	
	
	
	
	


	




















































































































































































































































































































































































































































































































































































#3237 USDA Fds - St of NV

		RFP 3237 Cost Proposal

		Vendor Name:		Schwan's Food Service, Inc.

		Food Group		Food Item		Servings per case		USDA Foods Draw Down Item number		Pounds of USDA Foods Draw Down per Case		Net Price Per Case (Not including value of USDA Foods)		Net Price Per Serving (Not including value of USDA Foods)

		Group #2		#1 / 78364		72		100113		7.06		$30.15		$0.4188

		Group #2		#2 / 78366		72		100113		7.06		$36.80		$0.5111

		Group #3		#1 / 78365		72		100113		6.39		$32.18		$0.4469

		Group #3		#2 / 78367		72		100113		6.39		$38.78		$0.5386

		Group #4		#1 / 63912		128		100113		2.40		$32.83		$0.2565

		Group #4		#2 / 63913		100		100113		2.00		$44.00		$0.4400

		Group #12		#1 / 78372		96		100113		9.12		$40.37		$0.4205
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Vi Company Name Tyson Prepared Foods


V2 Street Address 2200 Don Tyson Parkway


V3 City, State, ZIP II Springdale, AR 72762 Mail Code CP576


Telephone Number
V4


Area Code: 479 Number: 290-3519 ~ Extension:


[J Facsimile Number


FSion:Area Code: 479 Number: 203-4246


Toll Free Number
V6


Area Code: 800 Number: 248-9766 I Extension: 3519


Contact Person for Questions / Contract Negotiations,including address if different than above


Name: Charles Boger / Erika Sobel


V7 Title: Director Pricing / Account Manager


Address:


Email Address: K12bidgroup@tyson.com / erika.sobel@tyson.com


Telephone Number for Contact Person
V8


Area Code: 479 Number: 290-3519/263-0722 II Extension:
I


Facsimile Number for Contact Person
V9


Area Code: 479 Number: 203-4246 I Extension:


Name of Individual Authorized to Bind the Organization
Vl0


Name: Charles Boger II Title: Director Pricing


Signature {Individual must be legally authorized to bind the vendor per NRS 333.337}
Vll


Signa}U1A.t4---L II Date:
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ATTACHMENT A - CONFIDENTIALITY AND CERTIFICATION OF INDEMNIFICATION


Submitted proposals, which are marked "confidential" in their entirety, or those in which a significant portion of the submitted
proposal is marked "confidential" will not be accepted by the State of Nevada. Pursuant to NRS 333.333, only specific parts of
the proposal may be labeled a "trade secret" as defined in NRS 600A.030(5). All proposals are confidential until the contract is
awarded; at which time, both successful and unsuccessful vendors' technical and cost proposals become public information.


In accordance with the Submittal Instructions of this RFP, vendors are requested to submit confidential information in separate
binders marked "Part I B Confidential Technical" and "Part III Confidential Financial".


The State will not be responsible for any information contained within the proposal. Should vendors not comply with the labeling
and packing requirements, proposals will be released as submitted. In the event a governing board acts as the final authority,
there may be public discussion regarding the submitted proposals that will be in an open meeting format, the proposals will
remain confidential.


By signing below, I understand it is my responsibility as the vendor to act in protection of the labeled information and agree to
defend and indemnify the State of Nevada for honoring such designation. I duly realize failure to so act will constitute a complete
waiver and all submitted information will become public information; additionally, failure to label any information that is
released by the State shall constitute a complete waiver of any and all claims for damages caused by the release of the information.


This proposal contains Confidential Information, Trade Secrets and/or Proprietary information as defined in Section 2
"ACRONYMSIDEFINITIONS."


Please initial the appropriate response in the boxes below and provide the justification for confidential status.


Part I B - Confidential Technical Information
"


YES I I NO I ('/17
Justification for Confidential Status


A Public Records CD has been included for the Technical and Cost Proposal


YES I I NO (See note below) I ((~
Note: By marking "NO" for Public Record CD included, you are authorizing the State to use t/:;e-"'MasterCD" for
Public Records requests.


Part III - Confidential Financial Information


YES I I NO I (~
Justification for Confidential Status


Tyson Prepared Foods


Signature


Charles Boger - Director Pricing 4/14/2016


Print ame Date


This document must be submitted in Tab IV of vendor's technical proposal
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ATTACHMENT C - VENDOR CERTIFICATIONS


Vendor agrees and will comply with the following:


(I) Any and all prices that may be charged under the terms of the contract do not and will not violate any existing federal, State
or municipal laws or regulations concerning discrimination and/or price fixing. The vendor agrees to indemnify, exonerate
and hold the State harmless from liability for any such violation now and throughout the term of the contract.


(2) All proposed capabilities can be demonstrated by the vendor.


(3) The price(s) and amount of this proposal have been arrived at independently and without consultation, communication,
agreement or disclosure with or to any other contractor, vendor or potential vendor.


(4) All proposal terms, including prices, will remain in effect for a minimum of 180 days after the proposal due date. In the case
of the awarded vendor, all proposal terms, including prices, will remain in effect throughout the contract negotiation process.


(5) No attempt has been made at any time to induce any firm or person to refrain from proposing or to submit a proposal higher
than this proposal, or to submit any intentionally high or noncompetitive proposal. All proposals must be made in good faith
and without collusion.


(6) All conditions and provisions of this RFP are deemed to be accepted by the vendor and incorporated by reference in the
proposal, except such conditions and provisions that the vendor expressly excludes in the proposal. Any exclusion must be in
writing and included in the proposal at the time of submission.


(7) Each vendor must disclose any existing or potential conflict of interest relative to the performance of the contractual services
resulting from this RFP. Any such relationship that might be perceived or represented as a conflict should be disclosed. By
submitting a proposal in response to this RFP, vendors affirm that they have not given, nor intend to give at any time hereafter,
any economic opportunity, future employment, gift, loan, gratuity, special discount, trip, favor, or service to a public servant
or any employee or representative of same, in connection with this procurement. Any attempt to intentionally or
unintentionally conceal or obfuscate a conflict of interest will automatically result in the disqualification of a vendor's proposal.
An award will not be made where a conflict of interest exists. The State will determine whether a conflict of interest exists
and whether it may reflect negatively on the State's selection of a vendor. The State reserves the right to disqualify any vendor
.on the grounds of actual or apparent conflict of interest.


(8) All employees assigned to the project are authorized to work in this country.


(9) The company has a written equal opportunity policy that does not discriminate in employment practices with regard to race,
color, national origin, physical condition, creed, religion, age, sex, marital status, sexual orientation, developmental disability
or handicap.


(10) The company has a written policy regarding compliance for maintaining a drug-free workplace.


(II) Vendor understands and acknowledges that the representations within their proposal are material and important, and will be
relied on by the State in evaluation of the proposal. Any vendor misrepresentations shall be treated as fraudulent concealment
from the State of the true facts relating to the proposal.


(12)Vendor must certify that any and all subcontractors comply with Sections 7, 8, 9, and 10, above.


(13) The proposal must be signed by the individual(s) legally authorized to bind the vendor per NRS 333.337.


Tyson Prepared Foods


Vendor Company Name


~
Vendor Signature
Charles Boger - Director Pricing 4/14/2016
Print Name Date


This document must be submitted in Tab IV of vendor's technical proposal
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ATTACHMENT J - CERTIFICATION REGARDING LOBBYING


Certification for Contracts, Grants, Loans, and Cooperative Agreements


The undersigned certifies, to the best of his or her knowledge and belief, that:


(1) No Federal appropriated funds have been paid or will be paid, by or on behalf of the undersigned, to any
person for influencing or attempting to influence an officer or employee of any agency, a Member of
Congress, an officer or employee of Congress, or an employee of a Member of Congress in connection with
the awarding of any Federal contract, the making of any Federal grant, the making of any Federal loan, the
entering into of any cooperative agreement, and the extension, continuation, renewal, amendment, or
modification of any Federal contract, grant, loan, or cooperative agreement.


(2) If any funds other than Federally appropriated funds have been paid or will be paid to any person for
influencing or attempting to influence an officer or employee of any agency, a Member of Congress, an
officer or employee of Congress, or an employee of a Member of Congress in connection with this Federal
contract, grant, loan, or cooperative agreement, the undersigned shall complete and submit Standard Form-
LLL, "Disclosure of Lobbying Activities," in accordance with its instructions.


(3) The undersigned shall require that the language of this certification be included in the award documents for
all sub awards at all tiers (including subcontracts, sub grants, and contracts under grants, loans, and
cooperative agreements) and that all sub recipients shall certify and disclose accordingly.


This certification is a material representation of fact upon which reliance was placed when this transaction was made
or entered into. Submission of this certification is a prerequisite for making or entering into this transaction imposed
by section 1352, U.S. Code. Any person who fails to file the required certification shall be subject to a civil penalty
of not less than $10,000 and not more than $100,000 for each such failure.


By: c~ -- Charles Boger - Director Pricing


Signature of Official Authorized to Sign Application
04114/2016
Date


For:
Tyson Prepared Foods


Vendor Name


RFP# 3237 USDA Foods Processing


Project Title


This document must be submitted in Tab IV of vendor's technical proposal
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ATTACHMENT B - TECHNICAL PROPOSAL CERTIFICATION OF COMPLIANCE
WITH TERMS AND CONDITIONS OF RFP


I have read, understand and agree to comply with all the terms and conditions specified in this Request for
Proposal.


YES I agree to comply with the terms and conditions specified in this RFP.


NO x I do not agree to comply with the terms and conditions specified in this RFP.


If the exception and/or assumption require a change in the terms in any section of the RFP, the contract, or
any incorporated documents, vendors must provide the specific language that is being proposed in the tables
below. If vendors do not specify in detail any exceptions and/or assumptions at time of proposal
submission, the State will not consider any additional exceptions and/or assumptions during negotiations.


Tyson Prepared Foods


Signature


Charles Boger - Director Pricing 04/14/2016


Print Name Date


Vendors MUST use the following format. Attach additional sheets if necessary.


RFPSECTION RFP EXCEPTION
EXCEPTION # NUMBER PAGE NUMBER (Complete detail regarding exceptions must be


identified)


Jt"Jt"~e ~aaaiuo.-uu Sheet


EXCEPTION SUMMARY FORM


RFPSECTION RFP ASSUMPTION
ASSUMPTION # NUMBER PAGE NUMBER (Complete detail regarding assumptions must


be identified)


ASSUMPTION SUMMARY FORM


This document must be submitted in Tab V of vendor's technical proposal
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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 mayor 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 ofNV), 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.


ALL ELSE REMAINS THE SAME FOR RFP 3237.


Vendor must sign and return this amendment with proposal submitted.


Vendor Name: Tyson Prepared Foods


Authorized Signature:


Title:


Charles Boger


Director Pricing


This document must be submitted in the "State
Documents" section/tab of vendors' technical proposal.
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ATTACHMENT I - COST PROPOSAL CERTIFICATION OF COMPLIANCE
WITH TERMS AND CONDITIONS OF RFP


I have read, understand and agree to comply with all the terms and conditions specified in this Request for
Proposal.


YES x I agree to comply with the terms and conditions specified in this RFP.


NO I do not agree to comply with the terms and conditions specified in thisRFP.


If the exception and/or assumption require a change in the terms in any section of the RFP, the contract, or
any incorporated documents, vendors must provide the specific language that is being proposed in the tables
below. If vendors do not specify in detail any exceptions and/or assumptions at time of proposal
submission, the State will not consider any additional exceptions and/or assumptions during negotiations.
Note: Only cost exceptions and/or assumptions should be identified on this attachment. Do not restate
the technical exceptions and/or assumptions on this attachment.


Tyson Prepared Foods


Compa(7 Name


(t7db~~
Signature


Charles Boger - Director Pricing 04/18/2016


Print Name Date


Vendors MUST use the following format. Attach additional sheets if necessary.


RFP SECTION RFP EXCEPTION
EXCEPTION # NUMBER PAGE NUMBER (Complete detail regarding exceptions must be


identified)


EXCEPTION SUMMARY FORM


RFP SECTION RFP ASSUMPTION
ASSUMPTION # NUMBER PAGE NUMBER (Complete detail regarding assumptions must


be identified)


ASSUMPTION SUMMARY FORM


This document must be submitted in Tab III of vendor's cost proposal.
This form MUST NOT be included in the technical proposal.
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RFP #3237 USDA FOODS PROCESSING
Part I A - Technical Proposal – Tab IV – State Documents 


The State documents tab must include the following: 


• The signature page from all amendments with an original signature by an individual
authorized to bind the organization. (Attached)


• Attachment A – Confidentiality and Certification of Indemnification with an original
signature by an individual authorized to bind the organization. (Attached)


• Attachment C – Vendor Certifications with an original signature by an individual
authorized to bind the organization. (Attached)


• Attachment J – Certification Regarding Lobbying with an original signature by an
individual authorized to bind the organization. (Attached)


• Copies of any vendor licensing agreements and/or hardware and software maintenance
agreements. (Non-Applicable)


• Copies of applicable certifications and/or licenses. (Attached)


Part I A - Technical Proposal – Tab IV – State Documents 
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State of Nevada Brian Sandoval 
Department of Administration Governor 
Purchasing Division 
515 E. Musser Street, Suite 300 Jeffrey Haag 
Carson City, NV  89701 Administrator 


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
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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. 


Revised Nutritional 
Specification Chart.xlsx Revised Food List -


RFP 3237.docx


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.
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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.


Revised Food List - 
RFP 3237.docx


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.


Amendment 1 RFP 3237 Page 3 of 5 







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.
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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 mayor 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 ofNV), 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.


ALL ELSE REMAINS THE SAME FOR RFP 3237.


Vendor must sign and return this amendment with proposal submitted.


Vendor Name: Tyson Prepared Foods


Authorized Signature:


Title:


Charles Boger


Director Pricing


This document must be submitted in the "State
Documents" section/tab of vendors' technical proposal.
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ATTACHMENT A - CONFIDENTIALITY AND CERTIFICATION OF INDEMNIFICATION


Submitted proposals, which are marked "confidential" in their entirety, or those in which a significant portion of the submitted
proposal is marked "confidential" will not be accepted by the State of Nevada. Pursuant to NRS 333.333, only specific parts of
the proposal may be labeled a "trade secret" as defined in NRS 600A.030(5). All proposals are confidential until the contract is
awarded; at which time, both successful and unsuccessful vendors' technical and cost proposals become public information.


In accordance with the Submittal Instructions of this RFP, vendors are requested to submit confidential information in separate
binders marked "Part I B Confidential Technical" and "Part III Confidential Financial".


The State will not be responsible for any information contained within the proposal. Should vendors not comply with the labeling
and packing requirements, proposals will be released as submitted. In the event a governing board acts as the final authority,
there may be public discussion regarding the submitted proposals that will be in an open meeting format, the proposals will
remain confidential.


By signing below, I understand it is my responsibility as the vendor to act in protection of the labeled information and agree to
defend and indemnify the State of Nevada for honoring such designation. I duly realize failure to so act will constitute a complete
waiver and all submitted information will become public information; additionally, failure to label any information that is
released by the State shall constitute a complete waiver of any and all claims for damages caused by the release of the information.


This proposal contains Confidential Information, Trade Secrets and/or Proprietary information as defined in Section 2
"ACRONYMSIDEFINITIONS."


Please initial the appropriate response in the boxes below and provide the justification for confidential status.


Part I B - Confidential Technical Information
"


YES I I NO I ('/17
Justification for Confidential Status


A Public Records CD has been included for the Technical and Cost Proposal


YES I I NO (See note below) I ((~
Note: By marking "NO" for Public Record CD included, you are authorizing the State to use t/:;e-"'MasterCD" for
Public Records requests.


Part III - Confidential Financial Information


YES I I NO I (~
Justification for Confidential Status


Tyson Prepared Foods


Signature


Charles Boger - Director Pricing 4/14/2016


Print ame Date


This document must be submitted in Tab IV of vendor's technical proposal
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ATTACHMENT C - VENDOR CERTIFICATIONS


Vendor agrees and will comply with the following:


(I) Any and all prices that may be charged under the terms of the contract do not and will not violate any existing federal, State
or municipal laws or regulations concerning discrimination and/or price fixing. The vendor agrees to indemnify, exonerate
and hold the State harmless from liability for any such violation now and throughout the term of the contract.


(2) All proposed capabilities can be demonstrated by the vendor.


(3) The price(s) and amount of this proposal have been arrived at independently and without consultation, communication,
agreement or disclosure with or to any other contractor, vendor or potential vendor.


(4) All proposal terms, including prices, will remain in effect for a minimum of 180 days after the proposal due date. In the case
of the awarded vendor, all proposal terms, including prices, will remain in effect throughout the contract negotiation process.


(5) No attempt has been made at any time to induce any firm or person to refrain from proposing or to submit a proposal higher
than this proposal, or to submit any intentionally high or noncompetitive proposal. All proposals must be made in good faith
and without collusion.


(6) All conditions and provisions of this RFP are deemed to be accepted by the vendor and incorporated by reference in the
proposal, except such conditions and provisions that the vendor expressly excludes in the proposal. Any exclusion must be in
writing and included in the proposal at the time of submission.


(7) Each vendor must disclose any existing or potential conflict of interest relative to the performance of the contractual services
resulting from this RFP. Any such relationship that might be perceived or represented as a conflict should be disclosed. By
submitting a proposal in response to this RFP, vendors affirm that they have not given, nor intend to give at any time hereafter,
any economic opportunity, future employment, gift, loan, gratuity, special discount, trip, favor, or service to a public servant
or any employee or representative of same, in connection with this procurement. Any attempt to intentionally or
unintentionally conceal or obfuscate a conflict of interest will automatically result in the disqualification of a vendor's proposal.
An award will not be made where a conflict of interest exists. The State will determine whether a conflict of interest exists
and whether it may reflect negatively on the State's selection of a vendor. The State reserves the right to disqualify any vendor
.on the grounds of actual or apparent conflict of interest.


(8) All employees assigned to the project are authorized to work in this country.


(9) The company has a written equal opportunity policy that does not discriminate in employment practices with regard to race,
color, national origin, physical condition, creed, religion, age, sex, marital status, sexual orientation, developmental disability
or handicap.


(10) The company has a written policy regarding compliance for maintaining a drug-free workplace.


(II) Vendor understands and acknowledges that the representations within their proposal are material and important, and will be
relied on by the State in evaluation of the proposal. Any vendor misrepresentations shall be treated as fraudulent concealment
from the State of the true facts relating to the proposal.


(12)Vendor must certify that any and all subcontractors comply with Sections 7, 8, 9, and 10, above.


(13) The proposal must be signed by the individual(s) legally authorized to bind the vendor per NRS 333.337.


Tyson Prepared Foods


Vendor Company Name


~
Vendor Signature
Charles Boger - Director Pricing 4/14/2016
Print Name Date


This document must be submitted in Tab IV of vendor's technical proposal
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ATTACHMENT J - CERTIFICATION REGARDING LOBBYING


Certification for Contracts, Grants, Loans, and Cooperative Agreements


The undersigned certifies, to the best of his or her knowledge and belief, that:


(1) No Federal appropriated funds have been paid or will be paid, by or on behalf of the undersigned, to any
person for influencing or attempting to influence an officer or employee of any agency, a Member of
Congress, an officer or employee of Congress, or an employee of a Member of Congress in connection with
the awarding of any Federal contract, the making of any Federal grant, the making of any Federal loan, the
entering into of any cooperative agreement, and the extension, continuation, renewal, amendment, or
modification of any Federal contract, grant, loan, or cooperative agreement.


(2) If any funds other than Federally appropriated funds have been paid or will be paid to any person for
influencing or attempting to influence an officer or employee of any agency, a Member of Congress, an
officer or employee of Congress, or an employee of a Member of Congress in connection with this Federal
contract, grant, loan, or cooperative agreement, the undersigned shall complete and submit Standard Form-
LLL, "Disclosure of Lobbying Activities," in accordance with its instructions.


(3) The undersigned shall require that the language of this certification be included in the award documents for
all sub awards at all tiers (including subcontracts, sub grants, and contracts under grants, loans, and
cooperative agreements) and that all sub recipients shall certify and disclose accordingly.


This certification is a material representation of fact upon which reliance was placed when this transaction was made
or entered into. Submission of this certification is a prerequisite for making or entering into this transaction imposed
by section 1352, U.S. Code. Any person who fails to file the required certification shall be subject to a civil penalty
of not less than $10,000 and not more than $100,000 for each such failure.


By: c~ -- Charles Boger - Director Pricing


Signature of Official Authorized to Sign Application
04114/2016
Date


For:
Tyson Prepared Foods


Vendor Name


RFP# 3237 USDA Foods Processing


Project Title


This document must be submitted in Tab IV of vendor's technical proposal
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Audit Date
15 October 2015


Next Audit Due
(Oct 10, 2016 -
 Nov 07, 2016)


Certificate Expiry Date
19 December 2016


Certificate Number
C0005083-BRC9


BRC Reference No
2072755


BRC Auditor No
233033


Date of Issue
06 December 2015


Tyson Foods - New Holland
403 S Custer Avenue   New Holland Pennsylvania 17557 United States


Has been audited by NSF Food Safety Certification, LLC #1181 and found to meet the requirements of


Standard:
Global Standard for Food Safety
Issue 7, July 2015


Scope of Certification:
Slaughter, evisceration, cutting, grinding and packing of chilled and frozen raw poultry and 
frozen cooked poultry.
Exclusions: None


And has been found to meet its requirements for category:
2: Raw Poultry
3: Raw prepared products (meat and vegetarian)
8: Cooked meat/fish products


Grade Achieved: A





		 The signature page from all amendments with an original signature by an individual authorized to bind the organization. (Attached)

		 Attachment A – Confidentiality and Certification of Indemnification with an original signature by an individual authorized to bind the organization. (Attached)

		 Attachment C – Vendor Certifications with an original signature by an individual authorized to bind the organization. (Attached)

		 Attachment J – Certification Regarding Lobbying with an original signature by an individual authorized to bind the organization. (Attached)

		 Copies of any vendor licensing agreements and/or hardware and software maintenance agreements. (Non-Applicable)

		 Copies of applicable certifications and/or licenses. (Attached)












ATTACHMENT B - TECHNICAL PROPOSAL CERTIFICATION OF COMPLIANCE
WITH TERMS AND CONDITIONS OF RFP


I have read, understand and agree to comply with all the terms and conditions specified in this Request for
Proposal.


YES I agree to comply with the terms and conditions specified in this RFP.


NO x I do not agree to comply with the terms and conditions specified in this RFP.


If the exception and/or assumption require a change in the terms in any section of the RFP, the contract, or
any incorporated documents, vendors must provide the specific language that is being proposed in the tables
below. If vendors do not specify in detail any exceptions and/or assumptions at time of proposal
submission, the State will not consider any additional exceptions and/or assumptions during negotiations.


Tyson Prepared Foods


Signature


Charles Boger - Director Pricing 04/14/2016


Print Name Date


Vendors MUST use the following format. Attach additional sheets if necessary.


RFPSECTION RFP EXCEPTION
EXCEPTION # NUMBER PAGE NUMBER (Complete detail regarding exceptions must be


identified)


Jt"Jt"~e ~aaaiuo.-uu Sheet


EXCEPTION SUMMARY FORM


RFPSECTION RFP ASSUMPTION
ASSUMPTION # NUMBER PAGE NUMBER (Complete detail regarding assumptions must


be identified)


ASSUMPTION SUMMARY FORM


This document must be submitted in Tab V of vendor's technical proposal
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RFP #3237 USDA FOODS PROCESSING
Part I A - Technical Proposal – Tab V – Attachment B 


EXCEPTION 
# 


RFP 
SECTION 
NUMBER 


RFP 


PAGE 
NUMBER 


EXCEPTION 


(Complete detail regarding exceptions must be identified) 


1 3.1.3.6 13 Tyson Prepared Foods uses a code date system that indicates the 
manufacturing date and location for tracking purposes of the 
product.   All of our products have shelf life information on our 
website.   The shelf life gives you a date for the best eating 
quality.   The website (http://www.tysonfoodservice.com/K-12) is 
available 24hrs. 7 days per week for our customers’ 
convenience.  We have attached within our proposal response Tab 
IX Other Information Material, our code date format information for 
your use in helping identify and determine the remaining shelf life 
from the date of production. 


2 3.1.3.7 13 Please note that Tyson Prepared Foods may mix product on the 
same pallet if necessary to fill a pallet. 


3 3.1.4.3 13 Please note that Tyson Prepared Foods processes under USDA 
Standard Yield, fully substitutable, therefore there is no credit 
involved for chicken bone, scrap and offal. 


4 3.1.5.3 14 Please note that Tyson Prepared Foods processes under USDA 
Standard Yield, fully substitutable. 


5 3.1.7.2 15 Please note that after the district uses up all of their USDA 
Commodity 100103 donated food pounds, then subsequent orders 
will be priced at the commercial pricing. 


6 3.1.8.6 15 Tyson Prepared Foods cannot guarantee a remaining 6 month shelf 
life at the time of delivery; however, we will use our good faith 
efforts to accommodate.   


7 4.1.5 19-20 Tyson currently employs over 110,000 team members.  Due to the 
number of Tyson employees and its organizational structure, it is 
impracticable for Tyson to disclose all contracts Tyson may have 
performed in the State of Nevada.  However, as it relates to the K12 
National School Lunch segment, we have provided the contract we 
are currently operating under with the State of Nevada, Department 
of Administration – Purchasing Division. 


8 4.1.6 20 Tyson currently employs over 110,000 team members.  Due to the 
number of Tyson employees and its organizational structure, it is 
impracticable for Tyson to disclose all persons Tyson may utilize to 
perform services under this Contract who are Current State 
Employees or Former State Employees.  Further, it is also 


Part I A - Technical Proposal – Tab V – Attachment B 


Tyson Prepared Foods 
2200 Don Tyson Parkway, Springdale, AR 72762 
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RFP #3237 USDA FOODS PROCESSING                                                                                          
Part I A - Technical Proposal – Tab V – Attachment B 


 


EXCEPTION 
# 


RFP 
SECTION 
NUMBER 


RFP  


PAGE 
NUMBER 


EXCEPTION 


(Complete detail regarding exceptions must be identified) 


impracticable for Tyson to make any representation to the State 
regarding the utilization of any Tyson employees who are Current 
or Former State Employees to perform services under this Contract 
with prior notification to the Contracting Agency of such persons’ 
identities.  Therefore, Tyson disclaims any disclosure or prohibition 
requirements contained in this section. 


9 4.1.7 20-21 Tyson employs over 110,000 team members and has over $40 
billion in annual sales.   With the level of sales Tyson has there are 
periodic disputes between parties in regards to contracts, and 
these disputes can be litigated/arbitrated.    Tyson believes it has a 
strong reputation for honoring its contracts, and the company is 
dedicated to fulfill orders.    Neither Tyson nor its subsidiaries have 
filed for bankruptcy in the past 10 years.   Further, as a publicly 
traded company disclosure of material civil litigation or 
proceedings can be found in the Legal Proceedings sections of the 
Tyson 10-K and 10-Q filings, and information on Executive Officer 
can also be found in the Tyson’s Proxy Statement and the 10-K and 
10-Q filings, all of which are available  at www.sec.gov.  (Ticker 
symbol TSN).   


10 Attachme
nt C - # (7) 


46 Each vendor must disclose any existing or potential conflict of 
interest relative to the performance of the contractual services 
resulting from this RFP.  Any such relationship that might be 
perceived or represented as a conflict should be disclosed.  By 
submitting a proposal in response to this RFP, vendors affirm, to 
the best of vendor’s knowledge, that they have not given, nor 
intend to give at any time hereafter, any economic opportunity, 
future employment, gift, loan, gratuity, special discount, trip, favor, 
or service to a public servant or any employee or representative of 
same, in connection with this procurement.  Any attempt to 
intentionally or unintentionally conceal or obfuscate a conflict of 
interest will automatically result in the disqualification of a vendor’s 
proposal.  An award will not be made where a conflict of interest 
exists.  The State will determine whether a conflict of interest exists 
and whether it may reflect negatively on the State’s selection of a 
vendor.  The State reserves the right to disqualify any vendor on the 
grounds of actual or apparent conflict of interest. 
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Part I A - Technical Proposal – Tab V – Attachment B 


 


EXCEPTION 
# 


RFP 
SECTION 
NUMBER 


RFP  


PAGE 
NUMBER 


EXCEPTION 


(Complete detail regarding exceptions must be identified) 


11 Attachme
nt D – 
Contract 
Form 
(Section 
14) 


4 
(Contract 
form) 


Please see our Pure Food Guaranty and Indemnification Agreement 
provided in Tab IX. 
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RFP #3237 USDA FOODS PROCESSING                                                                                          
Part I A - Technical Proposal – Tab VI – Section 3 Scope of Work 


 
3.1 BACKGROUND 


3.1.1 The Nevada Department of Agriculture, Food and Nutrition Division, School Nutrition Services 
Unit, under the United States Department of Agriculture, administers the processing of USDA foods into 
processed end products for schools and eligible child care centers.  The Nevada Department of 
Agriculture also operates the State’s warehousing and distribution system for multiple USDA food 
programs.  Nevada’s Food and Nutrition Division operates in conjunction with three (3) warehousing 
locations:  one Reno location in the north for both dry goods and cold storage and two Las Vegas 
locations in the south, one for dry goods and another for cold storage.  The administrative office for 
Nevada’s Food and Nutrition Division, School Nutrition Services Unit is located at the Nevada 
Department of Agriculture’s Sparks headquarters. 


Tyson Prepared Foods acknowledges section 3.1.1. 


3.1.2 USDA Food Shipments 


3.1.2.1 USDA specified foods (raw product) shall be shipped to the awarded vendor’s plant by USDA in 
truckload quantities; 


Tyson Prepared Foods acknowledges section 3.1.2.1.   


WBSCM 
Item 
Code 


Processing 
Location 
(PL) City 


PL 
State 


WBSCM-Issued 
BP-ID# 


100103 
New 


Holland PA 5001740 
 


3.1.2.2 USDA food received for processing by the processing plant shall be under the jurisdiction of the 
USDA plant inspector, who will verify the actual number of pounds received for the State; 


Tyson Prepared Foods acknowledges section 3.1.2.2. 


3.1.2.3 Vendor shall accept USDA food whenever USDA foods are available; 


Tyson Prepared Foods acknowledges section 3.1.2.3. 


3.1.2.4 Vendor will not charge the State of Nevada for the receipt and storage of these products; 


Tyson Prepared Foods acknowledges section 3.1.2.4. 


3.1.2.5 Vendor will follow all standard receiving practices (FNS Instruction 709-5 Revision 2) per USDA 
guidelines which can be found here http://www.fns.usda.gov/fdd/instructions-handbooks; 


Tyson Prepared Foods acknowledges section 3.1.2.5. 
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Part I A - Technical Proposal – Tab VI – Section 3 Scope of Work 


 
3.1.2.6 All equipment used in the performance of this contract shall be capable of performing at an 
effectiveness level in accordance with manufacturer's specifications and with all federal, state and local 
laws, rules and regulations governing such equipment; and 


All trucks used in the delivery of the Product(s) shall meet all applicable federal, state and local food 
safety and sanitation requirements. 


Tyson Prepared Foods acknowledges section 3.1.2.6. 


3.1.3 Packaging 


3.1.3.1 All packaging and packing materials shall be new and clean, and shall not impart odors or flavors 
to the product. The State shall be the sole judge as to the acceptability of the packaging and packing 
materials. The vendor shall replace unacceptable product due to unacceptable packaging at its own 
expense; 


Tyson Prepared Foods acknowledges section 3.1.3.1. 


3.1.3.2 Finished product to be packed in inner poly bags.  Bags shall be securely closed. Metal wire ties, 
metal clips, paper-coated wire ties or staples shall not be used for sealing plastic-film bags; 


Tyson Prepared Foods acknowledges section 3.1.3.2. 


3.1.3.3 Finished product to be packed in carton with net weight being no more than forty (40) pounds; 


Tyson Prepared Foods acknowledges section 3.1.3.3. 


3.1.3.4 Boxes shall be corrugated, and have a one-piece, die-cut Regular Slotted Container (RSC) design.  
Fiberboard shall be testing not less than 200 pounds. No holes are permitted, unless finished processed 
product requires holes in the corrugation to aid rapid cooling. Staples shall not be used as a final case 
closure. Case closure shall be accomplished by taping, strapping or gluing.  All boxes within the delivery 
unit of an individual Product shall be of a uniform size and weight and shall be stacked on pallets and 
wrapped as outlined below.  Shipments shall be palletized deliveries and shall conform to the following: 


A.  Manufacturers standard 40” x 48” partial 4-way shipping pallets; 
 
B.  Maximum height: 7’6” (including pallet); 
 
C.  Maximum weight: 3200 pounds (including pallet); 
 
D.  Pallets are to be securely banded or shrink wrapped; and 
 
E.  The cost of pallets and palletizing shall be included in the unit price. 
Tyson Prepared Foods acknowledges section 3.1.3.4. 
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3.1.3.5 Recycled Containers: vendors are encouraged to offer products packaged in containers using 
recovered materials suitable for the intended use. By doing so, the vendor warrants the product(s) as at 
least functionally equivalent to the specifications. “Recovered material” is defined as post-consumer 
waste (any products generated by a business or consumer which have served their intended end use, 
and which have been separated or diverted from solid waste for the purpose of collection, recycling, and 
disposition) and “secondary waste” (industrial by-products and wastes generated after completion of a 
manufacturing process that would normally not be reused). 


Tyson Prepared Foods acknowledges section 3.1.3.5. 


3.1.3.6 ALL products must have a date produced and best if used by date (calendar dates or Julian 
dating only, no other date coding is allowed) clearly visible on the outer packaging. 


Tyson Prepared Foods uses a code date system that indicates the manufacturing 
date and location for tracking purposes of the product.   All of our products have 
shelf life information on our website.   The shelf life gives you a date for the best 
eating quality.   The website (http://www.tysonfoodservice.com/K-12) is available 
24hrs. 7 days per week for our customers’ convenience.  We have attached within 
our proposal response Tab IX Other Information Material, our code date format 
information for your use in helping identify and determine the remaining shelf life 
from the date of production. 


3.1.3.7 Each pallet may only contain one product. 


Tyson Prepared Foods acknowledges section 3.1.3.7.  Please note that Tyson 
Prepared Foods may mix product on the same pallet if necessary to fill a pallet. 


3.1.3.8 Printed, stamped and stenciled labeling and marking information on shipping containers shall be 
water-fast, non-smearing, of a contrasting color, clear and readable. 


Tyson Prepared Foods acknowledges section 3.1.3.8. 


3.1.3.9 Each container shall have the required mandatory labeling: product name, vendor name, date 
produced/processed lot number, all ingredients, including seasonings, shall be listed in descending order 
by weight, CN Label if applicable. 


Tyson Prepared Foods acknowledges section 3.1.3.9. 


3.1.3.10 The delivered product shall comply with all applicable Federal and State mandatory 
requirements and regulations relating to the preparation, packaging, labeling, storage, distribution and 
sales of the product within the commercial marketplace.  


Tyson Prepared Foods acknowledges section 3.1.3.10. 
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3.1.4 Processing Procedures (Grading) 


3.1.4.1 Beef must be certified by USDA’s Agricultural Marketing Service (AMS) meat grader to ensure 
Option I certification – Non-substitution and non-diversion with metal detection only; 


Tyson Prepared Foods acknowledges section 3.1.4.1. 


3.1.4.2 Chicken shall be processed in accordance with USDA’s Agricultural Marketing Service (AMS) 
most current full coverage regulation and/or policy memorandum for poultry grading; 


Tyson Prepared Foods acknowledges section 3.1.4.2. 


3.1.4.3 Chicken bone, scrap and offal credit shall be reflected in the FOB price and the basis for the 
credit noted on Attachment M, End Product Data Schedule; and 


Please note that Tyson Prepared Foods processes under USDA Standard Yield, 
fully substitutable, therefore there is no credit involved for chicken bone, scrap 
and offal. 


3.1.4.4 Guaranteed Percentage/Cases of finished product or standard yields with a poultry substitution 
plan approved by the Agriculture Marketing Service (AMS) grading service will be acceptable by the 
State. 


Tyson Prepared Foods acknowledges section 3.1.4.4. 


3.1.5 Quantity of Products 


3.1.5.1 Amounts specified are good faith usage estimates and the State shall not be (implied or 
otherwise) held to a definite quantity of product ordered for the duration of the contract; 


Tyson Prepared Foods acknowledges section 3.1.5.1. 


3.1.5.2 The historical usage listed is approximation of the amount of raw product (USDA Food items 
listed) that has previously been sent to processors annually for the past two years; 


Tyson Prepared Foods acknowledges section 3.1.5.2. 


3.1.5.3 USDA foods shall not be processed into finished products until orders are placed by the State 
and shall be delivered in no less than quarter truckload quantities; and 


Please note that Tyson Prepared Foods processes under USDA Standard Yield, 
fully substitutable. 
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3.1.5.4 Orders will be placed twenty-one (21) working days prior to requested delivery date. 


Tyson Prepared Foods acknowledges section 3.1.5.4.  Tyson Prepared Foods 
order lead time is 14 days and shipping minimum is 5,000 pounds. 


3.1.6 Product Delivery 


The vendor(s) must deliver to all addresses listed below: 
3.1.6.1 Nevada Department of Agriculture 
Food Distribution Warehouse 
2250 Barnett Way  
Reno, NV 89512 
(775) 684-1839 
Delivery Appointment: 48 Hour Notice  
Delivery Day/Time: Monday – Thursday, 7:00am -12:00pm 
Tyson Prepared Foods acknowledges section 3.1.6.1.   
Order Lead Time: 14 Days / Shipping Minimums: 5,000 pounds 
 
3.1.6.2 Washoe County School District  
585 Spice Island Ct  
Sparks, NV 89431 
(775) 353-5930 
Delivery Day/Time:  Monday – Friday, 7:00am – 2:00pm 
Tyson Prepared Foods acknowledges section 3.1.6.2. 
Order Lead Time: 14 Days / Shipping Minimums: 5,000 pounds 
 
3.1.6.3 Las Vegas Cold Storage  
1201 Searles Ave 
Las Vegas, NV 89101 
(702) 649-8002 
Attn: Receiving 
Delivery Appointment: Required, 48 Hour Notice 
Tyson Prepared Foods acknowledges section 3.1.6.3. 
Order Lead Time: 14 Days / Shipping Minimums: 5,000 pounds 
 
3.1.6.4 Clark County Food Service  
6350 E Tropical Parkway  
Las Vegas, NV 89115 
(702) 799-8123, Ext. 214 
Attn: Receiving  
Delivery Appointment: Carrier must call before loading to receive a confirmation number from CCSD 
warehouse.  Appointment is required.  
Delivery Day/Time: Monday – Friday, 7:00am – 2:00pm 
Tyson Prepared Foods acknowledges section 3.1.6.4. 
Order Lead Time: 14 Days / Shipping Minimums: 5,000 pounds 
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3.1.6.5 Nevada Department of Agriculture 
Southern Headquarters 
2300 St. Louis Ave 
Las Vegas, NV 89104 
Delivery Appointment: 48 Hour Notice  
Delivery Day/Time: Monday – Thursday, 7:00am -12:00pm 
Tyson Prepared Foods acknowledges section 3.1.6.5. 
Order Lead Time: 14 Days / Shipping Minimums: 5,000 pounds 
 
3.1.7 Fee-for-Service  


3.1.7.1 The vendor shall deliver the finished end products directly to the designated distribution point 
(Reno or Las Vegas) and bill the Nevada Department of Agriculture for the agreed-upon F.O.B proposal 
price.   


Tyson Prepared Foods acknowledges section 3.1.7.1. 


3.1.7.2 The vendor shall not be paid for the value of the USDA food. The vendor is paid for the vendor’s 
cost of ingredients, labor, packaging, overhead, delivery, and other costs incurred in the conversion of 
the USDA food into the specified finished end product as one unit price. 


Tyson Prepared Foods acknowledges section 3.1.7.2.  Please note that after the 
district uses up all of their USDA Commodity 100103 donated food pounds, then 
subsequent orders will be priced at the commercial pricing. 


3.1.8 Shipping and Storage 


3.1.8.1 Orders will be placed in no less than quarter truckload (five pallet) quantities;  


Tyson Prepared Foods acknowledges section 3.1.8.1. 


3.1.8.2 Frozen products shall be stored in sub-zero degree temperatures; 


Tyson Prepared Foods acknowledges section 3.1.8.2. 


3.1.8.3 Frozen product storage temperature will not be permitted to exceed 10 degrees F (-12.2 
degrees C) during shipment to the distribution dock; 


Tyson Prepared Foods acknowledges section 3.1.8.3. 


