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Part | A — Technical Proposal

RFP Title: USDA Foods Processing

RFP: 3237

Vendor Name: Asian Food Solutions

Address: 2572 W. State Road 426, Suite
Oviedo, FL 32765

Opening Date: April 22, 2016

Opening Time: 2:00 PM
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TAB III
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TAB IV
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3. SCOPE OF WORK
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3.1BACKGROUND

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

NUTRITION . TASTE . VALUE

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.

NUTRITION . TASTE . VALUE

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.

2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888-499-6888 FAX: 888-499-7288
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3.1.3.4.2 Maximum height: 7°6” (including pallet);
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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.

2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888-499-6888 FAX: 888-499-7288
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3.1.3.7 Each pallet may only contain one product.
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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 | 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;
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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
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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

NUTRITION . TASTE . VALUE

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
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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;

NUTRITION . TASTE . VALUE

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 1SO 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:

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

3.1.8.9.4.1Vendor 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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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;

NUTRITION . TASTE . VALUE

of load 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.
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3.1.8.9.451f 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

NUTRITION . TASTE . VALUE

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

2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888-499-6888 FAX: 888-499-7288
www.asianfoodsolutions.com





Em Asian Food Solutions”
it @

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.

NUTRITION . TASTE . VALUE

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. lIssue 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
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3.1.12.1 One vendor will be awarded per food group.

NUTRITION . TASTE . VALUE

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.

NUTRITION . TASTE . VALUE

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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TAB VII

Section 4 - Company Background and
References
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4.1 VENDOR INFORMATION

Em Asian Food Solutions®
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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 | Oviedo, FL

the services described in this RFP:

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

Number:

Nevada Business License

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?

NUTRITION . TASTE . VALUE

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.

NUTRITION . TASTE . VALUE

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 N/A
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 Number
court case:
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.

NUTRITION . TASTE . VALUE

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 T 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 I 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 N 2010 5
38 X 2010 5
39 ur 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 commaodities 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.

NUTRITION . TASTE . 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.

4.1.11.1Dun and Bradstreet Number: See Part III - Confidential Financial Information -
Tab I1

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 I1)

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 Il
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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

NUTRITION . TASTE . VALUE

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

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 Il

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

See Co-Pack Agreement in Part 1 B- Confidential Technical Proposal Tab 1. 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 I1. 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 I1. 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.

Subcontractor Inifo

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 | Greeley, CO
the services described in this RFP:

Number of employees locally with the Unknown
expertise to support the requirements

identified in this RFP:

Number of employees nationally with the | 200

expertise to support the requirements in
this RFP:

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 with Asian Food Solutions

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.

Noted.

Subcontractor Inio

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.

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:
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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.

Pilgrim’s

States Processed with
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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+
%C:j 13 IL 2+
E% 14 IN 2+
— 15|  KY 2+
16 LA 2+
B 17| MA 2+
@ 18 MD 2+
= 19| ME 2+
) 20 mi 2+
@% 21| MN 2+
- 22| mo 2+
) 23| wMr 2+
@ 24 NC 2+
@ 25| ND 2+
@ 26 NE 2+
27| NH 2+
@ 28 NJ 2+
5 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 ™X 2+
39 ur 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 Inio

Subcontractor’s Federal Tax Identification Number: See Part III - Confidential Financial
Information - Tab 11

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 Co

Name:

ntact Informag\

Street Address:

City, State, Zip:

Phone, including are
Facsimile, including -

Email add ess.\(
* Project

Information

a&yhlon of the

contract and description of

(\terwces 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?
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Reference #: 2

Company Name: Gamco Supply

Identify role company wi
(Check approp

Il have for this RFP project
riate 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 Informalich
Name: '\ Y
Street Address: | N

L =

City, State, Zip: r

(4%

Phone, including areac

Facsimile, including area‘eode:

Email addfes§: \\  °

G\

Project |

nformation

ief desCription of the
ject/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?
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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 Inform

Name:

Street Address:

City, State, Zip:

w@“‘

Phone, including are
Facsimile, including

Email add ess.\(

Project Information

Gsyb‘tlon of the
t contract and description
(\ 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?
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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.

NUTRITION . TASTE . VALUE

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:

2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888-499-6888 FAX: 888-499-7288
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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 Commaodity Processed Chicken since

project/contract and description of | 2009. Contract renewed every year.
services performed, including
technical environment (i.e.,
software applications, data
communications, etc.) if

applicable:

Original Project/Contract Start 2009

Date:

Original Project/Contract End Current

Date:

Original Project/Contract Value: $1,040,000 for school year 2015-16
Final Project/Contract Date: Ongoing

Was project/contract completed in | Yes.
time originally allotted, and if not,
why not?

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

2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888-499-6888 FAX: 888-499-7288
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Reference #: 2

Company Name: | Charlotte Mecklenburg County Schools

Identify role company wi

Il have for this RFP project

(Check appropriate role below):

X VENDOR

SUBCONTRACTOR

Project Name: | Commodity Proces

sed 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 Con

tact 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 |

nformation

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.

within or under the original
budget/cost proposal, and if not,
why not?

Original Project/Contract Start 2009

Date:

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 Yes

time originally allotted, and if not,

why not?

Was project/contract completed Yes

2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888-499-6888 FAX: 888-499-7288
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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 Commodity Processed Chicken since

project/contract and description | 2009. Contract renewed every year.
of services performed,

including technical environment
(i.e., software applications, data
communications, etc.) if

applicable:

Original Project/Contract Start | 2009
Date:

Original Project/Contract End Current
Date:

Original Project/Contract $600,500
Value:

Final Project/Contract Date: Ongoing

Was project/contract completed | Yes
in time originally allotted, and
if not, why not?

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

NUTRITION . TASTE . VALUE

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.

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

Attachment G - Proposed Staff Resume
Debra Huffman
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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 multiple 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.

Ccontrolled 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.

Business Development: ~ ACtions:

Drove accountability
across sales and broker

Identified broker partners, demonstrated quality that exceeded standards, and
adjusted products to meet military, healthcare, and university market requirements.

teams by creating U Tested new product and market viability by attending tradeshows, gathering
service, fulfillment, feedback, tuning in to industry trends, and prioritizing opportunities to ensure quality.
quote, a”d sales O Created consistent brand image with flexibility for creativity, designing standard trade
presentation procedures. show set up and training internal staff and brokers.

Results:

M 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.

Operations Leadership: ~ Actions:

Designed processes to
comply with commodity

Created processes to track millions of dollars in raw materials during each stage of
production and monitor expiration date of perishable commodities.

liability requirements in O Built trust with top-level administrators for national USDA programs, school districts,
multiple markets and and distribution agencies responsible for state-level commodities management.
state C(_)mmodit_y _ O Oversaw team in delivering monthly reports to USDA commodity program including
regulations nationwide. materials and yield forecast tracking.
Results:
M Enabled scaling of production volume and personnel while mitigating liability as custodians of USDA-
controlled commodity products, maintaining accountability with state decision-makers.
M Met financial bonding requirements by constructing traceability report that monitored commodities from
assignment through processing and distribution.
M Ensured client avoided fines for regulation violation during switch from commercial to commodity

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





Debra Huffman
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ASIAN FOOD SOLUTIONS, CONT.

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

Results:

a

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.

M Grew Texas to the 2" 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.

Business Development: ~ Actions & Results:

Built business growth a
strategy, marketing

collateral, trade show a
display/approach, and
operations processes to o

support sales efforts.

Director of Sales & Marketing

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.

oo 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.

Q 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.

Q 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
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TAB IX

SEPDS

Product Specifications/Product Formulation
Statement/CN Label

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

SUMMARY END PRODUCT DATA SCHEDULE

Asian Food Solutions

] National Sum ry VALUE PASS THROUGH SYSTEMS APPROVED:
(EPDS approved iy USDA) THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW: O  Directsale
O State Summary Reflects Change in Formulation (Italic) m] Refund to Recipient Agency
(EPDS approved by state agency) (] Additional Products Listed “?N" O Net Price Through Distributor
O Correction O Fee for Service (billed by Processor)
] Fee for Service (billed by Distributor)
Information Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS) Certified by State Agency
End Product Code & Description Net Weight | Servings Per | Net Weight WBSCM WBSCM Description commodity By Products Value per Value of Effective Date State Agency
Per Case Case |perServing| 1em Code inventory | Produced* | poundof |commodity per AcceptancelApproval
Drawdown per commodity case .
case (contract (FxH) Check for quick approval
value)
A B C D E F G H 1 J K
. CHICKEN LARGE
26100 |Seasoned Shredded Chicken 3208 | 171 3.00 | 100103 KR LR 52.86 No | $0.9794 | $51.77
72001 |Tangerine Chicken 4290 | 176 3.90 | 100113 CH'CKEN_;'EJ(Ei CHILLED| 34 65 No | $0.3934 | $13.63
72003 |General Tso's Chicken 4290 | 176 | 390 | 100113 [CHICKEN LEGBCHILLED) 34 65 No | $0.3934 | $13.63
Whole Grain Japanese Cherry CHICKEN LEGS CHILLED
72005 [[ihole Gralm Japanese Chery 4290 | 176 390 | 100113 s 34.65 No | $0.3934 | $13.63
72010 |Lemongrass Chicken 4290 | 176 | 390 | 100113 [CHICKEN LERS CHILLED) 3465 No | $0.3934 | $13.63
72013 |Sriracha Honey Chicken 4290 | 176 | 390 | 100113 [CHICKEN LEGBCHILLED) 3465 No | $0.3934 | $13.63
73001 |Teriyaki Chicken 4290 | 240 2.85 | 100113 CH'CKEN_;'EJ(Ei CHILLED| 45 98 No | $0.3934 | $18.00
73002 |New Orleans Cajun Chicken 4290 | 240 2.85 | 100113 CH'CKEN_;'EJ(Ei CHILLED| 45 98 No | $0.3934 | $18.00
73003 |Spicy Chicken 4290 | 240 2.85 | 100113 CH'CKEN_;'EJ(Ei CHILLED| 45 98 No | $0.3934 | $18.00
73004 | Thai Sweet Chili Chicken 4290 | 240 | 285 | 100113 [CHICKEN LEGB CHILLED) 4505 No | $0.3934 | $18.09
73005 |Gluten Free Teriyaki Chicken 2860 | 159 2.85 | 100113 CH'CKEN_;'EJ(Ei CHILLED| 30 64 No | $0.3934 | $12.05
78800 |Chicken Fajita Meat 4000 | 320 200 | 100113 CH'CKEN_;'EJ(Ei CHILLED| 9 31 No | $0.3934 | $24.12
*|f by products are produced, provide value and method credit will be given
USDA APPROVAL:
PROCESSOR: (not applicable for state
summary) STATE AGENCY APPROVAL:
Asian Food i Inc. USDA, AMS, LPS, QAD
Name of Company Name of Approving Agency Name of Approving Agency
Michelle Degenhart,
Debra Huffi President A to the Director
Name and Title of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative
. 1
At ey — )
| 1111602015 hihellle  Logotiitmrmmns
Signature Date Signed i Signature Date Signed Signature Date Signed

ACDA 11/07

Asian Food Solutions
School Year 2016-2017
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Tangerine.Chicken
#2001 Whole Graing,

fistgespy-

Approvedby DebraHuffman, Presider

Whole grain battered chicken chunks tossed with
a sweet and tangy sauce.