3.1.8.4 Refrigerated products shall be shipped and stored between 40 and 32 degrees F;    


Tyson Prepared Foods acknowledges section 3.1.8.4. (Non-Applicable) 


Part I A - Technical Proposal – Tab VI – Section 3 Scope of Work  
 
Tyson Prepared Foods 
2200 Don Tyson Parkway, Springdale, AR 72762 







RFP #3237 USDA FOODS PROCESSING                                                                                          
Part I A - Technical Proposal – Tab VI – Section 3 Scope of Work 


 
3.1.8.5 Refrigerated product storage temperature will not be permitted to exceed 40 degrees F during 
shipment to the distribution dock;  


Tyson Prepared Foods acknowledges section 3.1.8.5. (Non-Applicable) 


3.1.8.6 All products must be guaranteed to maintain quality for 6 months after being received by NDA, 
or recipient agency, if stored under appropriate conditions, including frozen products; 


Tyson Prepared Foods acknowledges section 3.1.8.6. Tyson Prepared Foods 
cannot guarantee a remaining 6 month shelf life at the time of delivery; however, 
we will use our good faith efforts to accommodate.   


3.1.8.7 All trucks of finished end products delivered into the State of Nevada must be secured at all 
times prior to unloading with tamper-resistant, serially numbered, high-security seals. Seals shall be 
serially numbered, barrier-type and meet American Society for Testing and Materials Standard ISO 
17712.   Seals shall be 1/8th inch diameter cable, high-security bolt, or equivalent. The vendor must 
maintain a record of each seal number used per truck lot and less-than- truck lot (LTL) delivery unit. The 
vendor must ensure that the applicable seal identification number is on each bill of lading, shipment 
manifest, certificate, or delivery documents for each delivery destination; 


Tyson Prepared Foods acknowledges section 3.1.8.7. 


3.1.8.8 The seals shall be used for all single and multi-stop shipments and placed on all doors, hatches, 
vents or other points of entry. In the case of multi-stop deliveries, the vendor shall provide a sufficient 
number of seals to ensure the conveyance is secured after each delivery destination.   It is the 
responsibility of the vendor’s agent (i.e. the truck driver) to seal the trailer after delivering each multi-
stop shipment. The warehouse has no responsibility to inspect, document or otherwise support seal 
application on a multi-stop delivery; and 


Tyson Prepared Foods acknowledges section 3.1.8.8. 


3.1.8.9 If load arrives with an incorrect seal, broken seal, incorrect seal documentation (seal number on 
paperwork and truck seal do not match, handwritten changes to documentation) or the load is 
unsealed, receiving warehouse(s) will follow the below process: 


A. Immediately stop the receiving process of the inbound USDA Foods shipment.  The 
warehouse will not unload the shipment; 


B. Instruct the vendor’s contracted agent (i.e. the truck driver) to remain at the warehouse 
facility while the division is contacted regarding the truck seal issue and for resolution; 


C. The division will contact the vendor regarding the truck seal issue to obtain resolution from 
vendor; and 


D. The vendor has the following options regarding the rejected load(s): 
1. Vendor may have the load inspected by a USDA/AMS inspector. After inspection, the 


vendor will email the department an inspection certificate (Certificate of Loading, 
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Condition of Container, or Certificate of Quality and Condition) prior to re-delivery of 
the shipment. Upon receipt of signed statement, the division will approve for re-delivery 
of load to warehouse on a sealed truck, following above seal requirements. It is the 
vendor’s responsibility for determining location to move product to for inspection; 


2. Return load to a processing facility, either owned or contracted by the vendor, and have 
vendor’s quality control (QC) Manager/Supervisor review the load for quality and safety. 
QC Manager to provide the division with a signed statement indicating that the load has 
been inspected and is deemed wholesome and safe for human consumption. After 
receipt of signed statement, the division will approve the load to be re-delivered to 
warehouse on a sealed truck, following above seal requirements; 


3. Return rejected load to processing facility and deliver a new load to the warehouse, on a 
sealed truck, following above seal requirements. If the vendor is sending a new 
shipment, the vendor must provide detailed lot-ID documentation to substantiate that a 
new load is being shipped; 


4. Vendor will be unable to make a warehouse delivery appoint for re-delivery of product 
until the division has received required inspection paperwork and approved product for 
re- delivery; 


5. If the finished end product load arrives after normal business hours (8:00 a.m. – 4:00 
p.m. PST) and/or the receiving warehouse is unable to discuss with a division 
representative via telephone and/or email, the warehouse shall reject the load(s); and 


6. The vendor is responsible for all costs (freight, inspection fees, etc.) associated with the 
rejected load(s). 
 


Tyson Prepared Foods acknowledges section 3.1.8.9. 


3.1.9 Issue Resolution 


 3.1.9.1 The division shall serve as the single point of contact for any problems/issues arising from the 
contract. 


Tyson Prepared Foods acknowledges section 3.1.9.1. 


3.1.9.2 In the event federal regulations governing the NSLP or CACFP meal pattern requirements change 
significantly, nutritional requirements for the food items specified may change.  In the event of such 
change, product reformulations will be allowed pending approval of requested reformulations by the 
division. 


Tyson Prepared Foods acknowledges section 3.1.9.2. 


3.1.9.3 In the event substandard product is identified by the division or recipient agencies the vendor 
will be notified within 10 days of the division identifying the problem or the recipient agency notifying 
the division of the problem.  If the complaint is from a recipient agency, documentation of the problem 
will be required.  Such documentation will be forwarded to the vendor.  If the problem is identified by 
the division, documentation will be submitted to the vendor as well.  The vendor must then respond to 
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the division with a proposed solution to the problem within 10 days. If the identified problem cannot be 
resolved to the satisfaction of the division the contract will be terminated. 


Tyson Prepared Foods acknowledges section 3.1.9.3. 


3.1.9.4 In the event a food item produced by a contracted vendor is discontinued, an equivalent 
substitution would be acceptable, pending NDA approval of the substitution and any requested pricing 
changes. The awarded vendor will be requested to submit a substitution product, if the submitted 
substitution does not meet taste or price criteria and is deemed to not be equivalent a secondary 
vendor may be awarded a contract for that item. 


Tyson Prepared Foods acknowledges section 3.1.9.4. 


3.1.10 Site Inspection 


3.1.10.1 Prior to final award of the contract, the division may conduct an onsite inspection of the 
processing facilities to affirm the ability of the awarded vendor to provide the services as required by 
this RFP. If an onsite inspection is conducted, the awarded vendor shall be notified by the division at 
least five (5) business days prior to the date of onsite inspection. 


Tyson Prepared Foods acknowledges section 3.1.10.1. 


3.1.11 Product Specifications – Attachment O, Food Group Listing 


3.1.11.1 One vendor will be awarded per food group. 


 Tyson Prepared Foods acknowledges section 3.1.11.1.  Tyson Prepared Foods 
has submitted product offerings for the following food groups listed in this RFP: 
Group 5: Chicken Nuggets and Popcorn Chicken 
Group 6: Chicken Patties 
Group 7: Whole Muscle and Dark Meat Chicken 
 
3.1.11.2 For all products contributing towards a grain equivalent, all breading, buns or sliced 
bread or rice shall be whole grain-rich and meet the whole grain-rich criteria as defined in USDA Memo 
SP30-2012, dated April 26, 2012. 


Tyson Prepared Foods acknowledges section 3.1.11.2 


3.1.12 Performance Reporting 


3.1.12.1 The awarded vendor(s) is required to provide a monthly performance report for the 
duration of the contract to the division as a PDF or Excel spreadsheet which documents the monthly 
activity at the processing plant. The content of the reporting is determined by USDA and is subject to 
change.  
Tyson Prepared Foods acknowledges section 3.1.12.1. 
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3.1.12.2 The awarded vendor(s) shall submit monthly performance reports pertaining to 
performance under the contract to the division, postmarked or transmitted electronically no later than 
30 calendar days after the close of the reporting period (one month) for the duration of the contract. If 
no activity took place during the reporting month a performance report shall be submitted to reflect no 
activity. 


Tyson Prepared Foods acknowledges section 3.1.12.2. 


3.1.12.3 Vendor(s) failing to submit monthly performance reports within the established time 
limits shall be considered in noncompliance with the contract and this may result in contract 
termination by the division. 


Tyson Prepared Foods acknowledges section 3.1.12.3. 


3.1.12.4 The monthly performance reports shall include the following information: 


A.  USDA Foods inventory at the beginning of the reporting period; 
B.  Total quantity of USDA foods received during the reporting period;  
C.  Total number of units/cases of approved end products by product code or brand name; 
D.  Total number of pounds of USDA foods reduced from inventory and year to date totals; and 
E.  USDA foods inventory at the end of the reporting period. 
 
Tyson Prepared Foods acknowledges section 3.1.12.4. 
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Question Response 
Company name: Tyson Prepared Foods 
Ownership (sole proprietor, partnership, etc.): Corporation 
State of incorporation: Delaware 
Date of incorporation: 2003 


# of years in business: Tyson Prepared Foods = 13 years 
We are a wholly owned subsidiary of Tyson 
Foods, Inc. = Over 80 years 


List of top officers: A listing of Tyson Foods Board of Directors 
and Tyson Senior Leadership Team can be 
found at: 


http://www.tysonfoods.com/Our-
Story/Leadership/Board-of-Directors.aspx 


http://www.tysonfoods.com/Our-
Story/Leadership/Executive-Bios.aspx 


 
Location of company headquarters: 2200 Don Tyson Parkway 


Springdale, AR 72762 
Location(s) of the company offices: Below is a link to all of our corporate 


offices/plants: http://www.tysonfoods.com/Our-
Story/Locations.aspx 
 


Location(s) of the office that will provide the services 
described in this RFP: 


2200 Don Tyson Parkway 
Springdale, AR 72762 


Number of employees locally with the expertise to 
support the requirements identified in this RFP: 


We have 5 account managers (4 broker 
representatives and 1 Tyson Account 
Manager) that handle the state of Nevada.  
One of the account managers resides in 
Nevada. 


Number of employees nationally with the expertise to 
support the requirements in this RFP: 


1 Tyson Account Manager 
1 Tyson Director of Sales 
4 Broker Account Sales Representatives 
1 Broker Customer Service Representative 
1 Tyson Customer Service Representative 
1 Tyson CSR Manager 


Location(s) from which employees will be assigned 
for this project: 


Waypoint Office – CA / NV 
Tyson – CA / AR 
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4.1.2 Please be advised, pursuant to NRS 80.010, a corporation organized pursuant to the laws 
of another state must register with the State of Nevada, Secretary of State’s Office as a foreign 
corporation before a contract can be executed between the State of Nevada and the awarded 
vendor, unless specifically exempted by NRS 80.015. 
 
Tyson Prepared Foods is registered as a foreign corporation in the State of Nevada. 
 
4.1.3 The selected vendor, prior to doing business in the State of Nevada, must be appropriately 
licensed by the State of Nevada, Secretary of State’s Office pursuant to NRS76.  Information 
regarding the Nevada Business License can be located at http://nvsos.gov. 
 


Question Response 
Nevada Business License Number: NV20111130012 


Legal Entity Name: Tyson Prepared Foods, Inc. 
 
Is “Legal Entity Name” the same name as vendor is doing business as? 
 


Yes X No  
 
If “No”, provide explanation. 
 
4.1.4 Vendors are cautioned that some services may contain licensing requirement(s).  Vendors 
shall be proactive in verification of these requirements prior to proposal submittal.  Proposals that 
do not contain the requisite licensure may be deemed non-responsive. 
 
4.1.5 Has the vendor ever been engaged under contract by any State of Nevada agency?   
 


Yes X No  
 
If “Yes”, complete the following table for each State agency for whom the work was performed.  
Table can be duplicated for each contract being identified. 
 
Tyson currently employs over 110,000 team members.  Due to the number of Tyson 
employees and its organizational structure, it is impracticable for Tyson to disclose all 
contracts Tyson may have performed in the State of Nevada.  However, as it relates to 
the K12 National School Lunch segment, we have provided the contract we are currently 
operating under with the State of Nevada, Department of Administration – Purchasing 
Division. 
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Question Response 
Name of State agency: State of Nevada 


Department of Administration 
Purchasing Division 


State agency contact name: Greg Smith – Purchasing 
Administrator 


Dates when services were 
performed: 


July 2012-June 2016 


Type of duties performed: USDA Commodity Processing 
Total dollar value of the 
contract: 


N/A 


 
4.1.6 Are you now or have you been within the last two (2) years an employee of the State of 
Nevada, or any of its agencies, departments, or divisions?  
 


Yes  No  
    
If “Yes”, please explain when the employee is planning to render services, while on annual leave, 
compensatory time, or on their own time? 


 
If you employ (a) any person who is a current employee of an agency of the State of Nevada, or 
(b) any person who has been an employee of an agency of the State of Nevada within the past two 
(2) years, and if such person will be performing or producing the services which you will be 
contracted to provide under this contract, you must disclose the identity of each such person in 
your response to this RFP, and specify the services that each person will be expected to perform. 
 
Tyson currently employs over 110,000 team members.  Due to the number of Tyson 
employees and its organizational structure, it is impracticable for Tyson to disclose all 
persons Tyson may utilize to perform services under this Contract who are Current State 
Employees or Former State Employees.  Further, it is also impracticable for Tyson to 
make any representation to the State regarding the utilization of any Tyson employees 
who are Current or Former State Employees to perform services under this Contract with 
prior notification to the Contracting Agency of such persons’ identities.  Therefore, 
Tyson disclaims any disclosure or prohibition requirements contained in this section. 
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4.1.7 Disclosure of any significant prior or ongoing contract failures, contract breaches, civil or 
criminal litigation in which the vendor has been alleged to be liable or held liable in a matter 
involving a contract with the State of Nevada or any other governmental entity.  Any pending 
claim or litigation occurring within the past six (6) years which may adversely affect the vendor’s 
ability to perform or fulfill its obligations if a contract is awarded as a result of this RFP must also 
be disclosed. 
 
Does any of the above apply to your company? 
 


Yes  No  
 
If “Yes”, please provide the following information.  Table can be duplicated for each issue being 
identified. 
 


Question Response 
Date of alleged contract failure or breach:  
Parties involved:  
Description of the contract failure, contract breach, or 
litigation, including the products or services involved: 


 


Amount in controversy:  
Resolution or current status of the dispute:  
If the matter has resulted in a court case: Court Case Number 


  
Status of the litigation:  


 
Tyson employs over 110,000 team members and has over $40 billion in annual 
sales.   With the level of sales Tyson has there are periodic disputes between parties in 
regards to contracts, and these disputes can be litigated/arbitrated.    Tyson believes it 
has a strong reputation for honoring its contracts, and the company is dedicated to fulfill 
orders.    Neither Tyson nor its subsidiaries have filed for bankruptcy in the past 10 
years.   Further, as a publicly traded company disclosure of material civil litigation or 
proceedings can be found in the Legal Proceedings sections of the Tyson 10-K and 10-Q 
filings, and information on Executive Officer can also be found in the Tyson’s Proxy 
Statement and the 10-K and 10-Q filings, all of which are 
available  at www.sec.gov.  (Ticker symbol TSN).   


4.1.8 Vendors must review the insurance requirements specified in Attachment E, Insurance 
Schedule for RFP 3237.  Does your organization currently have or will your organization be able 
to provide the insurance requirements as specified in Attachment E. 
 


Yes X No  
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Any exceptions and/or assumptions to the insurance requirements must be identified on 
Attachment B, Technical Proposal Certification of Compliance with Terms and Conditions of 
RFP.  Exceptions and/or assumptions will be taken into consideration as part of the evaluation 
process; however, vendors must be specific.  If vendors do not specify any exceptions and/or 
assumptions at time of proposal submission, the State will not consider any additional exceptions 
and/or assumptions during negotiations.  


 
Upon contract award, the successful vendor must provide the Certificate of Insurance identifying 
the coverages as specified in Attachment E, Insurance Schedule for RFP 3237. 
 
Tyson Prepared Foods has attached a certification of insurance within our proposal 
response, Tab IX Other Information Material. 
 
4.1.9 Please list states you have provided processed end products for NSLP/CACFP and the length 
of time you have provided processed end products.  Limit response to no more than five (5) pages. 
 
Tyson Prepared Foods has State Participation Agreements with 46 states.   


 
4.1.10 Length of time vendor has been providing services described in this RFP to the public and/or 
private sector.  Please provide a brief description. 
 
Tyson Foods, Inc. (NYSE: TSN), with headquarters in Springdale, Arkansas, is one of the 
world’s largest food companies with leading brands such as Tyson®, Jimmy Dean®, 
Hillshire Farm®, Sara Lee®, Ball Park®, Wright®, Aidells®, and State Fair®. 
 
We are a recognized market leader in chicken, beef and pork, as well as, prepared foods, 
including bacon, breakfast sausage, turkey, lunchmeat, hot dogs, pizza crusts and 
toppings, tortillas and desserts. 


 
 
Our company was founded in 1935 by John W. Tyson, whose family has continued to 
lead the business with his son, Don Tyson, guiding the company for many years and 
grandson, John H. Tyson, serving as the current chairman of the board of directors. 
 
 
 
 


State State State State State State State State State
AR CT ID LA MN NH ND RI UT
AK DC IL MA MO NJ OH SC VT
AZ DE IN MD MT NM OK SD VA
CA FL IA ME NE NY OR TN WA
CO GA KY MI NV NC PA TX WI


WY


113,000      Approx. 130 countries
team members in fiscal year 2015 in which our products are sold


$41.4 billion #1 or #2 brands
reported sales in fiscal year 2015 in 13 core categories
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Through our Core Values, Code of Conduct and Team Member Bill of Rights, we strive to 
operate with integrity and trust and we are committed to creating value for our 
shareholders, customers and team members.  We also strive to be faith-friendly, provide 
a safe work environment and serve as stewards of the animals, land and environment 
entrusted to us. 


 
 
Tyson Prepared Foods has a long history of working with our customers to 
support and drive their business. As a leader in the foodservice community we 
provide outstanding customer service and will support the State of Nevada 
school districts with the full strength of our K12 team.   
 
The types of customers served under the Tyson Prepared Foods National 
Processing Agreement include a wide range of recipients from state contracts 
to individual district contracts. Tyson Prepared Foods currently services 
approximately 5,500 school districts, the Elderly Feeding Program in 
Massachusetts, management companies, and large and small Co-Ops.  
 
Tyson Prepared Foods, has been recognized by Cognitio and Foodservice Elite 
as the innovation industry leader in the primary/secondary schools segment 
and overall foodservice industry manufacturer.  
 
Providing safe, wholesome, nutritious food is one of the highest standards that Tyson 
Prepared Foods upholds within our operations each and every day. It is not only at the 
core of our Core Values but, it also reflects the defining standard to which we hold 
ourselves accountable. As a company, we participate in Nutrient Standard and Food 
Based product development and production.  Our dedicated staff of Registered 
Dieticians work hand in hand with our food scientists and chefs to meet the ever 
changing school nutrient guidelines with new product development.  We’ve even gone 
so far as to develop our own internal nutritional guidelines for new product development 
resulting in limitations on fat and sodium. 
 
 Tyson Prepared Foods utilizes the consulting services of K12 Services, Inc. for reporting 
of USDA commodities. This system tracks the receipt of raw materials, the allocation of 
donated food by recipient agency, the delivery of orders and the invoicing of orders. 
Upon request, the Tyson regional manager or Waypoint broker representative can assist 
with setting up a login profile and can arrange training on how to use the system. 
 
Tyson Prepared Foods will continually manage product inventory to ensure timely 
supply by analyzing menu frequency of specific products and district ADP. Tyson’s 
Demand Planner will develop a forecasting plan which will generate a demand-driven 
production plan. This production plan will allow our facilities to produce products just in 


$8+ million 400+ locations


invested in communities
production facilities and 
offices world-wide


100+ million pounds $75 million
protein donated to hunger 
relief since 2000


invested in research and 
development
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time for the District and continue our efforts towards to creating innovative products 
your students will love and expect through their growing participation within your school 
lunch program. Tyson Prepared Foods will continue to partner with you to deliver 
quality, innovative and safe products that drive increased menu participation for years to 
come.  
 
Tyson Transportation consists over 950 trucks and over 1,150 drivers. We have 
a satellite system for tracing the position of our trucks at all times. In addition, 
Tyson contracts with over 137 outside carriers for product deliveries. With 
these resources on hand, Tyson Prepared Foods continues to deliver on our 
promise to provide the very best products with regards to Food Safety as well 
as ensure best-in-class product availability. Our goal has long been (and will 
continue to be) to provide your districts the products you need, and “in time” 
for when you need them. Customer service and on-time delivery are a 
“paramount” concern to Tyson Foods as they deliver on our promise to provide 
safe, wholesome nutritious products your students love – when you need them.  
 
Tyson Prepared Foods has a proven track record of innovated processes in place to 
continue to remove non-value added costs. These cost containment activities happen 
through our raw material procurement, production conversion efficiencies, product 
optimization, back-of-house labor saving further processed products and fresh menu 
ideas to keep your kids engaged. A few examples of these types of activities are:  
 


• Tyson procures chicken raw material directly, which allows for 
substitution of chicken. Efficiency through substitution allows us to 
develop a demand-driven purchasing plan for these raw materials that 
takes the uncertainty of USDA purchases out of the picture. 


• Our proprietary internet-based commodity ordering and tracking system allows 
Tyson to help the district optimize their commodity usage. 


• Our Kid Tested, Kid Approved Products help increase ADP with proved 
products. Products approved through this process give you 
confidence that kids have endorsed the products before the district 
orders them. This system removes the guesswork of product 
acceptance with your customers, thereby removing plate waste and 
building participation by offering products kids love. 
 


In summary, Tyson Prepared Foods provides best-in-class customer service, 
wholesome nutritious quality products, innovative processes and technology, 
as well as the very best supply chain efficiencies the industry can provide. 
Tyson Prepared Foods has a high level of experience in the ability to fulfill this 
contract with the State of Nevada. 
 
Tyson Prepared Foods is privileged to have the opportunity to help support 
you with your foodservice program. Thank you for your consideration! 
 
Published Core Values can be found at: http://www.tysonfoods.com/Our-Story/Core-Values.aspx 
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4.1.11 Financial information and documentation to be included in Part III, Confidential Financial 
Information of vendor’s response in accordance with Section 9.5, Part III – Confidential Financial 
Information.  
 
Dun and Bradstreet Number  = 00-690-3702 
 
Federal Tax Identification Number = 48-1175514 
 
The Subcontractor Information is NON-APPLICABLE for our submission of this 
RFP. 
 
4.2 SUBCONTRACTOR INFORMATION 
 
4.2.1 Does this proposal include the use of subcontractors? 
 


Yes  No  
 
If “Yes”, vendor must: 
 
4.2.1.1 Identify specific subcontractors and the specific requirements of this RFP for which each 
proposed subcontractor will perform services. 


 
4.2.1.2 If any tasks are to be completed by subcontractor(s), vendors must: 


A. Describe the relevant contractual arrangements; 
B. Describe how the work of any subcontractor(s) will be supervised, channels of 


communication will be maintained and compliance with contract terms assured; and 
C. Describe your previous experience with subcontractor(s). 


 
4.2.1.3 Vendors must describe the methodology, processes and tools utilized for: 
 


A. Selecting and qualifying appropriate subcontractors for the project/contract; 
B. Ensuring subcontractor compliance with the overall performance objectives for the project;  
C. Ensuring that subcontractor deliverables meet the quality objectives of the project/contract; 


and 
D. Providing proof of payment to any subcontractor(s) used for this project/contract, if 


requested by the State.  Proposal should include a plan by which, at the State’s request, the 
State will be notified of such payments. 


 
4.2.1.4 Provide the same information for any proposed subcontractors as requested in Section 4.1, 
Vendor Information. 


 
4.2.1.5 Business references as specified in Section 4.3, Business References must be provided for 
any proposed subcontractors. 
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4.2.1.6 Vendor shall not allow any subcontractor to commence work until all insurance required 
of the subcontractor is provided to the vendor. 


 
4.2.1.7 Vendor must notify the using agency of the intended use of any subcontractors not 
identified within their original proposal and provide the information originally requested in the 
RFP in Section 4.2, Subcontractor Information.  The vendor must receive agency approval prior 
to subcontractor commencing work. 
 
4.3 BUSINESS REFERENCES 
 
4.3.1 Vendors should provide a minimum of three (3) business references from similar projects 
performed for private, state and/or large local government clients within the last three (3) years.  
Vendors must have at least one (1) year of experience in providing processed end products using 
USDA Foods. 
 
4.3.1.1 Vendors must provide the following information for every business reference provided by 
the vendor and/or subcontractor: 
 
The “Company Name” must be the name of the proposing vendor or the vendor’s proposed 
subcontractor.   
 
Tyson Prepared Foods has supplied this information below. 
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Reference #:   
Company Name: Baltimore County Public Schools 


Identify role company will have for this RFP project 
(Check appropriate role below): 


XXXXXX VENDOR  SUBCONTRACTOR 
Project Name: Baltimore County Public Schools 


Primary Contact Information 
Name: JoAnn Calvert 
Street Address: 6901 Charles Street, Building E 
City, State, Zip: Towson, MD 21204 
Phone, including area code: 410-887-1857 
Facsimile, including area code:  
Email address: jcalvert@bcps.org 


Alternate Contact Information 
Name:  
Street Address:  
City, State, Zip:  
Phone, including area code:  
Facsimile, including area code:  
Email address:  


Project Information 
Brief description of the project/contract and 
description of services performed, including 
technical environment (i.e., software 
applications, data communications, etc.) if 
applicable: 


USDA Commodity Processing 


Original Project/Contract Start Date: 8/2005 


Original Project/Contract End Date: Present 


Original Project/Contract Value: N/A 
Final Project/Contract Date: N/A 
Was project/contract completed in time 
originally allotted, and if not, why not? 


Yes 


Was project/contract completed within or 
under the original budget/ cost proposal, and 
if not, why not? 


Yes 


Part I A - Technical Proposal – Tab VII – Section 4 – Company 
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Background/References 
 
Reference #:  
Company Name: Henrico County School Nutrition 


Identify role company will have for this RFP project 
(Check appropriate role below): 


XXXXXXXX VENDOR  SUBCONTRACTOR 
Project Name: Henrico County School Nutrition 


Primary Contact Information 
Name: Robin B. Robins 
Street Address: 3820 Nine Mile Road 
City, State, Zip: Henrico, VA 23223 
Phone, including area code: 804-226-5526 
Facsimile, including area code:  
Email address: rbrobins@henrico.k12.va.us 


Alternate Contact Information 
Name:  
Street Address:  
City, State, Zip:  
Phone, including area code:  
Facsimile, including area code:  
Email address:  


Project Information 
Brief description of the project/contract and 
description of services performed, including 
technical environment (i.e., software 
applications, data communications, etc.) if 
applicable: 


USDA Commodity Processing 


Original Project/Contract Start Date: 3/2012 


Original Project/Contract End Date: Present 


Original Project/Contract Value: N/A – Proprietary  
Final Project/Contract Date: N/A - Proprietary 
Was project/contract completed in time 
originally allotted, and if not, why not? 


Yes 


Was project/contract completed within or 
under the original budget/ cost proposal, and 
if not, why not? 


Yes 
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Background/References 
 
Reference #:  
Company Name: Gwinnett County Schools 


Identify role company will have for this RFP project 
(Check appropriate role below): 


XXXXXX VENDOR  SUBCONTRACTOR 
Project Name: Gwinnett County Schools 


Primary Contact Information 
Name: Karen Hallford 
Street Address: 437 Old Peachtree Road NW 
City, State, Zip: Suwanee, GA 30024 
Phone, including area code: 678-301-6245 
Facsimile, including area code:  
Email address: Karen_Hallford@Gwinnett.k12.ga.us 


Alternate Contact Information 
Name:  
Street Address:  
City, State, Zip:  
Phone, including area code:  
Facsimile, including area code:  
Email address:  


Project Information 
Brief description of the project/contract and 
description of services performed, including 
technical environment (i.e., software 
applications, data communications, etc.) if 
applicable: 


USDA Commodity Processing 


Original Project/Contract Start Date: SY 10/11 


Original Project/Contract End Date: Current 


Original Project/Contract Value: N/A 
Final Project/Contract Date: N/A 
Was project/contract completed in time 
originally allotted, and if not, why not? 


Yes 


Was project/contract completed within or 
under the original budget/ cost proposal, and 
if not, why not? 


Yes 


Part I A - Technical Proposal – Tab VII – Section 4 – Company 
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Background/References 
 
4.3.1.2 Vendors must also submit Attachment F, Reference Questionnaire to the business 
references that are identified in Section 4.3.2.   
 
4.3.1.3 The company identified as the business references must submit the Reference 
Questionnaire directly to the Purchasing Division.  
 
4.3.1.4 It is the vendor’s responsibility to ensure that completed forms are received by the 
Purchasing Division on or before the deadline as specified in Section 8, RFP Timeline for 
inclusion in the evaluation process.  Reference Questionnaires not received, or not complete, may 
adversely affect the vendor’s score in the evaluation process.   
 
4.3.2 The State reserves the right to contact and verify any and all references listed regarding the 
quality and degree of satisfaction for such performance. 
 
4.4 VENDOR STAFF RESUMES – Please note this section is optional. 
 
Resumes may be completed for each proposed key personnel responsible for performance under 
any contract resulting from this RFP per Attachment G, Proposed Staff Resume.   
 
Tyson Prepared Foods is going to opt out of sending a resume on each proposed 
key personnel responsible for performance under any contract resulting from this 
RFP.  However, please see our company background and qualifications under 
section 4.1.10. 
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		4.1.2 Please be advised, pursuant to NRS 80.010, a corporation organized pursuant to the laws of another state must register with the State of Nevada, Secretary of State’s Office as a foreign corporation before a contract can be executed between the S...

		4.1.3 The selected vendor, prior to doing business in the State of Nevada, must be appropriately licensed by the State of Nevada, Secretary of State’s Office pursuant to NRS76.  Information regarding the Nevada Business License can be located at http:...

		4.1.4 Vendors are cautioned that some services may contain licensing requirement(s).  Vendors shall be proactive in verification of these requirements prior to proposal submittal.  Proposals that do not contain the requisite licensure may be deemed no...

		4.1.5 Has the vendor ever been engaged under contract by any State of Nevada agency?

		4.1.6 Are you now or have you been within the last two (2) years an employee of the State of Nevada, or any of its agencies, departments, or divisions?

		4.1.7 Disclosure of any significant prior or ongoing contract failures, contract breaches, civil or criminal litigation in which the vendor has been alleged to be liable or held liable in a matter involving a contract with the State of Nevada or any o...

		4.1.8 Vendors must review the insurance requirements specified in Attachment E, Insurance Schedule for RFP 3237.  Does your organization currently have or will your organization be able to provide the insurance requirements as specified in Attachment E.

		4.1.9 Please list states you have provided processed end products for NSLP/CACFP and the length of time you have provided processed end products.  Limit response to no more than five (5) pages.

		Tyson Prepared Foods has State Participation Agreements with 46 states.

		4.1.10 Length of time vendor has been providing services described in this RFP to the public and/or private sector.  Please provide a brief description.

		4.1.11 Financial information and documentation to be included in Part III, Confidential Financial Information of vendor’s response in accordance with Section 9.5, Part III – Confidential Financial Information.

		Dun and Bradstreet Number  = 00-690-3702

		Federal Tax Identification Number = 48-1175514



		The Subcontractor Information is NON-APPLICABLE for our submission of this RFP.

		4.2 SUBCONTRACTOR INFORMATION

		4.2.1 Does this proposal include the use of subcontractors?

		4.2.1.1 Identify specific subcontractors and the specific requirements of this RFP for which each proposed subcontractor will perform services.

		4.2.1.2 If any tasks are to be completed by subcontractor(s), vendors must:

		A. Describe the relevant contractual arrangements;

		B. Describe how the work of any subcontractor(s) will be supervised, channels of communication will be maintained and compliance with contract terms assured; and

		C. Describe your previous experience with subcontractor(s).



		4.2.1.3 Vendors must describe the methodology, processes and tools utilized for:

		A. Selecting and qualifying appropriate subcontractors for the project/contract;

		B. Ensuring subcontractor compliance with the overall performance objectives for the project;

		C. Ensuring that subcontractor deliverables meet the quality objectives of the project/contract; and

		D. Providing proof of payment to any subcontractor(s) used for this project/contract, if requested by the State.  Proposal should include a plan by which, at the State’s request, the State will be notified of such payments.



		4.2.1.4 Provide the same information for any proposed subcontractors as requested in Section 4.1, Vendor Information.

		4.2.1.5 Business references as specified in Section 4.3, Business References must be provided for any proposed subcontractors.

		4.2.1.6 Vendor shall not allow any subcontractor to commence work until all insurance required of the subcontractor is provided to the vendor.

		4.2.1.7 Vendor must notify the using agency of the intended use of any subcontractors not identified within their original proposal and provide the information originally requested in the RFP in Section 4.2, Subcontractor Information.  The vendor must...





		4.3 BUSINESS REFERENCES

		4.3.1 Vendors should provide a minimum of three (3) business references from similar projects performed for private, state and/or large local government clients within the last three (3) years.  Vendors must have at least one (1) year of experience in...

		4.3.1.1 Vendors must provide the following information for every business reference provided by the vendor and/or subcontractor:

		4.3.1.2 Vendors must also submit Attachment F, Reference Questionnaire to the business references that are identified in Section 4.3.2.

		4.3.1.3 The company identified as the business references must submit the Reference Questionnaire directly to the Purchasing Division.

		4.3.1.4 It is the vendor’s responsibility to ensure that completed forms are received by the Purchasing Division on or before the deadline as specified in Section 8, RFP Timeline for inclusion in the evaluation process.  Reference Questionnaires not r...



		4.3.2 The State reserves the right to contact and verify any and all references listed regarding the quality and degree of satisfaction for such performance.



		4.4 VENDOR STAFF RESUMES – Please note this section is optional.






RFP #3237 USDA FOODS PROCESSING                                                                                          
Part I A - Technical Proposal – Tab VIII – Attachment G 


 
4.4 VENDOR STAFF RESUMES – Please note this section is optional. 
 
Resumes may be completed for each proposed key personnel responsible for performance under 
any contract resulting from this RFP per Attachment G, Proposed Staff Resume.   
 
Tyson Prepared Foods is going to opt out of sending a resume on each proposed 
key personnel responsible for performance under any contract resulting from this 
RFP.  However, please see our company background and qualifications under 
Tab VII - section 4.1.10. 
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		4.4 VENDOR STAFF RESUMES – Please note this section is optional.
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The following information is included in this section: 


• Section 1.2.6.1 -  SY 16/17 SEPDS
• Section 1.2.6.3 – Allergen Statement & Product Nutritional Packets
• Section 1.3.1.4 – Attachment L – State Participation Agreement
• Section 3.1.3.6 – Code date format information
• Section 4.1.8 – Certificate of Insurance
• Section 12 – Attachment M (Revised from Addendum 1)
• Section 14 Indemnification (Attachment D – Contract Form) – Pure Food Guaranty &


Indemnification Agreement


For product codes with a range in the number of servings per case as set forth on the EPDS, the serving 
price has been calculated using the average number of servings per case produced every eight  hours 
(per production shift).  While the number of servings in each individual case could vary, the per serving 
price in this bid has been calculated to accurately reflect the per serving price over the school year. 


Product CS WT Serv/CS Avg 
Serv/SY 
CS** 


Serving Size DF LB 
Per CS 


DF $ Value 
Per CS 
(PTV) 


070300-0928 30.00 104-136 115 4.0 oz 30.90 30.26 


Please also note, the following items have recently had a change to the specification.  The changes have 
been outlined below. 


Product Specification Change: 
070300-0928 Servings/CS = 104-136; Servings Size = Approx. 4.00 oz 
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     National Summary 
(EPDS approved by USDA) Direct Sale


     State Summary          Reflects Change in Formulation (Italic) Refund to Recipient Agency
(EPDS approved by state agency)         Additional Products Listed Net Price Through Distributor 


      Correction Fee for Service (billed by Processor)


Fee for Service (billed by Distributor)


Net 
Weight Per 


Case
(lbs.)


Servings Per 
Case


Net 
Weight 


per 
Serving


(oz.)


WBSCM 
Item Code


WBSCM Description DF Inventory 
Drawdown per 


case


By Products 
Produced*


Value per 
pound of DF 


Value of DF per 
case


(F x H)


Effective Date State Agency 
Acceptance/Approval 


   Check for quick approval


B C D F G H I J K


2154-928 FC CN Whole Grain Breaded Chicken Pattie Fritter 30.80 150 3.29 100103 CHICKEN LARGE 
CHILLED -BULK 14.65 No $0.9794 $14.35


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 8.79 No $0.9794 $8.61


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 5.86 No $0.9794 $5.74


2155-928 FC CN Whole Grain  Chicken Chunk Fritters 28.35 137 3.30 100103 CHICKEN LARGE 
CHILLED -BULK 13.48 No $0.9794 $13.20


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 8.09 No $0.9794 $7.92


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 5.39 No $0.9794 $5.28


2241-928 FC CN Whole Grain Spicy Homestyle Pepper Popcorn Chicken 
Fritters 28.90 120 3.85 100103 CHICKEN LARGE 


CHILLED -BULK 24.24 No $0.9794 $23.74


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 14.54 No $0.9794 $14.24


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 9.70 No $0.9794 $9.50


2940-928 FC CN Whole Grain HomeStyle Popcorn Chicken Fritter 30.00 124 3.85 100103 CHICKEN LARGE 
CHILLED -BULK 25.17 No $0.9794 $24.65


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 15.10 No $0.9794 $14.79


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 10.07 No $0.9794 $9.86


3731-928 FC CN Whole Grain Breaded Chicken Patties 26.25 103 4.07 100103 CHICKEN LARGE 
CHILLED -BULK 28.21 No $0.9794 $27.63


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 16.93 No $0.9794 $16.58


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 11.28 No $0.9794 $11.05


3732-928 CN FC Whole Grain Breaded Chicken Chunks 26.42 107 3.95 100103 CHICKEN LARGE 
CHILLED -BULK 28.02 No $0.9794 $27.44


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 16.81 No $0.9794 $16.46


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 11.21 No $0.9794 $10.98


3857-928  FC CN Whole Grain Krisp n Krunchy Chicken Pattie Fritters 31.05 140 3.53 100103 CHICKEN LARGE 
CHILLED -BULK 19.19 No $0.9794 $18.79


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 11.51 No $0.9794 $11.27


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 7.68 No $0.9794 $7.52


3859-928 FC CN Whole Grain Kripsy N Krunchy Breaded Strip-Shaped 
Chicken Pattie Fritters 31.86 141 3.60 100103 CHICKEN LARGE 


CHILLED -BULK 19.66 No $0.9794 $19.26


CHICKEN - NATURAL PROPORTION
A E


SUMMARY END PRODUCT DATA SCHEDULE TYSON


THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW:


SEPDS A
VALUE PASS THROUGH SYSTEMS APPROVED:


Certified by State AgencyInformation Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS)


End Product Code & Description
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Net 
Weight Per 


Case
(lbs.)


Servings Per 
Case


Net 
Weight 


per 
Serving


(oz.)


WBSCM 
Item Code


WBSCM Description DF Inventory 
Drawdown per 


case


By Products 
Produced*


Value per 
pound of DF 


Value of DF per 
case


(F x H)


Effective Date State Agency 
Acceptance/Approval 


   Check for quick approval


B C D F G H I J KA E


Certified by State AgencyInformation Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS)


End Product Code & Description


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 11.80 No $0.9794 $11.56   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 7.86 No $0.9794 $7.70   


5567-928 FC CN Whole Grain Breaded Chicken Pattie Hot n Spicy 
w/packaging 30.28 148 3.26 100103 CHICKEN LARGE 


CHILLED -BULK 26.79 No $0.9794 $26.24   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 16.07 No $0.9794 $15.74   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 10.72 No $0.9794 $10.50   


5778-928 FC CN Whole Grain HomeStyle Breakfast Chicken Pattie 20.00 200 1.60 100103 CHICKEN LARGE 
CHILLED -BULK 13.26 No $0.9794 $12.99   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 7.96 No $0.9794 $7.80   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 5.30 No $0.9794 $5.19   


16477-928 FC CN Whole Grain Breaded Chicken Pattie 30.60 144 3.40 100103 CHICKEN LARGE 
CHILLED -BULK 16.09 No $0.9794 $15.76   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 9.65 No $0.9794 $9.45   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 6.44 No $0.9794 $6.31   


16478-928 FC CN Whole Grain Breaded Chicken Nuggets 30.60 144 3.40 100103 CHICKEN LARGE 
CHILLED -BULK 16.09 No $0.9794 $15.76   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 9.65 No $0.9794 $9.45   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 6.44 No $0.9794 $6.31   


21879-928 Fully Cooked Mesquite Glazed Chicken Pieces 23.08 57 - 100 3.7-6.5 oz 100103 CHICKEN LARGE 
CHILLED -BULK 18.40 No $0.9794 $18.02   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 11.04 No $0.9794 $10.81   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 7.36 No $0.9794 $7.21   


22830 FC Diced Chicken, Low Sodium 10.00 70 2.30 100103 CHICKEN LARGE 
CHILLED -BULK 14.22 No $0.9794 $13.93   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 8.53 No $0.9794 $8.36   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 5.69 No $0.9794 $5.57   


25560-928 FC Boneless Skinless Low Sodium All Natural Pulled Dark & White 
Chicken Meat 10.00 73 2.20 100103 CHICKEN LARGE 


CHILLED -BULK 14.21 No $0.9794 $13.92   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 4.97 No $0.9794 $4.87   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 9.24 No $0.9794 $9.05   


70304-928 FC CN Whole Grain Golden Crispy Chicken Pattie     Fritters 32.82 148 3.54 100103 CHICKEN LARGE 
CHILLED -BULK 15.38 No $0.9794 $15.06   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 9.23 No $0.9794 $9.04   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 6.15 No $0.9794 $6.02   


70314-928 FC CN Whole Grain Hot & Spicy Chicken Pattie  Fritters 32.82 148 3.53 100103 CHICKEN LARGE 
CHILLED -BULK 15.38 No $0.9794 $15.06   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 9.23 No $0.9794 $9.04   
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Net 
Weight Per 


Case
(lbs.)