Nutrition Facts
Serving Size 3.90z (111g)

Servinis Per Container about 176

Amount Per Serving

Calories 190 Calories from Fat 35

- -]
% Daily Value*

~
INGREDIENTS: NO MSG ADDED, ZERO 6RAMS TRANS FAT PER SERVING

Diced Chicken Leg Meat, Water, Sodium Phosphates. BATTERED AND BREADED WITH: Whole Wheat Flour, Water, Corn Starch, Salt,
Modified Corn Starch, Leavening (Sodium Aluminum Phosphate, Sodium Bicarbonate), Dextrose, Enriched Wheat Flour (Wheat Flour,
Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Garlic Powder, Onion Powder, Spices, Extractives Of Paprika, Spice
Extractives. PREDUSTED WITH: Enriched Wheat Flour (Wheat Flour, Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid),
Whole Wheat Flour, Wheat Gluten, Dried Egg Whites, Salt, Sodium Acid Pyrophosphate, Leavening (Sodium Bicarbonate), Extractives of
Paprika. TANGERINE SAUCE: Water, Brown Sugar, Distilled White Vinegar, Soy Sauce (Water, Soybeans, Salt, Wheat Flour), Contains
Less Than 2% Of Tangerine Juice Concentrate, Spices, Garlic, Crushed Chili Peppers, Yeast Extract, Citric Acid, Modified Com Starch,

~

Total Fat 4_9 6% Cultured Dextrose, Maltodextrin, Xanthan Gum.
Saturated Fat 1q 5% CONTAINS: EGGS, SOY, WHEAT
Trans Fat 0Og g J
Cholesterol_45mg 15%
Sodium _380mg 16% BASIC HEATING INSTRUCTIONS:
Total Carbohydrate 259 9% Per (1) 5 Ib bag of breaded chicken pieces & (1) 2.15 Ib bag of sauce
Dietary Fiber 29 8%
( 3\
Sugars 13g BREADED CHICKEN PIECES (SAUCE IN BAG (product must be thawed) A
Protein 14g Convection/Conventional oven (Best) Boil in Bag/Steamer (Best)
Vitamin A 0% T o Pre-heat oven to 350°F/400°F. Spread chicken Place entire sauce in bag into hot boiling water
ltlamin S e _Vitamin C 0% pieces evenly on a sheet pan with parchment or steamer for 10-12 minutes or until content
Calcium 0% ® |ron 8% paper. Bake frozen in oven for 40-45 minutes is 165°F.
til golden b d cri 8 i
* Percent Daily Values are based on a 2,000 until golden brown and crispy Mlcrowa!ve (Goo.d) ) )
calorie diet. \ /| Place entire sauce in bag into microwave for
' N\| 3 minutes or until content is 165°F.
( SERVING J

(176) 3.9 oz servings per case. 42.9 Ib Net Wt.
(6) 5 Ib chicken & (6) 2.15 Ib sauce.

Case Information: Item# 72001

Case L x W x H: 17.06” x 13.06” x 12.63”
Cube: 1.63 Tl x HI:8x6 Gr. Cs Wt: 44.55 |b

L Shelf Life: Frozen 12 months at 0°F +/- 10°F

© Asian Food Solutions, Inc. January 2015.

Equipment and times may vary. Use thermometer
to ensure food temperature is 165°F or above.
Place hot chicken in a serving pan. Pour hot sauce
over chicken. Gently combine chicken with sauce
and serve. #12 scoop is recommended. Portioning

size may vary by individual practice.

CN Equivalency = 2 M/MA & 0.5G

A
O

Qsian Food Solutions, Ine.
For more information contact:
info@asianfoodsolutions.com
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Product Formulation Statement (Product Analysis)

for Meat/Meat Alternate (M/MA) Products

Product Name:

Tangerine Chicken WG

Code No.:

Manufacturer: Asian Food Solutions, Inc.

I. Meat/Meat Alternate

72001

42.91b./ 6- 51b. chkn & 6-2.151b.
Case/Pack/Count/Portion/Size: sauce / 176 svgs./ 3.90 oz.

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

Description of Creditable QOunces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Chicken Boneless (FBG pg 1-3) 3.1499 X 0.70 2.2049
X
X
A. Total Creditable M/MA Amount' 2.2049

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

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

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18** Amount
and code number Per Portion As-Is* APP***
X +by 18
X + by 18
X + by 18
B. Total Creditable APP Amount'
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to
nearest V4 0z) 2.00

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

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

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

Total weight (per portion) of product as purchased 3.90 oz

Total creditable amount of product (per portion) 2.00
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and correct and thata 3.90 ounce serving of the above
product (ready for serving) contains 2.00 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.

T =
ey
[

President
Signature Title
Debra Huffman 2/02/2015 (888) 499-6888
Printed Name Date Phone Number
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Formulation Statement for Documenting Grains in School Meals
Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

Tangerine Chicken WG

Product Name: Code No.: 72001

Manufacturer: Asian POOd SOlutionS, Inc. Serving Size 3.90 oz.
(raw dough weight may be used to calculate creditable grain amount)

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.)

I1. Does the product contain non- creditable grains: Yes X No, How many grams:_0.95 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: B

Grams of Gram Standard of
.. . Creditable Grain | Creditable Grain Creditable
Description of Creditable . .
Grain Ingredient* Ingredl.entlper per oz equlvalgnt Amount
Portion (16g or 28g)
A B A+B

Bread type coating - whole grain 7.2686 229 0.3303
Batter type coating - whole grain 7.2686 28g 0.2595
Total Creditable Amount’ 0.50

“Creditable grains are whole-grain meal/flour and enriched meal/flour.

! (Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to
grams.

? 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) 0z eq. Do not round up.

Total weight (per portion) of product as purchased 3.90 oz

Total contribution of product (per portion) 0.50 equivalent

I certify that the above information is true and correct and that a > 390 sunce portion of this product (ready for
serving) provides0-50 0z equivalent Grains. I further certify that non-creditable grains are not above 0.24 0z eq. per
portion. Products with more than 0.24 oz equivalent or 3.99 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.

{. '.f(a" ”

/ - President
Signature Title
Debra Huffman 2/2/2015 (888) 499-6888

Printed Name Date Phone Number





Teriyaki Chicken .
#73001 D el

Approvedby DebraHuffman, Presider

Tender chicken strips caramelized with our popular teriyaki sauce

Ve

Nutrition Facts
Serving Size 2.850z (80.79g)

-
INGREDIENTS: NO MS6 ADDED, ZERO 6RAMS TRANS FAT PER SERVING

Sel'VinﬁS Per Container about 240 Chicken Leg Meat, TERIYAKI SAUCE: [Sugar, Water, Brown Sugar, Soy Sauce (Water, Soybeans, Salt, Wheat Flour), Contains
Less Than 2% of Modified Com Starch, Sea Salt, Yeast Extract, Caramel Color, Sesame Oil, Sesame Seeds, Xanthan Gum, Lactic
Amount Per Serving Acid, Natural Flavor], Water, Isolated Soy Protein (With Less Than 2% Lecithin), Seasoning [Water, Soy Sauce (Water, Soybeans,
Calori 146 Calories f Fat 20 Salt, Wheat Flour), Sugar, Salt, Caramel Color, Contains Less Than 2% of Molasses, Yeast Extract, Xanthan Gum, Lactic Acid,
w Natural Flavor], Seasoning (Sugar, Pepper, Mustard Seeds, Celery Seeds, Garlic, Wheat Flour, Fructose, Xanthan Gum, Thyme,

% Daily Value* Basil, Maltodextrin, Autolyzed Yeast Extract, Soybean Oil, Salt), Sodium Phosphates, Yeast Extract.

Total Fat 2.59 3% CONTAINS: SOY AND WHEAT.

Saturated Fat 19 3%

Trans Fat Og \ Y,
Cholesterol 53mg 15%
Sodium_414mg 19% BASIC HEATING INSTRUCTIONS:

0, . .

Total Carbohydrate 149 5% Per (1) 7.15 Ib bag of chicken with sauce

Dietary Fiber 0g 0%

4 \

Sugars 139 Convection/Conventional oven (best) Skillet/Pan Fry (good)
Protein 159 Pre-heat oven to 350°F/400° F. Place chicken with g’l:’;“:;:;:;b:h'ihc::d‘)ui h sauce in a skillet
oA 71—+ Vi b e o shspn Sl vnr 2023 it || . s o o i o
Calcium 2% ® |ron 6% proc R N N ) 165° F for at least 15 seconds and until sauce

> Reduce time by 6 - 8 minutes if product is thawed. is caramelized.
* Percent Daily Values are based on a 2,000
calorie diet. p
SERVING E
4 ) Equipment and times may vary. Use thermometer
(240) 2.85 oz servings per case, to ensure food temperature is 165°F or above. Place m
(6) 7.15 b bag. 42.9 Ib Net Wt. cooked chicken with sauce in a serving pan.
Case Information: Item# 73001 Mix well then serve. #12 scoop is recommended. ™
Case L x W x H: 17.06” x 13.06” x 12.63” Portioning size may vary by individual practice .
Cube: 1.63 Tl x HI:8x6 Gr. Cs Wt: 44.55 Ib \ / sian ‘;”d 0{‘“"&"’
Shelf Life: Frozen 12 months at 0°F +/- 10°F fl S » Tne.
CN Equivalency = 2 M/MA For more information contact:
© Asian Food Solutions, Inc. January 2015. info@asianfoodsolutions.com

www.asianfoodsolutions.com
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PACKED FOR: ASIAN FOOD SOLUTIONS OVIEDO, FL 32765 MADE IN THE USA WWW. ASIANFOODSOLUTIONS.COM

GREEN DRAGON 73001

FULLY COOKED SEASONED CHICKEN LEG MEAT STRIPS
WITH TERIYAKI SAUCE

INGREDIENTS: Chicken Leg Meat, Teriyaki Sauce [Sugar, Water, Brown Sugar, Soy Sauce (Water, Soybeans, Salt, Wheat Flour), Contains Less Than 2% of Modified Corn Starch, Sea Salt,
Yeast Extract, Caramel Color, Sesame Qil, Sesame Seeds, Xanthan Gum, Lactic Acid, Natural Flavor], Water, Isolated Soy Protein (With Less Than 2% Lecithin), Seasoning [Water, Soy Sauce
(Water, Soybeans, Salt, Wheat Flour), Sugar, Salt, Caramel Color, Contains Less Than 2% of Molasses, Yeast Extract, Xanthan Gum, Lactic Acid, Natural Flavor], Seasoning (Sugar, Pepper,
Mustard Seeds, Celery Seeds, Garlic, Wheat Flour, Fructose, Xanthan Gum, Thyme, Basil, Maltodextrin, Autolyzed Yeast Extract, Soybean Qil, Salt), Sod &m Phosphates, Yeast Extract.
CONTAINS: SOY, WHEAT.