Servings Per 
Case


Net 
Weight 


per 
Serving


(oz.)


WBSCM 
Item Code


WBSCM Description DF Inventory 
Drawdown per 


case


By Products 
Produced*


Value per 
pound of DF 


Value of DF per 
case


(F x H)


Effective Date State Agency 
Acceptance/Approval 


   Check for quick approval


B C D F G H I J KA E


Certified by State AgencyInformation Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS)


End Product Code & Description


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 6.15 No $0.9794 $6.02   


70334-928 FC CN Whole Grain Golden Crispy Chicken Tender
Shaped Fritters (3 Piece Serving) 31.86 150 3.39 100103 CHICKEN LARGE 


CHILLED -BULK 14.94 No $0.9794 $14.63   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 8.96 No $0.9794 $8.78   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 5.98 No $0.9794 $5.85   


70344-928  FC CN Whole Grain Hot & Spicy Chicken Tender
Shaped Patties - 3 pieces 31.86 148 3.42 100103 CHICKEN LARGE 


CHILLED -BULK 14.94 No $0.9794 $14.63   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 8.96 No $0.9794 $8.78   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 5.98 No $0.9794 $5.85   


70364-928  FC CN Whole Grain Golden Crispy Chicken   Chunk Fritters 32.81 149 3.50 100103 CHICKEN LARGE 
CHILLED -BULK 15.38 No $0.9794 $15.06   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 9.23 No $0.9794 $9.04   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 6.15 No $0.9794 $6.02   


70366-928 FC CN Whole Grain Golden Crispy Chicken Rings 34.84 150 3.70 100103 CHICKEN LARGE 
CHILLED -BULK 31.01 No $0.9794 $30.37   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 18.61 No $0.9794 $18.22   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 12.40 No $0.9794 $12.15   


70367-928 FC CN Whole Grain Golden Crispy Chicken Stick Fritters 31.50 146 3.44 100103 CHICKEN LARGE 
CHILLED -BULK 14.77 No $0.9794 $14.47   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 8.86 No $0.9794 $8.68   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 5.91 No $0.9794 $5.79   


70368-928 FC CN Whole Grain Golden Crispy Popcorn Chicken  Fitters 32.79 155 3.36 100103 CHICKEN LARGE 
CHILLED -BULK 15.37 No $0.9794 $15.05   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 9.22 No $0.9794 $9.03   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 6.15 No $0.9794 $6.02   


70374-928 FC CN Whole Grain Hot & Spicy Chicken Chunk   Fritters 32.81 150 3.45 100103 CHICKEN LARGE 
CHILLED -BULK 15.38 No $0.9794 $15.06   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 9.23 No $0.9794 $9.04   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 6.15 No $0.9794 $6.02   


70377-928 FC CN Whole Grain Hot & Spicy Chicken Stick  Fritters 31.50 146 3.44 100103 CHICKEN LARGE 
CHILLED -BULK 14.77 No $0.9794 $14.47   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 8.86 No $0.9794 $8.68   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 5.91 No $0.9794 $5.79   
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Net 
Weight Per 


Case
(lbs.)


Servings Per 
Case


Net 
Weight 


per 
Serving


(oz.)


WBSCM 
Item Code


WBSCM Description DF Inventory 
Drawdown per 


case


By Products 
Produced*


Value per 
pound of DF 


Value of DF per 
case


(F x H)


Effective Date State Agency 
Acceptance/Approval 


   Check for quick approval


B C D F G H I J KA E


Certified by State AgencyInformation Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS)


End Product Code & Description


70378-928 FC CN Whole Grain Hot & Spicy Popcorn Chicken 32.79 159 3.30 100103 CHICKEN LARGE 
CHILLED -BULK 15.37 No $0.9794 $15.05   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 9.22 No $0.9794 $9.03   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 6.15 No $0.9794 $6.02   


666000-928 FC Whole Grain Breaded Chicken Breast Pieces, Thighs and 
Drumsticks 29.64 57 - 100 4.7-8.4 oz 100103 CHICKEN LARGE 


CHILLED -BULK 23.29 No $0.9794 $22.81   


100103W CHICKEN LARGE 
CHILLED -WHITE MEAT 13.97 No $0.9794 $13.69   


100103D CHICKEN LARGE 
CHILLED -DARK MEAT 9.32 No $0.9794 $9.12   


15476-928 FC CN Glazed Chicken Breast Pattie 30.45 174 2.80 100103 CHICKEN LARGE 
CHILLED -BULK 34.46 No $0.9794 $33.75   


15489-928 FC CN All Natural Whole Grain Breaded Chicken Chunk 29.57 108 4.35 100103 CHICKEN LARGE 
CHILLED -BULK 27.63 No $0.9794 $27.06   


21122-928 FC CN Sweet Asian Style Glazed Whole Grain Breaded
Chicken Breast Chunks 28.50 84 5.43 100103 CHICKEN LARGE 


CHILLED -BULK 21.09 No $0.9794 $20.66   


21422-928 FC Whole Grain Breaded Chicken Breast Chunk Fritters 10.00 31 5.10 100103 CHICKEN LARGE 
CHILLED -BULK 9.40 No $0.9794 $9.21   


22178 FC CN Whole Grain Battered Chicken Breast Chunk Fritters 23.12 98 3.75 100103 CHICKEN LARGE 
CHILLED -BULK 17.91 No $0.9794 $17.54   


25838-328 FC Mini Chicken Sandwiches Whole Grain Breast Filets on Buns 
Twin Pack 24.63 60 6.57 100103 CHICKEN LARGE 


CHILLED -BULK 16.87 No $0.9794 $16.52   


25839-328 FC Whole Grain Chicken Breast Filets on Biscuits 25.75 100 4.12 100103 CHICKEN LARGE 
CHILLED -BULK 14.06 No $0.9794 $13.77   


38300-928 FC Grilled Chicken Breast Filet 10.00 54 3.00 100103 CHICKEN LARGE 
CHILLED -BULK 11.75 No $0.9794 $11.51   


38350-928 FC Grilled Chicken Breast Filet 10.00 54 3.00 100103 CHICKEN LARGE 
CHILLED -BULK 11.45 No $0.9794 $11.21   


70300-928 FC CN Whole Grain Golden Crispy Breaded Chicken             Breast 
Filets (Whole Muscle) 30.00 104-136 Approx. 


4.0 100103 CHICKEN LARGE 
CHILLED -BULK 30.90 No $0.9794 $30.26   


70302-928  FC CN Whole Grain Golden Crispy Breaded Chicken Breast Filet 30.94 132 3.75 100103 CHICKEN LARGE 
CHILLED -BULK 33.74 No $0.9794 $33.04   


70303-928 FC CN Whole Grain Homestyle Chicken Breast Filets 30.00 226 2.12 100103 CHICKEN LARGE 
CHILLED -BULK 31.84 No $0.9794 $31.18   


70312-928 FC CN Whole Grain Hot & Spicy Breaded Breast Filet 30.90 132 3.75 100103 CHICKEN LARGE 
CHILLED -BULK 33.74 No $0.9794 $33.04   


70320-928 FC CN Glazed, Grilled Chicken Breast Filets (Whole Muscle) 31.25 175-225 Approx. 
2.5 100103 CHICKEN LARGE 


CHILLED -BULK 39.03 No $0.9794 $38.23   


70322-928 FC CN Glazed Grilled Chicken Breast Filets 30.39 215 2.26 100103 CHICKEN LARGE 
CHILLED -BULK 40.78 No $0.9794 $39.94   


70324-928 FC CN Hot & Spicy Glazed Chicken Breast Filets 30.84 210 2.35 100103 CHICKEN LARGE 
CHILLED -BULK 41.34 No $0.9794 $40.49   


70332-928  FC CN Whole Grain Breaded Golden Crispy Chicken Tenderloins 30.99 117 4.23 100103 CHICKEN LARGE 
CHILLED -BULK 34.29 No $0.9794 $33.58   


70342-928 FC CN Whole Grain Breaded Hot & Spicy Chicken Tenderloins 30.99 119 4.14 100103 CHICKEN LARGE 
CHILLED -BULK 34.29 No $0.9794 $33.58   


70352-928 FC CN Glazed Grilled Chicken Breast Tenders 30.71 210 2.34 100103 CHICKEN LARGE 
CHILLED -BULK 41.18 No $0.9794 $40.33   


70362-928  FC CN Whole Grain Golden Crispy Breaded Chicken          Breast 
Chunks 30.00 121 3.95 100103 CHICKEN LARGE 


CHILLED -BULK 32.74 No $0.9794 $32.07   


70372-928 FC CN Whole Grain Breaded Hot & Spicy Breaded Chicken Breast 
Chunks 30.00 126 3.80 100103 CHICKEN LARGE 


CHILLED -BULK 32.74 No $0.9794 $32.07   


CHICKEN - WHITE
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Certified by State AgencyInformation Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS)


End Product Code & Description


70382-928 FC CN Glazed Grilled Chicken Breast Chunks 30.64 228 2.15 100103 CHICKEN LARGE 
CHILLED -BULK 41.59 No $0.9794 $40.73   


70383-928 FC CN Peruvian Chicken Breast Chunks 30.24 168 2.88 100103 CHICKEN LARGE 
CHILLED -BULK 37.90 No $0.9794 $37.12   


70387-928 FC CN Coated Chicken Breast Chunks 30.37 176 2.75 100103 CHICKEN LARGE 
CHILLED -BULK 41.92 No $0.9794 $41.06   


703322-928 FC CN Whole Grain Breaded Golden Crispy Chicken Tenderloins 30.90 110 4,50 100103 CHICKEN LARGE 
CHILLED -BULK 33.74 No $0.9794 $33.04   


413-928 FC Buffalo Style Glazed Chicken Drumsticks 30.00 80-128 3.75-6.0 100103 CHICKEN LARGE 
CHILLED -BULK 22.86 No $0.9794 $22.39   


4621-928 FC Fajita Chicken Dark Meat Strips 30.00 160 3.00 100103 CHICKEN LARGE 
CHILLED -BULK 45.84 No $0.9794 $44.90   


16702-928 FC  Boneless, Skinless Chicken Dark Meat 30.00 168 2.85 100103 CHICKEN LARGE 
CHILLED -BULK 45.84 No $0.9794 $44.90   


17443-928 FC  Chicken Sausage Pattie 30.07 336 1.43 100103 CHICKEN LARGE 
CHILLED -BULK 44.75 No $0.9794 $43.83   


18186-328 FC Chicken Sausage Patties with Biscuits 21.40 100 3.43 100103 CHICKEN LARGE 
CHILLED -BULK 13.24 No $0.9794 $12.97   


19777 FC Chicken Meatball 10.00 61 2.62 100103 CHICKEN LARGE 
CHILLED -BULK 11.13 No $0.9794 $10.90   


19957-328 FC Chicken Taco Meat 20.13 107 3.00 100103 CHICKEN LARGE 
CHILLED -BULK 27.93 No $0.9794 $27.35   


20980-328 FC Sliced Chicken Ham 12.00 55 3.50 100103 CHICKEN LARGE 
CHILLED -BULK 17.29 No $0.9794 $16.93   


22188-928 CN Sliced Chicken Pepperoni 20.00 320 1.00 100103 CHICKEN LARGE 
CHILLED -BULK 29.23 No $0.9794 $28.63   


24313-928 FC CN Chicken Sausage Pattie 30.00 384 1.25 100103 CHICKEN LARGE 
CHILLED -BULK 44.62 No $0.9794 $43.70   


24841-928 FC Breaded Chicken Sausgae Pattie Bites 30.45 156 3.12 100103 CHICKEN LARGE 
CHILLED -BULK 26.74 No $0.9794 $26.19   


24450-928 FC Whole Grain Breaded Dark Meat Chicken Chunks 30.16 160 3.00 100103 CHICKEN LARGE 
CHILLED -BULK 46.69 No $0.9794 $45.73   


25967-928 Fully Cooked Chicken Drumsticks 20.74 100 Approx 
3.32 100103 CHICKEN LARGE 


CHILLED -BULK 20.00 No $0.9794 $19.59   


26072-928 FC Boneless Skinless Chicken Dark Meat (Teriyaki Sauce) 37.32 180 3.30 100103 CHICKEN LARGE 
CHILLED -BULK 44.49 No $0.9794 $43.57   


26073-928 FC Whole Grain Breaded Dark Meat Chicken Chunks  (Tangerine 
Sauce) 35.80 142 4.00 100103 CHICKEN LARGE 


CHILLED -BULK 41.89 No $0.9794 $41.03   


26074-928 FC Whole Grain Breaded Dark Meat Chicken Chunks (General Tso's 
Sauce) 35.80 142 4.00 100103 CHICKEN LARGE 


CHILLED -BULK 41.89 No $0.9794 $41.03   


26435-928 Fully Cooked Oven Roasted Glazed Chicken  Drumsticks 30.00 80-128 3.75-6.0 
oz 100103 CHICKEN LARGE 


CHILLED -BULK 23.80 No $0.9794 $23.31   


26436-928 Fully Cooked Mesquite Glazed Chicken Drumsticks 30.00 80-128 3.75-6.0 
oz 100103 CHICKEN LARGE 


CHILLED -BULK 23.90 No $0.9794 $23.41   


27001-928 Fully Cooked Oven Roasted Glazed Chicken                                  
Drumstick 20.74 68 - 100 3.31-4.95 


oz 100103 CHICKEN LARGE 
CHILLED -BULK 15.44 No $0.9794 $15.12   


29001-928 Fully Cooked Mesquite Glazed Chicken Drumstick 20.74 68 - 100 3.31-4.90 
oz 100103 CHICKEN LARGE 


CHILLED -BULK 15.48 No $0.9794 $15.16   


36233-928 FC CN Chicken Crumble 20.00 106 3.00 100103 CHICKEN LARGE 
CHILLED -BULK 33.07 No $0.9794 $32.39   


83860-928 FC CN Dark Chicken Patties 30.00 200 2.40 100103 CHICKEN LARGE 
CHILLED -BULK 51.12 No $0.9794 $50.07   


666010-928 Fully Cooked Whole Grain Breaded Chicken Drumsticks 29.64 72 - 108 4.40-6.60 
oz 100103 CHICKEN LARGE 


CHILLED -BULK 23.72 No $0.9794 $23.23   


CHICKEN - DARK
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701422 12x16 WGR STUFFED CRUST PIZZA 25.90 80 5.17 110244 CHEESE MOZ LM PT SKM 
UNFZ PROC PK(41125) 10.00 No $1.8987 $18.99   


702011 6" WGR BOSCO STICKS 19.30 144 2.14 110244 CHEESE MOZ LM PT SKM 
UNFZ PROC PK(41125) 9.00 No $1.8987 $17.09   


702015 7" WBR BOSCO STICKS 19.80 108 2.93 110244 CHEESE MOZ LM PT SKM 
UNFZ PROC PK(41125) 10.13 No $1.8987 $19.22   


702108-1120 7" BOSCO STICKS 20.20 108 2.99 110244 CHEESE MOZ LM PT SKM 
UNFZ PROC PK(41125) 6.75 No $1.8987 $12.82   


702110 7" WG BOSCO STICKS 19.30 108 2.86 110244 CHEESE MOZ LM PT SKM 
UNFZ PROC PK(41125) 6.75 No $1.8987 $12.82   


702372 7" WGR PIZZA BOSCO STICKS 16.80 72 3.72 110244 CHEESE MOZ LM PT SKM 
UNFZ PROC PK(41125) 3.47 No $1.8987 $6.58   


702672 6" WGR IW BOSCO STICKS 11.30 72 2.51 110244 CHEESE MOZ LM PT SKM 
UNFZ PROC PK(41125) 2.93 No $1.8987 $5.55   


703112 4" WGR PEPPERONI BOSCO STICKS 13.90 144 1.54 110244 CHEESE MOZ LM PT SKM 
UNFZ PROC PK(41125) 3.50 No $1.8987 $6.65   


703114 4" WGR BOSCO STICKS 13.70 144 1.52 110244 CHEESE MOZ LM PT SKM 
UNFZ PROC PK(41125) 4.50 No $1.8987 $8.54   


705672 6" WGR PRETZEL BOSCO STICKS 10.80 72 2.40 110244 CHEESE MOZ LM PT SKM 
UNFZ PROC PK(41125) 2.25 No $1.8987 $4.27   


03/31/2016
Date Signed


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


Name and Title of Authorized Representative


Name of Company Name of Approving Agency


PROCESSOR:


Tyson Sales and Distributions, Inc.


(not applicable for state summary)
STATE AGENCY APPROVAL:


USDA, AMS, LPS, Quality Assessment Division


CHEESE


Name of Approving Agency


Samantha Rhoderick, Asst. to the National Supervisor


                              Signature                                                        Date Signed Signature


Gail Ferguson - Dir Business Management


Date SignedSignature
03/31/2016


Name and Title of Authorized Representative


USDA APPROVAL:


Name and Title of Authorized Representative
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Food Safety and Regulatory Compliance
2200 Don Tyson Parkway 
CP 731 
Springdale, AR 72762


Phone: 479-290-8929 
Fax: 479-757-7737 
Email: suzanne.finstad@tyson.com


January 4, 2016 


To Whom It May Concern: 


This letter is in response to your inquiry regarding allergens and sensitive ingredients.   Please be 
advised that while we can assure you that all of our food products are manufactured in accordance 
with the specification, we cannot guarantee that they are produced in an allergen-free establishment. 


With regard to our sanitation procedures and allergen precautions, we regret that specific information 
is proprietary and cannot be disclosed. I apologize for any inconvenience this may cause. However, I 
do want to assure you that we employ Good Manufacturing Practices (GMPs). As such, we schedule 
all production in accordance with a matrix whereby allergens are introduced to the production lines 
from least to most. In addition, each establishment is subject to inspection by the USDA, the FDA, or, 
in some cases, both Agencies. In either case, we comply with all applicable regulatory requirements to 
include HACCP/HARPC and SSOP. 


Furthermore, label verification is a standard feature of our food safety and quality assurance systems. 
Finished product labels are verified against the product specification to include formulation (i.e. 
inclusion of ingredients) as applicable. This includes a review of compliance with disclosure of 
allergens, when present, by their common or usual names as per The Food Labeling and Consumer 
Protection Act (FALCPA). 


If you require information relative to allergens present in the formulation of a specific product, we 
would be happy to provide further information.  If you have any additional questions or concerns, 
please do not hesitate to contact me. 


Sincerely, 


Suzanne Finstad 
Vice President, Food Safety and Regulatory Compliance 







TYSON CHILD  NUTRITION SUMMARY
Product Name: FC, Whole Grain Breaded Chicken Chunks Chunk-Shaped Chicken Patties-CN


Product Code: 15489-0928 Label Weight: 29.57 lb
UPC Information: 000-23700-04038 1


Serving size: 5   .87-oz CHUNK(s) per serving


Pack Information: 6 / 4.9281 LB (s) per Case.
Minimum of 540   CHUNKS(s) per Case.


Product is CN-labeled. CN numbers are: 092269
Analysis is by Piece.


Total Weight of Uncooked Product 0.8850000 oz1


  Weight of Creditable Raw Meat, Variety: Chicken 0.5722273 oz
  Percent fat of raw meat: 30.0000000 %


*Weight of Creditable Dry APP, (Variety): n/a
      Rehydration Ratio: 
  *(Weight of Rehydrated APP): n/a


  Weight of Meat Alternates (specify): n/a


  Weight of Breading: Whole Grain 0.2470000 oz


  Weight of Filling: n/a


  Weight of Other Non-Creditable Ingredients: 0.0657270 oz
   Total Weight of Finished Product: 0.8700000 oz
 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 0.4005591 oz


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


Meat/Meat Alternate per serving: 2.0000 oz
Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;
 however,  average weights per case will meet or exceed the stated weight.


Additional Information:
VER 6 gsm
3 PIECES= 1.00 OZ. M/MA + 0.80 OZ. EQUIVALENT GRAINS
4 PIECES= 1.50 OZ. M/MA + 0.75 OZ. EQUIVALENT GRAINS


Karen Shank, MS, RD


TYSON FOODS, INC. 06/03/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







All Natural Whole Grain Chicken Chunks


UPC Code: 00023700040381Product Code: 15489-928


Divert your A522 USDA Large WOGS  


Minimally processed with no artificial flavors or ingredients, meeting USDA guidelines for all


natural labeling  


Appeals to parents that want to keep things pure and simple for their kids  


Appeals to tweens and teens that are becoming more concerned about doing something


good for the world and their bodies  


PREPARATION 


PREPARATION:  Appliances vary, adjust accordingly.  Conventional Oven  (Preferred Method):  Preheat oven
to 400°F.  Place frozen chicken chunks on baking sheet.  Heat 10-12 minutes.  Turn chunks over halfway
through heating time.  Microwave Arrange frozen chicken chunks on microwave-safe plate.  Heat,
uncovered, on HIGH:  6 chunks for 1 1/2 minutes or 12 chunks for 2 to 2 1/2 minutes. Turn chunks over
halfway through heating time.  Do not overheat.  Let stand 1 to 2 minutes before serving.  Deep Fry  Heat
oil to 350°F.  Fry frozen chicken chunks 1 to 2 minutes.  


INGREDIENTS 


Chicken, water, salt, and natural flavor.  BREADED WITH:  Whole wheat flour, water, salt, brown sugar,


soybean oil, dried onion, dried garlic, dried yeast, sugar. Breading set in vegetable oil  


CONTAINS wheat  


PIECE COUNT 


Minimum of 540 CHUNKS(s) per Case


MASTER CASE 


Gross
Weight


38.0009 LB Width: 15.625 IN 


Net
Weight  


29.57 LB Length: 23.5 IN 


Cube: 1.78 FT Height: 8.375 IN 


PALLET CONFIGURATION


Ti: 5 Hi: 8 


STORAGE 


Shelf Life: 365 days  


Storage Temp: 0 F 


Storage Method: Frozen 


CN Label: Yes 


CN Label Numbers: 092269 


CN Statement: Five 0.87 oz. fully


cooked, whole grain breaded chicken


chunks provide 2.00 oz. equivalent


meat and 1.00 oz. equivalent grains


for the Child Nutrition Meal Pattern


Requirements.  


To obtain a signed copy of the CN statement for


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.   


Nutrition Facts 
Serv ing  S ize :  CN SVG 5 PCE  (122g)  


Serv ings  Per  Conta iner :  Abou t  109   


Amount  Per  Serv ing  


Calor ies  300   


To ta l  Fa t  15g  


Satura ted  Fat  3g   


Trans Fat  0g   


Po lyunsatura ted Fat  6g   


Monounsatura ted  Fat  4 .5g  


Cholestero l  65mg   


Sod ium  430mg   


To ta l  Carbohydrate  15g  


Dietary  F iber  2g  


Sugars  1g  


Pro te in  24g   


V i t am in  A  2%  


Ca lc ium  %  


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


Iron 10%


Vitamin C  0%


48%


8%


5%


18%


22%


15%


23%


% Daily Value*


Calories from Fat  140


tysonfoodservice.com
1-800-24-TYSON 


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.  Product information valid as of 6/8/2015.



mailto:fscomments@tyson.com
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TYSON CHILD  NUTRITION SUMMARY


Product Name: Fully Cooked Whole Grain Golden Crispy Chicken Chunk Fritters-CN


Product Code: 70364-0928 Label Weight: 32.81 lb
UPC Information: 000-23700-03376 5


Serving size: 5   .7-oz CHUNK(s) per serving


Pack Information:


Minimum of 745   .7-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 092340, 092341, 092342, 092343


Analysis is by Piece.


Total Weight of Uncooked Product 0.6572000 oz1


 Weight of Creditable Raw Meat, Variety: Chicken 0.2075688 oz


 Percent fat of raw meat: < 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Concentrate 0.0525780 oz


     Rehydration Ratio:   1:2.60


 *(Weight of Rehydrated APP): 0.1892808 oz


*Weight of Creditable Dry APP, (Variety): Isolate 0.0137160 oz


     Rehydration Ratio:   1:3.77


 *(Weight of Rehydrated APP): 0.0655320 oz


 Weight of Meat Alternates (specify): n/a


 Weight of Breading: Whole Grain 0.2000000 oz


 Weight of Filling: n/a


 Weight of Other Non-Creditable Ingredients: n/a


   Total Weight of Finished Product: 0.7000000 oz


 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 0.4001108 oz


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


Meat/Meat Alternate per serving: 2.0000 oz


Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements


set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;


 however,  average weights per case will meet or exceed the stated weight.


Additional Information:


ver 24 gsm


1.00 oz. equivalent grains (Whole Grain Rich)


Karen Shank, MS, RD


TYSON FOODS, INC. 07/07/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Whole Grain Breaded Golden Crispy
Nuggets, 0.7 oz.


UPC Code: 00023700033765Product Code: 70364 -928


Available for commodity reprocessing - USDA 100103 


Utilizes white and dark meat to keep commodity pounds in balance and is also available


for Independent Drawdown  


Consistent piece sizes for easy CN portioning and cost control 


Great Golden Crispy breading profile that is Kid Tested, Kid Approved™ 


Certified Responsible Antibiotic Use Verified - CRAU  


PREPARATION 


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


INGREDIENTS 


Chicken, water, textured soy protein concentrate, isolated soy protein, seasoning [brown sugar, salt,


onion powder, chicken stock, canola oil, yeast extract, carrot powder, vegetable stock (carrot, onion,


celery), garlic powder, maltodextrin, flavors, silicon dioxide, citric acid and spice], seasoning (potassium


chloride, rice flour), sodium phosphates. BREADED WITH: Whole wheat flour, water, enriched wheat flour


(wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), salt, wheat gluten, sugar,


dried onion, dried garlic, torula yeast, spice, dextrose, dried yeast, turmeric extract (color), paprika


extract (color). Breading set in vegetable oil.  


CONTAINS soy, wheat  


PIECE COUNT 


Minimum of 745 0.7OZ PIECE(s) per Case


MASTER CASE 


Gross
Weight


41.4729 LB Width: 15.75 IN 


Net
Weight  


32.81 LB Length: 23.5625 IN 


Cube: 2 FT Height: 9.3125 IN 


PALLET CONFIGURATION


Ti: 5 Hi: 7 


STORAGE 


Shelf Life: 270 days  


Storage Temp: 0 F 


Storage Method: Frozen 
CN Label: Yes 


CN Label Numbers: 092340 


CN Statement: Five 0.70 oz. fully


cooked, chunk-shaped chicken pattie


fritters provide 2.00 oz. equivalent


meat/meat alternate and 1.00 oz.


equivalent grains, for Child Nutrition


Meal Pattern Requirements.  


To obtain a signed copy of the CN statement for


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.   


Nutrition Facts 
Serv ing  S ize :  CN SVG 5 PCE  (98g)  


Serv ings  Per  Conta iner :  Abou t  150  


Amount  Per  Serv ing  


Calor ies  260   


To ta l  Fa t  15g  


Satura ted  Fat  2 .5g   


Trans Fat  0g   


Po lyunsatura ted Fat  7g   


Monounsatura ted  Fat  4 .5g  


Cholestero l  25mg   


Sod ium  400mg   


To ta l  Carbohydrate  16g  


Dietary  F iber  3g  


Sugars  1g  


Pro te in  16g   


V i t am in  A  2%  


Ca lc ium  %  


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


Iron 10%


Vitamin C  0%


32%


12%


5%


17%


8%


13%


23%


% Daily Value*


Calories from Fat  140


tysonfoodservice.com
1-800-24-TYSON 


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.  Product information valid as of 2/16/2016.
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TYSON CHILD  NUTRITION SUMMARY


Product Name: FC Whole Grain Golden Crispy Popcorn Chicken-CN Chicken Pattie Fritters


Product Code: 70368-0928 Label Weight: 32.79 lb
UPC Information: 000-23700-03386 4


Serving size: 12   .28-oz PIECE(s) per serving


Pack Information:


Minimum of 1860   .28-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 092273, 092280, 092281, 092282


Analysis is by Piece.


Total Weight of Uncooked Product 0.2740000 oz1


 Weight of Creditable Raw Meat, Variety: Chicken 0.0864870 oz


 Percent fat of raw meat: < 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Concentrate 0.0219075 oz


     Rehydration Ratio:   1:2.60


 *(Weight of Rehydrated APP): 0.0788670 oz


*Weight of Creditable Dry APP, (Variety): Isolate 0.0057150 oz


     Rehydration Ratio:   1:3.77


 *(Weight of Rehydrated APP): 0.0273050 oz


 Weight of Meat Alternates (specify): n/a


 Weight of Breading: Whole Grain 0.0835000 oz


 Weight of Filling: n/a


 Weight of Other Non-Creditable Ingredients: n/a


   Total Weight of Finished Product: 0.2800000 oz


 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 0.1667128 oz


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


Meat/Meat Alternate per serving: 2.0000 oz


Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements


set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;


 however,  average weights per case will meet or exceed the stated weight.


Additional Information:


VER 16 GSM


1.00 OZ EQUIVALENT GRAINS (WHOLE GRAIN RICH)


Karen Shank, MS, RD


TYSON FOODS, INC. 07/07/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Whole Grain Breaded Golden Crispy 
Popcorn Chicken, 0.28 oz.


UPC Code: 00023700033864Product Code: 70368 -928


Available for commodity reprocessing - USDA 100103 


Utilizes white and dark meat to keep commodity pounds in balance and is also available 


for Independent Drawdown 


Consistent piece sizes for easy CN portioning and cost control 


Great Golden Crispy breading profile that is Kid Tested, Kid Approved™ 


Certified Responsible Antibiotic Use Verified - CRAU 


PREPARATION 


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


INGREDIENTS 


Chicken, water, textured soy protein concentrate, isolated soy protein, seasoning [brown sugar, salt,


onion powder, chicken stock, canola oil, yeast extract, carrot powder, vegetable stock (carrot, onion,


celery), garlic powder, maltodextrin, flavors, silicon dioxide, citric acid and spice], seasoning (potassium


chloride, rice flour), sodium phosphates. BREADED WITH: Whole wheat flour, water, enriched wheat flour


(wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), salt, wheat gluten, sugar,


dried onion, dried garlic, torula yeast, spice, dextrose, dried yeast, turmeric extract (color), paprika


extract (color). Breading set in vegetable oil.  


CONTAINS soy, wheat  


PIECE COUNT 


Minimum of 1860 0.28OZ PIECE(s) per Case


MASTER CASE 


Gross 
Weight


41.4529 LB Width: 15.75 IN 


Net 
Weight  


32.79 LB Length: 23.5625 IN 


Cube: 2 FT Height: 9.3125 IN 


PALLET CONFIGURATION


Ti: 5 Hi: 7 


STORAGE 


Shelf Life: 270 days  


Storage Temp: 0 F 


Storage Method: Frozen 
CN Label: Yes 


CN Label Numbers: 092273, 092280, 


092281, 092282 


CN Statement: Twelve 0.28 oz. fully 


cooked, popcorn chicken, chicken 


pattie fritters provide 2.00 oz. 


equivalent meat/meat alternate and 


1.00 oz. equivalent grains, for the 


Child Nutrition Meal Pattern 


Requirements. 


To obtain a signed copy of the CN statement for 


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.  


Nutrition Facts 
Serv ing  S ize :  CN SVG 12 PCE  (94g)  


Serv ings  Per  Conta iner :  Abou t  156  


Amount  Per  Serv ing  


Calor ies  250  


To ta l  Fa t  15g  


Satura ted  Fat  2 .5g  


Trans Fat  0g  


Po lyunsatura ted Fat  7g  


Monounsatura ted  Fat  4 .5g  


Cholestero l  25mg  


Sod ium  380mg  


To ta l  Carbohydrate  16g  


Dietary  F iber  3g  


Sugars  1g  


Pro te in  15g  


V i t am in  A  2%  


Ca lc ium  %  


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


Iron 10%


Vitamin C  0%


30%


12%


5%


16%


8%


13%


23%


% Daily Value*


Calories from Fat  130


tysonfoodservice.com
1-800-24-TYSON 


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.  Product information valid as of 12/16/2015.
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Whole Grain Breaded Golden Crispy 
Popcorn Chicken, 0.28 oz.


UPC Code: 00023700033864Product Code: 70368 -928


Available for commodity reprocessing - USDA 100103 


Utilizes white and dark meat to keep commodity pounds in balance and is also available 


for Independent Drawdown 


Consistent piece sizes for easy CN portioning and cost control 


Great Golden Crispy breading profile that is Kid Tested, Kid Approved™ 


Certified Responsible Antibiotic Use Verified - CRAU 


PREPARATION 


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


INGREDIENTS 


Chicken, water, textured soy protein concentrate, isolated soy protein, seasoning [brown sugar, salt,


onion powder, chicken stock, canola oil, yeast extract, carrot powder, vegetable stock (carrot, onion,


celery), garlic powder, maltodextrin, flavors, silicon dioxide, citric acid and spice], seasoning (potassium


chloride, rice flour), sodium phosphates. BREADED WITH: Whole wheat flour, water, enriched wheat flour


(wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), salt, wheat gluten, sugar,


dried onion, dried garlic, torula yeast, spice, dextrose, dried yeast, turmeric extract (color), paprika


extract (color). Breading set in vegetable oil.  


CONTAINS soy, wheat  


PIECE COUNT 


Minimum of 1860 0.28OZ PIECE(s) per Case


MASTER CASE 


Gross 
Weight


41.4529 LB Width: 15.75 IN 


Net 
Weight  


32.79 LB Length: 23.5625 IN 


Cube: 2 FT Height: 9.3125 IN 


PALLET CONFIGURATION


Ti: 5 Hi: 7 


STORAGE 


Shelf Life: 270 days  


Storage Temp: 0 F 


Storage Method: Frozen 
CN Label: Yes 


CN Label Numbers: 092273, 092280, 


092281, 092282 


CN Statement: Twelve 0.28 oz. fully 


cooked, popcorn chicken, chicken 


pattie fritters provide 2.00 oz. 


equivalent meat/meat alternate and 


1.00 oz. equivalent grains, for the 


Child Nutrition Meal Pattern 


Requirements. 


To obtain a signed copy of the CN statement for 


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.  


Nutrition Facts 
Serv ing  S ize :  CN SVG 12 PCE  (94g)  


Serv ings  Per  Conta iner :  Abou t  156  


Amount  Per  Serv ing  


Calor ies  250  


To ta l  Fa t  15g  


Satura ted  Fat  2 .5g  


Trans Fat  0g  


Po lyunsatura ted Fat  7g  


Monounsatura ted  Fat  4 .5g  


Cholestero l  25mg  


Sod ium  380mg  


To ta l  Carbohydrate  16g  


Dietary  F iber  3g  


Sugars  1g  


Pro te in  15g  


V i t am in  A  2%  


Ca lc ium  %  


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


Iron 10%


Vitamin C  0%


30%


12%


5%


16%


8%


13%


23%


% Daily Value*


Calories from Fat  130


tysonfoodservice.com
1-800-24-TYSON 


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.  Product information valid as of 12/16/2015.



























TYSON CHILD  NUTRITION SUMMARY


Product Name: FC Whole Grain Home-Style Popcorn Chicken, Chicken Pattie Fritters-CN


Product Code: 2940-0928 Label Weight: 30.00 lb
UPC Information: 000-23700-03989 7


Serving size: 15   .25-oz FRITTER(s) per serving


Pack Information: 6 / 5.0000 LB (s) per Case.


1860   .25-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 090567, 093115


Analysis is by Piece.


Total Weight of Uncooked Product 0.2620000 oz1


 Weight of Creditable Raw Meat, Variety: Chicken 0.1469034 oz


 Percent fat of raw meat: < 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Isolate 0.0064006 oz


     Rehydration Ratio:   1:3.77


 *(Weight of Rehydrated APP): 0.0305806 oz


 Weight of Meat Alternates (specify): n/a


 Weight of Breading: Whole Grain 0.0786000 oz


 Weight of Filling: n/a


 Weight of Other Non-Creditable Ingredients: 0.0059160 oz


   Total Weight of Finished Product: 0.2569000 oz


 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 0.1334219 oz


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


Meat/Meat Alternate per serving: 2.0000 oz


Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements


set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;


 however,  average weights per case will meet or exceed the stated weight.


Additional Information:


VER 12


New regulation calculations: 1.00 oz. equivalent grains (Whole Grain Rich)
Grain Requirements for School Lunch and Breakfast Program per Policy Memo Code: SP 30-2012
, USDA/FNS


Karen Shank, MS, RD


TYSON FOODS, INC. 08/26/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Whole Grain Breaded Homestyle Popcorn 
Chicken, 0.257 oz.


UPC Code: 00023700039897Product Code: 2940-928


Available for commodity reprocessing -  USDA 100103


Utilizes white and dark meat to keep commodity pounds in balance and is also available 
for Independent Drawdown


Consistent piece sizes for easy CN portioning and cost control


Great Homestyle breading profile that kids love


PREPARATION
Appliances vary, adjust accordingly.  Convection Oven  5-6 minutes at 375°F from frozen.  Deep Fry  1-2
minutes at 350°F from frozen.


INGREDIENTS
Chicken, water, isolated soy protein, chicken seasoning (salt, yeast extract, maltodextrin, sugar, corn 


syrup solids, wheat flour, citric acid, sodium diacetate, dextrose, lactose, corn starch, disodium inosinate 


and disodium guanylate, dried chicken, natural flavor, spice extractives, dried chicken broth, lactic acid, 


artificial flavor), sodium phosphates, salt.  BREADED WITH: Whole wheat flour, water, enriched wheat flour


(enriched with niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), whole grain yellow corn 


flour, modified corn starch, yellow corn flour, salt, yeast, spices, leavening (sodium bicarbonate, sodium 


aluminum phosphate), garlic powder, onion powder, extractives of paprika. Breading set in vegetable oil.


CONTAINS milk, soy, wheat


PIECE COUNT
1860 PIECE(s) per Case


MASTER CASE
Gross
Weight


32.5551 LB Width: 15.625 IN


Net
Weight


30 LB Length: 23.5 IN


Cube: 1.78 FT Height: 8.375 IN


PALLET CONFIGURATION


Ti: 5 Hi: 8


STORAGE


Shelf Life: 270 days


Storage Temp: 0 F


Storage Method: Frozen


CN Label: Yes


CN Label Numbers: 090567, 093115


CN Statement: Each 3.85 oz. portion 


(by weight) of chicken pattie fritters, 


provides 2.00 oz. equivalent 


meat/meat alternate and 1.00 oz. 


equivalent grains for Child Nutrition 


Meal Pattern Requirements.


To obtain a signed copy of the CN statement for 


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.


Nutrition Facts
Serv ing  S ize :  CN SVG 15 PCE  (108g)
Serv ings Per  Conta iner :  Abou t  125


Amount  Per  Serv ing
Calor ies  290


To ta l  Fa t  18g
Satura ted Fat  3 .5g
Trans Fat  0g
Polyunsatura ted Fat  8g
Monounsatura ted  Fat  6g


Cholestero l  40mg
Sod ium  290mg
To ta l  Carbohydrate  17g


Dietary  Fiber  2g
Sugars  0g


Pro te in  15g


V i t am in  A  2%
Calc ium  %


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


Iron 10%
Vitamin C  0%


30%


8%
6%


12%
13%


18%
28%


% Daily Value*


Calories from Fat  160


tysonfoodservice.com
1-800-24-TYSON


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries. Product information valid as of 8/28/2015.























TYSON CHILD  NUTRITION SUMMARY
Product Name: Fully Cooked, Portioned, Hot  Spicy, Breaded CKN BST Filets-CN w/RM


Product Code: 70312-0928 Label Weight: 30.94 lb
UPC Information: 000-23700-03544 8


Serving size: 1   3.75-oz FILLET(s) per serving


Pack Information: 6 / 5.1500 LB (s) per Case.
Minimum of 132   3.75-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 092412, 090703
Analysis is by Piece.


Total Weight of Uncooked Product 3.8252000 oz1


  Weight of Creditable Raw Meat, Variety: Chicken 2.5683638 oz
  Percent fat of raw meat: 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Isolate 0.0423779 oz
      Rehydration Ratio:   1:3.77
  *(Weight of Rehydrated APP): 0.2024722 oz


  Weight of Meat Alternates (specify): n/a


  Weight of Breading: Whole Grain 1.0000000 oz


  Weight of Filling: n/a


  Weight of Other Non-Creditable Ingredients: 0.0543641 oz
   Total Weight of Finished Product: 3.7500000 oz
 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 2.0003267 oz


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


Meat/Meat Alternate per serving: 2.0000 oz
Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;
 however,  average weights per case will meet or exceed the stated weight.


Additional Information:
VER 8
Bread calculations reflect new regulations: 1.00 oz. equivalent grains (Whole Grain Rich)
Grain Requirements for School Lunch and Breakfast Program per Policy Memo Code :SP 30-2012
, USDA/FNS


Karen Shank, MS, RD


TYSON FOODS, INC. 05/18/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Whole Grain Breaded Hot 'N Spicy Made 
with Whole Muscle Filet, 3.75 oz.


UPC Code: 00023700035448Product Code: 70312-928


Available for commodity reprocessing -  USDA 100103


Made with whole muscle white meat for the same premium bite and texture of whole 
muscle but without the price


Consistent piece sizes to meet CN portioning with an authentic made- from- scratch
appearance


PREPARATION
PREPARATION: Appliances vary, adjust accordingly.  Convection Oven Preheat oven to 350°F. Place frozen
filets on a parchment lined baking sheet. Heat for 14 to 17 minutes.  Conventional Oven  Preheat oven to
400°F. Place frozen filets on a parchment lined baking sheet. Heat for 16 to 19 minutes.


INGREDIENTS
Portioned chicken breasts with rib meat, water, isolated soy protein, seasoning [brown sugar, salt, onion 


powder, chicken stock, canola oil, yeast extract, carrot powder, vegetable stock (carrot, onion, celery), 


garlic powder, flavors, maltodextrin, silicon dioxide and citric acid], sodium phosphates, seasoning 


(potassium chloride, rice flour).  BREADED WITH:  Whole wheat flour, water, enriched wheat flour (enriched 


with niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), contains 2% or less of the 


following: salt, onion powder, spices, modified corn starch, sugar, garlic powder, modified wheat starch, 


extractives of paprika, yeast extract, maltodextrin, lactic acid, leavening (sodium acid pyrophosphate, 


sodium bicarbonate), natural flavors, dextrose.  Breading set in vegetable oil.


PIECE COUNT
Minimum of 132 3.75OZ PIECE(s) per Case


Minimum of 132 Servings per Case. [Minimum


bag count is 22 pieces.]


MASTER CASE
Gross
Weight


39.3709 LB Width: 15.625 IN


Net
Weight


30.94 LB Length: 23.5 IN


Cube: 1.78 FT Height: 8.375 IN


PALLET CONFIGURATION


Ti: 5 Hi: 8


STORAGE


Shelf Life: 365 days


Storage Temp: 0 F


Storage Method: Frozen


CN Label: Yes


CN Label Numbers: 092412, 090703


CN Statement: One 3.75 oz. fully 


cooked portioned hot & spicy breaded 


chicken breast filet with rib meat 


provides 2.00 oz. equivalent 


meat/meat alternate and 1.00 oz. 


equivalent grains for Child Nutrition 


Meal Pattern Requirements.


To obtain a signed copy of the CN statement for 


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.


Nutrition Facts
Serv ing  S ize :  1  PIECE  (105g)
Serv ings Per  Conta iner :  Abou t  132


Amount  Per  Serv ing
Calor ies  230


To ta l  Fa t  10g
Satura ted  Fat  2g
Trans Fat  0g
Polyunsatura ted Fat  4g
Monounsatura ted  Fat  3g


Cholestero l  50mg
Sod ium  480mg
To ta l  Carbohydrate  15g


Dietary  Fiber  1g
Sugars  1g


Pro te in  21g


V i t am in  A  2%
Calc ium  2%


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


Iron 8%
Vitamin C  0%


42%


4%
5%


20%
17%


10%
15%


% Daily Value*


Calories from Fat  90


tysonfoodservice.com
1-800-24-TYSON


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries. Product information valid as of 8/31/2015.























TYSON CHILD  NUTRITION SUMMARY


Product Name: Fully Cooked, Whole Grain Hot  Spicy Chicken Pattie Fritters-CN


Product Code: 70314-0928 Label Weight: 32.82 lb
UPC Information: 000-23700-03390 1


Serving size: 1   3.53-oz PATTIE(s) per serving


Pack Information:


Minimum of 148   3.53-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 092151, 092152, 092153


Analysis is by Piece.


Total Weight of Uncooked Product 3.2860000 oz1


 Weight of Creditable Raw Meat, Variety: Chicken 1.0378440 oz


 Percent fat of raw meat: < 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Concentrate 0.2628900 oz


     Rehydration Ratio:   1:2.60


 *(Weight of Rehydrated APP): 0.9464040 oz


*Weight of Creditable Dry APP, (Variety): Isolate 0.0685800 oz


     Rehydration Ratio:   1:3.77


 *(Weight of Rehydrated APP): 0.3276600 oz


 Weight of Meat Alternates (specify): n/a


 Weight of Breading: Whole Grain 1.0000000 oz


 Weight of Filling: n/a


 Weight of Other Non-Creditable Ingredients: n/a


   Total Weight of Finished Product: 3.5300000 oz


 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 2.0005547 oz


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


Meat/Meat Alternate per serving: 2.0000 oz


Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements


set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;


 however,  average weights per case will meet or exceed the stated weight.


Additional Information:


VER 15 UPD PCE WTS


Bread calculations reflect new regulations: 1.00 oz. equivalent grains (Whole Grain Rich)
Grain Requirements for School Lunch and Breakfast Program per Policy Memo Code :SP 30-2012
, USDA/FNS


Karen Shank, MS, RD


TYSON FOODS, INC. 05/11/15


Title


Nutritional Services Manager


Tyson Foods, Inc.      2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Hot 'N Spicy Whole Grain Patties, 3.53 oz.


UPC Code: 00023700033901Product Code: 70314-928


White and dark meat chopped & formed chicken patties 


51% whole grain rich breading  


Each serving provides eYESactly 2 oz. M/MA  


Kid tested, kid approved™, CN labeled, fully cooked   


PREPARATION 


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


INGREDIENTS 


Chicken, water, textured soy protein concentrate, isolated soy protein, seasoning [brown sugar, salt,


onion powder, chicken stock, canola oil, yeast extract, carrot powder, vegetable stock (carrot, onion,


celery), garlic powder, maltodextrin, flavors, silicon dioxide, citric acid and spice], seasoning (potassium


chloride, rice flour), sodium phosphates.  BREADED WITH:  Whole wheat flour, enriched wheat flour


(enriched with niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), water, modified wheat


starch, salt, spices, onion powder, sugar, modified corn starch, wheat gluten, yeast extract, garlic powder,


extractives of paprika, maltodextrin, lactic acid, leavening (sodium acid pyrophosphate, sodium


bicarbonate), natural flavors, dextrose, spice extractive.  Breading set in vegetable oil.  


CONTAINS soy, wheat  


PIECE COUNT 


Minimum of 148 3.53OZ PIECE(s) per Case


Minimum 25 PIECE(s) per BAG. 


MASTER CASE 


Gross
Weight


41.4829 LB Width: 15.75 IN 


Net
Weight  


32.82 LB Length: 23.5625 IN 


Cube: 2 FT Height: 9.3125 IN 


PALLET CONFIGURATION


Ti: 5 Hi: 7 


STORAGE 


Shelf Life: 270 days  


Storage Temp: 0 F 


Storage Method: Frozen CN Label: Yes  


CN Label Numbers: 092151, 092152,


092153 


CN Statement: One 3.53 oz. fully


cooked chicken pattie fritters provide


2.00 oz. equivalent meat/meat


alternate and 1.00 oz. equivalent


grains for Child Nutrition Meal Pattern


Requirements.  


To obtain a signed copy of the CN statement for


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.   


Nutrition Facts 
Serv ing  S ize :  1  PIECE  (99g)   


Serv ings  Per  Conta iner :  Abou t  149  


Amount  Per  Serv ing  


Calor ies  270   


To ta l  Fa t  15g  


Satura ted  Fat  3g   


Trans Fat  0g   


Po lyunsatura ted Fat  7g   


Monounsatura ted  Fat  4 .5g  


Cholestero l  25mg   


Sod ium  400mg   


To ta l  Carbohydrate  17g  


Dietary  F iber  3g  


Sugars  1g  


Pro te in  15g   


V i t am in  A  2%  


Ca lc ium  4%  


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


Iron 15%


Vitamin C  0%


30%


12%


6%


17%


8%


15%


23%


% Daily Value*


Calories from Fat  140


tysonfoodservice.com
1-800-24-TYSON 


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.  Product information valid as of 6/4/2015.
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TYSON CHILD  NUTRITION SUMMARY


Product Name: Fully Cooked Whole Grain Golden Crispy Chicken Pattie Fritters-CN


Product Code: 70304-0928 Label Weight: 32.82 lb
UPC Information: 000-23700-03389 5


Serving size: 1   3.54-oz PATTIE(s) per serving


Pack Information:


Minimum of 148   3.54-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 092718, 092719


Analysis is by Piece.


Total Weight of Uncooked Product 3.2860000 oz1


 Weight of Creditable Raw Meat, Variety: Chicken 1.0378440 oz


 Percent fat of raw meat: < 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Concentrate 0.2628896 oz


     Rehydration Ratio:   1:2.60


 *(Weight of Rehydrated APP): 0.9464026 oz


*Weight of Creditable Dry APP, (Variety): Isolate 0.0685795 oz


     Rehydration Ratio:   1:3.77


 *(Weight of Rehydrated APP): 0.3276576 oz


 Weight of Meat Alternates (specify): n/a


 Weight of Breading: Whole Grain 1.0000000 oz


 Weight of Filling: n/a


 Weight of Other Non-Creditable Ingredients: n/a


   Total Weight of Finished Product: 3.5400000 oz


 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 2.0005509 oz


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


Meat/Meat Alternate per serving: 2.0000 oz


Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements


set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;


     however,  average weights per case will meet or exceed the stated weight.


Additional Information:


VER 13


Karen Shank, MS, RD


TYSON FOODS, INC. 06/03/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Golden Crispy Whole Grain Patties, 3.54 oz.


UPC Code: 00023700033895Product Code: 70304-928


Now available in


51% whole grain to


meet nutritional 


needs  


This kid favorite is available for federal funds discount!  


Popular Kid Tested, Kid Approved™ pattie breading profile 


PREPARATION 


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


INGREDIENTS 


Chicken, water, textured soy protein concentrate, isolated soy protein, seasoning [brown sugar, salt,


onion powder, chicken stock, canola oil, yeast extract, carrot powder, vegetable stock (carrot, onion,


celery), garlic powder, maltodextrin, flavors, silicon dioxide, citric acid and spice], seasoning (potassium


chloride, rice flour), sodium phosphates.  BREADED WITH:  Whole wheat flour, water, enriched wheat flour


(wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), salt, wheat gluten, sugar,


dried onion, dried garlic, torula yeast, spice, dextrose, dried yeast, turmeric extract (color), paprika


extract (color).  Breading set in vegetable oil.  


CONTAINS soy, wheat  


PIECE COUNT 


Minimum of 148 3.54OZ PIECE(s) per Case


MASTER CASE 


Gross
Weight


41.4829 LB Width: 15.75 IN 


Net
Weight  


32.82 LB Length: 23.5625 IN 


Cube: 2 FT Height: 9.3125 IN 


PALLET CONFIGURATION


Ti: 5 Hi: 7 


STORAGE 


Shelf Life: 270 days  


Storage Temp: 0 F 


Storage Method: Frozen 
CN Label: Yes 


CN Label Numbers: 092718, 092719 


CN Statement: One 3.54 oz. pattie of


fully cooked, chicken provide 2.00 oz.


equivalent meat/meat alternate and


1.00 oz. equivalent grains, for the


Child Nutrition Meal Pattern


Requirements.  


To obtain a signed copy of the CN statement for


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.   


Nutrition Facts 
Serv ing  S ize :  1  PIECE  (99g)   


Serv ings  Per  Conta iner :  Abou t  148  


Amount  Per  Serv ing  


Calor ies  270   


To ta l  Fa t  15g  


Satura ted  Fat  2 .5g   


Trans Fat  0g   


Po lyunsatura ted Fat  7g   


Monounsatura ted  Fat  4 .5g  


Cholestero l  25mg   


Sod ium  400mg   


To ta l  Carbohydrate  16g  


Dietary  F iber  3g  


Sugars  1g  


Pro te in  16g   


V i t am in  A  2%  


Ca lc ium  4%  


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


Iron 10%


Vitamin C  0%


32%


12%


5%


17%


8%


13%


23%


% Daily Value*


Calories from Fat  140


tysonfoodservice.com
1-800-24-TYSON 


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.  Product information valid as of 6/8/2015.
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TYSON CHILD  NUTRITION SUMMARY
Product Name: FC Whole Grain, Golden Crispy, Breaded, Portioned CKN BST Filets-CN W/ RMT


Product Code: 70302-0928 Label Weight: 30.94 lb
UPC Information: 000-23700-03545 5


Serving size: 1   3.75-oz PATTIE(s) per serving


Pack Information: 6 / 5.1500 LB (s) per Case.
Minimum of 132   3.75-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 086281
Analysis is by Piece.


Total Weight of Uncooked Product 3.8252000 oz1


       Weight of Creditable Raw Meat, Variety: Chicken 2.5683638 oz
       Percent fat of raw meat: 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Isolate 0.0423779 oz
           Rehydration Ratio:   1:3.77
       *(Weight of Rehydrated APP): 0.2024722 oz


       Weight of Meat Alternates (specify): n/a


       Weight of Breading: Whole Grain 1.0000000 oz


       Weight of Filling: n/a


       Weight of Other Non-Creditable Ingredients: 0.0543641 oz
     Total Weight of Finished Product: 3.7500000 oz
   Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 2.0003267 oz


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


Meat/Meat Alternate per serving: 2.0000 oz
Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;
        however,  average weights per case will meet or exceed the stated weight.


Additional Information:
VER 18
Bread calculations reflect new regulations: 1.00 oz. equivalent grains (Whole Grain Rich)
Grain Requirements for School Lunch and Breakfast Program per Policy Memo Code :SP 30-2012
, USDA/FNS


Karen Shank, MS, RD


TYSON FOODS, INC. 06/26/14


Title


Nutritional Services Manager


Tyson Foods, Inc. 2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







CN Label: Yes 


CN Label Numbers: 086281  


CN Statement: One 3.75 oz. fully cooked,


portioned, breaded chicken breast filet with
rib meat provides 2.00 oz. equivalent
meat/meat alternate and 1.00 oz equivalent
grains for the Child Nutrition Meal Pattern
Requirements.   


To obtain a signed copy of the CN statement
for this item, please contact the Tyson  Food
Service Concierge via e-mail  or call 1-800-
248-9766.   


Golden Crispy Whole Grain Made with Whole Muscle Filet, 3.75
oz. 


Product Code: 70302-928 


PREPARATION 


Appliances vary, adjust accordingly.  Convection Oven  Preheat oven to 375°F; no steam and low fans. Place frozen
filets in a single layer on a baking sheet lined with parchment paper. Heat for 16 to 18 minutes. Conventional Oven  
Preheat oven to 400°F. Place frozen filets on a baking sheet lined with parchment paper in a single layer. Heat for 18
to 20 minutes.   


PIECE COUNT 


Minimum of 132 3.75OZ PIECE(s) per Case  
[Minimum bag count is 22 pieces.]   


MASTER CASE 


PALLET CONFIGURATION 


INGREDIENTS 
Chicken breasts with rib meat, water, isolated soy protein, seasoning [brown sugar, salt, onion powder, chicken stock,


canola oil, yeast extract, carrot powder, vegetable stock (carrot, onion, celery), garlic powder, flavors, maltodextrin,


silicon dioxide and citric acid], sodium phosphates, seasoning (potassium chloride, rice flour).  BREADED WITH: Whole


wheat flour, water, enriched wheat flour (wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid),


salt, dried onion, dried garlic, sugar, wheat gluten, torula yeast, dextrose, spice, dried yeast, paprika extract (color),


tumeric extract (color).  Breading set in vegetable oil.   


CONTAINS soy, wheat  


STORAGE 


UPC Code: 00023700035455


Gross Weight 33.5497 LB Width: 15.625 IN


Net Weight 30.94 LB Length: 23.5 IN


Cube: 1.78 FT Height: 8.375 IN


Ti: 5 Hi: 8


Shelf Life: 365 days


Storage Temp: 0 F


Storage Method: Frozen


Nutrition Facts 
Serving Size: 1 PIECE (105g)  
Servings Per Container: About 132  


Amount Per Serving 
Calories 230  


Total Fat 10g 
Saturated Fat 2g  
Trans Fat 0g  
Polyunsaturated Fat 4g  
Monounsaturated Fat 3g  


Cholesterol 50mg  
Sodium 380mg  
Total Carbohydrate 14g 


Dietary Fiber 1g  
Sugars 1g  


Protein 22g  


Vitamin A 0%  
Calcium 2%  


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


Iron 8%
Vitamin C 0%


44%


4%
5%


16%
17%


10%
15%


% Daily Value*


Calories from Fat 90


tysonfoodservice.com  
1-800-24-TYSON  
©2011 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.


Product information valid as of 11/17/2014.
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TYSON CHILD  NUTRITION SUMMARY
Product Name: FC Whole Grain, Golden Crispy BRD Chicken Breast Chunks with Rib Meat-CN


Product Code: 70362-0928 Label Weight: 30.00 lb
UPC Information: 000-23700-03559 2


Serving size: 5   .79-oz CHUNK(s) per serving


Pack Information: 6 / 5.0000 LB (s) per Case.
Minimum of 605   .79-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 092344
Analysis is by Piece.


Total Weight of Uncooked Product 0.7651000 oz1


  Weight of Creditable Raw Meat, Variety: Chicken 0.5137273 oz
  Percent fat of raw meat: 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Isolate 0.0084764 oz
      Rehydration Ratio:   1:3.77
  *(Weight of Rehydrated APP): 0.0404984 oz


  Weight of Meat Alternates (specify): n/a


  Weight of Breading: Whole Grain 0.2000000 oz


  Weight of Filling: n/a


  Weight of Other Non-Creditable Ingredients: 0.0108744 oz
   Total Weight of Finished Product: 0.7900000 oz
 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 0.4001074 oz


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


Meat/Meat Alternate per serving: 2.0000 oz
Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;
 however,  average weights per case will meet or exceed the stated weight.


Additional Information:
VER 15 gsm
1.00 oz. equivalent grains (Whole Grain Rich)


Karen Shank, MS, RD


TYSON FOODS, INC. 06/03/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Whole Grain Breaded Golden Crispy Made with
Whole Muscle Boneless Wing, 0.79 oz.


UPC Code: 00023700035592Product Code: 70362-928


Available for commodity reprocessing -  USDA 100103


Made with whole muscle white meat for the same premium bite and texture of whole 
muscle but without the price


Consistent piece sizes for easy CN portioning with an authentic made- from- scratch
appearance


PREPARATION
Appliances vary, adjust accordingly.  Convection Oven  Preheat oven to 375°F, no steam, medium low 
fans. Place frozen chunks on a parchment lined baking sheet and heat for 10 -12 minutes.  Conventional 
Oven  Preheat oven to 400°F. Place frozen chunks on a baking sheet lined with parchment paper. Heat 
for 10-12 minutes.


INGREDIENTS
Protioned chicken breast with rib meat, water, isolated soy protein, seasoning [brown sugar, salt, onion 


powder, chicken stock, canola oil, yeast extract, carrot powder, vegetable stock (carrot, onion, celery), 


garlic powder, flavors, maltodextrin, silicon dioxide and citric acid], sodium phosphates, seasoning 


(potassium chloride, rice flour).  BREADED WITH:  Whole wheat flour, water, enriched wheat flour (wheat 


flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), salt, dried onion, dried garlic, 


sugar, wheat gluten, torula yeast, dextrose, spice, dried yeast, paprika extract (color), turmeric extract 


(color).  Breading set in vegetable oil.


CONTAINS soy, wheat


PIECE COUNT
Minimum of 605 0.79OZ PIECE(s) per Case


MASTER CASE
Gross
Weight


38.4309 LB Width: 15.625 IN


Net
Weight


30 LB Length: 23.5 IN


Cube: 1.78 FT Height: 8.375 IN


PALLET CONFIGURATION


Ti: 5 Hi: 8


STORAGE


Shelf Life: 365 days


Storage Temp: 0 F


Storage Method: Frozen
CN Label: Yes


CN Label Numbers: 092344


CN Statement: Five 0.79 oz. fully 


cooked, breaded chicken breast 


chunks with rib meat provide 2.00 oz. 


equivalent meat/meat alternate and 


1.00 oz equivalent grains for Child 


Nutrition Meal Pattern Requirements.


To obtain a signed copy of the CN statement for 


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.


Nutrition Facts
Serv ing  S ize :  CN SVG 5 PCE  (111g)
Serv ings Per  Conta iner :  Abou t  122


Amount  Per  Serv ing
Calor ies  250


To ta l  Fa t  11g
Satura ted  Fat  2g
Trans Fat  0g
Polyunsatura ted Fat  4 .5g
Monounsatura ted  Fat  3 .5g


Cholestero l  55mg
Sod ium  400mg
To ta l  Carbohydrate  15g


Dietary  Fiber  2g
Sugars  1g


Pro te in  23g


V i t am in  A  0%
Calc ium  %


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


Iron 10%
Vitamin C  0%


46%


8%
5%


17%
18%


10%
17%


% Daily Value*


Calories from Fat  100


tysonfoodservice.com
1-800-24-TYSON


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries. Product information valid as of 7/27/2015.























TYSON CHILD  NUTRITION SUMMARY
Product Name: FC Whole Grain, Golden Crispy, Breaded, CKN BST Filets w/ Rib Meat-CN


Product Code: 70300-0928 Label Weight: 30.00 lb
UPC Information: 000-23700-03711 4


Serving size: 1   4-oz FILLET(s) per serving


Pack Information: 6 / 5.0000 LB (s) per Case.
Minimum of 120   PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 087280, 087281, 087305, 087306
Analysis is by Piece.


Total Weight of Uncooked Product 4.5000000 oz1


       Weight of Creditable Raw Meat, Variety: Chicken 2.8606701 oz
       Percent fat of raw meat: 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Concentrate 0.0101282 oz
           Rehydration Ratio:   1:2.60
       *(Weight of Rehydrated APP): 0.0364615 oz


       Weight of Meat Alternates (specify): n/a


       Weight of Breading: Whole Grain 1.1244000 oz


       Weight of Filling: n/a


       Weight of Other Non-Creditable Ingredients: 0.4784684 oz
     Total Weight of Finished Product: 4.0000000 oz
   Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 2.0389305 oz


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


Meat/Meat Alternate per serving: 2.0000 oz
Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;
        however,  average weights per case will meet or exceed the stated weight.


Additional Information:
VER 11
New regulation calculations: 1.00 oz. equivalent grains (Whole Grain Rich)
Grain Requirements for School Lunch and Breakfast Program per Policy Memo Code: SP 30-2012
, USDA/FNS


Karen Shank, MS, RD


TYSON FOODS, INC. 07/14/14


Title


Nutritional Services Manager


Tyson Foods, Inc. 2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







CN Label: Yes 


CN Label Numbers: 087280, 087281,


087305, 087306  


CN Statement: One 4.0 oz fully cooked,


breaded, chicken breast filet with rib meat
provides 2.00 oz equivalent meat/meat
alternate and 1.00 oz equivalent grains for
the Child Nutrition Meal Patter Requirements.  


To obtain a signed copy of the CN statement
for this item, please contact the Tyson  Food
Service Concierge via e-mail  or call 1-800-
248-9766.   


Golden Crispy Whole Grain Whole Muscle Filet, 4.0 oz. 


Product Code: 70300-928 


PREPARATION 


Appliances vary, adjust accordingly.  Convection Oven  1.  Preheat oven to 350°F.  2. Arrange pieces in a single layer on
baking sheet.  3. Heat in oven for 10-12 minutes from frozen.   


PIECE COUNT 


Minimum of 120 PIECE(s) per Case  
Minimum of 20 PIECE(s) per BAG.  Minimum of 120 SERVING(s) per CASE.  


MASTER CASE 


PALLET CONFIGURATION 


INGREDIENTS 
Chicken breast filets with rib meat, water, seasoning [brown sugar, salt, onion powder, chicken stock, canola oil, yeast


extract, carrot powder, vegetable stock (carrot, onion, celery), garlic powder, maltodextrin, flavors, silicon dioxide,


citric acid, spice], modified food starch, sodium phosphates, soy protein concentrate, sea salt.  BREADED WITH: Whole


wheat flour, water, enriched wheat flour (wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid),


salt, wheat gluten, sugar, dried onion, dried garlic, torula yeast, dextrose, spice, dried yeast, paprika extract (color),


turmeric extract (color).  Breading set in vegetable oil.   


CONTAINS soy, wheat  


STORAGE 


UPC Code: 00023700037114


Gross Weight 32.6097 LB Width: 15.625 IN


Net Weight 30 LB Length: 23.5 IN


Cube: 1.78 FT Height: 8.375 IN


Ti: 5 Hi: 8


Shelf Life: 365 days


Storage Temp: 0 F


Storage Method: Frozen


Nutrition Facts 
Serving Size: 1 PIECE (112g)  
Servings Per Container: About 120  


Amount Per Serving 
Calories 240  


Total Fat 11g 
Saturated Fat 2g  
Trans Fat 0g  
Polyunsaturated Fat 4.5g  
Monounsaturated Fat 3.5g  


Cholesterol 50mg  
Sodium 480mg  
Total Carbohydrate 14g 


Dietary Fiber 2g  
Sugars 1g  


Protein 21g  


Vitamin A 0%  
Calcium 2%  


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


Iron 8%
Vitamin C 0%


42%


8%
5%


20%
17%


10%
17%


% Daily Value*


Calories from Fat 100


tysonfoodservice.com  
1-800-24-TYSON  
©2011 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.


Product information valid as of 10/16/2014.
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TYSON CHILD  NUTRITION SUMMARY
Product Name: FC, Whole Grain, Portioned, Golden Crispy, Breaded Chicken Tenders-CN w R/M


Product Code: 70332-0928 Label Weight: 30.99 lb
UPC Information: 000-23700-03547 9


Serving size: 3   1.41-oz TENDER(s) per serving


Pack Information: 6 / 5.1650 LB (s) per Case.
Minimum of 351   1.41-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 094013
Analysis is by Piece.


Total Weight of Uncooked Product 1.3663000 oz1


  Weight of Creditable Raw Meat, Variety: Chicken 0.9327366 oz
  Percent fat of raw meat: 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Isolate 0.0029238 oz
      Rehydration Ratio:   1:3.77
  *(Weight of Rehydrated APP): 0.0139693 oz


  Weight of Meat Alternates (specify): n/a


  Weight of Breading: Whole Grain 0.3403000 oz


  Weight of Filling: n/a


  Weight of Other Non-Creditable Ingredients: 0.0932195 oz
   Total Weight of Finished Product: 1.4100000 oz
 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 0.6668849 oz


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


Meat/Meat Alternate per serving: 2.0000 oz
Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;
 however,  average weights per case will meet or exceed the stated weight.


Additional Information:
VER 25
New regulation calculations: 1.00 oz. equivalent grains (Whole Grain Rich)
Grain Requirements for School Lunch and Breakfast Program per Policy Memo Code: SP 30-2012
, USDA/FNS


Karen Shank, MS, RD


TYSON FOODS, INC. 11/03/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Whole Grain Breaded Golden Crispy Made 
with Whole Muscle Tenders, 1.41 oz.


UPC Code: 00023700035479Product Code: 70332 -928


Available for commodity reprocessing -  USDA 100103


Made with whole muscle white meat for the same premium bite and texture of whole 
muscle but without the price


Consistent piece sizes for easy CN portioning with an authentic made- from- scratch
appearance


PREPARATION
Appliances vary, adjust accordingly.  Convection Oven  Preheat oven to 375°F no steam, medium-low fans.
Place frozen tenders in a single layer on a parchment lined baking sheet.  Heat for 7 to 10 minutes 
uncovered.  Conventional Oven  Preheat oven to 400°F.  Place frozen tenders in a single layer on a 
parchment lined baking sheet.  Heat for 11 to 13 minutes uncovered.


INGREDIENTS
Boneless skinless chicken breasts with rib meat, water, seasoning [brown sugar, salt, onion powder, 


chicken stock, canola oil, yeast extract, carrot  powder, vegetable stock (carrot,  onion, celery), garlic 


powder, flavors, maltodextrin, silicon dioxide and citric acid], isolated soy protein, sodium phosphates, 


seasoning (potassium chloride, rice flour).  BREADED WITH:  Whole wheat flour, water, enriched wheat 


flour (wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), salt, wheat gluten, 


sugar, dried onion, dried garlic, torula yeast, dextrose, spice, dried yeast, paprika extract (color), 


turmeric extract (color). Breading set in vegetable oil.


PIECE COUNT
Minimum of 351 1.41OZ PIECE(s) per Case


MASTER CASE
Gross
Weight


39.4209 LB Width: 15.625 IN


Net
Weight


30.99 LB Length: 23.5 IN


Cube: 1.78 FT Height: 8.375 IN


PALLET CONFIGURATION


Ti: 5 Hi: 8


STORAGE


Shelf Life: 365 days


Storage Temp: 0 F


Storage Method: Frozen
CN Label: Yes


CN Label Numbers: 094013


CN Statement: Three 1.41 oz. fully 


cooked whole grain portioned 


breaded chicken tenders with rib 


meat provide 2.00 oz. equivalent 


meat/meat alternate and 1.00 oz. 


equivalent grains for the Child 


Nutrition Meal Pattern Requirements.


To obtain a signed copy of the CN statement for 


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.


Nutrition Facts
Serv ing  S ize :  CN SVG 3 PCE  (118g)
Serv ings Per  Conta iner :  Abou t  117


Amount  Per  Serv ing
Calor ies  230


To ta l  Fa t  12g
Satura ted  Fat  2g
Trans Fat  0g
Polyunsatura ted Fat  6g
Monounsatura ted  Fat  3g


Cholestero l  45mg
Sod ium  330mg
To ta l  Carbohydrate  12g


Dietary  Fiber  2g
Sugars  2g


Pro te in  20g


V i t am in  A  0%
Calc ium  %


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


Iron 10%
Vitamin C  0%


40%


8%
4%


14%
15%


10%
18%


% Daily Value*


Calories from Fat  100


tysonfoodservice.com
1-800-24-TYSON


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries. Product information valid as of 12/16/2015.
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TYSON CHILD  NUTRITION SUMMARY
Product Name: Fully Cooked Chicken Sausage Patties, Caramel Color Added-CN


Product Code: 17443-0928 Label Weight: 30.07 lb
UPC Information: 000-23700-03998 9


Serving size: 1   1.43-oz PATTIE(s) per serving


Pack Information: 6 / 5.0100 LB (s) per Case.
Minimum of 336   PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 092335
Analysis is by Piece.


Total Weight of Uncooked Product 1.5100000 oz1


  Weight of Creditable Raw Meat, Variety: Chicken 1.4345000 oz
  Percent fat of raw meat: 30.0000000 %


*Weight of Creditable Dry APP, (Variety): n/a
      Rehydration Ratio: 
  *(Weight of Rehydrated APP): n/a


  Weight of Meat Alternates (specify): n/a


  Weight of Breading: n/a


  Weight of Filling: n/a


  Weight of Other Non-Creditable Ingredients: 0.0755000 oz
   Total Weight of Finished Product: 1.4300000 oz
 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 1.0041500 oz


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


Meat/Meat Alternate per serving: 1.0000 oz


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;
        however,  average weights per case will meet or exceed the stated weight.


Additional Information:
VER 6


Karen Shank, MS, RD


TYSON FOODS, INC. 05/14/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Chicken Sausage Patties, 1.43 oz.


UPC Code: 00023700039989Product Code: 17443-928


Available for commodity reprocessing - USDA 100103   


Utilizes all dark meat to help keep commodity pounds in balance and extend commodity


dollars further than beef, pork, or turkey  


Consistent piece sizes for easy CN portioning and cost control 


Better nutritionals than traditional beef or pork options 


Great sausage flavor that makes the perfect breakfast sandwich when paired with a biscuit,


english muffin or bagel  


PREPARATION 


Appliances vary, adjust accordingly.  Conventional Oven  Place frozen patties on baking sheet pan.  Cook
at 350°F for 9 to 11 minutes.  Convection Oven  Place frozen patties on baking sheet pan.  Cook at 325°F
for 5 to 7 minutes.  Pan Fry  Place frozen patties in oil coated skillet.  Prepare over medium heat for 4 to 5
minutes.  


INGREDIENTS 


Boneless dark chicken, seasoning [salt, dextrose, spices, beef flavor (contains salt, autolyzed yeast


extract, beef extract), maltodextrin, beef fat, modified corn starch, onion powder, yeast extract, natural


flavor, garlic powder, sodium succinate, beef gelatin, gum arabic, ascorbic acid], modified food starch,


water, sodium phosphates, caramel color, natural flavors.  


CONTAINS NO ALLERGENS 


PIECE COUNT 


Minimum of 336 PIECE(s) per Case


MASTER CASE 


Gross
Weight


32.8403 LB Width: 15.75 IN 


Net
Weight  


30.07 LB Length: 23.5625 IN 


Cube: 2 FT Height: 9.3125 IN 


PALLET CONFIGURATION


Ti: 5 Hi: 7 


STORAGE 


Shelf Life: 270 days  


Storage Temp: 0 F 


Storage Method: Frozen 


CN Label: Yes 


CN Label Numbers: 092335 


CN Statement: One 1.43 oz. fully


cooked chicken sausage pattie


provides 1.00 oz. equivalent meat for


the Child Nutrition Meal Pattern


Requirements.  


To obtain a signed copy of the CN statement for


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.   


Nutrition Facts 
Serv ing  S ize :  1  PIECE  (40g)   


Serv ings  Per  Conta iner :  Abou t  336  


Amount  Per  Serv ing  


Calor ies  100   


To ta l  Fa t  6g  


Satura ted  Fat  1 .5g   


Trans Fat  0g   


Po lyunsatura ted Fat  1 .5g  


Monounsatura ted  Fat  2g   


Cholestero l  40mg   


Sod ium  250mg   


To ta l  Carbohydrate  1g  


Dietary  F iber  0g  


Sugars  0g  


Pro te in  11g   


V i t am in  A  0%  


Ca lc ium  0%  


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


Iron 4%


Vitamin C  0%


22%


0%


0%


10%


13%


8%


9%


% Daily Value*


Calories from Fat  50


tysonfoodservice.com
1-800-24-TYSON 


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.  Product information valid as of 7/27/2015.
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NATIONAL PROCESSING AGREEMENT (NPA)
STATE PARTICIPATION AGREEMENT (SPA)


This Agreement is subject to the terms and conditions set forth in the National Processing
Agreement made by and between the U.S. Department of Agriculture, Food and Nutrition
Service and Tyson Prepared Foods, Inc. (Processor).
Tyson Prepared Foods. Inc. (Processor) duly attests that no alterations have been
made to the ACDA Core State Participation Agreement (SPA).


Nevada Department of Agriculture Tyson Prepared Foods, Inc.
State Distributing Agency Processor


Federal EIN:
48-1175514


Catrina Peters Randall H. Collins


Name


School Nutrition Services Manager


Name


Manager Regional Sales


Title


405 S 21st Street


Title


2200 Don Tyson Parkway


Address


Sparks NV 89431


Address


Springdale, AR 72762


City, State, Zip City, State, Zip


Randall H. Collins


ContactContact


Phone
775-353-3751


Phone
479-290-3452


Fax
775-353-3749


Fax
479-757-7196


cpeters@agri.nv.gov randy.collins@tyson.com & k12bidgroup@tyson.com


E-mail


agri.nv.gov
E-mail


www.tyson.com


Web Address


Signature _


Web Address


Signature ~=--=------.:&~_._~_,,_~_~ _
Date Date 4/18/2016


Period of Agreement: This Agreement shall become effective on July 1, 20~ and will terminate on or
before June 30, 20~ pursuant to USDA Policy Memorandum FD-048 (Maximum of 5 years). Additionally,
the SPA may be amended as necessary should any of the information change during the agreement period. This
Agreement shall not be amended except by a written agreement signed by the parties hereto.
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Agreement Termination: This agreement may be terminated by either party upon 30 days written notice.
Disposition of the USDA Foods inventory shall be in accordance with Article 20 of the National Processing
Agreement.


HoldlRecall Contact Information: At a minimum, the State and processor must provide each other with the
following hold and recall contact information:


Primary point of contact


• Name
• Telephone number
• Mobile phone number
• Fax number
• Email address


A back-up contact if the primary is unavailable


• Name
• Telephone number
• Mobile phone number
• Fax number
• Email address


1. Value Pass Through Systems. State Agency will indicate which value pass through systems are
acceptable in their State. Processor will indicate which value pass through systems they desire to use in
the State and have been approved by USDA in the NPA (National Processing Agreement).


Permitted By Value Pass Through System Selected by
State Processor


Direct Sale
D Refund to Recipient Agency
r l Net Price Through Distributor (NOI)*


D Alternate Value Pass Thru System* D(requires FNS approval)
.f Fee for Service - billed by processor .f


Fee for Service - billed by distributor
*Sales Verification Required


If sales verification is required, check one:


D State delegates sales verification to the processor [see 7 CFR 2S0.19(2)(vi)(C)]


Processor should submit their Sales Verification Plan to the State Agency.


D State will conduct sales verification


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


Do you use a subcontractor for the production of any items covered in this agreement? [j] Yes 0No


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


Better Baked Foods Co. 2200 E 38th si. Erie PA16510


Items: 025839-0328, 02838-0328, & 018186-0328


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


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


o CN Labeling is optional. Recipient Agencies may request CN labeled products.


~ CN Labeling is required, if applicable, for the processed product.


D Submit CN labels with SEPDS.


4. Nutritional Information. Recipient Agencies need nutritional information to comply with USDA
regulations. State should check those that apply:


[j] Processor must provide nutrition information to RA upon request.


D Processor's nutrition information has been submitted to USDA Database.


D Processor's nutrition information is available on their web site.


(Provide the web address) _w_w_w_._ty_so_n_,_co_m _


[j] Processor must submit nutrition information with the SEPDS


s. Grading. Red Meat grading will be performed under (check one) NON-APPLICABt.
o Full Certification per AMS Instruction MGC 640 (formerly known as Option 2 grading) ,E
D PCCP per AMS Instruction MGC 638


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


N/A
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7. List of Eligible Recipient Agencies. State will provide a list of eligible Recipient Agencies to the
processor upon State approval of the State Participation Agreement.


8. Backhauling of USDA Foods. If backhauling is permitted, processor must notify the State before
backhauling products. Please check those that apply.


State permits backhauling D Yes ~ No


Backhauling permitted from State Warehouse D School District D


State requires attached form for requesting approval to backhaul DYes D No


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


10. Electronic Receipting for USDA Foods (FD-062)


Processor must register on the USDA's Web Supply Chain Management (WBSCM) or other applicable
USDA system(s). Please register immediately after receiving business partner identification number.


Processor is required to enter all shipment receipts within three business days of delivery, using the Web
Supply Chain Management (WBSCM) Shipment Receipt Function. (USDA FD Memo-062).