One pound (16 0z) of Fully sone en Leg Mea?90512
BASIC HEATING INSTRUCTIONS: Per (1) 7.15 Ib bag of chicken with sauce CN gﬁgﬁga‘{‘é“fgjgmk;\mafce @é %ﬁ‘ u"g;]‘;g'gg "“Uesagofpgﬁ; CN
Convection/Conventional oven (best) - Pre-heat oven to 350°F/400°F. Place Chicken with sauce on a sheet pan. Bake in oven | logo and statemen |ze od and Nutrition Service,
for 20-25 minutes until product reaches 165°F and sauce is caramelized. Reduce time by 6-8 minutes if product is thawed. USDA 06/14)
Skillet/Pan Fry (good) (product must be thawed) - Place thawed chicken with sauce in a skillet or frying pan. Heat contents to a OQ‘) K 600-165483
minimum of 165°F for at least 15 seconds and until sauce is caramelized. G 63(
Serving - Equipment and times may vary. Use thermometer to ensure food temperature is 165°F or above. Place cooked chicken QG m“ ‘ “ H ““ ‘ ‘ ‘ ‘ ‘ “ ‘H ‘ m “‘
with sauce in a serving pan. Mix well then serve.

kKEEP FROZEN 23001 NET.WT. 42.90 LBS 08 56235 00511 8
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Product Formulation Statement (Product Analysis)
for Meat/Meat Alternate (M/MA) Products

Teriyaki Chicken 73001

Product Name: Code No.:

42.9 Ibs/6- 7.15 1bs chicken & sauce

Manufacturer: Asian Food Solutions, Inc. Case/Pack/Count/Portion/Size: 240 svgs/ 2.85 oz.

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

Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Chicken Boneless 2.376415 X 0.70 1.6635
X
X
A. Total Creditable M/MA Amount' 1.6635

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

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

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18** Amount
and code number Per Portion As-Is* APP***
Supro 516 0.069615 X 89 +by 18 0.3442
X + by 18
X + by 18
B. Total Creditable APP Amount' 2.0077
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to
nearest % 0z) 2.0

*Percent of Protein As-Is is provided on the attached APP documentation.
*#18 is the percent of protein when fully hydrated.
*#*Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
'Total Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 0z meat
equivalent). Do not round up. If you are crediting M/MA and APP, you do not need to round down in box A (Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased

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

2.85 oz.

2.00

I certify that the above information is true and correct and that a 2.85 oz. ounce serving of the above
product (ready for serving) contains 2.00 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.

J'.-* ! {EIL}'“M‘(‘{# President
Signature Title
Debra Huffman 2/02/15 (888) 499-6888
Printed Name Date Phone Number
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Tnnovation through Nature

Nutritional Profile

Typical Quantity per 100 g Product

" From Total Fat 27 keal
" LiFrom Saturated Fat less than 9 kcal
“From Unsaturated Fat 22 keal
" From Carbohydrate Less than 4 kcal
| From Protein 356 keal
Total Calories' 383 keal

. Protein (Nx6.25)
As-Is 89¢g
Moisture Free Basis 949
oisture 5¢g
7 4g
rude Fat (Acid Hydrolysis) 4g
- Crude Fat (Ether Extract) 049
Tolal Fat (Triglycerides) 3g
' 'Salurated Fat 08¢
- {Polyunsaturated Fat 18g
1 Monounsaturated Fat 06g
\Trans Fatty Acid Less than 0.5 g
Cho.'asfem.f 0mg
" Total Carbohydrate(by difference) Lessthan1g
|| Other Carbohydrates Not Available
| Sugars Not Available
v Dj'e'gry Fiber Not Available
Soluble Fiber Not Available
Insoluble Fiber Not Available
“Sugar Alcohol Not Available
. Calcium 200 mg
! Chlcrlde Not Available
hramium Not Available
img
Fluoride Not Available
i Not Available
20 mg
| IMagnesium 40 mg
Manganese Not Available
- Molybdenum Not Available
Phosphorus 1100 mg
Potassium 100 mg
Selenium Not Available
Sodium 1200 mg
4 mg
Not Available
“‘Choline Chioride Not Available
~ IFolic Acid 200 mcg
i 0.3 mg
-,; Pantothenic Acid 0.2mg
" JRiboflavin (B,) 0.1 mg
hiamin (B)) 0.2mg
Vitamin A Not Detected
Vitamin B Not Available
Vitamin B Not Available
itamin C Less than 1 mg
Vitamin D Not Available
Vitamin E Not Available
Vitamin K Not Available

'Calories calculated per US FDA reguiation 21CFR101.9. Please
consult local nutrition labeling regulations for appropriale calorie

calculation.

SUPRO® 516

Isolated Soy Protem

Alanlne 3.8 4.3

Arginine 6.7 7.6 -
Aspartic Acid 10.2 11.6 --
Cysteine 1.1 1.3 --
Glutamic Acid 16.8 19.1 -
Glycine 3.7 4.2 -
Histidine* 2.3 2.6 19
Isoleucine® 4.3 4.9 28
Leucine* 7.2 8.2 66
Lysine* 55 5.9 58
Methionine 1.2 1.3 --
Phenylalanine 4.6 5.2 -
Proline 45 5.1 --
Serine 4.6 5.2 -
Threonine* 3.0 3.8 34
Tryptophan” 1.2 1.3 11
Tyrosine 3.3 3.8 -
Valing* 4.4 5.1 35
Total Sulfur AA* 23 26 25
Total Aromatic AA* 7.9 9.0 63

*Essential Amino Acids

'AOAC, Method 985.28, Method 994.12 and Method 988.15
*Protein Quality Evaluation, Report of Joint FAO/WHO Expert Consultation, #51 Rome, Italy, Food
& Agriculture Organizations of the United Nations:1991 2-5 Yr.

Version: 1.0 Issue Date: 09.MAR.2011 Supersedes all previous Nutritional Profile documentation provided by Sotae, LLC for this product.

Reviewed 11.JULY.2013

Solae, LLGC, North America
4300 Duncan Avenue

St. Louls, MO 63110

USA

Tel: 1.800.325.7108
www.solae com

Solae Europe S.A.
2, Chemin du Pavillon

CH-1218 Le Grand-Saconnex

Geneva, Switzerland

Tel: +41(0).22.717.64.00

www.solae.com

This | hon is based o |
not warrani that ihis

cunant or

Solas ¢/o DuPont China Helding Co., Lid.
Bullding 11, 399 Keyuan Road,

Zhangjiang Hi-Tech Park, Pudong New District
Shanghai, China 201203

Tel: +86-21-3862-2323

www.solae.com

Solae do Brasil Ind. Gom. Alim. Lida
Alameda llapecuru, 506

06454-080 - Barueri - SP

Brazil

Tel: +55.51,3458 9000

www solae.com

TdaTh Thil Soiao, LLG and Tia alivates ('S0t bakove 1o bo rolabl, and i IN0n00D 107 U by pareons Taving technical SN and al (heil own Giscrelion and fax. Somo cannal and doon
nithaugh overy nﬂon is madeo to onsure Thal il is Kept as current and accurata as podsible, Uso ol Solae™ product |n an ap I

Thnt ks nol intend

is ¥
mh product s & rmk assumed by hi wser ard bacause condtions of Lse are outslde Solao's control, Sotye makes no representalions of warrantios, axress of impliod, with mpucl 10 the Information, or any, part |Horuor
ding any w ol litk, af copyright or patent rights of othars; marchantabibty, of fiiness ot suitabilly for any purpese and assumas no labilty or responsibiiity tor the
useluiness ol any information, Salap shal have no liabilty lor ihe use of of rosulls oblained Irom such intormaltion, whathar or nol based on Solae’s nagigence. Sokae shall not be kabilke lor () any duniigas, Including clalmu
mlnlmu o the combination of this product with any olber product(s) or use ul the praduct for a non: mm use, and (i} special, direct, indirect of consetuential damages. Sclae reseves the right to make changes (o this
and 1o this discl Snln you to roview this | lhi lor any uvpdales or changas. Your conlinued access of use of this informaltion shall ba deemed your
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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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NUTRITION . TASTE . VALUE

Part Il — 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

Opening Date: April 22, 2016

Opening Time: 2:00 PM

2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888-499-6888 FAX: 888-499-7288
www.asianfoodsolutions.com
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TAB II

Cost Proposal

2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888-499-6888 FAX: 888-499-7288
www.asianfoodsolutions.com





Vendor Name: Asian Food Solutions

RFP 3237 Cost Proposal

USDA Foods Draw Down

Pounds of USDA Foods Draw

Net Price Per Case (Not including

Net Price Per Serving (Not including value of USDA

Food Group Food Item Servings per case Item number Down per Case value of USDA Foods) 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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TAB III

Attachment I - Cost Proposal Certification of
Compliance with Terms and Conditions of
RPF

2572 W S.R. 426 STE 2016 Oviedo, FL 32765 PH: 888-499-6888 FAX: 888-499-7288
www.asianfoodsolutions.com















VENDOR INFORMATION SHEET FOR RFP 3237
Vendor Must:

A) Provide all requested information in the space provided next to each numbered question. The
information provided in Sections V1 through V6 will be used for development of the contract;

B) Type or print responses; and

C) Include this Vendor Information Sheet in Tab III of the Technical Proposal.

{ V1 | Company Name | Schwan’s Food Service, Inc. —R

| V2 | Street Address | 115 West College Drive |

LV3 | City, State, ZIP | Marshall, MN gg5zp |

V4 Telephone Number
Area Code: 507 | Number: 532-3274 | Extension:
V5 Facsimile Number
Area Code: 507 | Number: 537-5226 | Extension:
vé Toll Free Number
Area Code: 800 | Number: 533-5290 | Extension:
Contact Person for Questions / Contract Negotiations,
including address if different than above
Name: Leslie Napolitano
V7 I ™Title: West Zone Director
Address: 115 West College Drive / Marshall, MN 56258
Email Address: leslie.napolitano@schwans.com
V8 Telephone Number for Contact Person
Arca Code: 408 | Number: 569-1184 | Extension:
Vo Facsimile Number for Contact Person
Area Code: 507 | Number: 537-5226 | Extension:
V10 Name of Individual Authorized to Bind the Organization
Name: Lori Dubbeldee Title: Vice President of Finance
Vil Signaturg (Individual must be legally authorized to bind the vendor per NRS 333.337)
Signature: Kb-w Mﬂ_ Date: 4/15/2016

USDA Foods Processing RFP 3237 Page 2 of 61






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

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

Vendor shall accept all terms and conditions or submit point-by-point exceptions along with
proposed alternative or additional language for each point. The State may or may not
consider any of the vendor’s suggested revisions. Any changes or amendment to any of the
terms and conditions shall occur only if the change is in the best interest of the State.

25.  Per page 19 of the RFP, section 4.1.3, if the bidder is a manufacturer that is located outside of
Nevada (all offices & facilities located outside of NV), is the bidder required to obtain a
Nevada Business License?

Yes.

26.  What kind of financial information and documentation (Section III) is required with our bid

response? Is there a list of the type of information or documents required in this section? For

example, do you need bank statements, net worth, etc?

Federal Tax ID and Dun and Bradstreet number.

ALL ELSE REMAINS THE SAME FOR RFP 3237.

Vendor must sign and return this amendment with proposal submitted.

Vendor Name: Schwan’g Food Service, Inc.
Authorized Signature: Tfém Wﬁ&ﬁ
s i
Title: Vice President of Finance Date: 4/15/2016

This document must be submitted in the “State
Documents™ section/tab of vendors’ technical proposal.

Amendment | RFP 3237 Page 5 of 5





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 1 B Confidential Technical” and “Part 111 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. 1 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
“ACRONYMS/DEFINITIONS.”

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

Part I B — Confidential Technical Information
YES NO >

Justification for Confidential Status

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

YES NO (See note below) [/>

Note: By marking “NO” for Public Record CD included, you are authorizing the State to use the “Master CD” for
Public Records requests.

Part III — Confidential Financial Information

YES NO LD

Justification for Confidential Status

Company Name
Schwan’s Food Serwce, Inc.

Slgnatu e
i Db Lo -
Prﬁrfl\lame Lori Dubbeldee Date: 4/15/2016

This document must be submitted in Tab IV of vendor’s technical proposal

USDA Foods Processing RFP 3237 Page 47 of 61





ATTACHMENT C - VENDOR CERTIFICATIONS

Vendor agrees and will comply with the following:

(1

)
(3)

(6)

(N

(8)
9

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,

All proposed capabilities can be demonstrated by the vendor.

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.

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.

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.

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.

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.

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

(11) 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.

Vendor Company Name
Schwan’s Food Service, Inc.

Vendor $i gnat

I n}ijr//\r_j -1{,0-/6

PrintName: Lori Dubbeldee Date: 4/15/2016

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)

2)

(3)

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.

[f 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.

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:

For:

Lori Dubbeldee nﬁ;ﬁ M 4/15/2016

Signature of Official Authorized to Sign Application Date

Schwan’s Food Service, Inc.

Vendor Name

RFP: 3237 USDA Foods Processing

Project Title

This document must be submitted in Tab IV of vendor’s technical proposal

USDA Foods Processing RFP 3237 Page 56 of 61





Certificate

of Conformity

Audit Date Schwan's Global Supply Chain - Salina
28 August 2015 3019 Scanian Avenue Salina Kansas 67401 United States
Next Audit Due Has been audited by NSF Food Safety Certification, LLC #1181 and found to meet the requirements of
(Aug 25, 2016 -
Sep 22, 2016) Standard:
; y Global Standard for Food Safety
Certificate Expiry Date Issue 7, July 2015
03 November 2016
) Scope of Certification:
Cg’gggiﬁg_lg;bgg Par-baking of crusts, blending of sauces, and assembly and packaging of meat, cheese, and
vegetable frozen pizzas.
BRC Reference No Exclusions: Campus distribution warehouses.
1595777
And has been found to meet its requirements for category:
BRC Auditor No 3: Raw prepared products (meat and vegetarian)
233025 Grade Achieved: A
Date of Issue
05 October 2015

Signed on behalf of NSF Food Safety Certification, LLC

Robert Prevendar
Global Managing Director, Supply Chain Food Safety

NSF Food Safety Certification, LLC, 783 N. Dixboro Rd., Ann Arbor, Ml 48105

g This certificate remains the property of NSF Food Safety Certification, LLC.






’ ceriifies
SCHWAN'S GLOBAL SUPPLY CHAIN INC
License le’ow 10400 Food Pmuulng Plant

Owned by: aéﬁwm#eiiiﬁn gum.v CHAIN INC

Uuncmoummw : osmetic Act, KSA 65-619 et. seq.
"WWW QHGW“#
Size: Over 50,000 sq ft % tive and Expiratior
4 2o Secretary of Agricufture

NOTICE: THIS NOT TRANSFERABLE
KKansas Department of Agriculture, AR and Licensing, (785)564-8733 agriculture.ks.gov

Food Processing Plant LICENSE agriculiure ks.gov






Auditor Number:
240020

CERT ID LC, #0969, certifies that, having conducted an audit

For the scope of activities: Frozen ready to cook Pizzas made with par-baked crusts, French bread, bagels, and self-
rising crusts topped with sauce, meats, poultry, vegetables, cheeses and dry ingredients
(i.e.; spices).; packaged with shrink wrapped.

Including voluntary modules of: N/A
Exclusion from scope: None

At: K.T.'s Kitchens, Inc.

Site code: 5658140
1065 E. Wainut St.
Carson, California 90746 United States

Has achieved Grade: AA
Meets the requirements set out in the

BRC GLOBAL STANDARDS for FOOD SAFETY
Issue: 7 JANUARY 2015

Audit programme: Announced
Date(s) of audit: 23-24 November 2015
Certificate issue date: 04 lanuary 2016
Re-audit due date: From 0S November 2016 To 03 December 2016
Certificate expiry date: 10 January 2017
Certificate Number 2457392 11873
(@ Authorized by:
Name: JoAnn Benson D I b
e Certification Manager o
Registration Numbar (963 BODY

CERT ID LC » 500 North 3™ Street ¢ Fairfield lowa 52556 USA
Phone: 641 209 1899 » www.cert-id.com
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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 Schwan'’s Food Service, Inc

(Processor).

Schwan's Food Service, Inc

(Processor) duly attests that no alterations have been

made to the ACDA Core State Participation Agreement (SPA).

Nevada Department of Agriculture

Schwan'’s Food Service, Inc

State Distributing Agency Processor
Federal EIN: i)
Catrina Peters Helene Clark
Name Name
School Nutrition Services Manager K-12 Channel Leader
Title Title
405 S 21st Street 115 West College Drive
Address Address .
Sparks NV 89431 Marshall, MN 56258
City, State, Zip City, State, Zip
Jesse Podratz
Contact Contact
Phone 775-353-3751 — 888-494-5045 ext 72352
Fax 775-353-3749 Fax 507-537-5989

cpeters@agri.nv.gov

Jesse.Podratz@schwans.com

E-mail E-mail

agri.nv.gov www.schwansfoodservice.com
Web Address Web Address

Signature Signature /)‘3/”{"“‘ e
Date Date H8

Period of Agreement: This Agreement shall become effective on July 1,20 16 and will terminate on or
before June 30. 2018 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.

ACDA 10/12
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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.

Hold/Recall 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

e Name

e Telephone number

e Mobile phone number
e Fax number

e Email address

A back-up contact if the primary is unavailable

e Name

e Telephone number

e 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

Refund to Recipient Agency

Net Price Through Distributor (NOI)*

Alternate Value Pass Thru System*

(requires FNS approval)

Fee for Service — billed by processor

Fee for Service — billed by distributor

*Sales Verification Required

S

NN

If sales verification is required, check one:
[] State delegates sales verification to the processor [see 7 CFR 250.19(2)(vi)(C)]
Processor should submit their Sales Verification Plan to the State Agency.

[m] 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

ACDA 10/12 Page 2 of 4





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? [l Yes [ | No

If yes, please identify the subcontractor by name, address, USDA plant number, and each item produced.

see attached

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. CN Labeling. Products, which contribute toward the school meal pattern requirements, may qualify for CN
labeling. State should check those that apply.

[_] CN Labeling is optional. Recipient Agencies may request CN labeled products.
[] CN Labeling is required, if applicable, for the processed product.
[L] Submit CN labels with SEPDS.

4. Nutritional Information. Recipient Agencies need nutritional information to comply with USDA
regulations. State should check those that apply:

(W] Processor must provide nutrition information to RA upon request.
[] Processor’s nutrition information has been submitted to USDA Database.

[] Processor’s nutrition information is available on their web site.

(Provide the web address) WWW-schwansfoodservice.com

[M] Processor must submit nutrition information with the SEPDS
5. Grading. Red Meat grading will be performed under (check one)
[] Full Certification per AMS Instruction MGC 640 (formerly known as Option 2 grading)

[] PCCP per AMS Instruction MGC 638

6. By products. If by products are produced, describe method of valuation and credit.
no by products

ACDA 10/12 Page 3 of 4





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 [ | Yes [®] No
Backhauling permitted from State Warehouse [_| School District [_]
State requires attached form for requesting approval to backhaul [ | Yes [ ] 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.

ACDA 10/12 Page 4 of 4





Hold/Recall Contact Information

State Agency: Nevada Department of Agriculture

PROCESSOR HOLD AND RECALL CONTACT INFORMATION

Name of Processor: Schwan'’s Food Service, Inc

Primary Contact
Name: Todd Konietzko

Office Telephone Number: 507-537-8730

Mobile Telephone Number: 507-401-1335

Fax Number: 507-537-8338

Email Address: todd.konietzko@schwans.com

Back-up Contact

Name: Angela Sersha

Office Telephone Number: 907-537-8137

Mobile Telephone Number:

Fax Number: (507) 537-5834

Email Address: angela.sersha@schwans.com

PLEASE COMPLETE AND RETURN ALONG WITH THE SPA AND NOTIFY THE
STATE AGENCY IMMEDIATELY AS CHANGES OCCUR





™ SCH VAN
FOOD COMPANY

ScHwan's FooD Seevice. INC
Schwan's Food Service, Inc.
Commodity Dept.
P.O. Box 600
Marshall, MN 56258

CURRENT CODES

Code Description

63913 |TONY'S® 51% WG Turkey Sausage Cheese/Cheese Sub Breakfast Pizza

KT's Kitchen

1065 East Walnut

Carson, CA 90746

Plant No.: 17237

List of Subcontractors and Product Codes





SEPDS A

i National Summary
(EPDS approved by USDA)

O State Summary
(EPDS approved by state agency)

SUMMARY END PRODUCT DATA SCHEDULE

THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW:
[ Reflects Change in Formulation (/talic)

[ Additional Products Listed

[ correction

x,n:..