11. Additional State Requirements.
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HoldlRecall Contact Information


State Agency: Nevada Department of Agriculture


PROCESSOR HOLD AND RECALL CONTACT INFORMATION


Name of Processor: Tyson Prepared Food - 100103 Chicken


Primary Contact


Name: Jayme Zachry


Office Telephone Number: _4_7_9_-2_9_0_-3_3_7_0 _


Mobile Telephone Number: _4_7_9_-9_0_3_-1_5_0_2 _


Fax Number: 479-757-6596


Email Address:jayme.zachry@tyson.com


Back-up Contact


Name: Randall H. Collins


Office Telephone Number: 479-290-3452---------------
Mobile Telephone Number: _4_7_9_-8_4_1_-2_3_1_3 _


Fax Number: 479-757-7196


Email Address:randy.collins@tyson.com


PLEASE COMPLETE AND RETURN ALONG WITH THE SPA AND NOTIFY THE
STATE AGENCY IMMEDIATELY AS CHANGES OCCUR







HoldlRecall Contact Information


State Agency: Nevada Department of Agriculture


PROCESSOR HOLD AND RECALL CONTACT INFORMATION


Name of Processor: Tyson Prepared Food - 110244 Cheese


Primary Contact


Name: Mike Nagle


Office Telephone Number: _5_8_6_-7_5_6_-_0_10_0 _


Mobile Telephone Number: _2_4_8_-6_2_4_-_7_11_0 _


Fax Number: 586-756-0200


Email Address:mnagle@boscopizza.com


Back-up Contact


Name: Randall H, Collins


Office Telephone Number: _4_7_9_-2_9_0_-_3_4_52 _


Mobi Ie Telephone Number: _4_7_9_-8_4_1_-_2_3_13 _


Fax Number: 479-757-7196


Email Address:randy.coliins@tyson.com


PLEASE COMPLETE AND RETURN ALONG WITH THE SPA AND NOTIFY THE
STATE AGENCY IMMEDIATELY AS CHANGES OCCUR







Tyson Foods, Inc.
Tyson Foods, Inc., in conjunction with K12 Foodservice.com, has developed a
verification process for the value pass thru method "Net-Off Invoice", as
stipulated in 7 CFR2S0.19(b)(2l 2S0.30(d)(l) and 2S0.30(m). This process has
been demonstrated for and received approval by David Brothers, Program
Analyst, USDA Food and Nutrition Service, Food Distribution Division.


The verification process proposes to exceed the statistical sampling requirements
by documenting and reporting the electronic access and review of recipient
agency account information by every school participating in this commodity
distribution option. Once account activity has been reviewed, a recipient agency
with any concerns regarding the receipt of VPT will initiate a contact with the
appropriate manufacturer through K12 Foodservice.com.


The process consists of five steps:


A. The recipient agency receives an automated email at the beginning of
each month with a summary of their commodity account status.


B. The email will contain an encoded link that will pass usemame/password
information required to access and review commodity account data as
provided by the commercial distributor.


C. When the user accesses their account, the username/password, school
name, date, and time are logged into a separate database.


D. A link to a detailed Account Summary is provided as well as the ability to
query the order database on a variety of criteria.


E. The Account Summary contains individual invoice line item data as
provided by the distributor. This information may be viewed as an annual
total or broken-out by month.


A report of sales verification as well as user initiated VPT inquiries will be
reported semi-annually.


How does Sales Verification via K12Foodservice.com work?


Manufacturers who use K12Foodservice.com to display commodity data for their
school customers also choose to use K12Foodservice.com to satisfy the sales
verification requirement as stated in 7CFR250.19. When commodity transaction
data from a certified commercial distributor is received and processed, this data
is viewable at K12Foodservice.com for the distributor, broker, school district,







State DA, and USDA. On a monthly schedule, all K12Foodservice.com NOI
customers receive an Email Reminder, with their username and password,
requesting that they access their account on K12Foodservice.com.


Once logged in, each school district is asked to compare the previous month's
online account and transaction information to their hard-copy invoices from the
distributor. Each district is then asked to respond, for each of their
manufacturers, whether or not the distributor provided the correct quantity and
discount for their commodity purchases. If the online data matches their paper
invoices, they are asked to submit a "Yes" response for that manufacturer. If
there is a discrepancy, they should submit "No" and enter a brief description of
the problem. At this point, the "No" response is sent to the manufacturer's
representative and to the broker. School districts should receive a response to
their discrepancy submission within 48 hours. All "No" responses and their
resolutions are collected by the manufacturer and are submitted with the bi-
annual verification reports to the states.


Monthly Sales Verification via K12Foodservice.com exceeds the USDA
requirement in two ways; (1) all customers are asked to verify, not just a
sample, and (2) customers are asked to verify on a monthly basis, not just every
six months. This level of participation in sales verification also benefits the NOI
school customers by providing them with data on commodity availability and
usage for 18 processors, all within one website. When used by foodservice
directors and menu planners, this information can help schools make the most of
their commodity "dollars". State directors and manufacturers alike want districts
to "use the commodities", and not to carry-over balances year after year.
Monthly verification can raise awareness of school customers' under-utilized
commodities.


How to view the Verification report on K12Foodservice.com


1. Access your account to K12Foodservice.com. If you do not know your
username and password, please contact K12 Services (301-251-5515)
to get set up.


2. Select a manufacturer to view data for on the left hand side of the
screen. Once you have made this selection, click the link for
"Verification.


3. Select a month and school year for data review and click "Submit".
These tables display activity recorded during the month after the
month you have selected. For example, selecting "January" displays
results that were submitted in February. This is because we ask
customers to log in and review data for the previous month, which we
assume is complete by the 10th of the next month.







4. Verification results are calculated based on a statistically valid sample
set of ACTIVE NOr customers within a state - this group is called the
Population Requiring Verification. Only customers who have purchased
Nor commodity products during the six-month period are asked to
complete the verification process. These customers are listed in
GREEN text on the verification report. Customers displayed in RED
text have not received discounted (USDA) product and are not
included in the population requiring verification.


5. The Verification report displays three levels of activity: (a)has the
customer logged in to the website AT LEAST ONCE during the six
month period (6 Month Status), (b) how many times have they logged
on to the website during the current month (Monthly Logins), and (c)
have they submitted a YESor NO verification for the current month.


6. Verification results for each state are based on the first level of
activity, (a) the 6 Month Status. A statistically valid sample (number of
schools) within the population requiring verification (Req. Sample Size)
must log in to the website AT LEAST ONCE during the six month
period.


7. There is a summary table at the bottom of the report that displays
whether the manufacturer has reached the log-in requirement for your
state. In this table, the 6 Month Login number must be equal to or
greater than the Req. Sample Size.







015  3  FRS  03  08


LOT NUMBER


0153FRS0308 


P-1239


Julian Date
Production Date


Example: January 15


Current Year
Example:2013


Production Plant
Example: Forest, MS


Line Number
at production Plant


Military Hour
Example: 8:00 am


Production Code DatingTrack back to exact date & time of production







015    3   FRS      08     C


LOT NUMBER


0153FRS08C 


P-1239


Julian Date
Production Date


Example: January 15


Current Year
Example:2013


Production Plant
Example: Forest, MS


Line LETTER
at production Plant


Military Hour
Example: 8:00 am


Production Code DatingTYSON PRODUCTION DATE CODE FORMAT







 
 


  
  


 


 




   






  


   


  


  


  


  


 
   


    


 


 


 


 
  


                    


 


  
  


    


     


    


       



      


 


    


     
       
 


 
   
  





   


  


   
 
 


   


     
   


        


    


  


  


  
  


         
        
    


                      
                  
                    
              


                  
               
               
      


                     
                        
      


    


  


       
           


   


 
     
   
 


  
    
  
  
  





    


      


      
    






   
  













 









 


 


















 
    
  


    
  


   
    


   


     
     


    


   
 
 
 








 


 


 








 





 


  
     
   
 
   


                 
               
                 
    







Component 
Group Food Group and Item


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


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


Calories                                                                                                
Min           Max


Nutritional Guidelines for Processed End Products
Each product item must meet all nutrition specifications 


REVISED April 6, 2016


Group 5 - Chicken Nuggets and Popcorn Chicken







Component 
Group Food Group and Item


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)


Calories                                                                                                
Min           Max


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







Component 
Group Food Group and Item


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)


Calories                                                                                                
Min           Max


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







Component 
Group Food Group and Item


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)


Calories                                                                                                
Min           Max


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







Tyson Foods, Inc.  Legal Department   2200 Don Tyson Parkway, Springdale, AR 72762-6999 
   Phone: 479-290-4000   Fax: 479-290-7967   www.tyson.com 


Rev  5-15 


PURE FOOD GUARANTY AND INDEMNIFICATION AGREEMENT 
(Continuing Form) 


Tyson Foods, Inc., for itself and its wholly owned subsidiaries (“Seller”), guarantees that the 
articles of food (specifically “Products”) sold by Seller to State of Nevada (“Buyer”), during the period in which this 
guaranty is effective, shall not be adulterated or misbranded within the meaning of the Federal Food, Drug and 
Cosmetic Act of June 25, 1938, as amended (the “FDC Act”), including the Food Additives Amendment of 1958 and 
the Food Allergen Labeling and Consumer Protection Act of 2004; the Federal Meat Inspection Act, as amended, the 
Poultry Products Inspection Act, as amended (collectively, and as applicable, the “Acts”) or within the meaning of any 
applicable state food and drug law, the adulteration and misbranding provisions of which are (i) identical with or 
substantially the same as those found in the Acts, and (ii) are not preempted by the Acts or federal law. Products are 
not articles which may not, under the provisions of section 404, 505 or 512 of the FDC Act, be introduced into 
interstate commerce.  Seller guarantees that no articles of food sold by Seller to Buyer during the effective period of 
this Guaranty shall be classified as hazardous materials subject to Department of Transportation regulations 
contained in 49 CFR 177.800 – 177.870. Seller represents that it is in compliance with the HACCP food safety 
systems requirements of the USDA/FSIS, the provisions of the Public Health Security and Bioterrorism Preparedness 
and Response Act of 2002, the registration requirements of the Food Safety Modernization Act (FSMA), and the 
country-of-origin labeling provisions of the Farm Security and Rural Investment Act of 2002 as amended. For products 
shipped under Buyer’s labels, Seller's responsibility for misbranding shall be limited to direct damages resulting from 
the failure of the products to conform to the label furnished by Buyer.  Buyer undertakes to save Seller harmless from 
any liability under the Acts for any other type of misbranding arising out of the use of Buyer's labels Notwithstanding 
anything to the contrary in the foregoing, Seller does not guarantee against the products becoming adulterated or 
misbranded within the meaning of the Acts by reason of causes beyond Seller's control after shipment. 


Seller agrees to defend, indemnify and hold Buyer harmless from direct damages arising out of, 
resulting from or in connection with any allegation or finding of any breach of this guaranty of the Products, or from 
any consumer complaint, claim or legal action alleging damages resulting from the breach of this guaranty of the 
Products; provided, however, Seller will not indemnify Buyer for any damage or liability resulting from (i) the Product 
becoming adulterated or misbranded after the Product has left Seller’s control; (ii) the negligence or intentional act or 
omission of an agent or employee of Buyer or any third party; (iii) Buyer’s refusal to cooperate with Seller in the 
investigation or defense of a claim covered by this guaranty, or (iv) Buyer agreeing to settled a claim covered by this 
guaranty without Seller’s written consent; (v) the Products are resold by Buyer other than in the ordinary course of 
Buyer’ business: or (vi) the liability for such complaint, claim or legal action is imposed either in whole or in part by 
warranty, express or implied, that is not authorized by Seller. 


NEITHER PARTY SHALL BE LIABLE TO THE OTHER OR ANY THIRD PARTY, TO THE EXTENT 
PERMITTED BY LAW, FOR ANY LOSS OF BUSINESS, LOST PROFITS, BUSINESS INTERRUPTION, DAMAGE 
TO GOODWILL OR REPUTATION, DEGRADATION IN VALUE OF BRANDS OR OTHER INDIRECT, SPECIAL, 
INCIDENTAL, OR CONSEQUENTIAL DAMAGES, EXCEPT AS PROVIDED IN THIS GUARANTY OR IN A 
SEPARATE DOCUMENT RELATED TO THE PRODUCTS ENTERED INTO BY THE PARTIES, EVEN IF A PARTY 
OR ITS AFFILIATES HAVE BEEN APPRISED OF THE LIKELIHOOD OF SUCH DAMAGES OCCURRING.  SELLER 
HEREBY DISCLAIMS ANY AND ALL WARRANTIES OF MERCHANTABILITY, FITNESS FOR A PARTICULAR 
PURPOSE AND ALL OTHER WARRANTIES, EXPRESS OR IMPLIED.  


This guaranty shall continue to be effective until it is revoked by either party by the giving of written 
notice to the other party.  As to current or future Products sold to Buyer, this guaranty revokes any prior guaranties 
provided by Seller and may not be amended or abridged by any document issued by Buyer which has not been 
accepted and signed by Seller. 


TYSON FOODS, INC. 
Date: April 18, 2016 


By:  
Its: President North American Operations & Food Service 
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TYSON CHILD  NUTRITION SUMMARY
Product Name: FC, Whole Grain Breaded Chicken Chunks Chunk-Shaped Chicken Patties-CN


Product Code: 15489-0928 Label Weight: 29.57 lb
UPC Information: 000-23700-04038 1


Serving size: 5   .87-oz CHUNK(s) per serving


Pack Information: 6 / 4.9281 LB (s) per Case.
Minimum of 540   CHUNKS(s) per Case.


Product is CN-labeled. CN numbers are: 092269
Analysis is by Piece.


Total Weight of Uncooked Product 0.8850000 oz1


  Weight of Creditable Raw Meat, Variety: Chicken 0.5722273 oz
  Percent fat of raw meat: 30.0000000 %


*Weight of Creditable Dry APP, (Variety): n/a
      Rehydration Ratio: 
  *(Weight of Rehydrated APP): n/a


  Weight of Meat Alternates (specify): n/a


  Weight of Breading: Whole Grain 0.2470000 oz


  Weight of Filling: n/a


  Weight of Other Non-Creditable Ingredients: 0.0657270 oz
   Total Weight of Finished Product: 0.8700000 oz
 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 0.4005591 oz


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


Meat/Meat Alternate per serving: 2.0000 oz
Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;
 however,  average weights per case will meet or exceed the stated weight.


Additional Information:
VER 6 gsm
3 PIECES= 1.00 OZ. M/MA + 0.80 OZ. EQUIVALENT GRAINS
4 PIECES= 1.50 OZ. M/MA + 0.75 OZ. EQUIVALENT GRAINS


Karen Shank, MS, RD


TYSON FOODS, INC. 06/03/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







All Natural Whole Grain Chicken Chunks


UPC Code: 00023700040381Product Code: 15489-928


Divert your A522 USDA Large WOGS  


Minimally processed with no artificial flavors or ingredients, meeting USDA guidelines for all


natural labeling  


Appeals to parents that want to keep things pure and simple for their kids  


Appeals to tweens and teens that are becoming more concerned about doing something


good for the world and their bodies  


PREPARATION 


PREPARATION:  Appliances vary, adjust accordingly.  Conventional Oven  (Preferred Method):  Preheat oven
to 400°F.  Place frozen chicken chunks on baking sheet.  Heat 10-12 minutes.  Turn chunks over halfway
through heating time.  Microwave Arrange frozen chicken chunks on microwave-safe plate.  Heat,
uncovered, on HIGH:  6 chunks for 1 1/2 minutes or 12 chunks for 2 to 2 1/2 minutes. Turn chunks over
halfway through heating time.  Do not overheat.  Let stand 1 to 2 minutes before serving.  Deep Fry  Heat
oil to 350°F.  Fry frozen chicken chunks 1 to 2 minutes.  


INGREDIENTS 


Chicken, water, salt, and natural flavor.  BREADED WITH:  Whole wheat flour, water, salt, brown sugar,


soybean oil, dried onion, dried garlic, dried yeast, sugar. Breading set in vegetable oil  


CONTAINS wheat  


PIECE COUNT 


Minimum of 540 CHUNKS(s) per Case


MASTER CASE 


Gross
Weight


38.0009 LB Width: 15.625 IN 


Net
Weight  


29.57 LB Length: 23.5 IN 


Cube: 1.78 FT Height: 8.375 IN 


PALLET CONFIGURATION


Ti: 5 Hi: 8 


STORAGE 


Shelf Life: 365 days  


Storage Temp: 0 F 


Storage Method: Frozen 


CN Label: Yes 


CN Label Numbers: 092269 


CN Statement: Five 0.87 oz. fully


cooked, whole grain breaded chicken


chunks provide 2.00 oz. equivalent


meat and 1.00 oz. equivalent grains


for the Child Nutrition Meal Pattern


Requirements.  


To obtain a signed copy of the CN statement for


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.   


Nutrition Facts 
Serv ing  S ize :  CN SVG 5 PCE  (122g)  


Serv ings  Per  Conta iner :  Abou t  109   


Amount  Per  Serv ing  


Calor ies  300   


To ta l  Fa t  15g  


Satura ted  Fat  3g   


Trans Fat  0g   


Po lyunsatura ted Fat  6g   


Monounsatura ted  Fat  4 .5g  


Cholestero l  65mg   


Sod ium  430mg   


To ta l  Carbohydrate  15g  


Dietary  F iber  2g  


Sugars  1g  


Pro te in  24g   


V i t am in  A  2%  


Ca lc ium  %  


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


Iron 10%


Vitamin C  0%


48%


8%


5%


18%


22%


15%


23%


% Daily Value*


Calories from Fat  140


tysonfoodservice.com
1-800-24-TYSON 


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.  Product information valid as of 6/8/2015.
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TYSON CHILD  NUTRITION SUMMARY


Product Name: Fully Cooked Whole Grain Golden Crispy Chicken Chunk Fritters-CN


Product Code: 70364-0928 Label Weight: 32.81 lb
UPC Information: 000-23700-03376 5


Serving size: 5   .7-oz CHUNK(s) per serving


Pack Information:


Minimum of 745   .7-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 092340, 092341, 092342, 092343


Analysis is by Piece.


Total Weight of Uncooked Product 0.6572000 oz1


 Weight of Creditable Raw Meat, Variety: Chicken 0.2075688 oz


 Percent fat of raw meat: < 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Concentrate 0.0525780 oz


     Rehydration Ratio:   1:2.60


 *(Weight of Rehydrated APP): 0.1892808 oz


*Weight of Creditable Dry APP, (Variety): Isolate 0.0137160 oz


     Rehydration Ratio:   1:3.77


 *(Weight of Rehydrated APP): 0.0655320 oz


 Weight of Meat Alternates (specify): n/a


 Weight of Breading: Whole Grain 0.2000000 oz


 Weight of Filling: n/a


 Weight of Other Non-Creditable Ingredients: n/a


   Total Weight of Finished Product: 0.7000000 oz


 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 0.4001108 oz


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


Meat/Meat Alternate per serving: 2.0000 oz


Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements


set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;


 however,  average weights per case will meet or exceed the stated weight.


Additional Information:


ver 24 gsm


1.00 oz. equivalent grains (Whole Grain Rich)


Karen Shank, MS, RD


TYSON FOODS, INC. 07/07/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Whole Grain Breaded Golden Crispy
Nuggets, 0.7 oz.


UPC Code: 00023700033765Product Code: 70364 -928


Available for commodity reprocessing - USDA 100103 


Utilizes white and dark meat to keep commodity pounds in balance and is also available


for Independent Drawdown  


Consistent piece sizes for easy CN portioning and cost control 


Great Golden Crispy breading profile that is Kid Tested, Kid Approved™ 


Certified Responsible Antibiotic Use Verified - CRAU  


PREPARATION 


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


INGREDIENTS 


Chicken, water, textured soy protein concentrate, isolated soy protein, seasoning [brown sugar, salt,


onion powder, chicken stock, canola oil, yeast extract, carrot powder, vegetable stock (carrot, onion,


celery), garlic powder, maltodextrin, flavors, silicon dioxide, citric acid and spice], seasoning (potassium


chloride, rice flour), sodium phosphates. BREADED WITH: Whole wheat flour, water, enriched wheat flour


(wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), salt, wheat gluten, sugar,


dried onion, dried garlic, torula yeast, spice, dextrose, dried yeast, turmeric extract (color), paprika


extract (color). Breading set in vegetable oil.  


CONTAINS soy, wheat  


PIECE COUNT 


Minimum of 745 0.7OZ PIECE(s) per Case


MASTER CASE 


Gross
Weight


41.4729 LB Width: 15.75 IN 


Net
Weight  


32.81 LB Length: 23.5625 IN 


Cube: 2 FT Height: 9.3125 IN 


PALLET CONFIGURATION


Ti: 5 Hi: 7 


STORAGE 


Shelf Life: 270 days  


Storage Temp: 0 F 


Storage Method: Frozen 
CN Label: Yes 


CN Label Numbers: 092340 


CN Statement: Five 0.70 oz. fully


cooked, chunk-shaped chicken pattie


fritters provide 2.00 oz. equivalent


meat/meat alternate and 1.00 oz.


equivalent grains, for Child Nutrition


Meal Pattern Requirements.  


To obtain a signed copy of the CN statement for


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.   


Nutrition Facts 
Serv ing  S ize :  CN SVG 5 PCE  (98g)  


Serv ings  Per  Conta iner :  Abou t  150  


Amount  Per  Serv ing  


Calor ies  260   


To ta l  Fa t  15g  


Satura ted  Fat  2 .5g   


Trans Fat  0g   


Po lyunsatura ted Fat  7g   


Monounsatura ted  Fat  4 .5g  


Cholestero l  25mg   


Sod ium  400mg   


To ta l  Carbohydrate  16g  


Dietary  F iber  3g  


Sugars  1g  


Pro te in  16g   


V i t am in  A  2%  


Ca lc ium  %  


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


Iron 10%


Vitamin C  0%


32%


12%


5%


17%


8%


13%


23%


% Daily Value*


Calories from Fat  140


tysonfoodservice.com
1-800-24-TYSON 


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.  Product information valid as of 2/16/2016.
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TYSON CHILD  NUTRITION SUMMARY


Product Name: FC Whole Grain Golden Crispy Popcorn Chicken-CN Chicken Pattie Fritters


Product Code: 70368-0928 Label Weight: 32.79 lb
UPC Information: 000-23700-03386 4


Serving size: 12   .28-oz PIECE(s) per serving


Pack Information:


Minimum of 1860   .28-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 092273, 092280, 092281, 092282


Analysis is by Piece.


Total Weight of Uncooked Product 0.2740000 oz1


 Weight of Creditable Raw Meat, Variety: Chicken 0.0864870 oz


 Percent fat of raw meat: < 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Concentrate 0.0219075 oz


     Rehydration Ratio:   1:2.60


 *(Weight of Rehydrated APP): 0.0788670 oz


*Weight of Creditable Dry APP, (Variety): Isolate 0.0057150 oz


     Rehydration Ratio:   1:3.77


 *(Weight of Rehydrated APP): 0.0273050 oz


 Weight of Meat Alternates (specify): n/a


 Weight of Breading: Whole Grain 0.0835000 oz


 Weight of Filling: n/a


 Weight of Other Non-Creditable Ingredients: n/a


   Total Weight of Finished Product: 0.2800000 oz


 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 0.1667128 oz


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


Meat/Meat Alternate per serving: 2.0000 oz


Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements


set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;


 however,  average weights per case will meet or exceed the stated weight.


Additional Information:


VER 16 GSM


1.00 OZ EQUIVALENT GRAINS (WHOLE GRAIN RICH)


Karen Shank, MS, RD


TYSON FOODS, INC. 07/07/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Whole Grain Breaded Golden Crispy 
Popcorn Chicken, 0.28 oz.


UPC Code: 00023700033864Product Code: 70368 -928


Available for commodity reprocessing - USDA 100103 


Utilizes white and dark meat to keep commodity pounds in balance and is also available 


for Independent Drawdown 


Consistent piece sizes for easy CN portioning and cost control 


Great Golden Crispy breading profile that is Kid Tested, Kid Approved™ 


Certified Responsible Antibiotic Use Verified - CRAU 


PREPARATION 


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


INGREDIENTS 


Chicken, water, textured soy protein concentrate, isolated soy protein, seasoning [brown sugar, salt,


onion powder, chicken stock, canola oil, yeast extract, carrot powder, vegetable stock (carrot, onion,


celery), garlic powder, maltodextrin, flavors, silicon dioxide, citric acid and spice], seasoning (potassium


chloride, rice flour), sodium phosphates. BREADED WITH: Whole wheat flour, water, enriched wheat flour


(wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), salt, wheat gluten, sugar,


dried onion, dried garlic, torula yeast, spice, dextrose, dried yeast, turmeric extract (color), paprika


extract (color). Breading set in vegetable oil.  


CONTAINS soy, wheat  


PIECE COUNT 


Minimum of 1860 0.28OZ PIECE(s) per Case


MASTER CASE 


Gross 
Weight


41.4529 LB Width: 15.75 IN 


Net 
Weight  


32.79 LB Length: 23.5625 IN 


Cube: 2 FT Height: 9.3125 IN 


PALLET CONFIGURATION


Ti: 5 Hi: 7 


STORAGE 


Shelf Life: 270 days  


Storage Temp: 0 F 


Storage Method: Frozen 
CN Label: Yes 


CN Label Numbers: 092273, 092280, 


092281, 092282 


CN Statement: Twelve 0.28 oz. fully 


cooked, popcorn chicken, chicken 


pattie fritters provide 2.00 oz. 


equivalent meat/meat alternate and 


1.00 oz. equivalent grains, for the 


Child Nutrition Meal Pattern 


Requirements. 


To obtain a signed copy of the CN statement for 


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.  


Nutrition Facts 
Serv ing  S ize :  CN SVG 12 PCE  (94g)  


Serv ings  Per  Conta iner :  Abou t  156  


Amount  Per  Serv ing  


Calor ies  250  


To ta l  Fa t  15g  


Satura ted  Fat  2 .5g  


Trans Fat  0g  


Po lyunsatura ted Fat  7g  


Monounsatura ted  Fat  4 .5g  


Cholestero l  25mg  


Sod ium  380mg  


To ta l  Carbohydrate  16g  


Dietary  F iber  3g  


Sugars  1g  


Pro te in  15g  


V i t am in  A  2%  


Ca lc ium  %  


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


Iron 10%


Vitamin C  0%


30%


12%


5%


16%


8%


13%


23%


% Daily Value*


Calories from Fat  130


tysonfoodservice.com
1-800-24-TYSON 


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.  Product information valid as of 12/16/2015.
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Whole Grain Breaded Golden Crispy 
Popcorn Chicken, 0.28 oz.


UPC Code: 00023700033864Product Code: 70368 -928


Available for commodity reprocessing - USDA 100103 


Utilizes white and dark meat to keep commodity pounds in balance and is also available 


for Independent Drawdown 


Consistent piece sizes for easy CN portioning and cost control 


Great Golden Crispy breading profile that is Kid Tested, Kid Approved™ 


Certified Responsible Antibiotic Use Verified - CRAU 


PREPARATION 


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


INGREDIENTS 


Chicken, water, textured soy protein concentrate, isolated soy protein, seasoning [brown sugar, salt,


onion powder, chicken stock, canola oil, yeast extract, carrot powder, vegetable stock (carrot, onion,


celery), garlic powder, maltodextrin, flavors, silicon dioxide, citric acid and spice], seasoning (potassium


chloride, rice flour), sodium phosphates. BREADED WITH: Whole wheat flour, water, enriched wheat flour


(wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), salt, wheat gluten, sugar,


dried onion, dried garlic, torula yeast, spice, dextrose, dried yeast, turmeric extract (color), paprika


extract (color). Breading set in vegetable oil.  


CONTAINS soy, wheat  


PIECE COUNT 


Minimum of 1860 0.28OZ PIECE(s) per Case


MASTER CASE 


Gross 
Weight


41.4529 LB Width: 15.75 IN 


Net 
Weight  


32.79 LB Length: 23.5625 IN 


Cube: 2 FT Height: 9.3125 IN 


PALLET CONFIGURATION


Ti: 5 Hi: 7 


STORAGE 


Shelf Life: 270 days  


Storage Temp: 0 F 


Storage Method: Frozen 
CN Label: Yes 


CN Label Numbers: 092273, 092280, 


092281, 092282 


CN Statement: Twelve 0.28 oz. fully 


cooked, popcorn chicken, chicken 


pattie fritters provide 2.00 oz. 


equivalent meat/meat alternate and 


1.00 oz. equivalent grains, for the 


Child Nutrition Meal Pattern 


Requirements. 


To obtain a signed copy of the CN statement for 


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.  


Nutrition Facts 
Serv ing  S ize :  CN SVG 12 PCE  (94g)  


Serv ings  Per  Conta iner :  Abou t  156  


Amount  Per  Serv ing  


Calor ies  250  


To ta l  Fa t  15g  


Satura ted  Fat  2 .5g  


Trans Fat  0g  


Po lyunsatura ted Fat  7g  


Monounsatura ted  Fat  4 .5g  


Cholestero l  25mg  


Sod ium  380mg  


To ta l  Carbohydrate  16g  


Dietary  F iber  3g  


Sugars  1g  


Pro te in  15g  


V i t am in  A  2%  


Ca lc ium  %  


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


Iron 10%


Vitamin C  0%


30%


12%


5%


16%


8%


13%


23%


% Daily Value*


Calories from Fat  130


tysonfoodservice.com
1-800-24-TYSON 


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.  Product information valid as of 12/16/2015.

























		70368-928 (7-7-15).pdf

		70368-928 ss

		70368-928 1

		70368-928












TYSON CHILD  NUTRITION SUMMARY


Product Name: FC Whole Grain Home-Style Popcorn Chicken, Chicken Pattie Fritters-CN


Product Code: 2940-0928 Label Weight: 30.00 lb
UPC Information: 000-23700-03989 7


Serving size: 15   .25-oz FRITTER(s) per serving


Pack Information: 6 / 5.0000 LB (s) per Case.


1860   .25-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 090567, 093115


Analysis is by Piece.


Total Weight of Uncooked Product 0.2620000 oz1


 Weight of Creditable Raw Meat, Variety: Chicken 0.1469034 oz


 Percent fat of raw meat: < 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Isolate 0.0064006 oz


     Rehydration Ratio:   1:3.77


 *(Weight of Rehydrated APP): 0.0305806 oz


 Weight of Meat Alternates (specify): n/a


 Weight of Breading: Whole Grain 0.0786000 oz


 Weight of Filling: n/a


 Weight of Other Non-Creditable Ingredients: 0.0059160 oz


   Total Weight of Finished Product: 0.2569000 oz


 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 0.1334219 oz


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


Meat/Meat Alternate per serving: 2.0000 oz


Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements


set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;


 however,  average weights per case will meet or exceed the stated weight.


Additional Information:


VER 12


New regulation calculations: 1.00 oz. equivalent grains (Whole Grain Rich)
Grain Requirements for School Lunch and Breakfast Program per Policy Memo Code: SP 30-2012
, USDA/FNS


Karen Shank, MS, RD


TYSON FOODS, INC. 08/26/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Whole Grain Breaded Homestyle Popcorn 
Chicken, 0.257 oz.


UPC Code: 00023700039897Product Code: 2940-928


Available for commodity reprocessing -  USDA 100103


Utilizes white and dark meat to keep commodity pounds in balance and is also available 
for Independent Drawdown


Consistent piece sizes for easy CN portioning and cost control


Great Homestyle breading profile that kids love


PREPARATION
Appliances vary, adjust accordingly.  Convection Oven  5-6 minutes at 375°F from frozen.  Deep Fry  1-2
minutes at 350°F from frozen.


INGREDIENTS
Chicken, water, isolated soy protein, chicken seasoning (salt, yeast extract, maltodextrin, sugar, corn 
syrup solids, wheat flour, citric acid, sodium diacetate, dextrose, lactose, corn starch, disodium inosinate 
and disodium guanylate, dried chicken, natural flavor, spice extractives, dried chicken broth, lactic acid, 
artificial flavor), sodium phosphates, salt.  BREADED WITH: Whole wheat flour, water, enriched wheat flour
(enriched with niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), whole grain yellow corn 
flour, modified corn starch, yellow corn flour, salt, yeast, spices, leavening (sodium bicarbonate, sodium 
aluminum phosphate), garlic powder, onion powder, extractives of paprika. Breading set in vegetable oil.


CONTAINS milk, soy, wheat


PIECE COUNT
1860 PIECE(s) per Case


MASTER CASE
Gross
Weight 32.5551 LB Width: 15.625 IN


Net
Weight 30 LB Length: 23.5 IN


Cube: 1.78 FT Height: 8.375 IN


PALLET CONFIGURATION


Ti: 5 Hi: 8


STORAGE


Shelf Life: 270 days


Storage Temp: 0 F


Storage Method: Frozen


CN Label: Yes


CN Label Numbers: 090567, 093115


CN Statement: Each 3.85 oz. portion 
(by weight) of chicken pattie fritters, 
provides 2.00 oz. equivalent 
meat/meat alternate and 1.00 oz. 
equivalent grains for Child Nutrition 
Meal Pattern Requirements.


To obtain a signed copy of the CN statement for 
this item, please contact the Tyson  Food 
Service Concierge via e-mail  or call 1 -800 -
248 -9766.


Nutrition Facts
Serv ing  S ize :  CN SVG 15 PCE  (108g)
Serv ings Per  Conta iner :  Abou t  125


Amount  Per  Serv ing
Calor ies  290


To ta l  Fa t  18g
Satura ted Fat  3 .5g
Trans Fat  0g
Polyunsatura ted Fat  8g
Monounsatura ted  Fat  6g


Cholestero l  40mg
Sod ium  290mg
To ta l  Carbohydrate  17g


Dietary  Fiber  2g
Sugars  0g


Pro te in  15g


V i t am in  A  2%
Calc ium  %


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


Iron 10%
Vitamin C  0%


30%


8%
6%


12%
13%


18%
28%


% Daily Value*


Calories from Fat  160


tysonfoodservice.com
1-800-24-TYSON


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries. Product information valid as of 8/28/2015.
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TYSON CHILD  NUTRITION SUMMARY
Product Name: Fully Cooked, Portioned, Hot  Spicy, Breaded CKN BST Filets-CN w/RM


Product Code: 70312-0928 Label Weight: 30.94 lb
UPC Information: 000-23700-03544 8


Serving size: 1   3.75-oz FILLET(s) per serving


Pack Information: 6 / 5.1500 LB (s) per Case.
Minimum of 132   3.75-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 092412, 090703
Analysis is by Piece.


Total Weight of Uncooked Product 3.8252000 oz1


  Weight of Creditable Raw Meat, Variety: Chicken 2.5683638 oz
  Percent fat of raw meat: 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Isolate 0.0423779 oz
      Rehydration Ratio:   1:3.77
  *(Weight of Rehydrated APP): 0.2024722 oz


  Weight of Meat Alternates (specify): n/a


  Weight of Breading: Whole Grain 1.0000000 oz


  Weight of Filling: n/a


  Weight of Other Non-Creditable Ingredients: 0.0543641 oz
   Total Weight of Finished Product: 3.7500000 oz
 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 2.0003267 oz


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


Meat/Meat Alternate per serving: 2.0000 oz
Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;
 however,  average weights per case will meet or exceed the stated weight.


Additional Information:
VER 8
Bread calculations reflect new regulations: 1.00 oz. equivalent grains (Whole Grain Rich)
Grain Requirements for School Lunch and Breakfast Program per Policy Memo Code :SP 30-2012
, USDA/FNS


Karen Shank, MS, RD


TYSON FOODS, INC. 05/18/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Whole Grain Breaded Hot 'N Spicy Made 
with Whole Muscle Filet, 3.75 oz.


UPC Code: 00023700035448Product Code: 70312-928


Available for commodity reprocessing -  USDA 100103


Made with whole muscle white meat for the same premium bite and texture of whole 
muscle but without the price


Consistent piece sizes to meet CN portioning with an authentic made- from- scratch
appearance


PREPARATION
PREPARATION: Appliances vary, adjust accordingly.  Convection Oven Preheat oven to 350°F. Place frozen
filets on a parchment lined baking sheet. Heat for 14 to 17 minutes.  Conventional Oven  Preheat oven to
400°F. Place frozen filets on a parchment lined baking sheet. Heat for 16 to 19 minutes.


INGREDIENTS
Portioned chicken breasts with rib meat, water, isolated soy protein, seasoning [brown sugar, salt, onion 
powder, chicken stock, canola oil, yeast extract, carrot powder, vegetable stock (carrot, onion, celery), 
garlic powder, flavors, maltodextrin, silicon dioxide and citric acid], sodium phosphates, seasoning 
(potassium chloride, rice flour).  BREADED WITH:  Whole wheat flour, water, enriched wheat flour (enriched 
with niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), contains 2% or less of the 
following: salt, onion powder, spices, modified corn starch, sugar, garlic powder, modified wheat starch, 
extractives of paprika, yeast extract, maltodextrin, lactic acid, leavening (sodium acid pyrophosphate, 
sodium bicarbonate), natural flavors, dextrose.  Breading set in vegetable oil.


PIECE COUNT
Minimum of 132 3.75OZ PIECE(s) per Case
Minimum of 132 Servings per Case. [Minimum
bag count is 22 pieces.]


MASTER CASE
Gross
Weight 39.3709 LB Width: 15.625 IN


Net
Weight 30.94 LB Length: 23.5 IN


Cube: 1.78 FT Height: 8.375 IN


PALLET CONFIGURATION


Ti: 5 Hi: 8


STORAGE


Shelf Life: 365 days


Storage Temp: 0 F


Storage Method: Frozen


CN Label: Yes


CN Label Numbers: 092412, 090703


CN Statement: One 3.75 oz. fully 
cooked portioned hot & spicy breaded 
chicken breast filet with rib meat 
provides 2.00 oz. equivalent 
meat/meat alternate and 1.00 oz. 
equivalent grains for Child Nutrition 
Meal Pattern Requirements.


To obtain a signed copy of the CN statement for 
this item, please contact the Tyson  Food 
Service Concierge via e-mail  or call 1 -800 -
248 -9766.


Nutrition Facts
Serv ing  S ize :  1  PIECE  (105g)
Serv ings Per  Conta iner :  Abou t  132


Amount  Per  Serv ing
Calor ies  230


To ta l  Fa t  10g
Satura ted  Fat  2g
Trans Fat  0g
Polyunsatura ted Fat  4g
Monounsatura ted  Fat  3g


Cholestero l  50mg
Sod ium  480mg
To ta l  Carbohydrate  15g


Dietary  Fiber  1g
Sugars  1g


Pro te in  21g


V i t am in  A  2%
Calc ium  2%


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


Iron 8%
Vitamin C  0%


42%


4%
5%


20%
17%


10%
15%


% Daily Value*


Calories from Fat  90


tysonfoodservice.com
1-800-24-TYSON


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries. Product information valid as of 8/31/2015.
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TYSON CHILD  NUTRITION SUMMARY


Product Name: Fully Cooked, Whole Grain Hot  Spicy Chicken Pattie Fritters-CN


Product Code: 70314-0928 Label Weight: 32.82 lb
UPC Information: 000-23700-03390 1


Serving size: 1   3.53-oz PATTIE(s) per serving


Pack Information:


Minimum of 148   3.53-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 092151, 092152, 092153


Analysis is by Piece.


Total Weight of Uncooked Product 3.2860000 oz1


 Weight of Creditable Raw Meat, Variety: Chicken 1.0378440 oz


 Percent fat of raw meat: < 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Concentrate 0.2628900 oz


     Rehydration Ratio:   1:2.60


 *(Weight of Rehydrated APP): 0.9464040 oz


*Weight of Creditable Dry APP, (Variety): Isolate 0.0685800 oz


     Rehydration Ratio:   1:3.77


 *(Weight of Rehydrated APP): 0.3276600 oz


 Weight of Meat Alternates (specify): n/a


 Weight of Breading: Whole Grain 1.0000000 oz


 Weight of Filling: n/a


 Weight of Other Non-Creditable Ingredients: n/a


   Total Weight of Finished Product: 3.5300000 oz


 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 2.0005547 oz


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


Meat/Meat Alternate per serving: 2.0000 oz


Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements


set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;


 however,  average weights per case will meet or exceed the stated weight.


Additional Information:


VER 15 UPD PCE WTS


Bread calculations reflect new regulations: 1.00 oz. equivalent grains (Whole Grain Rich)
Grain Requirements for School Lunch and Breakfast Program per Policy Memo Code :SP 30-2012
, USDA/FNS


Karen Shank, MS, RD


TYSON FOODS, INC. 05/11/15


Title


Nutritional Services Manager


Tyson Foods, Inc.      2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Hot 'N Spicy Whole Grain Patties, 3.53 oz.


UPC Code: 00023700033901Product Code: 70314-928


White and dark meat chopped & formed chicken patties 


51% whole grain rich breading  


Each serving provides eYESactly 2 oz. M/MA  


Kid tested, kid approved™, CN labeled, fully cooked   


PREPARATION 


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


INGREDIENTS 


Chicken, water, textured soy protein concentrate, isolated soy protein, seasoning [brown sugar, salt,


onion powder, chicken stock, canola oil, yeast extract, carrot powder, vegetable stock (carrot, onion,


celery), garlic powder, maltodextrin, flavors, silicon dioxide, citric acid and spice], seasoning (potassium


chloride, rice flour), sodium phosphates.  BREADED WITH:  Whole wheat flour, enriched wheat flour


(enriched with niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), water, modified wheat


starch, salt, spices, onion powder, sugar, modified corn starch, wheat gluten, yeast extract, garlic powder,


extractives of paprika, maltodextrin, lactic acid, leavening (sodium acid pyrophosphate, sodium


bicarbonate), natural flavors, dextrose, spice extractive.  Breading set in vegetable oil.  


CONTAINS soy, wheat  


PIECE COUNT 


Minimum of 148 3.53OZ PIECE(s) per Case


Minimum 25 PIECE(s) per BAG. 