Schwan's Food Service, Inc.

oo0ooo

VALUE PASS THROUGH SYSTEMS APPROVED:

Direct Sale
Refund to Recipient Agency

Net Price Through Distributor
Fee for Service (billed by Processor)
Fee for Service (billed by Distributor)

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

Certified by State Agency

State Agency
Acceptance/Approval
N NetWeight | Servings Per | NetWeight | Material - _m__m,.oaﬂuwa By Products | Vaiue per Pound <._unoWNmun
End Preduct Code & Description Per Case Case perServing |  Code Material Desription Drawdown per |  Produced” | £ :_m_uﬂ 3_& Case Effective Date | Gheck for quick approval
Ak contract value) (Fx H) &
A B g D E F G H 1 J K
TONY'S® 51% WG Turkey Sausage CHEESE MOZ LM PT SKM UNFZ
63912 | heeseicheese Sub Breaktast Pizza AR o 831 | M0244 IpRoc pKi41125) 2.40 No $1.8987 | $4.56
TONY'S® 51% WG Turkey Sausage FLOUR BAKER HARD WHT UNBLGH-
63912 | cpeeseicheese Sub Breakdast Pizze i 128 e 100418 | puk 6.96 No $0.2003 $1.39
TONY'S® 51% WG Turkey Sausage TOMATO PASTE FOR BULK
63912 | cheese/Chesse Sub Breakfast Pizza 4648 i 331 | 100332 |ppocEssiNG _ 1.39 No $0.4530 | $0.63
TONY'S® 51% WG Turkey Sausage CHEESE MOZ LM PT SKM UNFZ
63913 | CheeseiCheese Sub Breakfast Pizza bwe e 367 | 1024 |pR0c pK41125) 2.00 No $1.8987 $3.80
TONY'S® 51% WG Turkey Sausage FLOUR BAKER HARD WHT UNBLCH-
63913 | cecoiChesce b B akbast Prasa 22.93 100 3.67 100418 |0 6.62 No $0.2003 $1.33
TONY'S® 51% WG Turkey Sausage TOMATO PASTE FOR BULK
63913 | chosse/Chesse Sub Breakfast Pizza i 100 367 | 100332 |procESSING 1.15 No $0.4530 $0.52
TONY'S® GALAXY PIZZA® 4" 51% WG CHEESE MOZ LM PT SKM UNFZ
78364 Round Cheese Pizza 2007 72 4.46 110244 PROC PK(41125) 7.06 No $1.8087 $13.40
TONY'S® GALAXY PIZZA® 4" 51% WG FLOUR BAKER HARD WHT UNBLCH-
78364 o und Cheese Pizza 2007 72 446 | 100418 |0 486 No $0.2003 $0.97
TONY'S® GALAXY PIZZA® 4" 61% WG TOMATO PASTE FOR BULK
78364 |o° 4 s Piss _ 2007 72 4.46 100332 |00 CESSING 1.15 No $0.4530 $0.52
TONY'S® GALAXY PIZZA® 4" 51% WG CHEESE MOZ LM PT SKM UNFZ
78365 |pound Pegperan Pizza e = 481 | 10284 |pRoC pKi41125) 6.39 No $1.8987 | $12.13
TONY'S® GALAXY PIZZA® 4" 51% WG FLOUR BAKER HARD WHT UNBLCH-
78365 Rexibd Pabparan Bbiza 20.29 72 4.51 100418 |0 4.86 No $0.2003 $0.97
TONY'S® GALAXY PIZZA® 4" 51% WG TOMATO PASTE FOR BULK
78365 Round Peppereni Pizza 20.29 72 451 100332 PROCESSING 1.15 No $0.4530 $0.52
TONY'S® GALAXY PIZZA® 4" 51% WG CHEESE MOZ LM PT SKM UNFZ
78366 et Pl 2007 72 446 110244 | 20 0ok (41125) 7.06 No $1.8987 $13.40
78365 mmhm,m wmm_”_.»x,_. PIZZAB & 51% WG | o007 = b TR m%mx BAKER HARD WHT UNBLCH- |, oo No $0.2003 $0.97
TONY'S® GALAXY PIZZA® 4" 51% WG TOMATO PASTE FOR BULK
78366 |- .o ese Pizza .. 2007 72 4.46 100332 | e neegs SING 1.15 No $0.4530 $0.52
TONY'S® GALAXY PIZZAB 4" 51% WG CHEESE MOZ LM PT SKM UNFZ
78367 | pound Pe ol Diizn 2029 72 4.51 110244 |20~ PK(41125) 6.39 No $1.8087 $12.13
TONY'S® GALAXY PIZZA® 4" 51% WG FLOUR BAKER HARD WHT UNBLCH-
78367 | ound Peoneroni Pizza 2029 72 4.51 100418 | Ll 4.86 No $0.2003 $0.97
TONY'S® GALAXY PIZZA® 4" 51% WG TOMATO PASTE FOR BULK
78367 |5 ind Pepperonl Plzza 20.29 72 451 100332 | oo CESSING 1.15 No $0.4530 $0.52
COYOTE GRILL® 51% WG Cheese CHEESE MOZ LM PT SKM UNFZ
78372 Gunsatila 26.4 96 4.40 110244 PROG PK(41125) 9.12 No $1.8987 $17.32
78372 mmumm”_.___mmom_:.@ 51% WG Cheese = == P e mwmmm BAKER HARD WHT UNBLCH- | - . No $0.2003 5147
COYOTE GRILL® 51% WG Cheese TOMATO PASTE FOR BULK
78372 Quesadilla 26.4 96 440 100332 PROCESSING 0.65 No $0.4530 $0.29
Schwan's Food Service, Inc. HT2016
ACDA 1012 School Year 2016-2017
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Information Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS) Certified by State Agency
State Agency
Acceptance/Approval
USDA food Value of USDA
. Value per Pound|
S Net Weight | Servings Per | Net Weight Material i s Inventery By Products food per =
End Product Ccla & Uescdption Per Case Case per Serving Code Material Description Drawdown per Produced* _M“:_“mm.w.ﬂﬂn Case EffEctae Dt Check for quick approval
case ract value} {F x H) C
A B Cc D E F G H I J K
*If by products are produced, provide value and method credit will be given
PROCESSOR: USDAAPPROVAL: STATE AGENCY APPROVAL:
{not applicable for state summary)
Schwan's Food Service, Inc. USDAI/FNS/FDD/HQ
Name of Company Name of Approving Agency Name of Approving Agency
Helene Clark, K-12 Channel Leader Karen Laskin, Program Analyst
Name and Title of Authorized Represeniative Name and Title of Authorized Representative Name and Title of Authorized Representative
Mokern E2L e s o
2/112016 T Iake - [Lanhi 2129/2016
Signature Date Signed {___ Singah/e Dale Signed Signature Dale Signed
A
Schwan's Food Service, Inc. 4712018
ACDA 10712

School Year 2016-2017
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TONY'S® GALAXY PIZZAR 4" Round Galaxy Cheese Pizza

18364

PRODUCT DESCRIPTION:

Named by kids, for kids! Enjoy Tony's® signature tomato sauce and 100% mozzarella
cheese atop a uniquely shaped, pastry-style, 51% whole grain crust.

® A kid-favorite! Signature Tony's flavor in a fluted-crust individual serving.
* Add excitement to your menu with this kid-named product.

* Bulk packed for convenient prep.

* 51% whole grain crust.

MENU APPLICATIONS:
* Serve with fruit and milk for a complete meal

CHILD NUTRITION INFORMATION:

092509 -Each 4.46 oz. Cheese Pizza, provides 2.00 oz. equivalent meat alternate, 2.00 oz.
equivalent grains, and 1/8 cup red/orange vegetables for the Child Nutrition Meal Pattern
Requirements. (Use of this logo and statement authorized by the Food and Nutrition Service,
USDA 04-15).

HARD BID SPECIFICATIONS:

TONY'S® GALAXY PIZZA® 4" Round Galaxy Cheese Pizza must provide 2.00 oz.
equivalent meat/meat alternate, 2.00 oz. of equivalent grains, 1/8 cups red/orange
vegetables, Portion to provide a minimum of 250 calories with no more than 14 fat grams.
Must contain a minimum of 2 grams of fiber and less than 540 of sodium. Case pack of 72
per case.

CN Label required. Acceptable Brand: TONY'S® 78364

PREP INSTRUCTIONS:

COOKING GUIDELINES: COOK BEFORE EATING, Place 24 pizzas in 18" x 26" lightly greased baking sheet.
Convection oven times are based on full ovens, Preheat oven. Product must be cooked from frozen state.
CONVECTION OVEN: Cook at 350°F for 18 to 21 minutes. CONVENTIONAL OVEN: Cook at 400°F for 24 to 26
minutes, NOTE: FOR FOOD SAFETY AND QUALITY COOK BEFORE EATING TO AN INTERNAL
TEMPERATURE OF 160°F. Due to variances in oven regulators and number of pizzas in an oven, cooking time
and temperature may require adjustments, Rotate pans one half turp half way through cooking to prevent cheese
from burning. Refrigerate or discard any unused portion.

Cooking Method Temp | Time Instructions
Convection Oven 350 °F | 18-21 MINUTES | Prepare from frozen state
Conventional Oven | 400 °F | 24-26 MINUTES | Prepare from frozen state
SHIPPING INFO / SHELF LIFE: ALLERGENS:
SHIPPING INFO: Contains
GTIN (Case): 10072180783643 Milk or its Derivatives, Wheat or its
Gross Weight: 22.00 Derivatives, and Soy or its Derivatives.
Net Weight: 20.07
Each Weight: 4.46
Cube: 1.26
Dimensions (LxWxH): | 18.44 x 14.56 x 8.13
Cases/Pallet: 60
Tia: 6
High: 10
SHELF LIFE: 300

@ ™SCHWAN
FOOD COMPANY

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

Last Update Date: 11/9/2015 Printed on: 11/25/2015

TR R TP

INGREDIENTS:

INGREDIENTS: CRUST: FLOUR BLEND (WHITE WHOLE WHEAT
FLOUR, ENRICHED FLOUR [WHEAT FLOUR, MALTED BARLEY
FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE,
RIBOFLAVIN, FOLIC ACID]), WATER, SOLATED SOY PROTEIN,
SUGAR, YEAST, CONTAINS 2% OR LESS OF: VEGETABLE OIL
(SOYBEAN AND/OR CANOLA OIL), SALT, DISTILLED
MONO-GLYCERIDES, ENZYMES (CONTAINS WHEAT), ASCORBIC
ACID; TOPPINGS: LOW MOISTURE PART SKIM MOZZARELLA
CHEESE (CULTURED PASTEURIZED PART SKIM MILK, SALT,
ENZYMES); SAUCE: TOMATOES (WATER, TOMATO PASTE [NOT
LESS THAN 28% SOLUBLE SOLIDS]), MODIFIED FOOD STARCH,
SUGAR, CONTAINS 2% OR LESS OF: DEXTROSE, SEA SALT,
DRIED ONION, SPICE, DEHYDRATED ROMANG CHEESE
(CULTURED PASTEURIZED SHEEP'S AND COW'S MILK, SALT,
ENZYMES), PAPRIKA, DRIED GARLIC, CITRIC ACID.

Information contained in this document is believed to be accurate and offered In good faith for the benefit of the customer.
Mutrition data is calculated and offered for information purposes; some variation can ocour depending on several faclors. This
document may contain proprietary confidential, trade secret or privileged information. Any unauthorized review, use, disclosure
or distribution is prohibited and may be a violation of law,

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






TONY'SR GALAXY PIZZA® 4" Round Galaxy Cheese Pizza - 78364

NUTRITION INFORMATION:

Serving Size: 1 PIZZA (126g) -
Serving Size (grams): 126 -
Serving Size (weight oz): 4.46 X
Eaches/Case: 72 -
Inner Packs/Case: 12 -
Servings/Case: 72 -
Calories: 280 =
Calories From Fat: 110 -
Calories From Saturated Fat: 54 -
Total Fat: 12 18%
Saturated Fat: 6 28%
Trans Fat: 0 -
Cholesterol: 30 9%
Sodium: 440 18%
Potassium: 360 10%
Total Carbohydrate: 29 10%
Total Dietary Fiber: 3 11%
Sugars: 9 -
Protein: 15 -
Vitamin A: - 6%
Vitamin C: - 0%
Calcium: - 259
Iron: = 10%
Whole Grain: 17 54%

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

The SCH WAN Information contained in this document is believed to be accurate and offered in good faith for the benefit of the customer.
FOOD COMPANY Mutrition data is calculated and offered for information purposes; some variation can occur depending on several factors. This
b document may contain propnetary confidential, trade secret or privileged information. Any unauthorized review, use, disclosure
= . Sewwess’s Foon Servica, e or distribution is prohibited and may be a viclation of law,
Copyright ® 2013 Schwan's Food Service, Inc. All Rights Reserved
115 West College Drive | Marshall, MN 56258 | 1-877-302-7426 ) ‘w Karen Wilder, RD, MPH, LD
info@schwansfs.com v‘)“d\ Sr Director, Sdientific & Regulatory Affairs

Last Update Date: 11/9/2015  Printed on: 11/25/2015






092509
Each 4 46 oz Cnaess Pizza, provides 2.00 oz.
meat alt 2,00 oz, equivalent grains,

e and 1/8 cup redforange vegetables for the Child ey
Nutrition Meal Pattern Requirements. {Use of this logo
and stalement authorized by the Food and Nutrition
Senvice, USDA 04-15),

GALAXY PIZZA®
CHEESE PIZZA

., 18364

KEEP FROZEN
TITUTIONAL USE
ORE SERVING

INGREDIENTS: CRUST. FLOUR BLEND (WHITE WHOLE WHEA LDLr FLOUR TWHEA "'""-" \TE,
RIBOFLA'ﬂN FaLic ACIDY. WATER, FSOLATED SOY PROT :Ir- SLrE.kR \‘-A.ST CONTAINS I% CR LESS UF \'EGETAELE DIL rSDl’BEAN ANPJ'CI e IJIS'I1.|.=D

MOND-GLYCERIDES ‘MZ\"M‘ES (CONTAINS WHEAT], ASCORBIC ACID. TOPPINGS: LOW MOISTURE PART SKIM MOZZARELLA CHEESE (CULTU PA ‘-' u’,l i TSKIM HLK SALT,
ENZYMES| SAUCE: TOMATOES (WATER, TOMATO PASTE [NOT LESS THAN 28% S0 LBLE SO0/ 105}, MODHFEED FOOD STARCH SUGNQ ol DEXTROSE, BEA SALT,
ORIED ONION. SPICE, DEHYDRATED ROMANG CHEESE (CULTUAZD PASTELRIZED SHEEP'S AND CUW'S MILK. SALT E'.NT\'MES P L I BITﬂiC AZID,
CONTASNS: WHEAT, SOY AND MILK,

DISTRIBUTED BY: SCHWAN'S FOOD SERVICE, INC,, MARSHALL, MN 56250

©2015, SCHWAN'S FOOD SERVICE, INC., ALL RIGHTS RESERVED, Cann, Lic, No. 4196

Questions or comments? Please cantact us at 1-877-302-T426 or visit our website al:dvc r\n:e.mm

¢ORV
CONTAINS: 72 G ‘lLAs Schwa‘;rg;nnf:[ewlm‘ Inc.
i upP
NET WT. 20.07LBS (9.10 kg) @ = SCHWAN

NIRRT AR

eI

72180 78364






™ SCHWAN
FOOD COMPANY

SCHWAN'S SHARED SERVICES, LLC

Product Formulation Statement
For Documenting in School Meals

Product Code: 78364 Product Name: Tony’s® Galaxy Pizza® Cheese Pizza
Serving Size: 1 Pizza 4.46 oz 126g
GRAINS:

Does the product meet the Whole Grain Rich Criteria? Yes
Percent of Whole Grains:  54%
Grams of Whole Grains per Serving:  17g

Crediting Standards Based on Grams of Creditable Grains
Weight of creditable grains/bread: 1.15 oz
Total Creditable Grains/Bread: 2.00 oz Equivalent

I certify that the above information is true and correct and that a 4.46 ounce portion of this product (ready for serving) provides
2.00 oz equivalent Grains. | further certify that non-creditable grains are not above 0.24 oz equivalent per portions. 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,

VEGETABLES / FRUITS:
Weight of creditable vegetables/fruits; 0.25 oz

Total Cups Beans/Peas (Legumes)
Total Cups Dark Green

Total Cups Red/Orange  1/8 cup
Total Cups Starchy
Total Cups Other/Additional
Total Cups Fruit

1 certify the above information is true and correct and that a 4.46 ounce serving of the above product (ready for serving) provides
1/8 cup(s) of red/orange vegetables.

MEAT / MEAT ALTERNATES:
Varieties of Meat: NA
% Fat of Raw Meat %
Weight of Raw Meat oz
Weight of Hydrated APP  0.44 0z
Creditable Weight of CN Precooked Meat oz
Weight of Cheese and/or Cheese Substitute  1.57 oz
Total Creditable Meat/Meat Alternates  2.01 0z

I certify that the above information is true and correct and that a 4.46 ounce serving of the above product {ready for serving)
provides 2.00 ounces of equivalent meat/meat alternate when prepared according to directions. | further certify that any APP
used in the product conforms to the Food and Nutrition Service Regulations {7 CFR Parts 210, 220, 225 226, Appendix A).

03-25-2015

6..\...\,):9&1«)
Karén Wilder, RD, MPH, LD

Sr Director, Scientific & Regulatory Affairs
1.800.544.6855

COPY NOT FOR DOCUMENTING FEDERAL MEAL REQUIREMENTS — School Food Authorities (SFAs) should include a
copy of the label from the purchased product package in addition to this document.

Enriching the quality of lives through our food solutions.

115 WEST COLLEGE DRIVE + MARSHALL, MN 56258

www. theschwanfoodcompany . com





TONY'SR GALAXY PIZZA R 4" Round Galaxy Cheese Pizza IW -

_H;hm

PRODUCT DESCRIPTION:

Named by kids, for kids! Enjoy Tony's® signature tomato sauce and 100% mozzarella
cheese atop a uniquely shaped, pastry-style, 51% whole grain crust. Individually wrapped.

® A kid-favorite! Signature Tony's flavor in a fluted-crust individual serving.
* Add excitement to your menu with this kid-named product.

® Individually wrapped for your convenience.

* 51% whole grain crust.

MENU APPLICATIONS:
* Serve with fruit and milk for a complete meal.

CHILD NUTRITION INFORMATION:

092511 -Each 4.46 oz. Cheese Pizza, provides 2.00 oz. equivalent meat alternate, 2.00 oz.
equivalent grains, and 1/8 cup red/orange vegetables for the Child Nutrition Meal Pattern
Requirements. (Use of this logo and statement authorized by the Food and Nutrition Service,
USDA 04-15).

HARD BID SPECIFICATIONS:

TONY'S® GALAXY PIZZA® 4" Round Galaxy Cheese Pizza |W must provide 2.00 oz,
equivalent meat/meat alternate, 2.00 oz. of equivalent grains, 1/8 cups red/orange
vegetables, Portion to provide a minimum of 250 calories with no more than 14 fat grams.
Must contain a minimum of 2 grams of fiber and less than 540 of sodium. Case pack of 72
per case.

CN Label required. Acceptable Brand: TONY'S® 78366

PREP INSTRUCTIONS:

COOKING GUIDELINES: COOK BEFORE EATING, FOR FOOD SAFETY AND QUALITY COOK BEFORE
EATING TO AN INTERNAL TEMPERATURE OF 160°F, Remove pizzas from plastic wrap. Place 24 pizzas in
18" x 26" lightly greased baking sheet. Product must be cooked from frozen state. Rotate pans one half turn half
way through cooking to prevent cheese from burning. CONVECTION OVEN: 1. Preheat oven to 350°F, 2, Caok
18 to 21 minutes, CONVENTIONAL OVEN: 1. Preheat oven to 400°F. 2, Cook 24 to 26 minutes. Due to
variances in oven regulators and number of pizzas in an aven, cooking lime and temperature may require
adjustments. Refrigerate or discard any unused portion.

Cooking Method Temp | Time Instructions
Convection Oven 350 °F | 18-21 MINUTES | Prepare from frozen state
Conventional Oven | 400 °F | 24-26 MINUTES | Prepare from frozen state
SHIPPING INFO / SHELF LIFE: ALLERGENS:
SHIPPING INFO: Contains
GTIN (Case): 10072180783667 Milk or its Derivatives, Wheat or its
Gross Weight: 22.00 Derivatives, and Soy or its Derivatives.
Net Weight: 20.07
Each Weight: 4.46
Cube: 1.26
Dimensions (LxWxH): | 18.44 x 14.56 x 8.13
Cases/Pallet: 60
Tie: 8
_High: 10
SHELF LIFE: 300

The

INGREDIENTS:

INGREDIENTS: CRUST: FLOUR BLEND (WHITE WHOLE WHEAT
FLOUR, ENRICHED FLOUR [WHEAT FLOUR, MALTED BARLEY
FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE,
RIBOFLAVIN, FOLIC ACID]), WATER, ISOLATED SOY PROTEIN,
SUGAR, YEAST, CONTAINS 2% OR LESS OF: VEGETABLE OIL
(SOYBEAN AND/OR CANOLA OIL), SALT, DISTILLED
MONO-GLYCERIDES, ENZYMES (CONTAINS WHEAT), ASCORBIC
ACID; TOPPINGS: LOW MOISTURE PART SKIM MOZZARELLA
CHEESE (CULTURED PASTEURIZED PART SKIM MILK, SALT,
ENZYMES), SAUCE: TOMATOES (WATER, TOMATO PASTE [NOT
LESS THAN 28% SOLUBLE SOLIDS]), MODIFIED FOOD STARCH,
SUGAR, CONTAINS 2% OR LESS OF: DEXTROSE, SEA SALT,
DRIED ONION, SPICE, DEHYDRATED ROMANO CHEESE
(CULTURED PASTEURIZED SHEEP'S AND COW'S MILK, SALT,
ENZYMES), PAPRIKA, DRIED GARLIC, CITRIC ACID.

Information contained in this document is believed to be accurate and offered in good faith for the benafit of the customer.