MASTER CASE 


Gross
Weight


41.4829 LB Width: 15.75 IN 


Net
Weight  


32.82 LB Length: 23.5625 IN 


Cube: 2 FT Height: 9.3125 IN 


PALLET CONFIGURATION


Ti: 5 Hi: 7 


STORAGE 


Shelf Life: 270 days  


Storage Temp: 0 F 


Storage Method: Frozen CN Label: Yes  


CN Label Numbers: 092151, 092152,


092153 


CN Statement: One 3.53 oz. fully


cooked chicken pattie fritters provide


2.00 oz. equivalent meat/meat


alternate and 1.00 oz. equivalent


grains for Child Nutrition Meal Pattern


Requirements.  


To obtain a signed copy of the CN statement for


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.   


Nutrition Facts 
Serv ing  S ize :  1  PIECE  (99g)   


Serv ings  Per  Conta iner :  Abou t  149  


Amount  Per  Serv ing  


Calor ies  270   


To ta l  Fa t  15g  


Satura ted  Fat  3g   


Trans Fat  0g   


Po lyunsatura ted Fat  7g   


Monounsatura ted  Fat  4 .5g  


Cholestero l  25mg   


Sod ium  400mg   


To ta l  Carbohydrate  17g  


Dietary  F iber  3g  


Sugars  1g  


Pro te in  15g   


V i t am in  A  2%  


Ca lc ium  4%  


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


Iron 15%


Vitamin C  0%


30%


12%


6%


17%


8%


15%


23%


% Daily Value*


Calories from Fat  140


tysonfoodservice.com
1-800-24-TYSON 


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.  Product information valid as of 6/4/2015.
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TYSON CHILD  NUTRITION SUMMARY


Product Name: Fully Cooked Whole Grain Golden Crispy Chicken Pattie Fritters-CN


Product Code: 70304-0928 Label Weight: 32.82 lb
UPC Information: 000-23700-03389 5


Serving size: 1   3.54-oz PATTIE(s) per serving


Pack Information:


Minimum of 148   3.54-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 092718, 092719


Analysis is by Piece.


Total Weight of Uncooked Product 3.2860000 oz1


 Weight of Creditable Raw Meat, Variety: Chicken 1.0378440 oz


 Percent fat of raw meat: < 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Concentrate 0.2628896 oz


     Rehydration Ratio:   1:2.60


 *(Weight of Rehydrated APP): 0.9464026 oz


*Weight of Creditable Dry APP, (Variety): Isolate 0.0685795 oz


     Rehydration Ratio:   1:3.77


 *(Weight of Rehydrated APP): 0.3276576 oz


 Weight of Meat Alternates (specify): n/a


 Weight of Breading: Whole Grain 1.0000000 oz


 Weight of Filling: n/a


 Weight of Other Non-Creditable Ingredients: n/a


   Total Weight of Finished Product: 3.5400000 oz


 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 2.0005509 oz


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


Meat/Meat Alternate per serving: 2.0000 oz


Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements


set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;


     however,  average weights per case will meet or exceed the stated weight.


Additional Information:


VER 13


Karen Shank, MS, RD


TYSON FOODS, INC. 06/03/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Golden Crispy Whole Grain Patties, 3.54 oz.


UPC Code: 00023700033895Product Code: 70304-928


Now available in


51% whole grain to


meet nutritional 


needs  


This kid favorite is available for federal funds discount!  


Popular Kid Tested, Kid Approved™ pattie breading profile 


PREPARATION 


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


INGREDIENTS 


Chicken, water, textured soy protein concentrate, isolated soy protein, seasoning [brown sugar, salt,


onion powder, chicken stock, canola oil, yeast extract, carrot powder, vegetable stock (carrot, onion,


celery), garlic powder, maltodextrin, flavors, silicon dioxide, citric acid and spice], seasoning (potassium


chloride, rice flour), sodium phosphates.  BREADED WITH:  Whole wheat flour, water, enriched wheat flour


(wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), salt, wheat gluten, sugar,


dried onion, dried garlic, torula yeast, spice, dextrose, dried yeast, turmeric extract (color), paprika


extract (color).  Breading set in vegetable oil.  


CONTAINS soy, wheat  


PIECE COUNT 


Minimum of 148 3.54OZ PIECE(s) per Case


MASTER CASE 


Gross
Weight


41.4829 LB Width: 15.75 IN 


Net
Weight  


32.82 LB Length: 23.5625 IN 


Cube: 2 FT Height: 9.3125 IN 


PALLET CONFIGURATION


Ti: 5 Hi: 7 


STORAGE 


Shelf Life: 270 days  


Storage Temp: 0 F 


Storage Method: Frozen 
CN Label: Yes 


CN Label Numbers: 092718, 092719 


CN Statement: One 3.54 oz. pattie of


fully cooked, chicken provide 2.00 oz.


equivalent meat/meat alternate and


1.00 oz. equivalent grains, for the


Child Nutrition Meal Pattern


Requirements.  


To obtain a signed copy of the CN statement for


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.   


Nutrition Facts 
Serv ing  S ize :  1  PIECE  (99g)   


Serv ings  Per  Conta iner :  Abou t  148  


Amount  Per  Serv ing  


Calor ies  270   


To ta l  Fa t  15g  


Satura ted  Fat  2 .5g   


Trans Fat  0g   


Po lyunsatura ted Fat  7g   


Monounsatura ted  Fat  4 .5g  


Cholestero l  25mg   


Sod ium  400mg   


To ta l  Carbohydrate  16g  


Dietary  F iber  3g  


Sugars  1g  


Pro te in  16g   


V i t am in  A  2%  


Ca lc ium  4%  


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


Iron 10%


Vitamin C  0%


32%


12%


5%


17%


8%


13%


23%


% Daily Value*


Calories from Fat  140


tysonfoodservice.com
1-800-24-TYSON 


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.  Product information valid as of 6/8/2015.
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TYSON CHILD  NUTRITION SUMMARY
Product Name: FC Whole Grain, Golden Crispy, Breaded, Portioned CKN BST Filets-CN W/ RMT


Product Code: 70302-0928 Label Weight: 30.94 lb
UPC Information: 000-23700-03545 5


Serving size: 1   3.75-oz PATTIE(s) per serving


Pack Information: 6 / 5.1500 LB (s) per Case.
Minimum of 132   3.75-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 086281
Analysis is by Piece.


Total Weight of Uncooked Product 3.8252000 oz1


       Weight of Creditable Raw Meat, Variety: Chicken 2.5683638 oz
       Percent fat of raw meat: 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Isolate 0.0423779 oz
           Rehydration Ratio:   1:3.77
       *(Weight of Rehydrated APP): 0.2024722 oz


       Weight of Meat Alternates (specify): n/a


       Weight of Breading: Whole Grain 1.0000000 oz


       Weight of Filling: n/a


       Weight of Other Non-Creditable Ingredients: 0.0543641 oz
     Total Weight of Finished Product: 3.7500000 oz
   Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 2.0003267 oz


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


Meat/Meat Alternate per serving: 2.0000 oz
Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;
        however,  average weights per case will meet or exceed the stated weight.


Additional Information:
VER 18
Bread calculations reflect new regulations: 1.00 oz. equivalent grains (Whole Grain Rich)
Grain Requirements for School Lunch and Breakfast Program per Policy Memo Code :SP 30-2012
, USDA/FNS


Karen Shank, MS, RD


TYSON FOODS, INC. 06/26/14


Title


Nutritional Services Manager


Tyson Foods, Inc. 2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







CN Label: Yes 


CN Label Numbers: 086281  


CN Statement: One 3.75 oz. fully cooked,


portioned, breaded chicken breast filet with
rib meat provides 2.00 oz. equivalent
meat/meat alternate and 1.00 oz equivalent
grains for the Child Nutrition Meal Pattern
Requirements.   


To obtain a signed copy of the CN statement
for this item, please contact the Tyson  Food
Service Concierge via e-mail  or call 1-800-
248-9766.   


Golden Crispy Whole Grain Made with Whole Muscle Filet, 3.75
oz. 


Product Code: 70302-928 


PREPARATION 


Appliances vary, adjust accordingly.  Convection Oven  Preheat oven to 375°F; no steam and low fans. Place frozen
filets in a single layer on a baking sheet lined with parchment paper. Heat for 16 to 18 minutes. Conventional Oven  
Preheat oven to 400°F. Place frozen filets on a baking sheet lined with parchment paper in a single layer. Heat for 18
to 20 minutes.   


PIECE COUNT 


Minimum of 132 3.75OZ PIECE(s) per Case  
[Minimum bag count is 22 pieces.]   


MASTER CASE 


PALLET CONFIGURATION 


INGREDIENTS 
Chicken breasts with rib meat, water, isolated soy protein, seasoning [brown sugar, salt, onion powder, chicken stock,


canola oil, yeast extract, carrot powder, vegetable stock (carrot, onion, celery), garlic powder, flavors, maltodextrin,


silicon dioxide and citric acid], sodium phosphates, seasoning (potassium chloride, rice flour).  BREADED WITH: Whole


wheat flour, water, enriched wheat flour (wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid),


salt, dried onion, dried garlic, sugar, wheat gluten, torula yeast, dextrose, spice, dried yeast, paprika extract (color),


tumeric extract (color).  Breading set in vegetable oil.   


CONTAINS soy, wheat  


STORAGE 


UPC Code: 00023700035455


Gross Weight 33.5497 LB Width: 15.625 IN


Net Weight 30.94 LB Length: 23.5 IN


Cube: 1.78 FT Height: 8.375 IN


Ti: 5 Hi: 8


Shelf Life: 365 days


Storage Temp: 0 F


Storage Method: Frozen


Nutrition Facts 
Serving Size: 1 PIECE (105g)  
Servings Per Container: About 132  


Amount Per Serving 
Calories 230  


Total Fat 10g 
Saturated Fat 2g  
Trans Fat 0g  
Polyunsaturated Fat 4g  
Monounsaturated Fat 3g  


Cholesterol 50mg  
Sodium 380mg  
Total Carbohydrate 14g 


Dietary Fiber 1g  
Sugars 1g  


Protein 22g  


Vitamin A 0%  
Calcium 2%  


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


Iron 8%
Vitamin C 0%


44%


4%
5%


16%
17%


10%
15%


% Daily Value*


Calories from Fat 90


tysonfoodservice.com  
1-800-24-TYSON  
©2011 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.


Product information valid as of 11/17/2014.
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TYSON CHILD  NUTRITION SUMMARY
Product Name: FC Whole Grain, Golden Crispy BRD Chicken Breast Chunks with Rib Meat-CN


Product Code: 70362-0928 Label Weight: 30.00 lb
UPC Information: 000-23700-03559 2


Serving size: 5   .79-oz CHUNK(s) per serving


Pack Information: 6 / 5.0000 LB (s) per Case.
Minimum of 605   .79-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 092344
Analysis is by Piece.


Total Weight of Uncooked Product 0.7651000 oz1


  Weight of Creditable Raw Meat, Variety: Chicken 0.5137273 oz
  Percent fat of raw meat: 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Isolate 0.0084764 oz
      Rehydration Ratio:   1:3.77
  *(Weight of Rehydrated APP): 0.0404984 oz


  Weight of Meat Alternates (specify): n/a


  Weight of Breading: Whole Grain 0.2000000 oz


  Weight of Filling: n/a


  Weight of Other Non-Creditable Ingredients: 0.0108744 oz
   Total Weight of Finished Product: 0.7900000 oz
 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 0.4001074 oz


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


Meat/Meat Alternate per serving: 2.0000 oz
Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;
 however,  average weights per case will meet or exceed the stated weight.


Additional Information:
VER 15 gsm
1.00 oz. equivalent grains (Whole Grain Rich)


Karen Shank, MS, RD


TYSON FOODS, INC. 06/03/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Whole Grain Breaded Golden Crispy Made with
Whole Muscle Boneless Wing, 0.79 oz.


UPC Code: 00023700035592Product Code: 70362-928


Available for commodity reprocessing -  USDA 100103


Made with whole muscle white meat for the same premium bite and texture of whole 
muscle but without the price


Consistent piece sizes for easy CN portioning with an authentic made- from- scratch
appearance


PREPARATION
Appliances vary, adjust accordingly.  Convection Oven  Preheat oven to 375°F, no steam, medium low 
fans. Place frozen chunks on a parchment lined baking sheet and heat for 10 -12 minutes.  Conventional 
Oven  Preheat oven to 400°F. Place frozen chunks on a baking sheet lined with parchment paper. Heat 
for 10-12 minutes.


INGREDIENTS
Protioned chicken breast with rib meat, water, isolated soy protein, seasoning [brown sugar, salt, onion 
powder, chicken stock, canola oil, yeast extract, carrot powder, vegetable stock (carrot, onion, celery), 
garlic powder, flavors, maltodextrin, silicon dioxide and citric acid], sodium phosphates, seasoning 
(potassium chloride, rice flour).  BREADED WITH:  Whole wheat flour, water, enriched wheat flour (wheat 
flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), salt, dried onion, dried garlic, 
sugar, wheat gluten, torula yeast, dextrose, spice, dried yeast, paprika extract (color), turmeric extract 
(color).  Breading set in vegetable oil.


CONTAINS soy, wheat


PIECE COUNT
Minimum of 605 0.79OZ PIECE(s) per Case


MASTER CASE
Gross
Weight 38.4309 LB Width: 15.625 IN


Net
Weight 30 LB Length: 23.5 IN


Cube: 1.78 FT Height: 8.375 IN


PALLET CONFIGURATION


Ti: 5 Hi: 8


STORAGE


Shelf Life: 365 days


Storage Temp: 0 F


Storage Method: Frozen CN Label: Yes


CN Label Numbers: 092344


CN Statement: Five 0.79 oz. fully 
cooked, breaded chicken breast 
chunks with rib meat provide 2.00 oz. 
equivalent meat/meat alternate and 
1.00 oz equivalent grains for Child 
Nutrition Meal Pattern Requirements.


To obtain a signed copy of the CN statement for 
this item, please contact the Tyson  Food 
Service Concierge via e-mail  or call 1 -800 -
248 -9766.


Nutrition Facts
Serv ing  S ize :  CN SVG 5 PCE  (111g)
Serv ings Per  Conta iner :  Abou t  122


Amount  Per  Serv ing
Calor ies  250


To ta l  Fa t  11g
Satura ted  Fat  2g
Trans Fat  0g
Polyunsatura ted Fat  4 .5g
Monounsatura ted  Fat  3 .5g


Cholestero l  55mg
Sod ium  400mg
To ta l  Carbohydrate  15g


Dietary  Fiber  2g
Sugars  1g


Pro te in  23g


V i t am in  A  0%
Calc ium  %


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


Iron 10%
Vitamin C  0%


46%


8%
5%


17%
18%


10%
17%


% Daily Value*


Calories from Fat  100


tysonfoodservice.com
1-800-24-TYSON


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries. Product information valid as of 7/27/2015.




























TYSON CHILD  NUTRITION SUMMARY
Product Name: FC Whole Grain, Golden Crispy, Breaded, CKN BST Filets w/ Rib Meat-CN


Product Code: 70300-0928 Label Weight: 30.00 lb
UPC Information: 000-23700-03711 4


Serving size: 1   4-oz FILLET(s) per serving


Pack Information: 6 / 5.0000 LB (s) per Case.
Minimum of 120   PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 087280, 087281, 087305, 087306
Analysis is by Piece.


Total Weight of Uncooked Product 4.5000000 oz1


       Weight of Creditable Raw Meat, Variety: Chicken 2.8606701 oz
       Percent fat of raw meat: 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Concentrate 0.0101282 oz
           Rehydration Ratio:   1:2.60
       *(Weight of Rehydrated APP): 0.0364615 oz


       Weight of Meat Alternates (specify): n/a


       Weight of Breading: Whole Grain 1.1244000 oz


       Weight of Filling: n/a


       Weight of Other Non-Creditable Ingredients: 0.4784684 oz
     Total Weight of Finished Product: 4.0000000 oz
   Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 2.0389305 oz


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


Meat/Meat Alternate per serving: 2.0000 oz
Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;
        however,  average weights per case will meet or exceed the stated weight.


Additional Information:
VER 11
New regulation calculations: 1.00 oz. equivalent grains (Whole Grain Rich)
Grain Requirements for School Lunch and Breakfast Program per Policy Memo Code: SP 30-2012
, USDA/FNS


Karen Shank, MS, RD


TYSON FOODS, INC. 07/14/14


Title


Nutritional Services Manager


Tyson Foods, Inc. 2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







CN Label: Yes 


CN Label Numbers: 087280, 087281,


087305, 087306  


CN Statement: One 4.0 oz fully cooked,


breaded, chicken breast filet with rib meat
provides 2.00 oz equivalent meat/meat
alternate and 1.00 oz equivalent grains for
the Child Nutrition Meal Patter Requirements.  


To obtain a signed copy of the CN statement
for this item, please contact the Tyson  Food
Service Concierge via e-mail  or call 1-800-
248-9766.   


Golden Crispy Whole Grain Whole Muscle Filet, 4.0 oz. 


Product Code: 70300-928 


PREPARATION 


Appliances vary, adjust accordingly.  Convection Oven  1.  Preheat oven to 350°F.  2. Arrange pieces in a single layer on
baking sheet.  3. Heat in oven for 10-12 minutes from frozen.   


PIECE COUNT 


Minimum of 120 PIECE(s) per Case  
Minimum of 20 PIECE(s) per BAG.  Minimum of 120 SERVING(s) per CASE.  


MASTER CASE 


PALLET CONFIGURATION 


INGREDIENTS 
Chicken breast filets with rib meat, water, seasoning [brown sugar, salt, onion powder, chicken stock, canola oil, yeast


extract, carrot powder, vegetable stock (carrot, onion, celery), garlic powder, maltodextrin, flavors, silicon dioxide,


citric acid, spice], modified food starch, sodium phosphates, soy protein concentrate, sea salt.  BREADED WITH: Whole


wheat flour, water, enriched wheat flour (wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid),


salt, wheat gluten, sugar, dried onion, dried garlic, torula yeast, dextrose, spice, dried yeast, paprika extract (color),


turmeric extract (color).  Breading set in vegetable oil.   


CONTAINS soy, wheat  


STORAGE 


UPC Code: 00023700037114


Gross Weight 32.6097 LB Width: 15.625 IN


Net Weight 30 LB Length: 23.5 IN


Cube: 1.78 FT Height: 8.375 IN


Ti: 5 Hi: 8


Shelf Life: 365 days


Storage Temp: 0 F


Storage Method: Frozen


Nutrition Facts 
Serving Size: 1 PIECE (112g)  
Servings Per Container: About 120  


Amount Per Serving 
Calories 240  


Total Fat 11g 
Saturated Fat 2g  
Trans Fat 0g  
Polyunsaturated Fat 4.5g  
Monounsaturated Fat 3.5g  


Cholesterol 50mg  
Sodium 480mg  
Total Carbohydrate 14g 


Dietary Fiber 2g  
Sugars 1g  


Protein 21g  


Vitamin A 0%  
Calcium 2%  


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


Iron 8%
Vitamin C 0%


42%


8%
5%


20%
17%


10%
17%


% Daily Value*


Calories from Fat 100


tysonfoodservice.com  
1-800-24-TYSON  
©2011 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.


Product information valid as of 10/16/2014.



mailto:fscomments@tyson.com
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TYSON CHILD  NUTRITION SUMMARY
Product Name: FC, Whole Grain, Portioned, Golden Crispy, Breaded Chicken Tenders-CN w R/M


Product Code: 70332-0928 Label Weight: 30.99 lb
UPC Information: 000-23700-03547 9


Serving size: 3   1.41-oz TENDER(s) per serving


Pack Information: 6 / 5.1650 LB (s) per Case.
Minimum of 351   1.41-OZ PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 094013
Analysis is by Piece.


Total Weight of Uncooked Product 1.3663000 oz1


  Weight of Creditable Raw Meat, Variety: Chicken 0.9327366 oz
  Percent fat of raw meat: 30.0000000 %


*Weight of Creditable Dry APP, (Variety): Isolate 0.0029238 oz
      Rehydration Ratio:   1:3.77
  *(Weight of Rehydrated APP): 0.0139693 oz


  Weight of Meat Alternates (specify): n/a


  Weight of Breading: Whole Grain 0.3403000 oz


  Weight of Filling: n/a


  Weight of Other Non-Creditable Ingredients: 0.0932195 oz
   Total Weight of Finished Product: 1.4100000 oz
 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 0.6668849 oz


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


Meat/Meat Alternate per serving: 2.0000 oz
Bread Alternate per serving: 1.0000 per serving


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;
 however,  average weights per case will meet or exceed the stated weight.


Additional Information:
VER 25
New regulation calculations: 1.00 oz. equivalent grains (Whole Grain Rich)
Grain Requirements for School Lunch and Breakfast Program per Policy Memo Code: SP 30-2012
, USDA/FNS


Karen Shank, MS, RD


TYSON FOODS, INC. 11/03/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Whole Grain Breaded Golden Crispy Made 
with Whole Muscle Tenders, 1.41 oz.


UPC Code: 00023700035479Product Code: 70332 -928


Available for commodity reprocessing -  USDA 100103


Made with whole muscle white meat for the same premium bite and texture of whole 
muscle but without the price


Consistent piece sizes for easy CN portioning with an authentic made- from- scratch
appearance


PREPARATION
Appliances vary, adjust accordingly.  Convection Oven  Preheat oven to 375°F no steam, medium-low fans.
Place frozen tenders in a single layer on a parchment lined baking sheet.  Heat for 7 to 10 minutes 
uncovered.  Conventional Oven  Preheat oven to 400°F.  Place frozen tenders in a single layer on a 
parchment lined baking sheet.  Heat for 11 to 13 minutes uncovered.


INGREDIENTS
Boneless skinless chicken breasts with rib meat, water, seasoning [brown sugar, salt, onion powder, 
chicken stock, canola oil, yeast extract, carrot  powder, vegetable stock (carrot,  onion, celery), garlic 
powder, flavors, maltodextrin, silicon dioxide and citric acid], isolated soy protein, sodium phosphates, 
seasoning (potassium chloride, rice flour).  BREADED WITH:  Whole wheat flour, water, enriched wheat 
flour (wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), salt, wheat gluten, 
sugar, dried onion, dried garlic, torula yeast, dextrose, spice, dried yeast, paprika extract (color), 
turmeric extract (color). Breading set in vegetable oil.


PIECE COUNT
Minimum of 351 1.41OZ PIECE(s) per Case


MASTER CASE
Gross
Weight 39.4209 LB Width: 15.625 IN


Net
Weight 30.99 LB Length: 23.5 IN


Cube: 1.78 FT Height: 8.375 IN


PALLET CONFIGURATION


Ti: 5 Hi: 8


STORAGE


Shelf Life: 365 days


Storage Temp: 0 F


Storage Method: Frozen CN Label: Yes


CN Label Numbers: 094013


CN Statement: Three 1.41 oz. fully 
cooked whole grain portioned 
breaded chicken tenders with rib 
meat provide 2.00 oz. equivalent 
meat/meat alternate and 1.00 oz. 
equivalent grains for the Child 
Nutrition Meal Pattern Requirements.


To obtain a signed copy of the CN statement for 
this item, please contact the Tyson  Food 
Service Concierge via e-mail  or call 1 -800 -
248 -9766.


Nutrition Facts
Serv ing  S ize :  CN SVG 3 PCE  (118g)
Serv ings Per  Conta iner :  Abou t  117


Amount  Per  Serv ing
Calor ies  230


To ta l  Fa t  12g
Satura ted  Fat  2g
Trans Fat  0g
Polyunsatura ted Fat  6g
Monounsatura ted  Fat  3g


Cholestero l  45mg
Sod ium  330mg
To ta l  Carbohydrate  12g


Dietary  Fiber  2g
Sugars  2g


Pro te in  20g


V i t am in  A  0%
Calc ium  %


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


Iron 10%
Vitamin C  0%


40%


8%
4%


14%
15%


10%
18%


% Daily Value*


Calories from Fat  100


tysonfoodservice.com
1-800-24-TYSON


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries. Product information valid as of 12/16/2015.
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TYSON CHILD  NUTRITION SUMMARY
Product Name: Fully Cooked Chicken Sausage Patties, Caramel Color Added-CN


Product Code: 17443-0928 Label Weight: 30.07 lb
UPC Information: 000-23700-03998 9


Serving size: 1   1.43-oz PATTIE(s) per serving


Pack Information: 6 / 5.0100 LB (s) per Case.
Minimum of 336   PIECE(s) per Case.


Product is CN-labeled. CN numbers are: 092335
Analysis is by Piece.


Total Weight of Uncooked Product 1.5100000 oz1


  Weight of Creditable Raw Meat, Variety: Chicken 1.4345000 oz
  Percent fat of raw meat: 30.0000000 %


*Weight of Creditable Dry APP, (Variety): n/a
      Rehydration Ratio: 
  *(Weight of Rehydrated APP): n/a


  Weight of Meat Alternates (specify): n/a


  Weight of Breading: n/a


  Weight of Filling: n/a


  Weight of Other Non-Creditable Ingredients: 0.0755000 oz
   Total Weight of Finished Product: 1.4300000 oz
 Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 1.0041500 oz


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


Meat/Meat Alternate per serving: 1.0000 oz


I certify that the above information is accurate as presented on this date.


*I further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of  7 CFR Parts 210, 220, 225, and 226.


(1)Slight variance in piece weights is possible, due to normal process variance;
        however,  average weights per case will meet or exceed the stated weight.


Additional Information:
VER 6


Karen Shank, MS, RD


TYSON FOODS, INC. 05/14/15


Title


Nutritional Services Manager


Tyson Foods, Inc.  2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766







Chicken Sausage Patties, 1.43 oz.


UPC Code: 00023700039989Product Code: 17443-928


Available for commodity reprocessing - USDA 100103   


Utilizes all dark meat to help keep commodity pounds in balance and extend commodity


dollars further than beef, pork, or turkey  


Consistent piece sizes for easy CN portioning and cost control 


Better nutritionals than traditional beef or pork options 


Great sausage flavor that makes the perfect breakfast sandwich when paired with a biscuit,


english muffin or bagel  


PREPARATION 


Appliances vary, adjust accordingly.  Conventional Oven  Place frozen patties on baking sheet pan.  Cook
at 350°F for 9 to 11 minutes.  Convection Oven  Place frozen patties on baking sheet pan.  Cook at 325°F
for 5 to 7 minutes.  Pan Fry  Place frozen patties in oil coated skillet.  Prepare over medium heat for 4 to 5
minutes.  


INGREDIENTS 


Boneless dark chicken, seasoning [salt, dextrose, spices, beef flavor (contains salt, autolyzed yeast


extract, beef extract), maltodextrin, beef fat, modified corn starch, onion powder, yeast extract, natural


flavor, garlic powder, sodium succinate, beef gelatin, gum arabic, ascorbic acid], modified food starch,


water, sodium phosphates, caramel color, natural flavors.  


CONTAINS NO ALLERGENS 


PIECE COUNT 


Minimum of 336 PIECE(s) per Case


MASTER CASE 


Gross
Weight


32.8403 LB Width: 15.75 IN 


Net
Weight  


30.07 LB Length: 23.5625 IN 


Cube: 2 FT Height: 9.3125 IN 


PALLET CONFIGURATION


Ti: 5 Hi: 7 


STORAGE 


Shelf Life: 270 days  


Storage Temp: 0 F 


Storage Method: Frozen 


CN Label: Yes 


CN Label Numbers: 092335 


CN Statement: One 1.43 oz. fully


cooked chicken sausage pattie


provides 1.00 oz. equivalent meat for


the Child Nutrition Meal Pattern


Requirements.  


To obtain a signed copy of the CN statement for


this item, please contact the Tyson  Food 


Service Concierge via e-mail  or call 1 -800 -


248 -9766.   


Nutrition Facts 
Serv ing  S ize :  1  PIECE  (40g)   


Serv ings  Per  Conta iner :  Abou t  336  


Amount  Per  Serv ing  


Calor ies  100   


To ta l  Fa t  6g  


Satura ted  Fat  1 .5g   


Trans Fat  0g   


Po lyunsatura ted Fat  1 .5g  


Monounsatura ted  Fat  2g   


Cholestero l  40mg   


Sod ium  250mg   


To ta l  Carbohydrate  1g  


Dietary  F iber  0g  


Sugars  0g  


Pro te in  11g   


V i t am in  A  0%  


Ca lc ium  0%  


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


Iron 4%


Vitamin C  0%


22%


0%


0%


10%


13%


8%


9%


% Daily Value*


Calories from Fat  50


tysonfoodservice.com
1-800-24-TYSON 


©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.  Product information valid as of 7/27/2015.



mailto:fscomments@tyson.com
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RFP #3237 USDA FOODS PROCESSING                                                                                          
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Part II – Cost Proposal 
RFP Title: USDA Foods Processing 
RFP: 3237 
Vendor Name: Tyson Prepared Foods 


Address: 2200 Don Tyson Parkway 
Springdale, AR 72762 


Opening Date: April 22, 2016 


Opening Time: 2:00 PM 
 


Part II – Cost Proposal – Tab I – Title Page   
 
Tyson Prepared Foods 
2200 Don Tyson Parkway, Springdale, AR 72762 






Sheet1

		RFP 3237 Cost Proposal 

		Vendor Name: Tyson Prepared Foods

		Food Group		Food Item		Servings per case		USDA Foods Draw Down Item number		Pounds of USDA Foods Draw Down per Case		Net Price Per Case (Not including value of USDA Foods)		Net Price Per Serving (Not including value of USDA Foods)		Tyson Product Number		Comments

		5		1		108		100103		27.63		$   44.36		$   0.4107		015489-0928		This product only contains 100103 white meat only

		5		1		149		100103		15.38		$   40.36		$   0.2709		070364-0928		This product is 3.50 oz (60% white/40% dark 100103 meat)

		5		2		124		100103		25.17		$   39.00		$   0.3145		002940-0928		(60% white/40% dark 100103 meat)

		5		2		155		100103		15.37		$   40.99		$   0.2645		070368-0928		(60% white/40% dark 100103 meat)

		6		1		148		100103		15.38		$   40.37		$   0.2728		070314-0928		(60% white/40% dark 100103 meat)

		6		1		132		100103		33.74		$   58.71		$   0.4448		070312-0928		This product only contains 100103 white meat only

		6		2		148		100103		15.38		$   38.40		$   0.2595		070304-0928		(60% white/40% dark 100103 meat)

		6		2		132		100103		33.74		$   58.79		$   0.4454		070302-0928		This product only contains 100103 white meat only

		7		1		121		100103		32.74		$   57.00		$   0.4711		070362-0928		Made with whole muscle item

		7		2		104-136		100103		30.9		$   77.70		$   0.6757		070300-0928		Whole muscle item (Serving Price determined by using avg 115 serv/cs 

		7		2		132		100103		33.74		$   58.79		$   0.4454		070302-0928		Made with whole muscle item

		7		3		117		100103		34.29		$   61.98		$   0.5297		070332-0928		Made with whole muscle item

		7		4		336		100103		44.75		$   37.59		$   0.1119		017443-0928		This product only contains 100103 dark meat only
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ATTACHMENT I - COST PROPOSAL CERTIFICATION OF COMPLIANCE
WITH TERMS AND CONDITIONS OF RFP


I have read, understand and agree to comply with all the terms and conditions specified in this Request for
Proposal.


YES x I agree to comply with the terms and conditions specified in this RFP.


NO I do not agree to comply with the terms and conditions specified in thisRFP.


If the exception and/or assumption require a change in the terms in any section of the RFP, the contract, or
any incorporated documents, vendors must provide the specific language that is being proposed in the tables
below. If vendors do not specify in detail any exceptions and/or assumptions at time of proposal
submission, the State will not consider any additional exceptions and/or assumptions during negotiations.
Note: Only cost exceptions and/or assumptions should be identified on this attachment. Do not restate
the technical exceptions and/or assumptions on this attachment.


Tyson Prepared Foods


Compa(7 Name


(t7db~~
Signature


Charles Boger - Director Pricing 04/18/2016


Print Name Date


Vendors MUST use the following format. Attach additional sheets if necessary.


RFP SECTION RFP EXCEPTION
EXCEPTION # NUMBER PAGE NUMBER (Complete detail regarding exceptions must be


identified)


EXCEPTION SUMMARY FORM


RFP SECTION RFP ASSUMPTION
ASSUMPTION # NUMBER PAGE NUMBER (Complete detail regarding assumptions must


be identified)


ASSUMPTION SUMMARY FORM


This document must be submitted in Tab III of vendor's cost proposal.
This form MUST NOT be included in the technical proposal.


USDA Foods Processing RFP 3237 Page 520/58



























Sheet1

		RFP 3237 Cost Proposal 

		Vendor Name:		CONAGRA FOODS, INC.

		Food Group		Food Item		Servings per case		USDA Foods Draw Down Item number		Pounds of USDA Foods Draw Down per Case		Net Price Per Case (Not including value of USDA Foods)		Net Price Per Serving (Not including value of USDA Foods)



		2		Rectangle Cheese Pizza FFK+  4x6 bulk WG (77387-12718)		96/4.68 oz		110244		5.13		30.56		0.3183



		3		Rectangle Pepperoni Pizza FFK+ 4x6 bulk WG  (77387-12719)		96/4.68 oz		110244		4.38		35.08		0.3655



		4		Rectangle WG Turk Sausage  3x4  Breakfast Pizza bulk (77387-12708)		192/2.66 oz		110244		3.42		43.71		0.2276



		12		Cheese Quesadilla WG bulk (77387-12614)		96/4.80 oz		110244		9.66		41.02		0.4273







		ADDITIONAL 		ITEMS FOR YOUR CONSIDERATION              NEW ITEMS IN BOLD		svgs/cs & portion size		USDA cheese #		Pounds/cs donated food		Net price per case		Net Price per Serving

		16272-20111		GILARDI Self Rising WG Stuff Crust Cheese Pizza w/trays  LG		72/5.46 oz		110244		9.36		$   39.73		$   0.5518

		16272-20112		GILARDI Self Rising WG Stuff Crust Turkey Pepp Pizza w/trays LG		72/5.46 oz		110244		8.33		$   45.10		$   0.6264

		16272-20113		GILARDI Self Rising WG Stuff Crust Cheese Pizza w/trays  MED		96/4.50 oz		110244		10.32		$   40.91		$   42.6100

		16272-20114		GILARDI Self Rising WG Stuff Crust Turkey Pepp Pizza w/trays MED		96/4.50 oz 		110244		9.03		$   46.13		$   0.4806

		16272-20117		GILARDI Soft Dough WG Cheese Filled Breadsticks w/Bags   1G/1MMA		144/2.21 oz		110244		9.54		$   37.45		$   0.2600

		16272-20120		GILARDI WG Calzone 3-Cheese Blend Bulk SMART SNACK		60/4.69 oz		110244		6.07		$   33.07		$   0.5512

		16272-20121		GILARDI WG Calzone Meat Combo Turk Pepp/Turk Sausage Bulk SMART SNACK		60/4.69 oz		110244		4.43		$   38.59		$   0.6431

		77387-12439		Max Stix Bulk WG 50/50 Cheese-filled  1G/1MMA		192/1.93 oz		110244		6.06		$   36.00		$   0.1875

		77387-12444		Max 5" Round Pizza WG Cheese Pizza 100% mozz bulk		60/5.05 oz		110244		5.40		$   33.55		$   0.5591

		77387-12445		Max 5" Round Pizza WG Turkey Pepp Pizza 100% mozz bulk		60/5.05 oz		110244		4.50		$   37.56		$   0.6259

		77387-12584		Max 4x6 100% mozz WG Cheese Pizza		96/4.65 oz		110244		7.50		$   30.07		$   0.3132

		77387-12585		Max 4x6 100% mozz WG Turkey Pepp Pizza		96/4.65 oz		110244		6.00		$   35.53		$   0.3701

		77387-12600		Max Stix WG 100% mozz Cheese-filled 2ct IW Mylar		84/3.86 oz (2-pak)		110244		10.61		$   39.33		$   0.4683

		77387-12602		MaxStix  Bulk WG 100% mozz cheese-filled   1G//1MMA		192/1.93 		110244		12.11		$   32.06		$   0.1670

		77387-12613		Max Smart Snack CHICKEN & CHEESE Quesadilla WG 100% mozz		96/4.65 oz		110244		7.20		$   50.53		$   0.5263

		77387-12615		Max Stuff Crust Pizza WG 100% mozz  with Coin Pepperoni 		72/5.0 oz		110244		8.14		$   32.66		$   0.4537

		77387-12616		Max Stuff Crsut Cheese Pizza WG 100% mozz 		72/5.0 oz		110244		9.13		$   28.54		$   0.3965

		77387-12617		Max Real Slice X CHS (2 full oz)   WG  Cheese Pizza		96/4.80 oz		110244		12.06		$   36.50		$   0.3802

		77387-12618		Max Real Slice X CHS (2 full oz)   WG  Turkey Pepp Pizza		96/4.80 oz		110244		10.74		$   44.77		$   0.4683

		77387-12619		Max Real Slice X CHS (2 full oz)  WG BUFFALO CHICKEN Pizza		72/4.80 oz		110244		7.83		$   42.61		$   0.5918

		77387-12630		Max Doublestuff WG 100% mozz Turkey Pepperoni  pizza  Bulk		96/3.74 oz		110244		7.62		$   31.98		$   0.3331

		77387-12683		Max Doublestuff WG 100% mozz Cheese pizza Bulk		96/3.74 oz		110244		8.22		$   27.51		$   0.2866

		77387-12684		Max Doublestuff WG 100% mozz  Cheese Pizza IW Mylar		48/3.74 oz		110244		4.11		$   21.47		$   0.4472

		77387-12686		Max Real Slice Wedge WG 100% mozz Pepperoni Pizza		96/4.67 oz		110244		6.96		$   36.14		$   0.3764

		77387-12687		Max Real Slice Wedge WG 100% mozz Cheese Pizza		96/4.67 oz		110244		8.04		$   32.93		$   0.3431
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Sheet1

		RFP 3237 Cost Proposal 

		Vendor Name:		GOODMAN FOOD PRODUCTS dba DON LEE FARMS

		Food Group		Food Item		Servings per case		USDA Foods Draw Down Item number		Pounds of USDA Foods Draw Down per Case		Net Price Per Case (Not including value of USDA Foods)		Net Price Per Serving (Not including value of USDA Foods)

		GROUP 1 - BEEF		ITEM 1: CNQ153003		180		100154		53.75		22.61		0.1256

		GROUP 1 - BEEF		ITEM 1: CNQ183003		180		100154		52.57		22.61		0.1256

		GROUP 1 - BEEF		ITEM 2: QCB655		72		100154		15.75		30.24		0.42
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Sheet1

		RFP 3237 Cost Proposal 

		Vendor Name:		High Liner Foods

		Food Group		Food Item		Servings per case		USDA Foods Draw Down Item number		Pounds of USDA Foods Draw Down per Case		Net Price Per Case (Not including value of USDA Foods)		Net Price Per Serving (Not including value of USDA Foods)

		9		1		80		110601		13		26		0.325

		9		2		80		110601		12.84		21.28		0.266
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Advance Pierre Foods 1.  Visual Appearance 15.0 4.0 4.0 3.0 4.0 3.0 3.0 3.0 4.0 52.5


Item 37      


2.  Taste 40.0 3.0 2.0 2.0 4.0 4.0 4.0 4.0 4.0 135.0


      


3. Cost 45.0 5.0 5.0 5.0 5.0 5.0 5.0 5.0 5.0 225.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 412.5


   


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Advance Pierre Foods 1.  Visual Appearance 15.0 3.0 4.0 3.0 3.0 2.0 2.0 2.0 3.0 41.3


Item 36


2.  Taste 40.0 2.0 2.0 3.0 3.0 4.0 2.0 3.0 4.0 115.0


  


3. Cost 45.0 3.0 3.0 3.0 3.0 3.0 3.0 3.0 3.0 135.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 291.3


  


Page 1 of 2







Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Integrated Food Ser 1.  Visual Appearance 15.0 4.0 3.0 3.0 3.0 3.0 2.0 1.0 3.0 41.3


Item 34


2.  Taste 40.0 4.0 4.0 4.0 4.0 2.0 2.0 2.0 2.0 120.0


3. Cost 45.0 1.0 1.0 1.0 1.0 1.0 1.0 1.0 1.0 45.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 206.3
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Nardone Brothers 1.  Visual Appearance 15.0 3.0 3.0 2.0 5.0 3.0 3.0 3.0 2.0 45.0


Item 13      


2.  Taste 40.0 3.0 1.0 2.0 4.0 2.0 3.0 3.0 2.0 100.0


      


3. Cost 45.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 90.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 235.0


   


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Nardone Brothers 1.  Visual Appearance 15.0 3.0 4.0 3.0 2.0 3.0 2.0 2.0 2.0 39.4