8 FOOD COMPANY

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

Last Update Date: 11/27/2015 Printed on: 1/21/2016

Nutrition data s calculated and offered for information purposes; some varialion can occur depending on several factors. This
document may contain proprietary confidential, trade secret or privileged information. Any unauthorized review, use, disclosure
or distribution is prohibitad and may be a violation of law.
) ‘“ Karen Wiider, RD, MPH, LD
Sr Director, Scientific & Regulatory Affairs






TONY'S® GALAXY PIZZAR 4" Round Galaxy Cheese Pizza IW - 783606

NUTRITION INFORMATION:
Serving Size:
Serving Size (grams):
Serving Size (weight oz):
Eaches/Case:
Inner Packs/Case:
Servings/Case:
Calories:
Calories From Fat:
Calories From Saturated Fat:
Total Fat:
Saturated Fat:
Trans Fat:
Cholesterol:
Sodium:
Potassium:
Total Carbohydrate:
Total Dietary Fiber:
Sugars:
Protein:
Vitamin A:
Vitamin C:
Calcium:
Iron:

Whole Grain:

1 PIZZA (126g)

126

4.46
72
72
72
280
110

12

30

440
360

w

17

* Percent Daily Values are based on a 2,000 calorie diet.
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EAT 43g OR MORE OF
WHOLE GRAINS DAILY

@ ™SCHWAN
FOOD CDMEN_Y

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

info@schwansfs.com

Last Update Date: 11/27/2015 Printed on: 1/21/2016

18%
28%

9%

18%
10%
10%
1%

6%
0%
25%
10%
54%

Information contained in this document is believed to be accurate and offered in good faith for the benefit of the customer.
Nutrition data is calculated and offered for information purposes; some vanation can occur depending on several factors. This
document may conlain proprietary confidential, trade secret or privileged information. Any unauthorized review, use, disclosure
ar distribution is prohibited and may be a violation of law,

) ‘m Karen Wilder, RD, MPH, LD
Sr Director, Scientific & Regulatory Affairs
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INGREDIENTS: CRUST: FLOUR BLEND (WHITE WHOLE WHEAT FLOUR. ENRICHED FLOUR AT FLOUR, MALTED BARLEY FLOUR, NIAGIN, REDUCED %-, £ MONONITRATE
RIBOFLAVIN. FOLIC ACID)|, WATER, ISOLATED 50Y PROTEIN, SUGKR. YEAST CONTAINS 2% OR LESS OF VEGETABLE DI (SOYEEAN ANDI . SALT DISTLLED
WMONO.GLYCERIDES, ENZYMES (CONTAING WHEAT) ASCORBIC ACID: TOPPINGS: LGW MOISTURE PART BKIM MOZZARELLA CHEESE (CLLTURen ARl PART SKIM MILK. SALT.
Euzmsg;usmc& TOMATOES (WATER. TOMATD PASTE [NGT LESS THAN 28% SOLUBLE SOLIDS], MODIFIED F000 STARCH 5UG ORLESS OF DEXTROSE. SEA SALT,
DRIED ORION WCE.EEH\‘DR'\TLEKQ ROMAND CHEESE {CULTURED PASTEURIZED SHEES'S AND COW'S MILK. SALT, ENZYMES| kL LIC, CITRIC ACID,

CONTAINS: WHEAT, 50Y AND MILK,
DISTRIBUTED BY: SCHWAN'S FOOD SERVICE, INC., MARSHALL, MN 56258 E
015, SCHWAN'S FOOD SERVICE, INC., ALL RIGHTS RESERVED. Conn. Lic, No. 4196 ’ h
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™ SCHWAN
FOOD COMPANY

SCHWAN'S SHARED SERVICES. LLC

Product Formulation Statement
For Documenting in School Meals

Product Code: 78366 Product Name: Tony’s® Galaxy Pizza® Cheese Pizza
Serving Size: 1 Pizza 4.46 oz 126g
GRAINS:

Does the product meet the Whole Grain Rich Criteria? Yes
Percent of Whole Grains: 54 %
Grams of Whole Grains per Serving: 17g

Crediting Stondords Based on Grams of Creditable Grains
Weight of creditable grains/bread: 1.15 oz
Total Creditable Grains/Bread: 2.00 oz Equivalent

I certify that the above information is true and correct and that a 4.46 ounce portion of this product (ready for serving) provides
2.00 oz equivalent Grains. | further certify that non-creditable grains are not above 0.24 oz equivalent per portions. 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.

VEGETABLES / FRUITS:
Weight of creditable vegetables/fruits: 0.25 oz

Total Cups Beans/Peas (Legumes}
Total Cups Dark Green

Total Cups Red/Orange  1/8 Cup
Total Cups Starchy
Total Cups Other/Additional
Total Cups Fruit

I certify the above information is true and correct and that a 4.46 ounce serving of the above product (ready for serving) provides
1/8 cup(s) of red/orange vegetables.

MEAT / MEAT ALTERNATES:
Varieties of Meat: NA
% Fat of Raw Meat %
Weight of Raw Meat oz
Weight of Hydrated APP  0.44 o0z
Creditable Weight of CN Precooked Meat oz
Weight of Cheese and/or Cheese Substitute 1.57 oz
Total Creditable Meat/Meat Alternates 2.01 oz

I certify that the above information is true and correct and that a 4.46 ounce serving of the above product {ready for serving)
provides 2.00 ounces of equivalent meat/meat alternate when prepared according to directions. | further certify that any APP
used in the product conforms to the Food and Nutrition Service Regulations (7 CFR Parts 210, 220, 225 226, Appendix A).

03-26-2015

)(?.M“\_b:ﬂ&tu
Karén Wilder, RD, MPH, LD

Sr Director, Scientific & Regulatory Affairs
1.800.544.6855

COPY NOT FOR DOCUMENTING FEDERAL MEAL REQUIREMENTS — School Food Authorities {SFAs) should include a
copy of the label from the purchased product package in addition to this document.

Enriching the quality of lives through our food solutions.

115 WEST COLLEGE DRIVE « MARSHALL, MN 56258

www theschwanfoodcompany.com





TONY'SR GALAXY PIZZA® 4" Round Galaxy Pepperoni Pizza - 78365

PRODUCT DESCRIPTION:

Named by kids, for kids! Enjoy Tony's® signature tomato sauce, diced pepperoni, and 100%
mozzarella cheese atop a uniquely shaped, pastry-style, 51% whole grain crust.

® A kid-favorite! Signature Tony's flavor in a fluted-crust individual serving.
* Add excitement to your menu with this kid-named product.

* Bulk packed.

® 51% whole grain crust.

* CN information: 2 m/ma, 2 grain, and 1/8 cup vegetable per serving.

MENU APPLICATIONS:
* Serve with fruit and milk for a complete meal.

CHILD NUTRITION INFORMATION:

092510 -Each 4.51 oz. Pizza with Fat Reduced Pepperoni made with Turkey, Beef, provides
2.00 oz equivalent meat alternate, 2.00 oz. equivalent grains, and 1/8 cup red/orange
vegetables for the Child Nutrition Meal Pattern Requirements, (Use of this logo and
statement authorized by the Food and Nutrition Service, USDA 04-15).

HARD BID SPECIFICATIONS:

TONY'S® GALAXY PIZZA® 4" Round Galaxy Pepperoni Pizza must provide 2.00 oz.
equivalent meat/meat alternate, 2.00 oz. of equivalent grains, 1/8 cups red/orange
vegetables, Portion to provide a minimum of 260 calories with no more than 14 fat grams.
Must contain a minimum of 2 grams of fiber and less than 620 of sodium. Case pack of 72
per case.

CN Label required. Acceptable Brand: TONY'S® 78365

PREP INSTRUCTIONS:

COOKING GUIDELINES: COOK BEFORE EATING. Place 24 pizzas in 18" x 26" lightly greased baking sheet.
Convection oven times are based on full ovens. Preheat oven. Product must be cooked from frozen state,
CONVECTION OVEN: Cook at 350°F for 18 to 21 minutes. CONVENTIONAL OVEN: Cook at 400°F for 24 to 26
minutes. NOTE: FOR FOOD SAFETY AND QUALITY COOK BEFORE EATING TO AN INTERNAL
TEMPERATURE OF 165°F. Due to variances in oven regulators and number of pizzas in an oven, cooking time
and temperature may require adjustments. Rotate pans one half furn half way through cooking to prevent cheese
from burning. Refrigerate or discard any unused portion.

Cooking Method Temp | Time Instructions
Convection Oven 350 °F | 18-21 MINUTES | Prepare from frozen state
Conventional Oven | 400 °F | 24-26 MINUTES | Prepare from frozen state

SHIPPING INFQ / SHELF LIFE: ALLERGENS:
SHIPPING INFO: Contains
GTIN (Case): 10072180783650 Milk or its Derivatives, Wheat or its
Gross Weight: 22.23 Derivatives, and Soy or its Derivatives.
Net Weight: 20.295
Each Weight: 4.51
Cube: 1.26
Dimensions (LxWxH): | 18.44 x 14.56 x 8.13
Cases/Pallet: 60
Tie: 6
_High: 10
SHELF LIFE: 300

INGREDIENTS:

INGREDIENTS: CRUST: FLOUR BLEND (WHITE WHOLE WHEAT
FLOUR, ENRICHED FLOUR [WHEAT FLOUR, MALTED BARLEY
FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE,
RIBOFLAVIN, FOLIC ACID]), WATER, ISOLATED SOY PROTEIN,
SUGAR, YEAST, CONTAINS 2% OR LESS OF: VEGETABLE OIL
(SOYBEAN AND/OR CANOLA OIL), SALT, DISTILLED
MONO-GLYCERIDES, ENZYMES (CONTAINS WHEAT), ASCORBIC
ACID; TOPPINGS: LOW MOISTURE PART SKIM MOZZARELLA
CHEESE (CULTURED PASTEURIZED PART SKIM MILK, SALT,
ENZYMES), FAT REDUCED PEPPERONI MADE WITH TURKEY,
BEEF (POULTRY INGREDIENTS (MECHANICALLY SEPARATED
TURKEY, TURKEY), BEEF, WATER, TEXTURED VEGETABLE
PROTEIN PRODUCT* (SOY PROTEIN CONCENTRATE, ZINC
OXIDE, NIACINAMIDE, FERROUS SULFATE, COPPER
GLUCONATE, VITAMIN A PALMITATE, CALCIUM PANTOTHENATE,
THIAMINE MONONITRATE [B1], PYRIDOXINE HYDROCHLORIDE
[B6], RIBOFLAVIN [B2], AND CYANOCOBALAMIN [B12]), SALT,
LESS THAN 2% OF DEXTROSE, FLAVORINGS, LACTIC ACID
STARTER CULTURE, OLEORESIN OF PAPRIKA, SODIUM NITRITE,
SPICES. BHA. BHT, CITRIC ACID. *INGREDIENT NOT IN REGULAR
PEPFERONI); SAUCE: TOMATOES (WATER, TOMATO PASTE
[NOT LESS THAN 28% SOLUBLE SOLIDS]), MODIFIED FOOD
STARCH, SUGAR, CONTAINS 2% OR LESS OF: DEXTROSE, SEA
SALT, DRIED ONICN, SPICE, DEHYDRATED ROMANO CHEESE
{CULTURED PASTEURIZED SHEEP'S AND COW'S MILK, SALT,
ENZYMES), PAPRIKA, DRIED GARLIC, CITRIC ACID.

Information contained in this document is believed to be accurate and offered in good faith for the benefit of the customer.
Nutrition data is calculated and offered for information purposes; some variation can occur depending on several factors, This
document may contain proprietary confidential, trade secret or privileged information, Any unauthorized review, use, disclosure
or distnbution is prohibited and may be a vielation of law.