Item 12


2.  Taste 40.0 2.0 2.0 3.0 3.0 2.0 2.0 2.0 2.0 90.0


  


3. Cost 45.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 90.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 219.4
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Nardone Brothers 1.  Visual Appearance 15.0 3.0 4.0 3.0 3.0 3.0 3.0 2.0 2.0 43.1


Item 15      


2.  Taste 40.0 3.0 2.0 3.0 1.0 2.0 3.0 2.0 2.0 90.0


      


3. Cost 45.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 90.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 223.1


   


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Nardone Brothers 1.  Visual Appearance 15.0 3.0 0.0 3.0 3.0 0.0 2.0 2.0 0.0 24.4


Item 14


2.  Taste 40.0 2.0 2.0 3.0 1.0 3.0 2.0 2.0 2.0 85.0


  


3. Cost 45.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 90.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 199.4
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Nardone Brothers 1.  Visual Appearance 15.0 3.0 4.0 2.0 5.0 4.0 3.0 3.0 4.0 52.5


Item 9      


2.  Taste 40.0 3.0 2.0 2.0 4.0 3.0 2.0 2.0 3.0 105.0


      


3. Cost 45.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 90.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 247.5


   


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Schwan's 1.  Visual Appearance 15.0 4.0 4.0 3.0 4.0 5.0 3.0 3.0 4.0 56.3


Item 11


2.  Taste 40.0 3.0 2.0 4.0 4.0 4.0 3.0 3.0 4.0 135.0


  


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 371.3


  


Group 4 - Breakfast Pizza - Whole Grain Turkey Sausage Breakfast Pizza Rectangle IW
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Nardone Brothers 1.  Visual Appearance 15.0 3.0 4.0 3.0 5.0 4.0 3.0 3.0 3.0 52.5


Item 8


2.  Taste 40.0 4.0 2.0 2.0 4.0 3.0 4.0 3.0 3.0 125.0


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 357.5
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Tyson 1.  Visual Appearance 15.0 4.0 3.0 3.0 5.0 5.0 3.0 2.0 2.0 50.6


Item 50      


2.  Taste 40.0 3.0 2.0 1.0 3.0 3.0 3.0 1.0 1.0 85.0


      


3. Cost 45.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 90.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 225.6


   


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Tyson 1.  Visual Appearance 15.0 3.0 2.0 3.0 5.0 4.0 3.0 1.0 4.0 46.9


Item 51


2.  Taste 40.0 2.0 2.0 3.0 4.0 3.0 4.0 4.0 3.0 125.0


  


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 351.9


  


Whole Grain Popcorn Chicken - Pressed and Formed
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Tyson 1.  Visual Appearance 15.0 3.0 1.0 3.0 5.0 3.0 3.0 2.0 2.0 41.3


Item 52


2.  Taste 40.0 2.0 2.0 3.0 4.0 3.0 4.0 2.0 3.0 115.0


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 336.3
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Tyson 1.  Visual Appearance 15.0 2.0 1.0 3.0 4.0 3.0 3.0 3.0 5.0 45.0


Item 43      


2.  Taste 40.0 2.0 1.0 4.0 3.0 3.0 3.0 2.0 4.0 110.0


      


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 335.0


Whole Grain Chicken Pattie - Pressed and Formed


   


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Tyson 1.  Visual Appearance 15.0 3.0 2.0 3.0 4.0 3.0 3.0 3.0 4.0 46.9


Item 44


2.  Taste 40.0 2.0 1.0 3.0 4.0 3.0 3.0 2.0 3.0 105.0


  


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 331.9


  


Page 1 of 1







Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Tyson 1.  Visual Appearance 15.0 4.0 5.0 4.0 5.0 4.0 3.0 2.0 5.0 60.0


Item 45      


2.  Taste 40.0 4.0 3.0 4.0 4.0 3.0 4.0 2.0 3.0 135.0


      


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 375.0


Chicken Sausage Pattie


   


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Tyson 1.  Visual Appearance 15.0 3.0 4.0 2.0 3.0 1.0 1.0 1.0 1.0 30.0


Item 46


2.  Taste 40.0 3.0 2.0 2.0 1.0 1.0 1.0 2.0 0.0 60.0


  


3. Cost 45.0 1.0 1.0 1.0 1.0 1.0 1.0 1.0 1.0 45.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 135.0


  


Page 1 of 1







Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Integrated Food Ser 1.  Visual Appearance 15.0 4.0 5.0 4.0 5.0 4.0 3.0 3.0 5.0 61.9


Item 29      


2.  Taste 40.0 4.0 4.0 3.0 4.0 4.0 3.0 2.0 3.0 135.0


      


3. Cost 45.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 90.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 286.9
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Integrated Food Ser 1.  Visual Appearance 15.0 3.0 4.0 4.0 4.0 3.0 3.0 4.0 4.0 54.4


Item 28      


2.  Taste 40.0 3.0 4.0 3.0 4.0 4.0 4.0 4.0 3.0 145.0


      


3. Cost 45.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 90.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 289.4
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Schwan's 1.  Visual Appearance 15.0 3.0 2.0 2.0 3.0 3.0 3.0 3.0 5.0 45.0


Item 16      


2.  Taste 40.0 2.0 3.0 2.0 4.0 3.0 4.0 3.0 4.0 125.0


      


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 350.0
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Cargill Meat 1.  Visual Appearance 15.0 3.0 4.0 2.0 3.0 4.0 3.0 3.0 3.0 46.9


Item 20      


2.  Taste 40.0 2.0 3.0 2.0 2.0 3.0 2.0 2.0 3.0 95.0


      


3. Cost 45.0 3.0 3.0 3.0 3.0 3.0 3.0 3.0 3.0 135.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 276.9


   


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Jennie O'Turkey 1.  Visual Appearance 15.0 3.0 4.0 3.0 4.0 4.0 3.0 3.0 4.0 52.5


Item 17


2.  Taste 40.0 2.0 0.0 3.0 4.0 4.0 3.0 3.0 3.0 110.0


  


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 342.5


  


Turkey Ham
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Jennie O'Turkey 1.  Visual Appearance 15.0 2.0 3.0 3.0 4.0 3.0 3.0 2.0 2.0 41.3


Item 18


2.  Taste 40.0 2.0 1.0 4.0 2.0 2.0 4.0 3.0 4.0 110.0


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 331.3
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Bongards Creameries 1.  Visual Appearance 15.0 4.0 3.0 3.0 4.0 4.0 3.0 3.0 4.0 52.5


Item 23      


2.  Taste 40.0 4.0 2.0 3.0 4.0 3.0 3.0 3.0 4.0 130.0


      


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 362.5


   


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Land O'Lakes 1.  Visual Appearance 15.0 4.0 2.0 3.0 5.0 4.0 3.0 5.0 5.0 58.1


Item 24


2.  Taste 40.0 4.0 1.0 4.0 5.0 4.0 4.0 5.0 5.0 160.0


  


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 398.1


  


160 Slice American Cheese
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Bongards Creameries 1.  Visual Appearance 15.0 4.0 2.0 3.0 4.0 4.0 3.0 4.0 4.0 52.5


Item 22


2.  Taste 40.0 2.0 0.0 2.0 3.0 2.0 3.0 3.0 3.0 90.0


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 322.5
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Bongards Creameries 1.  Visual Appearance 15.0 4.0 1.0 5.0 5.0 3.0 3.0 5.0 5.0 58.1


Item 25      


2.  Taste 40.0 4.0 2.0 4.0 5.0 3.0 3.0 5.0 5.0 155.0


      


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 393.1


Colby Jack Cheese Stick


   


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Bongards Creameries 1.  Visual Appearance 15.0 4.0 5.0 5.0 5.0 4.0 4.0 4.0 5.0 67.5


Item 26


2.  Taste 40.0 4.0 4.0 5.0 5.0 5.0 4.0 4.0 5.0 180.0


  


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 427.5
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Land O'Lakes 1.  Visual Appearance 15.0 4.0 5.0 4.0 5.0 4.0 3.0 3.0 5.0 61.9


Item 27      


2.  Taste 40.0 4.0 3.0 4.0 5.0 4.0 4.0 3.0 5.0 160.0


      


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 401.9
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


National Food Group 1.  Visual Appearance 15.0 4.0 5.0 3.0 5.0 4.0 3.0 5.0 5.0 63.8


Item 4      


2.  Taste 40.0 4.0 3.0 5.0 5.0 4.0 4.0 5.0 5.0 175.0


      


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 418.8


   


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Peterson Farms 1.  Visual Appearance 15.0 4.0 5.0 3.0 5.0 4.0 3.0 4.0 5.0 61.9


Item 7


2.  Taste 40.0 5.0 4.0 4.0 3.0 4.0 3.0 4.0 4.0 155.0


  


3. Cost 45.0 3.0 3.0 3.0 3.0 3.0 3.0 3.0 3.0 135.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 351.9


  


Strawberry Applesauce Unsweetened
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


National Food Group 1.  Visual Appearance 15.0 4.0 5.0 3.0 5.0 3.0 3.0 5.0 4.0 60.0


Item 5


2.  Taste 40.0 4.0 4.0 4.0 5.0 3.0 3.0 4.0 4.0 155.0


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 395.0
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


National Food Group 1.  Visual Appearance 15.0 4.0 5.0 3.0 5.0 3.0 3.0 5.0 5.0 61.9


Item 2      


2.  Taste 40.0 5.0 5.0 4.0 5.0 3.0 3.0 5.0 5.0 175.0


      


3. Cost 45.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 90.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 326.9


Mixed Fruit Cups, Shelf Stable


   


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


National Food Group 1.  Visual Appearance 15.0 4.0 3.0 3.0 5.0 2.0 3.0 3.0 2.0 46.9


Item 3


2.  Taste 40.0 4.0 4.0 4.0 5.0 2.0 2.0 2.0 2.0 125.0


  


3. Cost 45.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 90.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 261.9


  


Pear Cups, Shelf Stable


Page 1 of 2







Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


National Food Group 1.  Visual Appearance 15.0 4.0 4.0 3.0 3.0 2.0 3.0 3.0 2.0 45.0


Item 1


2.  Taste 40.0 4.0 4.0 3.0 3.0 2.0 3.0 2.0 3.0 120.0


3. Cost 45.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 90.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 255.0
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Asian Food Solutions 1.  Visual Appearance 15.0 4.0 5.0 4.0 4.0 3.0 3.0 4.0 4.0 58.1


Item 42      


2.  Taste 40.0 3.0 3.0 4.0 4.0 3.0 3.0 4.0 4.0 140.0


      


3. Cost 45.0 3.0 3.0 3.0 3.0 3.0 3.0 3.0 3.0 135.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 333.1


   


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Ling's 1.  Visual Appearance 15.0 5.0 4.0 4.0 5.0 4.0 3.0 4.0 4.0 61.9


Item 41


2.  Taste 40.0 3.0 2.0 4.0 4.0 4.0 4.0 4.0 4.0 145.0


  


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 386.9


  


Chicken (Mandarin, Orange, Tangerine)


Page 1 of 2







Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Asian Food Solutions 1.  Visual Appearance 15.0 4.0 4.0 4.0 4.0 5.0 3.0 4.0 5.0 61.9


Item 39


2.  Taste 40.0 2.0 2.0 3.0 3.0 3.0 4.0 4.0 3.0 120.0


3. Cost 45.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 4.0 180.0


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 361.9
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Consensus Scoresheet 


Weight Eval 1 Eval 2 Eval 3 Eval 4 Eval 5 Eval 6 Eval 7 Eval 8 Average


weighted 


Ling's 1.  Visual Appearance 15.0 4.0 3.0 3.0 3.0 3.0 2.0 1.0 5.0 45.0


Item 38      


2.  Taste 40.0 3.0 1.0 4.0 5.0 3.0 3.0 1.0 4.0 120.0


      


3. Cost 45.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 2.0 90.0


       


 


Financial Stability (pass/fail) Pass/Fail


   


Average Score 255.0
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July 22, 2016

***NOTICE OF AWARD***

A Notice of Award discloses the selected vendor(s) and the intended contract terms resulting from a

State issued solicitation document.  Contract for the services of an independent contractor do not 

become effective unless and until approved by the Board of Examiners.


		RFP/BID:

		3237





		For:

		USDA Foods Processing





		Vendor:

		AdvancePierre Foods, Asian Food Solutions, Bongards Creameries, Let’s Do Lunch Inc. dba Integrated Food Service, Jennie-O Turkey Store Sales, Land O Lakes, National Food Group, Out of the Shell dba Yangs 5th Taste, Tyson Prepared Foods





		Term:

		October 1, 2016 – September 30, 2018





		Awarded Amount:

		$16,709,000.00





		Using Agency:

		Nevada Department of Agriculture





************************************************************************************


This Notice of Award has been posted in the following locations:


		State Library and Archives

		100 N. Stewart Street

		Carson City



		State Purchasing

		515 E. Musser Street

		Carson City



		NV Department of Agriculture

		405 S. 21st Street

		Sparks





Pursuant to NRS 333.370, any unsuccessful proposer may file a Notice of Appeal


 within 10 days after the date of this Notice of Award.


NOTE:  This notice shall remain posted until August 1, 2016 @ 5:00 p.m.

Revised as of 10/05/11










































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































For	further	information	please	call,	909.593.4797	


	
	
	
	


 	


	
	
	


	
	
	
	
	


	
	
	


	
	
	
	
	
	
	
	


Tender barbequed chicken, 
tossed with our sweet Teriyaki 
Sauce. 
 
This product contains no MSG, 
artificial coloring or flavoring, 
peanuts, peanut oil, or lard and has 
zero trans fat. 


BBQ Teriyaki Chicken 
Product Code:  8-52724-15554-8 


 


Pack size: 6 - 5 lb. Chicken � 6 - 32 oz. Sauce 
 


Child Nutrition  
Meat/Meat Alternate 2.88 oz. raw chicken 
Yield 2 oz. cooked chicken per portion 
 


Recommended serving size:  
2.8 oz. = 2.0 oz. chicken and 0.8 oz. sauce 
 


Approximate servings per case: 240 
 


This 2.8 oz. serving provides 2 meat/meat alternate according to the Food 
Buying Guide for Child Nutrition Programs. 


 


I certify this information is true and correct:	 


 
Vice President                                                                                                          Date:  01/15/16 


Ingredients: 
Chicken: Chicken leg meat, water, sugar, soy sauce (water, soy bean, salt, sugar, wheat 
flour, extract of mushroom) lime juice 100%, salt, garlic, ginger and green onion. 
 
Sauce: Water, sugar, soy sauce (water, soy beans, salt, sugar, wheat flour and extract of 
mushroom) modified starch, salt, garlic, lime juice, ginger and green onion. 
 
Allergens: Soy, wheat, and citrus 
 
Made in the USA 
 
 


Preparation 
Bake the chicken and sauce in 


a covered hotel pan at 350° 
until internal temperature 
reaches 165°. Serve over 


chow mein or rice. 
Shelf life 


1 year frozen 
 


	


SUGGESTED	SPECIFICATION	
Cases	to	contain:	
	�6/5#	chicken	and	6/32	oz.	sauce	
	�240/2.8	oz.	servings	per	case	


	
May	not	contain:		
� MSG,	artificial	coloring	or	flavoring				
�	Isolated	soy	protein	
�	Peanuts	or	peanut	oil			
	
	Bid	Ling’s	5th	Taste	#15554-8	or	pre-approved	equal	only	
	








For	further	information	please	call,	909.593.4797	


	
	
	
	


 	


	
	
	


	
	
	
	
	
	
	
	


	
	
	
	
	
	
	
	


Tender barbequed chicken, 
served with brown rice and our  
signature Teriyaki Sauce. 
 
Our products do not contain MSG, 
artificial coloring or flavoring, 
peanuts, peanut oil, or lard and are 
zero trans fat. 


BBQ Teriyaki Chicken &  
Brown Rice (Tray Pack) 


Product Code:  8-52724-16665-0 
 
 


 
 Pack size: 36 – 8 oz. Single Serve Trays 
 


Child Nutrition  
Meat/Meat Alternate: 2.88 oz. raw chicken 
Yield 2 oz. cooked chicken per portion 
 
Grain: ¾ cup cooked long grain brown rice 
 
Serving size: 1 tray 
8 oz. = 2 oz. chicken, ¾ cup cooked long grain brown rice and  
            2 oz. sauce 
 
Servings per case: 36 
 
This 8 oz. serving provides 2 meat/meat alternate and 1.5 grain 
serving according to the Food Buying Guide for Child Nutrition 
Programs. 
 


I certify this information is true and correct: 


      
Vice President                                                                                                                 01/15/16 


Ingredients: 
Chicken: Chicken leg meat, water, sugar, soy sauce (water, soy bean, salt, sugar, wheat 
flour, extract of mushroom) lime juice 100%, salt, garlic, ginger and green onion. 
 
Rice:  Long Grain Brown Rice. 
 
Sauce: Water, sugar, soy sauce (water, soy beans, salt, sugar, wheat flour and extract of 
mushroom) modified starch, salt, garlic, lime juice, ginger and green onion. 
 
Allergens: Soy, wheat, and citrus 
 
Made in the USA 


	
	
	


Preparation 
Place trays on sheet pan and bake at 


350° until internal temperature 
reaches 160°.  


 
Shelf life 


1 year frozen 
 


	








For	further	information	please	call,	909.593.4797	


	
	
	
	


 	


	
	
	


	
	
	
	
	
	


	


	
	
	
	
	
	
	
	
	


Crispy chicken, glazed with our 
zesty Mandarin Orange Sauce 
 
 
This product contains no MSG, 
artificial coloring or flavoring, 
peanuts, peanut oil, or lard and has 
zero trans fat. 


Mandarin Orange Chicken 
Product Code:  8-52724-15552-4 


 


Pack size: 6 - 5 lb. Chicken � 6 - 36 oz. Sauce 
 


Child Nutrition  
Meat/Meat Alternate 2.88 oz. raw chicken 
Yield 2 oz. cooked chicken per portion 
 


Recommended serving size:  
3.6 oz. = 2.5 oz. chicken and 1.1 oz. sauce 
 


Approximate servings per case:  192 
 


This 3.6 oz. serving provides 2 meat/meat alternate according to the Food 
Buying Guide for Child Nutrition Programs. 
 


I certify this information is true and correct: 


      
Vice President                                                                                                                 Date: 01/15/16 


Ingredients: 
Chicken: Dark meat chicken chunks, water, cornstarch, white whole grain wheat flour, soybean oil, 
liquid whole eggs, salt, white pepper powder, garlic, ginger, and green onion. 
 
Sauce: Sugar, vinegar, water, soy sauce (water, soybean, salt, sugar, wheat flour, extract of mushroom) 
modified starch, mandarin orange juice and peel, ginger, garlic, green onion and chili powder. 
 


Allergens: Egg products, soy, wheat, and citrus 
 
Made in the USA 
 


Preparation 
Place a single layer of chicken on baking 
sheet. Heat at 400° for 16-20 minutes or 


until golden brown, and internal 
temperature reaches 165°.  Heat sauce in 


steamer, low boil in the bag, or microwave.   
Add sauce to chicken just prior to serving. 
Mix thoroughly to cover all chicken pieces. 


Shelf life 
1 year frozen 


 


	


SUGGESTED	SPECIFICATION	
Case	to	contain:	
�6/5#	chicken	and	6/36	oz.	sauce	
�192/	3.6	oz.	servings	per	case	
	
May	not	contain:		
� MSG,	artificial	coloring	or	flavoring		
�	Isolated	soy	protein	
�	Peanuts	or	peanut	oil		
		
Bid	Ling’s	5th	Taste	#15552-4	or	pre-approved	equal	only	
	








 


Ling’s 5th Taste – 909-593-4797 


 
 
 
 
 


Product Formulation Statement 
Meat/Meat Alternate 


 
Product Name:       Ling’s 5th Taste BBQ Teriyaki Chicken  Code Number:    8-52724-15554-8 
 
Case Weight:  42 lbs     Pack/Count: 240  - 2.80 oz. servings per case 
 
 


I. Meat/Meat Alternate 
 


Description of 
Creditable Ingredients 
per Food Buying Guide 


Ounces per Raw 
Portion of 
Creditable 
Ingredient 


Multiply Food Buying Guide 
Yield 


Creditable 
Amount 


Chicken, boneless, fresh 2.88 ounces X .70 2.016 
     


A. Total Creditable Amount 2.016 
 


II. Alternate Protein Product (APP) 
Ling’s 5th Taste Products do not contain APP 0.0 
  


B. Total Creditable Amount APP 0.0 
C. TOTAL CREDITABLE AMOUNT (A+B rounded down to nearest ¼ oz.) 2.0 


 
Total weight (per portion) of product as purchased:  2.80 ounces  
 
Total creditable amount of product (per portion):              2.0 
 
I certify that the above information is true and correct and that a 2.8 ounce serving of the above 
products (ready for serving) contains 2.0 ounces of equivalent meat/meat alternate when prepared 
according to directions. 
 


Signature: Loree Erpelding    Title: Vice President 


 
Printed Name:     Loree Erpelding     Date:  01/15/16 
 
Phone Number:   909-593-4797 
 
 








   Out of the Shell, LLC dba Ling’s  
                     


 
 


           Formulation Statement for Documenting Grains in School Meals 
Required Beginning SY 2013-2014 


(Crediting Standards Based on Grams of Creditable Grains) 
 


School Food Authorities (SFAs) should include a copy of the label from the purchased product package in addition to the following 
information on letterhead signed by an official company representative.  Grain products may be credited based on previous standards 
through SY 2012-2013.  The new crediting standards for grains (as outlined in Policy Memorandum SP 30-2012) must be used 
beginning SY 2013-2014.  SFAs have the option to choose the crediting method that best fits needs of the menu planner. 
 
Product Name:  BBQ Chicken Teriyaki & Brown Rice (Tray Pack)________Code No.: ____8-52724-16665-0___________ 
 
Manufacturer: _Ling’s 5th Taste_____________________________              Serving Size: _8  oz.______________ 
                                                                                                                                              
                                            
I. Does the product meet the Whole Grain-Rich Criteria: Yes__x__  No____ 
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.) 
 
II. Does the product contain non-creditable grains: Yes____  No__x___ How many grams:______ 
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-creditable grains may 
not credit towards the grain requirements for school meals.) 
 
III. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast 
Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group H (cereal grains) or Group I (RTE 
breakfast cereals).  (Please be aware that different methodologies are applied to calculate servings of grain based on creditable 
grains.  Groups A-G use the standard of 16 grams creditable grain per oz eq; Group H uses the standard of 28 grams creditable per 
oz eq; and Group I is reported by volume or weight.) 
Indicate which Exhibit A Group (A-I) the Product Belongs: _______ 
 


 
Description of Product 
per Food Buying Guide 


Portion Size of 
Product as 
Purchased 


A 


Weight of one ounce 
equivalent as listed in SP 


30-2012 
B 


 
Creditable 


Amount 
A ÷ B 


Brown Rice ¾ cup ½ cup 1.5 
    
Total Creditable Amount¹ 1.5 
¹Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq.  Do not round up.  
 
Total weight (per portion) of product as purchased __8 oz._ 
Total contribution of product (per portion1.5 oz. equivalent 
 
I certify that the above information is true and correct and that a _8_oz. portion of this product (ready for serving) provides _1.5_ oz. 
equivalent Grains.  I further certify that non-creditable grains are not above 0.24 oz. eq. per portion.  Products with more than 0.24 oz. 
equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-creditable grains may not credit towards the grain 
requirements for school meals. 
 


Signature: Loree Erpelding    Title:  Vice President 


 
Printed Name:     Loree Erpelding     Date:  01/15/16 
 
Phone Number:   909-593-4797 
 
 








 


Ling’s 5th Taste – 909-593-4797 


 
 
 
 
 


Product Formulation Statement 
Meat/Meat Alternate 


 
Product Name: Ling’s 5th Taste   BBQ Chicken Teriyaki & Brown Rice (Tray Pack) 
Code Number: 8-52724-16665-0 
 
Case Weight:   18 lbs.      Pack/Count: 36 – 8 oz. 
(2 oz. BBQ Teriyaki Chicken, ¾ cup cooked Brown Rice, 2 oz. Teriyaki Sauce) 
 


I. Meat/Meat Alternate 
 


Description of 
Creditable Ingredients 
per Food Buying Guide 


Ounces per Raw 
Portion of 
Creditable 
Ingredient 


Multiply Food Buying Guide 
Yield 


Creditable 
Amount 


Chicken, boneless, fresh 2.88 ounces X .70 2.02 
     


A. Total Creditable Amount 2.02 
 


II. Alternate Protein Product (APP) 
Ling’s 5th Taste Products do not contain APP 0.0 
  


B. Total Creditable Amount APP 0.0 
C. TOTAL CREDITABLE AMOUNT (A+B rounded down to nearest ¼ oz.) 2 


 
Total weight (per portion) of product as purchased:  8 ounces  
 
Total creditable amount of product (per portion):             2 oz. Meat/Meat Alternate 
 
I certify that the above information is true and correct and that a 8 ounce serving of the above 
products (ready for serving) contains 2 ounces of equivalent meat/meat alternate when prepared 
according to directions. 
 


Signature: Loree Erpelding    Title:  Vice President 


 
Printed Name:   Loree Erpelding     Date:  01/15/16 
 
Phone Number: 909-593-4797 
 








Ling’s 5th Taste  – 909-593-4797 


 
 
 
 
 


Product Formulation Statement 
Meat/Meat Alternate 


 
Product Name:  Ling’s 5th Taste Mandarin Orange Chicken   Code Number: 8-52724-15552-4 
                             (Wheat Flour less than 4 grams per serving) 
 
Case Weight:  43.50 lbs       Pack/Count: 192  - 3.60 oz. serving per case 
 
 


I. Meat/Meat Alternate 
 


Description of 
Creditable Ingredients 
per Food Buying Guide 


Ounces per Raw 
Portion of 
Creditable 
Ingredient 


Multiply Food Buying Guide 
Yield 


Creditable 
Amount 


Chicken, boneless, fresh 2.88 ounces X .70 2.016 
     


A. Total Creditable Amount 2.016 
 


II. Alternate Protein Product (APP) 
Ling’s Products do not contain APP 0.0 
  


B. Total Creditable Amount APP 0.0 
C. TOTAL CREDITABLE AMOUNT (A+B rounded down to nearest ¼ oz.) 2.0 


 
Total weight (per portion) of product as purchased:  3.60 ounces  
 
Total creditable amount of product (per portion):              2.0 
 
I certify that the above information is true and correct and that a 3.60  ounce serving of the above 
products (ready for serving) contains 2.0 ounces of equivalent meat/meat alternate when prepared 
according to directions.  
 


Signature: Loree Erpelding                         Title: Vice President 


 
Printed Name:     Loree Erpelding     Date:  01/15/16 
 
Phone Number:    909-593-4797 
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		RFP 3237 Cost Proposal 

		Vendor Name:		Out of the Shell, LLC d.b.a. Ling's

		Food Group		Food Item		Product Description		Manufacturer Product Code		Pack Size		Size per Serving		Servings per case		USDA Foods Draw Down Item number		Pounds of USDA Foods Draw Down per Case		Net Price Per Case (Not including value of USDA Foods)		Net Price Per Serving (Not including value of USDA Foods)		Minimum Delivery Requirement

		19		Chicken-Asian Food #1		Mandarin Orange Chicken		8-52724-15552-4		6-5 lb. chicken, 6-36 oz. sauce		3.6 oz.		192		100113		38.05		$90.82		$0.4730		3 full pallets, 40 cases per pallet, delivered to one location. Ling's lead time is 15 business days.

		19		Chicken-Asian Food #2		BBQ Teriyaki Chicken		8-52724-15554-8		6-5 lb. chicken, 6-32 oz. sauce		2.8 oz.		240		100113		45.92		$82.08		$0.3420		3 full pallets, 40 cases per pallet, delivered to one location. Ling's lead time is 15 business days.

		20		BBQ Teriyaki Bowl		BBQ Teriyaki Chicken & Brown Rice Bowl		8-52724-16665-0		36-8.0 oz. bowls		8.0 oz.		36		100113		6.89		$40.25		$1.1181		3 full pallets, 48 cases per pallet, delivered to one location. Ling's lead time is 15 business days.

		20		BBQ Teriyaki Bowl		BBQ Teriyaki Chicken & Brown Rice Bowl		8-52724-16665-0		36-8.0 oz. bowls		8.0 oz.		36		100113		6.89		$36.52		$1.0144		One full truckload = 24 full pallets, 48 cases per pallet, delivered to one location. Ling's lead time is 15 business days.
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Part I A – Technical Proposal 
RFP Title: USDA Foods Processing 
RFP: 3237 
Vendor Name: AdvancePierre Foods 
Address: 9987 Carver Rd. Cincinnati, Ohio 45242 
Opening Date: April 22, 2016 
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SECTION 3 - SCOPE OF WORK  
 


3.1  BACKGROUND 
 


3.1.1 The Nevada Department of Agriculture, Food and Nutrition Division, School 
Nutrition Services Unit, under the United States Department of Agriculture, 
administers the processing of USDA foods into processed end products for 
schools and eligible child care centers.  The Nevada Department of Agriculture 
also operates the State’s warehousing and distribution system for multiple USDA 
food programs.  Nevada’s Food and Nutrition Division operates in conjunction 
with three (3) warehousing locations:  one Reno location in the north for both dry 
goods and cold storage and two Las Vegas locations in the south, one for dry 
goods and another for cold storage.  The administrative office for Nevada’s Food 
and Nutrition Division, School Nutrition Services Unit is located at the Nevada 
Department of Agriculture’s Sparks headquarters. 


 
3.1.2 USDA Food Shipments 


 
3.1.2.1 USDA specified foods (raw product) shall be shipped to the awarded 


vendor’s plant by USDA in truckload quantities; 
 


3.1.2.2 USDA food received for processing by the processing plant shall be 
under the jurisdiction of the USDA plant inspector, who will verify 
the actual number of pounds received for the State; 


 
3.1.2.3 Vendor shall accept USDA food whenever USDA foods are 


available; 
 


AdvancePierre will accept USDA food whenever USDA foods are available. 
 


3.1.2.4 Vendor will not charge the State of Nevada for the receipt and storage 
of these products; 


AdvancePierre will not charge State of Nevada for receipt or storage of USDA products. 
 


3.1.2.5 Vendor will follow all standard receiving practices (FNS Instruction 
709-5 Revision 2) per USDA guidelines which can be found here 
http://www.fns.usda.gov/fdd/instructions-handbooks; 


AdvancePierre will follow USDA guideline standards specified in FNS Instruction 709-5 Revision 2. 
 


3.1.2.6 All equipment used in the performance of this contract shall be 
capable of performing at an effectiveness level in accordance with 
manufacturer's specifications and with all federal, state and local 
laws, rules and regulations governing such equipment; and 


 
All trucks used in the delivery of the Product(s) shall meet all 
applicable federal, state and local food safety and sanitation 
requirements. 


All AdvancePierre Foods plants have Steering Teams made up of management personnel and Global 
Food Safety Initiative (GFSI) subject-matter experts responsible for implementing programs. As a result 
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of this commitment, all AdvancePierre Foods plants are SQFI (Safe Quality Food Institute) Level 3 
Certified, the highest possible accreditation globally for the production of wholesome, safe and quality 
foods. AdvancePierre uses equipment in compliance with manufacturers’ specifications and in 
accordance with all applicable regulations and laws. Advance Pierre operates at the highest safety 
standards. Each manufacturing facility has prescribed sanitation procedures that meet and/or exceed 
the sanitation regulations in 9 Code of Federal Regulations, Part 416. The health of employees is 
addressed in the Good Manufacturing Practices (GMP) and is verified daily by the AdvancePierre Foods 
Quality Department. - See more at: http://www.advancepierre.com/About-Us/Quality-Control-and-
Food-Safety.aspx#sthash.WZxOk2oE.dpuf 
 


3.1.3 Packaging 
 


3.1.3.1 All packaging and packing materials shall be new and clean, and shall 
not impart odors or flavors to the product. The State shall be the sole 
judge as to the acceptability of the packaging and packing materials. 
The vendor shall replace unacceptable product due to unacceptable 
packaging at its own expense; 


AdvancePierre uses only new and clean packaging and is in agreement with this State of Nevada Policy. 
 


3.1.3.2 Finished product to be packed in inner poly bags.  Bags shall be 
securely closed. Metal wire ties, metal clips, paper-coated wire ties or 
staples shall not be used for sealing plastic-film bags; 


AdvancePierre products are packed using securely closed inner poly bags. Metal wire ties, clips or 
staples are not used. 


3.1.3.3 Finished product to be packed in carton with net weight being no more 
than forty (40) pounds; 


Finished cartons or cases of AdvancePierre product do not exceed 40 pounds. 
3.1.3.4 Boxes shall be corrugated, and have a one-piece, die-cut Regular 


Slotted Container (RSC) design.  Fiberboard shall be testing not less 
than 200 pounds. No holes are permitted, unless finished processed 
product requires holes in the corrugation to aid rapid cooling. Staples 
shall not be used as a final case closure. Case closure shall be 
accomplished by taping, strapping or gluing.  All boxes within the 
delivery unit of an individual Product shall be of a uniform size and 
weight and shall be stacked on pallets and wrapped as outlined below.  
Shipments shall be palletized deliveries and shall conform to the 
following: 


 
Manufacturers standard 40” x 48” partial 4-way shipping pallets; 


 
Maximum height: 7’6” (including pallet); 


 
Maximum weight: 3200 pounds (including pallet); 


 
Pallets are to be securely banded or shrink wrapped; and 


 
The cost of pallets and palletizing shall be included in the unit price. 


AdvancePierre will package your commodity products in accordance with these guidelines. 
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3.1.3.5 Recycled Containers: vendors are encouraged to offer products 
packaged in containers using recovered materials suitable for the 
intended use. By doing so, the vendor warrants the product(s) as at 
least functionally equivalent to the specifications. “Recovered 
material” is defined as post-consumer waste (any products generated 
by a business or consumer which have served their intended end use, 
and which have been separated or diverted from solid waste for the 
purpose of collection, recycling, and disposition) and “secondary 
waste” (industrial by-products and wastes generated after completion 
of a manufacturing process that would normally not be reused). 


 
3.1.3.6 ALL products must have a date produced and best if used by date 


(calendar dates or Julian dating only, no other date coding is allowed) 
clearly visible on the outer packaging. 


All products that AdvancePierre produces has a Julian production date and an expiration date on the 
label.  


3.1.3.7 Each pallet may only contain one product. 
AdvancePierre will pack pallets that only contain one product. 


3.1.3.8 Printed, stamped and stenciled labeling and marking information on 
shipping containers shall be water-fast, non-smearing, of a 
contrasting color, clear and readable. 


 
3.1.3.9 Each container shall have the required mandatory labeling: product 


name, vendor name, date produced/processed lot number, all 
ingredients, including seasonings, shall be listed in descending order 
by weight, CN Label if applicable. 


 
3.1.3.10 The delivered product shall comply with all applicable Federal and 


State mandatory requirements and regulations relating to the 
preparation, packaging, labeling, storage, distribution and sales of the 
product within the commercial marketplace. 


Advance Pierre will comply with all applicable Federal and State mandatory requirements and 
regulations relating to the preparation, packaging, labeling, ingredient labeling, CN Labeling, storage, 
distribution and sales of the product within the commercial marketplace.  


3.1.4 Processing Procedures (Grading) 
 


3.1.4.1 Beef must be certified by USDA’s Agricultural Marketing Service 
(AMS) meat grader to ensure Option I certification – Non-substitution 
and non-diversion with metal detection only; 


All commodity beef products are certified by USDA’s Agricultural Marketing Service (AMS) meat 
grader to ensure Option I certification – Non-substitution and non-diversion with metal detection only 
at AdvancePierre. 


3.1.4.2 Chicken shall be processed in accordance with USDA’s Agricultural 
Marketing Service (AMS) most current full coverage regulation 
and/or policy memorandum for poultry grading; 


 







 


 
AdvancePierre Foods | USDA Foods Processing RFP 3237    Page 13 of 70 


 


3.1.4.3 Chicken bone, scrap and offal credit shall be reflected in the FOB 
price and the basis for the credit noted on Attachment M, End 
Product Data Schedule; and 


 
3.1.4.4 Guaranteed Percentage/Cases of finished product or standard yields 


with a poultry substitution plan approved by the Agriculture 
Marketing Service (AMS) grading service will be acceptable by the 
State. 


AdvancePierre products are standard yield. 
3.1.5 Quantity of Products 


 
3.1.5.1 Amounts specified are good faith usage estimates and the State shall 


not be (implied or otherwise) held to a definite quantity of product 
ordered for the duration of the contract; 


 
3.1.5.2 The historical usage listed is approximation of the amount of raw 


product (USDA Food items listed) that has previously been sent to 
processors annually for the past two years; 


 
3.1.5.3 USDA foods shall not be processed into finished products until orders 


are placed by the State and shall be delivered in no less than quarter 
truckload quantities; and 
 


3.1.5.4 Orders will be placed twenty-one (21) working days prior to requested 
delivery date. 


AdvancePierre understands the ordering needs of the State of Nevada and will make all necessary 
accommodations. 
 


3.1.6 Product Delivery 
 


The vendor(s) must deliver to all addresses listed below: 
 


3.1.6.1 Nevada Department of Agriculture 
Food Distribution Warehouse 
2250 Barnett Way  
Reno, NV 89512 
(775) 684-1839 
Delivery Appointment: 48 Hour Notice  
Delivery Day/Time: Monday – Thursday, 7:00am -12:00pm 


 
3.1.6.2 Washoe County School District  


585 Spice Island Ct  
Sparks, NV 89431 
(775) 353-5930 
Delivery Day/Time:  Monday – Friday, 7:00am – 2:00pm 


 
3.1.6.3 Las Vegas Cold Storage  


1201 Searles Ave 
Las Vegas, NV 89101 
(702) 649-8002 
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Attn: Receiving 
Delivery Appointment: Required, 48 Hour Notice 


 
3.1.6.4 Clark County Food Service  


6350 E Tropical Parkway  
Las Vegas, NV 89115 
(702) 799-8123, Ext. 214 
Attn: Receiving  
Delivery Appointment: Carrier must call before loading to receive a 
confirmation number from CCSD warehouse.  Appointment is 
required.  
Delivery Day/Time: Monday – Friday, 7:00am – 2:00pm 
 


3.1.6.5 Nevada Department of Agriculture 
Southern Headquarters 
2300 St. Louis Ave 
Las Vegas, NV 89104 
Delivery Appointment: 48 Hour Notice  
Delivery Day/Time: Monday – Thursday, 7:00am -12:00pm 


AdvancePierre will deliver to these addresses.  
3.1.7 Fee-for-Service  


 
3.1.7.1 The vendor shall deliver the finished end products directly to the 


designated distribution point (Reno or Las Vegas) and bill the Nevada 
Department of Agriculture for the agreed-upon F.O.B proposal price. 


   
3.1.7.2  The vendor shall not be paid for the value of the USDA food. The 


vendor is paid for the vendor’s cost of ingredients, labor, packaging, 
overhead, delivery, and other costs incurred in the conversion of the 
USDA food into the specified finished end product as one unit price. 


AdvancePierre is in agreement to the Fee-for-Service terms and conditions. 
3.1.8 Shipping and Storage 


 
3.1.8.1 Orders will be placed in no less than quarter truckload (five pallet) 


quantities;  
 


3.1.8.2 Frozen products shall be stored in sub-zero degree temperatures; 
 


3.1.8.3 Frozen product storage temperature will not be permitted to exceed 
10 degrees F (-12.2 degrees C) during shipment to the distribution 
dock; 
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3.1.8.4 Refrigerated products shall be shipped and stored between 40 and 32 
degrees F;  
   


3.1.8.5 Refrigerated product storage temperature will not be permitted to 
exceed 40 degrees F during shipment to the distribution dock; 
  


3.1.8.6 All products must be guaranteed to maintain quality for 6 months after 
being received by NDA, or recipient agency, if stored under 
appropriate conditions, including frozen products; 


 
3.1.8.7 All trucks of finished end products delivered into the State of Nevada 


must be secured at all times prior to unloading with tamper-resistant, 
serially numbered, high-security seals. Seals shall be serially 
numbered, barrier-type and meet American Society for Testing and 
Materials Standard ISO 17712.   Seals shall be 1/8th inch diameter 
cable, high-security bolt, or equivalent. The vendor must maintain a 
record of each seal number used per truck lot and less-than- truck lot 
(LTL) delivery unit. The vendor must ensure that the applicable seal 
identification number is on each bill of lading, shipment manifest, 
certificate, or delivery documents for each delivery destination; 


 
3.1.8.8 The seals shall be used for all single and multi-stop shipments and 


placed on all doors, hatches, vents or other points of entry. In the case 
of multi-stop deliveries, the vendor shall provide a sufficient number 
of seals to ensure the conveyance is secured after each delivery 
destination.   It is the responsibility of the vendor’s agent (i.e. the truck 
driver) to seal the trailer after delivering each multi-stop shipment. 
The warehouse has no responsibility to inspect, document or 
otherwise support seal application on a multi-stop delivery; and 


 
3.1.8.9 If load arrives with an incorrect seal, broken seal, incorrect seal 


documentation (seal number on paperwork and truck seal do not 
match, handwritten changes to documentation) or the load is 
unsealed, receiving warehouse(s) will follow the below process: 


 
A. Immediately stop the receiving process of the inbound USDA 


Foods shipment.  The warehouse will not unload the shipment; 
 


B. Instruct the vendor’s contracted agent (i.e. the truck driver) to 
remain at the warehouse facility while the division is contacted 
regarding the truck seal issue and for resolution; 


 
C. The division will contact the vendor regarding the truck seal issue 


to obtain resolution from vendor; and 
 


D. The vendor has the following options regarding the rejected 
load(s): 
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1. Vendor may have the load inspected by a USDA/AMS 
inspector. After inspection, the vendor will email the 
department an inspection certificate (Certificate of Loading, 
Condition of Container, or Certificate of Quality and 
Condition) prior to re-delivery of the shipment. Upon receipt 
of signed statement, the division will approve for re-delivery 
of load to warehouse on a sealed truck, following above seal 
requirements. It is the vendor’s responsibility for determining 
location to move product to for inspection; 


 
2. Return load to a processing facility, either owned or 


contracted by the vendor, and have vendor’s quality control 
(QC) Manager/Supervisor review the load for quality and 
safety. QC Manager to provide the division with a signed 
statement indicating that the load has been inspected and is 
deemed wholesome and safe for human consumption. After 
receipt of signed statement, the division will approve the load 
to be re-delivered to warehouse on a sealed truck, following 
above seal requirements; 


 
3. Return rejected load to processing facility and deliver a new 


load to the warehouse, on a sealed truck, following above seal 
requirements. If the vendor is sending a new shipment, the 
vendor must provide detailed lot-ID documentation to 
substantiate that a new load is being shipped; 


 
4. Vendor will be unable to make a warehouse delivery appoint 


for re-delivery of product until the division has received 
required inspection paperwork and approved product for re- 
delivery; 


 
5. If the finished end product load arrives after normal business 


hours (8:00 a.m. – 4:00 p.m. PST) and/or the receiving 
warehouse is unable to discuss with a division representative 
via telephone and/or email, the warehouse shall reject the 
load(s); and 


 
6. The vendor is responsible for all costs (freight, inspection 


fees, etc.) associated with the rejected load(s). 
AdvancePierre understands and accepts the State of Nevada’s shipping and storage policy. 


3.1.9 Issue Resolution 
  


3.1.9.1 The division shall serve as the single point of contact for any 
problems/issues arising from the contract. 


 
3.1.9.2  In the event federal regulations governing the NSLP or CACFP meal 


pattern requirements change significantly, nutritional requirements 
for the food items specified may change.  In the event of such change, 
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product reformulations will be allowed pending approval of requested 
reformulations by the division. 


 
3.1.9.3  In the event substandard product is identified by the division or 


recipient agencies the vendor will be notified within 10 days of the 
division identifying the problem or the recipient agency notifying the 
division of the problem.  If the complaint is from a recipient agency, 
documentation of the problem will be required.  Such documentation 
will be forwarded to the vendor.  If the problem is identified by the 
division, documentation will be submitted to the vendor as well.  The 
vendor must then respond to the division with a proposed solution to 
the problem within 10 days. If the identified problem cannot be 
resolved to the satisfaction of the division the contract will be 
terminated. 


 
3.1.9.4 In the event a food item produced by a contracted vendor is 


discontinued, an equivalent substitution would be acceptable, pending 
NDA approval of the substitution and any requested pricing changes. 
The awarded vendor will be requested to submit a substitution 
product, if the submitted substitution does not meet taste or price 
criteria and is deemed to not be equivalent a secondary vendor may 
be awarded a contract for that item. 


AdvancePierre understands and accepts the State of Nevada’s issue resolution policy. 
3.1.10 Site Inspection 


 
3.1.10.1 Prior to final award of the contract, the division may conduct an onsite 


inspection of the processing facilities to affirm the ability of the 
awarded vendor to provide the services as required by this RFP. If an 
onsite inspection is conducted, the awarded vendor shall be notified 
by the division at least five (5) business days prior to the date of onsite 
inspection. 


AdvancePierre understands and accepts the State of Nevada’s site inspection policy. 
3.1.11 Product Specifications – Attachment O, Food Group Listing 


 
3.1.11.1 One vendor will be awarded per food group. 


   
3.1.11.2 For all products contributing towards a grain equivalent, all breading, 


buns or sliced bread or rice shall be whole grain-rich and meet the 
whole grain-rich criteria as defined in USDA Memo SP30-2012, 
dated April 26, 2012. 


AdvancePierre products that contribute a grain equivalent meet the whole grain-rich criteria defined in 
USDA Memo SP30-2012 dated April 26, 2012. 


3.1.12 Performance Reporting 
 


3.1.12.1 The awarded vendor(s) is required to provide a monthly performance 
report for the duration of the contract to the division as a PDF or Excel 
spreadsheet which documents the monthly activity at the processing 
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plant. The content of the reporting is determined by USDA and is 
subject to change.  


 
3.1.12.2 The awarded vendor(s) shall submit monthly performance reports 


pertaining to performance under the contract to the division, 
postmarked or transmitted electronically no later than 30 calendar 
days after the close of the reporting period (one month) for the 
duration of the contract. If no activity took place during the reporting 
month a performance report shall be submitted to reflect no activity. 


 
3.1.12.3 Vendor(s) failing to submit monthly performance reports within the 


established time limits shall be considered in noncompliance with the 
contract and this may result in contract termination by the division. 


 
3.1.12.4 The monthly performance reports shall include the following 


information: 
 


A. USDA Foods inventory at the beginning of the reporting period; 
 


B. Total quantity of USDA foods received during the reporting 
period;  


 
C. Total number of units/cases of approved end products by product 


code or brand name; 
 


D. Total number of pounds of USDA foods reduced from inventory 
and year to date totals; and 


 
E. USDA foods inventory at the end of the reporting period. 


AdvancePierre understands and accepts the State of Nevada’s and the USDA Foods performance reporting 
policy. 
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SECTION 4 - COMPANY BACKGROUND AND REFERENCES 
 


4.1 VENDOR INFORMATION 
 


4.1.1 Vendors must provide a company profile in the table format below. 
 


Question Response 
Company name: AdvancePierre Foods, Inc. 
Ownership (sole proprietor, partnership, etc.): Corporation 
State of incorporation: Delaware 
Date of incorporation: 11-29-2010 
# of years in business: 70 years. Founded as Pierre Foods in 


1946 
List of top officers: John Simons, President and CEO 


Mike Sims, CFO 
Jim Clough, President Foodservice 
Steve Booker, President Retail 
Tony Schroder, President 
Convenience 
George Chappelle, SVP Supply Chain 
Bill Theis, SVP Quality 
Bernie Panchot, SVP Research & 
Development 


Location of company headquarters: 9987 Carver Road, Suite 500 
Blue Ash, Ohio 45242 


Location(s) of the company offices: 9987 Carver Road, Suite 500 
Blue Ash, Ohio 45242 
 
9990 Princeton Glendale Rd. 
Cincinnati, Ohio 45246 


Location(s) of the office that will provide the 
services described in this RFP: 


9987 Carver Road, Suite 500 
Blue Ash, Ohio 45242 


Number of employees locally with the 
expertise to support the requirements 
identified in this RFP: 


963 


Number of employees nationally with the 
expertise to support the requirements in this 
RFP: 


4159 


Location(s) from which employees will be 
assigned for this project: 


Blue Ash, Ohio 


 
4.1.2 Please be advised, pursuant to NRS 80.010, a corporation organized pursuant to 


the laws of another state must register with the State of Nevada, Secretary of 
State’s Office as a foreign corporation before a contract can be executed between 
the State of Nevada and the awarded vendor, unless specifically exempted by 
NRS 80.015. 


 
4.1.3 The selected vendor, prior to doing business in the State of Nevada, must be 


appropriately licensed by the State of Nevada, Secretary of State’s Office 
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pursuant to NRS76.  Information regarding the Nevada Business License can be 
located at http://nvsos.gov. 


 
Question Response 


Nevada Business License Number: NV20091345689 
Legal Entity Name: ADVANCEPIERREFOODS, INC 


 
Is “Legal Entity Name” the same name as vendor is doing business as? 


 


Yes X No  


 
If “No”, provide explanation. 


 
4.1.4 Vendors are cautioned that some services may contain licensing requirement(s).  


Vendors shall be proactive in verification of these requirements prior to proposal 
submittal.  Proposals that do not contain the requisite licensure may be deemed 
non-responsive. 


 
4.1.5 Has the vendor ever been engaged under contract by any State of Nevada agency?   


 


Yes X No  


 
If “Yes”, complete the following table for each State agency for whom the work 
was performed.  Table can be duplicated for each contract being identified. 


 
Question Response 


Name of State agency: Nevada State Food Dist Program 
State agency contact name: Jenelle Gimlin 
Dates when services were 
performed: 


 
7/1/2009 to 6-30-2012 


Type of duties performed: USDA Foods Processing 
Total dollar value of the contract: $6,000,000.00 


 
Question Response 


Name of State agency: Nevada State Food Dist Program 
State agency contact name: Bernadette Demars 
Dates when services were 
performed: 


 
7/1/2012 to 6-30-2016 


Type of duties performed: USDA Foods Processing 
Total dollar value of the contract: $116,056.97 currently for SY16 


 
4.1.6 Are you now or have you been within the last two (2) years an employee of the 


State of Nevada, or any of its agencies, departments, or divisions? 
 


Yes  No X 
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If “Yes”, please explain when the employee is planning to render services, while 
on annual leave, compensatory time, or on their own time? 
 
If you employ (a) any person who is a current employee of an agency of the State 
of Nevada, or (b) any person who has been an employee of an agency of the State 
of Nevada within the past two (2) years, and if such person will be performing or 
producing the services which you will be contracted to provide under this contract, 
you must disclose the identity of each such person in your response to this RFP, 
and specify the services that each person will be expected to perform. 


 
4.1.7 Disclosure of any significant prior or ongoing contract failures, contract 


breaches, civil or criminal litigation in which the vendor has been alleged to be 
liable or held liable in a matter involving a contract with the State of Nevada or 
any other governmental entity.  Any pending claim or litigation occurring within 
the past six (6) years which may adversely affect the vendor’s ability to perform 
or fulfill its obligations if a contract is awarded as a result of this RFP must also 
be disclosed. 


 
Does any of the above apply to your company? 


 


Yes  No X 


 
If “Yes”, please provide the following information.  Table can be duplicated for 
each issue being identified. 


 
Question Response 


Date of alleged contract failure or 
breach: 


 


Parties involved:  
Description of the contract 
failure, contract breach, or 
litigation, including the products 
or services involved: 


 


Amount in controversy:  
Resolution or current status of 
the dispute: 


 


If the matter has resulted in a 
court case: 


Court Case Number 
  


Status of the litigation:  
 


4.1.8 Vendors must review the insurance requirements specified in Attachment E, 
Insurance Schedule for RFP 3237.  Does your organization currently have or 
will your organization be able to provide the insurance requirements as specified 
in Attachment E. 


 


Yes X No  
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Any exceptions and/or assumptions to the insurance requirements must be 
identified on Attachment B, Technical Proposal Certification of Compliance with 
Terms and Conditions of RFP.  Exceptions and/or assumptions will be taken into 
consideration as part of the evaluation process; however, vendors must be specific.  
If vendors do not specify any exceptions and/or assumptions at time of proposal 
submission, the State will not consider any additional exceptions and/or 
assumptions during negotiations.  
 
Upon contract award, the successful vendor must provide the Certificate of 
Insurance identifying the coverages as specified in Attachment E, Insurance 
Schedule for RFP 3237. 


 
4.1.9 Please list states you have provided processed end products for NSLP/CACFP 


and the length of time you have provided processed end products.  Limit response 
to no more than five (5) pages. 


 
AdvancePierre Foods has been processing in the USDA Foods Program for more than thirty-four (34) 
years. We currently have State Participating Agreements with all the states listed below. Many of these 
states listed below we provided USDA processed end products with AdvancePierre Foods for the last 34 
years. 
 


STATE PARTICIPATING AGREEMENTS WITH ADVANCEPIERRE FOODS 


ALASKA 


ARIZONA 


ARKANSAS 


CALIFORNIA 


COLORADO 


CONNECTICUT 


DELAWARE 


FLORIDA 


GEORGIA 


IDAHO 


ILLINOIS 


INDIANA 


IOWA 


KENTUCKY 


LOUISIANA 


MARYLAND 


MASSACHUSETTS 


MICHIGAN 


MINNESOTA 


MISSIOURI 
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MONTANA 


NEBRASKA 


NEVADA 


NEW JERSEY 


NEW MEXICO 


NEW YORK 


NORTH CAROLINA 


NORTH DAKOTA 


OHIO 


OKLAHOMA 


OREGON 


PENNSYLVANIA 


SOUTH CAROLINA 


SOUTH DAKOTA 


TENNESSEE 


TEXAS 


UTAH 


VIRGINIA 


WASHINGTON 


WISCONSIN 


WYOMING 


 
 
4.1.10 Length of time vendor has been providing services described in this RFP to the 


public and/or private sector.  Please provide a brief description. 
 


Since 1946 Samuel Dinerman “Pierre” founded Pierre Foods selling frozen food products. In 2010 
Pierre Foods and Advance Food Company unite to become AdvancePierre Foods. AdvancePierre 
Foods is an industry leader in providing high quality menu items and unparalleled customer service to 
school foodservice directors across the nation. From proteins to individually wrapped sandwiches, we 
are dedicated to service our school customers a diverse line of products with superior taste and quality 
at great value.  


4.1.11 Financial information and documentation to be included in Part III, Confidential 
Financial Information of vendor’s response in accordance with Section 9.5, Part 
III – Confidential Financial Information.  


 
Dun and Bradstreet Number  


 
Federal Tax Identification Number 


 
4.2 SUBCONTRACTOR INFORMATION 


 
4.2.1 Does this proposal include the use of subcontractors? 


 


Yes  No X 
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If “Yes”, vendor must: 
 


4.2.1.1 Identify specific subcontractors and the specific requirements of this 
RFP for which each proposed subcontractor will perform services. 


 
4.2.1.2 If any tasks are to be completed by subcontractor(s), vendors must: 


 
A. Describe the relevant contractual arrangements; 


 
B. Describe how the work of any subcontractor(s) will be supervised, 


channels of communication will be maintained and compliance 
with contract terms assured; and 


 
C. Describe your previous experience with subcontractor(s). 


 
4.2.1.3 Vendors must describe the methodology, processes and tools utilized 


for: 
 


A. Selecting and qualifying appropriate subcontractors for the 
project/contract; 


 
B. Ensuring subcontractor compliance with the overall performance 


objectives for the project;  
 


C. Ensuring that subcontractor deliverables meet the quality 
objectives of the project/contract; and 


 
D. Providing proof of payment to any subcontractor(s) used for this 


project/contract, if requested by the State.  Proposal should 
include a plan by which, at the State’s request, the State will be 
notified of such payments. 


 
4.2.1.4 Provide the same information for any proposed subcontractors as 


requested in Section 4.1, Vendor Information. 
 


4.2.1.5 Business references as specified in Section 4.3, Business References 
must be provided for any proposed subcontractors. 


 
4.2.1.6 Vendor shall not allow any subcontractor to commence work until all 


insurance required of the subcontractor is provided to the vendor. 
 


4.2.1.7 Vendor must notify the using agency of the intended use of any 
subcontractors not identified within their original proposal and 
provide the information originally requested in the RFP in Section 
4.2, Subcontractor Information.  The vendor must receive agency 
approval prior to subcontractor commencing work. 


 
4.3 BUSINESS REFERENCES 
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4.3.1 Vendors should provide a minimum of three (3) business references from similar 
projects performed for private, state and/or large local government clients within 
the last three (3) years.  Vendors must have at least one (1) year of experience in 
providing processed end products using USDA Foods. 


 
4.3.1.1 Vendors must provide the following information for every business 


reference provided by the vendor and/or subcontractor: 
 


The “Company Name” must be the name of the proposing vendor or the vendor’s 
proposed subcontractor.   
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Reference #: 1 


Company Name: State of WA Child Nutrition Services 


Identify role company will have for this RFP project 
(Check appropriate role below): 


X VENDOR  SUBCONTRACTOR 


Project Name: USDA COMMODITY PROCESSING 
Primary Contact Information 


Name: Jim Hemmen, SNS 
Street Address: PO Box 47211 
City, State, Zip: Olympia, WA 98504-7200 
Phone, including area code: 360-725-6209 
Facsimile, including area code: 360-664-0570 
Email address: Jim.hemmen@k12.wa.us 


Alternate Contact Information 
Name:  
Street Address:  
City, State, Zip:  
Phone, including area code:  
Facsimile, including area code:  
Email address:  


Project Information 
Brief description of the 
project/contract and description of 
services performed, including 
technical environment (i.e., software 
applications, data communications, 
etc.) if applicable: 


USDA Foods Processing 


Original Project/Contract Start Date: 7/1/2015 
Original Project/Contract End Date: 6/30/2016 
Original Project/Contract Value: $1,227,972.67 as of 4/18/16 
Final Project/Contract Date: 6/30/2016 
Was project/contract completed in 
time originally allotted, and if not, 
why not? 


Yes. Ongoing. 
 


Was project/contract completed 
within or under the original budget/ 
cost proposal, and if not, why not? 


Yes. Ongoing. 
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Reference #: 2 


Company Name: Depew Union Free School District 


Identify role company will have for this RFP project 
(Check appropriate role below): 


X VENDOR  SUBCONTRACTOR 


Project Name: USDA COMMODITY PROCESSING 
Primary Contact Information 


Name: Barbara Albi 
Street Address: 1780 Como Park 
City, State, Zip: Depew, NY 14043 
Phone, including area code: 716-686-5009 
Facsimile, including area code: 716-686-5030 
Email address: balbi@depew.wnyric.org 


Alternate Contact Information 
Name:  
Street Address:  
City, State, Zip:  
Phone, including area code:  
Facsimile, including area code:  
Email address:  


Project Information 
Brief description of the 
project/contract and description of 
services performed, including 
technical environment (i.e., software 
applications, data communications, 
etc.) if applicable: 


USDA Foods Processing 


Original Project/Contract Start Date: 7/1/2015 
Original Project/Contract End Date: 6/30/2016 
Original Project/Contract Value: $4,960.93 as of 4/18/2016 
Final Project/Contract Date: 6/30/2016 
Was project/contract completed in 
time originally allotted, and if not, 
why not? 


Yes. Ongoing. 
 


Was project/contract completed 
within or under the original budget/ 
cost proposal, and if not, why not? 


Yes. Ongoing. 
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Reference #: 3 


Company Name: Albuquerque Public Schools 


Identify role company will have for this RFP project 
(Check appropriate role below): 


X VENDOR  SUBCONTRACTOR 


Project Name: USDA COMMODITY PROCESSING 
Primary Contact Information 


Name: Sandra Kemp BS, SNS 
Street Address: 800 Louisiana Blvd. NE 
City, State, Zip: Albuquerque, NM 87108 
Phone, including area code: 505-345-5661 
Facsimile, including area code: 505-344-1017 
Email address: Kemp_s@aps.edu 


Alternate Contact Information 
Name:  
Street Address:  
City, State, Zip:  
Phone, including area code:  
Facsimile, including area code:  
Email address:  


Project Information 
Brief description of the 
project/contract and description of 
services performed, including 
technical environment (i.e., software 
applications, data communications, 
etc.) if applicable: 


USDA Foods Processing 


Original Project/Contract Start Date: 7/1/2015 
Original Project/Contract End Date: 6/30/2016 
Original Project/Contract Value: $272,710.00 as of 4/18/2016 
Final Project/Contract Date: 6/30/2016 
Was project/contract completed in 
time originally allotted, and if not, 
why not? 


Yes. Ongoing. 
 


Was project/contract completed 
within or under the original budget/ 
cost proposal, and if not, why not? 


Yes. Ongoing. 
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Reference #: 4 


Company Name: Miami-Dade County Schools 


Identify role company will have for this RFP project 
(Check appropriate role below): 


X VENDOR  SUBCONTRACTOR 


Project Name: USDA COMMODITY PROCESSING 
Primary Contact Information 


Name: Susan Rothstein 
Street Address: 7042 West Flagler St.  
City, State, Zip: Miami, FL 33144 
Phone, including area code: 786-275-0446 
Facsimile, including area code: 786-275-0490 
Email address: srothstein@dadeschools.net 


Alternate Contact Information 
Name:  
Street Address:  
City, State, Zip:  
Phone, including area code:  
Facsimile, including area code:  
Email address:  


Project Information 
Brief description of the 
project/contract and description of 
services performed, including 
technical environment (i.e., software 
applications, data communications, 
etc.) if applicable: 


USDA Foods Processing 


Original Project/Contract Start Date: 7/1/2015 
Original Project/Contract End Date: 6/30/2016 
Original Project/Contract Value: $2,122,286.86 as of 4/18/2016 
Final Project/Contract Date: 6/30/2016 
Was project/contract completed in 
time originally allotted, and if not, 
why not? 


Yes. Ongoing. 
 


Was project/contract completed 
within or under the original budget/ 
cost proposal, and if not, why not? 


Yes. Ongoing. 
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Reference #: 5 


Company Name: Indian River County Schools 


Identify role company will have for this RFP project 
(Check appropriate role below): 


X VENDOR  SUBCONTRACTOR 


Project Name: USDA COMMODITY PROCESSING 
Primary Contact Information 


Name: Patrick McCarty 
Street Address: 6055 62nd Ave 
City, State, Zip: Vero Beach, FL 32967 
Phone, including area code: 772-564-4981 
Facsimile, including area code: 772-564-5048 
Email address: Patrick.mccarty@intianriverschools.org 


Alternate Contact Information 
Name:  
Street Address:  
City, State, Zip:  
Phone, including area code:  
Facsimile, including area code:  
Email address:  


Project Information 
Brief description of the 
project/contract and description of 
services performed, including 
technical environment (i.e., software 
applications, data communications, 
etc.) if applicable: 


USDA Foods Processing 


Original Project/Contract Start Date: 7/1/2015 
Original Project/Contract End Date: 6/30/2016 
Original Project/Contract Value: $38,241.69 as of 4/18/2016 
Final Project/Contract Date: 6/30/2016 
Was project/contract completed in 
time originally allotted, and if not, 
why not? 


Yes. Ongoing. 
 


Was project/contract completed 
within or under the original budget/ 
cost proposal, and if not, why not? 


Yes. Ongoing. 
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Reference #: 6 


Company Name: Chesapeake City Schools 


Identify role company will have for this RFP project 
(Check appropriate role below): 


X VENDOR  SUBCONTRACTOR 


Project Name: USDA COMMODITY PROCESSING 
Primary Contact Information 


Name: Joanne Kinsey 
Street Address: 1021 Great Bridge Blvd. 
City, State, Zip: Chesapeake, VA 23320 
Phone, including area code: 757-547-1470 
Facsimile, including area code: 757-547-0916 
Email address: kinsejka@cps.k12.va.us 


Alternate Contact Information 
Name:  
Street Address:  
City, State, Zip:  
Phone, including area code:  
Facsimile, including area code:  
Email address:  


Project Information 
Brief description of the 
project/contract and description of 
services performed, including 
technical environment (i.e., software 
applications, data communications, 
etc.) if applicable: 


USDA Foods Processing 


Original Project/Contract Start Date: 7/1/2015 
Original Project/Contract End Date: 6/30/2016 
Original Project/Contract Value: $95,754.50 as of 4/18/2016 
Final Project/Contract Date: 6/30/2016 
Was project/contract completed in 
time originally allotted, and if not, 
why not? 


Yes. Ongoing. 
 


Was project/contract completed 
within or under the original budget/ 
cost proposal, and if not, why not? 


Yes. Ongoing. 
 


 
  







 


 
AdvancePierre Foods | USDA Foods Processing RFP 3237    Page 32 of 70 


 


 
 


Reference #: 7 


Company Name: NETCO 


Identify role company will have for this RFP project 
(Check appropriate role below): 


X VENDOR  SUBCONTRACTOR 


Project Name: USDA COMMODITY PROCESSING 
Primary Contact Information 


Name: Trish Holt 
Street Address: 100 East Maple St. PO Box 1517 
City, State, Zip: Johnson City, TN 37605-1517 
Phone, including area code: 423-899-7560 
Facsimile, including area code: 423-899-7933 
Email address: pgholt@epbfi.com 


Alternate Contact Information 
Name:  
Street Address:  
City, State, Zip:  
Phone, including area code:  
Facsimile, including area code:  
Email address:  


Project Information 
Brief description of the 
project/contract and description of 
services performed, including 
technical environment (i.e., software 
applications, data communications, 
etc.) if applicable: 


USDA Foods Processing 


Original Project/Contract Start Date: 7/1/2015 
Original Project/Contract End Date: 6/30/2016 
Original Project/Contract Value: $218,653.29 as of 4/18/2016 
Final Project/Contract Date: 6/30/2016 
Was project/contract completed in 
time originally allotted, and if not, 
why not? 


Yes. Ongoing. 
 


Was project/contract completed 
within or under the original budget/ 
cost proposal, and if not, why not? 


Yes. Ongoing. 
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4.3.1.2 Vendors must also submit Attachment F, Reference Questionnaire 
to the business references that are identified in Section 4.3.2.   


 
4.3.4.3 The company identified as the business references must submit the 


Reference Questionnaire directly to the Purchasing Division.  
 


4.3.1.4 It is the vendor’s responsibility to ensure that completed forms are 
received by the Purchasing Division on or before the deadline as 
specified in Section 8, RFP Timeline for inclusion in the evaluation 
process.  Reference Questionnaires not received, or not complete, 
may adversely affect the vendor’s score in the evaluation process.   


 
4.3.2 The State reserves the right to contact and verify any and all references listed 


regarding the quality and degree of satisfaction for such performance. 
 


4.4 VENDOR STAFF RESUMES – Please note this section is optional. 
 


Resumes may be completed for each proposed key personnel responsible for performance 
under any contract resulting from this RFP per Attachment G, Proposed Staff Resume.   


 
 
 



























































































































 


 


is registered as meeting the requirements of the 


 


Level 3: Comprehensive Food Safety and Quality Management System 


 


Scope of Registration (Food Sector Categories and Products) 


 


SQF Code Edition 7.2 


 
 


Certification Details: 
 


Date of Decision: Dec 15, 2015 Date of Expiry:  Feb 13, 2017  
Date of Audit: Nov 12, 2015 Date of Next Audit: Nov 30, 2016 


Certificate Number: 105002


 


Registration Schedule: 


 
 
 
 
 
 
 
 
 
 


Advance Pierre Foods - Cincinnati 
9990 Princeton Glendale Dr. 


           
Cincinnati, Ohio, UNITED STATES, 45246 


 
 


 
 


 
 
 


 
 
 
 
 
 


 


 
08. Processing of Manufactured Meats and Poultry : Fully cooked, not shelf stable beef, pork, chicken, turkey patties, nuggets, and ground products. 
 
 
 
 
 
 
 
 
 
 
 







     National Summary 


    Direct Sale
     State Summary        Reflects Change in Formulation (Italic)     Refund to Recipient Agency


      Additional Products Listed     Net Price Through Distributor 
      Correction     Fee for Service (billed by Processor)


    Fee for Service (billed by Distributor)


Net 


Weight 


Per Case


Servings 


Per Case


Net 


Weight 


per 


Serving


WBSCM 


Item Code
WBSCM Description


DF 


Inventory 


Drawdown 


per case


By 


Products 


Produced*


Value per 


pound of DF  


(contract 


value)


Value of DF 


per 


case


(F x H)


Effective 


Date


State Agency 


Acceptance/Approval


      Check for quick 


approval


B C D F G H I J K


3760 CN Flame Broiled Beef Steaks 20.13 140 2.30 100154 BEEF COARSE GROUND 
FRZ CTN-60 LB 26.20 NO $2.9965 $78.51   


3760 CN Flame Broiled Beef Steaks 20.13 140 OR 100155 BEEF FRESH BNLS COMBO-
20/2000 LB 26.20 NO $2.8947 $75.84   


69050 CN FULLY COOKED BEEF BURGER 21.25 170 2.00 100154 BEEF COARSE GROUND 
FRZ CTN-60 LB 34.22 NO $2.9965 $102.54   


69050 CN FULLY COOKED BEEF BURGER 21.25 170 OR 100155 BEEF FRESH BNLS COMBO-
20/2000 LB 34.22 NO $2.8947 $99.06   


69146 CN MINI TWIN CHEESEBURGER LOW FAT 29.10 96 4.85 100154 BEEF COARSE GROUND 
FRZ CTN-60 LB 7.27 NO $2.9965 $21.78


69146 CN MINI TWIN CHEESEBURGER LOW FAT 29.10 96 OR 100155 BEEF FRESH BNLS COMBO-
20/2000 LB 7.27 NO $2.8947 $21.04


4/13/2016
Date: Date Signed


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


A


End Product Code & Description


(not applicable for state summary)
STATE AGENCY APPROVAL:


E


BEEF PRODUCTS


PROCESSOR: USDA APPROVAL:


SEPDS A


Information Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS)


(EPDS approved by state agency)


AdvancePierre Foods


VALUE PASS THROUGH SYSTEMS APPROVED:


Certified by State Agency


SUMMARY END PRODUCT DATA SCHEDULE


(EPDS approved by USDA) THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW:


Name of Approving AgencyName of Company


AdvancePierre Foods USDA/FNS/FDD HQ / QUALITY ASSESSMENT DIVISION


Name of Approving Agency


NEVADA DEPARTMENT OF AGRICULTURE


                                                     Signature                                                            Date Signed
4/13/2016


Name and Title of Authorized Representative Name and Title of Authorized Representative
Valerie Fairbanks, V.P.-Commodity Program 


Signature


Name and Title of Authorized Representative


Signature


Darrell Dowd, Asst. National Supervisor


ACDA 10/04 School Year 2016-2017


AdvancePierre Foods
STATE OF 


4/19/2016 Page 1 of 1
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Fully Cooked Beef Patty with Onions and American Cheese  


Mini Twin Sandwich on a Whole Grain Bun 


(Caramel Color Added) 


Item 69146 


INGREDIENTS:  FULLY BAKED WHOLE GRAIN BUN:  WATER, WHOLE WHEAT FLOUR, ENRICHED 


BLEACHED WHEAT FLOUR (WHEAT FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE, 


RIBOFLAVIN, ENZYME, FOLIC ACID), SUGAR. CONTAINS 2% OR LESS OF: YEAST (YEAST, SORBITAN 


MONOSTEARATE, ASCORBIC ACID), SOYBEAN OIL, SALT, MONOGLYCERIDES WITH ASCORBIC ACID AND 


CITRIC ACID (ANTIOXIDANTS), FUMARIC ACID, CALCIUM PROPIONATE (PRESERVATIVE), CALCIUM 


SULFATE, ENZYMES, WHEAT STARCH, ASCORBIC ACID. FULLY COOKED BEEF AND ONION PATTY: (NO 


MORE THAN 20% FAT), WATER, TEXTURED VEGETABLE PROTEIN PRODUCT (SOY PROTEIN 


CONCENTRATE, CARAMEL COLOR, ZINC OXIDE, NIACINAMIDE, FERROUS SULFATE, COPPER GLUCONATE, 


VITAMIN A PALMITATE, CALCIUM PANTOTHENATE, THIAMINE MONONITRATE (B1), PYRIDOXINE 


HYDROCHLORIDE (B6), RIBOFLAVIN (B2), CYANOCOBALAMIN (B12)), ONIONS DICED, BUTTER 


SUBSTITUTE (WHEY SOLIDS, CORN SYRUP SOLIDS, MALTODEXTRIN, SALT, NATURAL BUTTER FLAVOR, 


GUAR GUM, SODIUM BICARBONATE, TURMERIC AND ANNATTO), SEASONING (HYDROLYZED CORN 


PROTEIN, DEXTROSE, SALT, ONION POWDER, SPICES), POTASSIUM PHOSPHATE, CARAMEL COLOR. 


AMERICAN SLICE: CULTURED MILK AND SKIM MILK, SALT, SODIUM CITRATE, COLOR ADDED (IF 


COLORED), SODIUM PHOSPHATE, SORBIC ACID (PRESERVATIVE), ENZYMES, SOY LECITHIN (NON‐


STICKING AGENT) 


CONTAINS: MILK, SOY, WHEAT 
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Flame Broiled Chopped Beef Steak 


Item #:  3760 
Product Description:  Fully cooked, lightly seasoned, chopped beef steak (80/20).Home-style shape with prominent char marks. CN labeled. 
Commodity processed product. 
Technical Name:  Flame Broiled Beef Steaks (Chopped and Formed) Caramel Color Added 
Brand:  Advance Pierre
 


Product Details  


Data Generated: 4/19/2016
Data Valid As Of: 3/12/2016
Packing Type: BULK-LINER
Pieces Per Case: 140
Piece Size (oz.): 2.30
Case Net Weight (lb.): 20.13


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


Cases / Pallet: 42
Case TiHi: 7 x 6


Credit (CN): 2 OZ MMA BEEF 
Equivalent Grain: - 


Ingredients: 
INGREDIENTS: Ground Beef (Not More Than 20% Fat), Seasoning (Hydrolzyed Corn Protein, Dextrose, 
Salt, Flavorings), Sodium Phosphates, Caramel Color. 


Shelf Life (days): 455  
Starting from date of production when kept @ 0°F or below.


Preparation Method: 
 
Conventional Oven: From frozen state, bake in preheated 350 degree f conventional oven for 12 
minutes. 
 
Convection Oven: From frozen state, bake in preheated 350 degree f convection oven for 8 minutes. 
 
Microwave: On high for about 1-2 minutes. Times given are approximate.Ovens vary. Adjust accordingly. 


Master Case GTIN: 00071421037609


Master Case Gross 
Weight:


21.46900


 
 


 


 
Nutrition Facts: 


Serving Size: 2.30 OZ (64 g) 
Servings Per Container: 140 


Calories / Calories from Fat: 150 / 100 
% Daily Value **


Total Fat   11 g 17%
Saturated Fat   4.5 g 23%
Trans Fat   0.5 g  


Cholesterol   45 mg 15%
Sodium   260 mg 11%
Total Carbohydrate   0 g 0%
Dietary Fiber   0 g 0%
Sugars   0 g  


Protein   12 g  


Vitamin A    0%
Vitamin C    0%
Calcium    0%
Iron    6%


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


The trans fats reported on this 
product's nutrition facts panel 
are naturally occurring.


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


 
 


AdvancePierre Foods • 9990 Princeton-Glendale Rd. • Cincinnati, Ohio 45246 • Phone: 1-800-969-2747 • 
www.advancepierre.com 
Date Generated: 4/19/2016
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Flame Broiled Beef Steak Burger 


Item #:  69050 
Product Description:  Fully cooked, beef steak burger (80/20). Round shape with scalloped edge. CN labeled. Commodity processed product. 
Technical Name:  CN FULLY COOKED BEEF BURGER 
Brand:  Smart Pick
 


Product Details  


Data Generated: 4/19/2016
Data Valid As Of: 3/12/2016
Packing Type: BULK-LINER
Pieces Per Case: 170
Piece Size (oz.): 2.00
Case Net Weight (lb.): 21.25


Case Dimensions: Width:  13.19
Length:  19.88
Height:   7.63
Case Cube:  1.16 


Cases / Pallet: 35
Case TiHi: 7 x 5


Credit (CN): 2 OZ MMA BEEF 
Equivalent Grain: - 


Ingredients: 
Ingredients: Ground Beef (not more than 20% Fat), Salt, Flavor, Natural Flavor. 


Shelf Life (days): 365  
Starting from date of production when kept @ 0°F or below.


Preparation Method: 
 
Conventional Oven: From frozen state: preheat oven to 350 degrees f. Bake for 11-12 minutes or until 
internal temperature reaches 165 degrees f when using a meat thermometer. 
 
Convection Oven: From frozen state: preheat oven to 350 degrees f. Bake for 8-9 minutes or until 
internal temperature reaches 165 degrees f when using a meat thermometer. 
 
Microwave: From frozen state: heat on high power for 60-70 seconds. Microwaves may vary, verify 
internal temperature is 165 degrees f with the use of a meat thermometer. 


Master Case GTIN: 00071421690231


Master Case Gross 
Weight:


22.67900


 
 


 


 
Nutrition Facts: 


Serving Size: 2.00 OZ (56 g) 
Servings Per Container: 170 


Calories / Calories from Fat: 120 / 80 
% Daily Value **


Total Fat   8 g 12%
Saturated Fat   3.5 g 18%
Trans Fat   0.5 g  


Cholesterol   40 mg 13%
Sodium   100 mg 4%
Total Carbohydrate   0 g 0%
Dietary Fiber   0 g 0%
Sugars   0 g  


Protein   10 g  


Vitamin A    0%
Vitamin C    0%
Calcium    0%
Iron    6%


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


The trans fats reported on this 
product's nutrition facts panel 
are naturally occurring.


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


 
 


AdvancePierre Foods • 9990 Princeton-Glendale Rd. • Cincinnati, Ohio 45246 • Phone: 1-800-969-2747 • 
www.advancepierre.com 
Date Generated: 4/19/2016
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Part II – Cost Proposal 
RFP Title: USDA Foods Processing 
RFP: 3237 
Vendor Name: AdvancePierre Foods 
Address: 9987 Carver Rd. Cincinnati, Ohio 45242 
Opening Date: April 22, 2016 
Opening Time: 2:00 PM 







Vendor Name: AdvancePierre Foods


Food Group Food Item Servings per case
USDA Foods Draw Down 


Item number
Pounds of USDA Foods Draw 


Down per Case
Net Price Per Case (Not including 


value of USDA Foods)
Net Price Per Serving (Not including value of USDA 


Foods)
Beef #1 ‐ Item# 3760 140 100154 26.20 9.04$                                                      0.0646$                                                                                
Beef #1 ‐ Item# 69050 170 100154 34.22 14.10$                                                    0.0829$                                                                                
Beef #2 ‐ Item# 69146 96 100154 7.27 43.20$                                                    0.4500$                                                                                


RFP 3237 Cost Proposal 































Sheet1

		RFP 3237 Cost Proposal 

		Vendor Name:		Nardone Bros.

		Food Group		Food Item		Servings per case		USDA Foods Draw Down Item number		Pounds of USDA Foods Draw Down per Case		Net Price Per Case (Not including value of USDA Foods)		Net Price Per Serving (Not including value of USDA Foods)

		Group 2 Cheese Pizza		Food Item #1		96		96WW2 4x6		12		$23.22		$0.2419

		Group 2 Cheese Pizza		Food Item #1		96		961SWCM2		7.5		$25.76		$0.2683

		Group 2 Cheese Pizza		Food Item #2		96		M96WW2 4x6		12		$28.22		$0.2940

		Group 2 Cheese Pizza		Food Item #2		96		M961SWCM2		7.5		$30.76		$0.3204

		Group 3 Pepperoni Pizza		Food Item #1		96		96WWTP 4x6		9		$28.91		$0.3011

		Group 3 Pepperoni Pizza		Food Item #1		96		961SWCMP2		6		$28.61		$0.2980

		Group 3 Pepperoni Pizza		Food Item #2		80		M80WMP2		7.75		$33.29		$0.4161

		Group 3 Pepperoni Pizza		Food Item #2		96		M96WWTP 4x6		9		$33.91		$0.3532

		Group 4 Breakfast Pizza		Food Item #1		80		80WBTS100		3.9		$15.25		$0.1906

		Group 4 Breakfast Pizza		Food Item #2		80		M80WBTSA100		1.95		$35.30		$0.4413
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Sheet1

		RFP 3237 Cost Proposal 

		Vendor Name:		            National Food Group

		Food Group		Food Item		Servings per case		USDA Foods Draw Down Item number		Pounds of USDA Foods Draw Down per Case		Net Price Per Case (Not including value of USDA Foods)		Net Price Per Serving (Not including value of USDA Foods)

		17 - Applesauce		1 - Cinnamon Applesauce Unsweetened		96		110149		28.20		$   16.50		$   0.17

		17 - Applesauce		2 - Strawberry Applesauce Unsweetened		96		110149		23.50		$   16.50		$   0.17

		18 - Shelf Stable Fruit Cups		1 - Peach Cups, Shelf Stable		72		100220		10.00		$   24.75		$   0.34

		18 - Shelf Stable Fruit Cups		2 - Mixed Fruit Cups, Shelf Stable 		72		100212		16.53		$   24.75		$   0.34

		18 - Shelf Stable Fruit Cups		3 - Pear Cups, Shelf Stable		72		100225		10.00		$   24.75		$   0.34
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