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

Last Update Date: 11/9/2015 Printed on: 11/25/2015

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






FTONY'SR GALAXY PIZZAR 4" Round Galaxy Pepperoni Pizza - 7

NUTRITION INFORMATION:

Serving Size: 1 PIZZA (127g) -

Serving Size (grams): 127 -

Serving Size (weight oz): 4.51 -

Eaches/Case: 72 -

Inner Packs/Case: 12 -

Servings/Case: 72 -

Calories: 290 -

Calories From Fat: 110 -

Calories From Saturated Fat: 54 -

Total Fat: 12 19%

Saturated Fat: 6 29%

Trans Fat: 0 -

Cholesterol: 30 10%

Sodium: 520 22%

Potassium: 380 11%

Total Carbohydrate: 29 10%

Total Dietary Fiber: 3 11%

Sugars: 9 -

Protein: 16 -

Vitamin A: - 6%

Vitamin C: - 0%

Calcium: - 25%

Iron: - 15%

Whole Grain; 17 54%
* Percent Daily Values are based on a 2,000 calorie diet.

™ SCH WAN mfar_njalicn contained in this document is believed Ito be accurate and offered_ in good faith for the I?ensﬁt of the customer, )
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092510

Each 4,51 oz. Pizza with Fat Reduced Papperoni
rnada with Turkey, Beef, provides 2.00 oz, equivalent
CN 2.00 oz, equival grains, and [=
1/8 cup red/ les for the Child

Meal Pattern Raqulremen!s (Use of this loge and
statemen! authorized by the Food and Mutrition

Service, USDA 14-15),

~ GALAXY PIZZA®
& PIZZA WITH FAT REDUCED
PEPPERONI MADE WITH TURKEY, BEEF _ .\

INGREDIENTS: CRUST: FLOLR.

WATER ISOLATED SO PROTEIN, SUGAR, YEAST, CENT#IGHGRLESSD‘ \&CF'T

ACHY TOPPINGS: LW MOISTURE PART SXIM MOZZARELLA CHEESE CULTURED =:~sr£umu "ART SKW MK, SLT NZ\'MES FAT RE"‘ EIJ PEP% hr‘

INGREDMENTS {MECHANICALLY SEFARATED TURNEY . TURKEY], BEEF, WATER, TEXTURED VEGETABLE [S0Y PAOTEM CONCE [+ e
DPFEREJ..Q.M TE, VITAMIN A PALMITATE. CALCIN PANTOTHENATE THIAMINE MONONITRATE [B1 P\’?I]GMH\'“R[X}LCNDFM A

WORINGS Lp\'I'KZEDETM”ERCLrlTURE OLECRESIN OF PAPRIA, SODILUM

% OF DEXTROSE
INATER CIM.I\’O?LW EJUT.ESS
‘"\].TLI'P.EI]PASTELHIE
CONTAINS: WHEAT, 50Y AND MILK.

DISTRIBUTED BY: SCHWAN'S FOOD SERVICE, INC., MARSHALL, MN 56258
©2015, SCHWAN'S FOOD SERVICE, INC,, ALL RIGHTS RESERVED, Cann,
Questions or comments? Please contact us at 1-877-302-7426 o@lﬂ

ng@ﬂm&chmmﬁmdnmtm '
Schwan’s Food Service, Inc.
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™ SCHWAN

Product Formulation Statement
For Documenting in School Meals FOOD COMPANY

Product Code: 78365 Product Name: Tony’s® Galaxy Pizza® Pizza with F
Made with Turkey, Beef
Serving Size: 1 Pizza 4.510z 127g

SCHWAN'S SHA i'g SErvicss, LLC
at Reduced Pepperoni

GRAINS:
Does the product meet the Whole Grain Rich Criteria? Yes
Percent of Whole Grains:  54%
Grams of Whole Grains per Serving: 17g

Crediting Standards Based on Grams of Creditable Grains
Weight of creditable grains/bread: 1.15 oz
Total Creditable Grains/Bread: 2.00 oz Equivalent

I certify that the above information is true and correct and that a 4.51 ounce portion of this product (ready for serving) provides
2.00 oz equivalent Grains. | further certify that non-creditable grains are not above 0.24 oz equivalent per portions. 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.

VEGETABLES / FRUITS:
Weight of creditable vegetables/fruits: 0,25 oz

Total Cups Beans/Peas (Legumaes)
Total Cups Dark Green

Total Cups Red/Orange 1/8 Cup
Total Cups Starchy
Total Cups Other/Additional
Total Cups Fruit

| certify the above information is true and correct and that a 4.51 ounce serving of the above product (ready for serving) provides
1/8 cup(s) of red/orange vegetables.

MEAT / MEAT ALTERNATES:

Varieties of Meat:  Fat Reduced Pepperoni Made with Turkey, Beef

% Fat of Raw Meat %

Weight of Raw Meat 0z

Weight of Hydrated APP  0.44 oz

Creditable Weight of CN Precooked Meat  0.20 oz

Weight of Cheese and/or Cheese Substitute 1,42 oz

Total Creditable Meat/Meat Alternates  2.06 oz

| certify that the above information is true and correct and that a 4.51 ounce serving of the above product (ready for serving)
provides 2.00 ounces of equivalent meat/meat alternate when prepared according to directions. | further certify that any APP
used in the product conforms to the Food and Nutrition Service Regulations (7 CFR Parts 210, 220, 225 226, Appendix A).

03-25-2015

6&14\\;5:“&“)
Karén Wilder, RD, MPH, LD

Sr Director, Scientific & Regulatory Affairs
1.800.544.6855

COPY NOT FOR DOCUMENTING FEDERAL MEAL REQUIREMENTS — School Food Authorities (SFAs) should include a
copy of the label from the purchased product package in addition to this document.

Enriching the quality of lives through our food solutions.

115 WEST COLLEGE DRIVE » MARSHALL, MN 56258

www . theschwanfoodcompany.com





TONY'S® GALAXY PIZZAR 4" Round Galaxy Pepp Pizza IW

_-_\_\i(\_

PRODUCT DESCRIPTION:

Named by kids, for kids! Enjoy Tony's® signature tomate sauce, diced pepperoni, and 100%
mozzarella cheese atop a uniquely shaped, pastry-style, 51% whole grain crust. Individually
wrapped.

*® A kid-favorite! Signature Tony's flavor in a fluted-crust individual serving.
* Add excitement to your menu with this kid-named product.

* Individually wrapped for your convenience,

* 51% whole grain crust.

* CN information: 2 m/ma, 2 grain, and 1/8 cup vegetable per serving.

MENU APPLICATIONS:

* Serve with fruit and milk for a complete meal.

CHILD NUTRITION INFORMATION:

092512 -Each 4.51 oz. Pizza with Fat Reduced Pepperoni made with Turkey, Beef, provides
2.00 oz. equivalent meat/meat alternate, 2.00 oz. equivalent grains, and 1/8 cup red/orange
vegetables for the Child Nutrition Meal Pattern Requirements. {(Use of this logo and
statement authorized by the Food and Nutrition Service, USDA 04-15).

HARD BID SPECIFICATIONS:

TONY'S® GALAXY PIZZA® 4" Round Galaxy Pepp Pizza IW must provide 2.00 oz.
equivalent meat/meat alternate, 2.00 oz. of equivalent grains, 1/8 cups red/orange
vegetables, Portion to provide a minimum of 260 calories with no more than 14 fat grams.
Must contain a minimum of 2 grams of fiber and less than 620 of sodium. Case pack of 72
per case.

CN Label required. Acceptable Brand: TONY'S® 78367

PREP INSTRUCTIONS:

COOKING GUIDELINES COOK BEFORE EATING FOR FOOD SAFETY AND QUALITY COOK BEFORE
EATING TO AN INTERNAL TEMPERATURE OF 165°F, Remove pizzas from plastic wrap. Place 24 pizzas in
18" x 26" lightly greased baking sheet. Product must be cooked from frozen state. Rotate pans one half turn half
way through cooking to prevent cheese from burning. CONVECTION OVEN: 1. Preheat oven to 350°F. 2. Cook
18 to 21 minutes. CONVENTIONAL OVEN: 1. Preheat oven to 400°F. 2. Cook 24 to 26 minutes. Due to
variances in oven regulators and number of pizzas in an oven, cooking time and temperature may require
adjustments, Refrigerate or discard any unused portion,

Cooking Method Temp | Time Instructions
Convection Oven 350 °F | 18-21 MINUTES | Prepare from frozen state
Conventional Oven | 400 °F | 24-26 MINUTES | Prepare from frozen state

SHIPPING INFO / SHELF LIFE: ALLERGENS:

SHIPPING INFO: Contains

GTIN (Case): 10072180783674 Milk or its Derivatives, Wheat or its

Gross Weight: 2223 Derivatives, and Soy or its Derivatives.

Net Weight: 20.295

Each Weight: 4.51

Cube: 1.26

Dimensions (LxWxH): | 18.44 x 14.56 x 8.13

Cases/Pallet: 60

Tie: 6

High: 10

SHELF LIFE: 300

@ ™SCHWAN
FOOD COMPANY
. Scwwan's Fono Seevice Inc

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

Last Update Date: 11/27/2015 Printed on: 1/21/2016
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INGREDIENTS:

INGREDIENTS: CRUST: FLOUR BLEND (WHITE WHOLE WHEAT
FLOUR, ENRICHED FLOUR [WHEAT FLOUR, MALTED BARLEY
FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE,
RIBOFLAVIN, FOLIC ACID]), WATER, [SOLATED SOY PROTEIN,
SUGAR, YEAST, CONTAINS 2% OR LESS OF: VEGETABLE OIL
(SOYBEAN AND/OR CANOLA OIL), SALT, DISTILLED
MONO-GLYCERIDES, ENZYMES (CONTAINS WHEAT), ASCORBIC
ACID; TOPPINGS: LOW MOISTURE PART SKIM MOZZARELLA
CHEESE (CULTURED PASTEURIZED PART SKIM MILK, SALT,
ENZYMES), FAT REDUCED PEPPERONI MADE WITH TURKEY,
BEEF (POULTRY INGREDIENTS (MECHANICALLY SEPARATED
TURKEY, TURKEY), BEEF, WATER, TEXTURED VEGETABLE
PROTEIN PRODUCT* (SOY PROTEIN CONCENTRATE, ZING
OXIDE, NIACINAMIDE, FERROUS SULFATE, COPPER
GLUCONATE, VITAMIN A PALMITATE, CALCIUM PANTOTHENATE,
THIAMINE MONONITRATE [B1], PYRIDOXINE HYDROCHLORIDE
(B6), RIBOFLAVIN [B2], AND CYANOCOBALAMIN [B12]), SALT,
LESS THAN 2% OF DEXTROSE, FLAVORINGS, LACTIC ACID
STARTER CULTURE, OLEORESIN OF PAPRIKA, SODIUM NITRITE,
SPICES, BHA, BHT, CITRIC ACID. *INGREDIENT NOT IN REGULAR
PEPPERONI); SAUCE: TOMATOES (WATER, TOMATO PASTE
[NOT LESS THAN 28% SOLUBLE SOLIDS]), MODIFIED FOOD
STARCH, SUGAR, CONTAINS 2% OR LESS OF: DEXTROSE, SEA
SALT, DRIED ONION, SPICE, DEHYDRATED ROMANO CHEESE
(CULTURED PASTEURIZED SHEEP'S AND COW'S MILK, SALT,
ENZYMES), PAPRIKA, DRIED GARLIC, CITRIC ACID.

Information contained in this document is believed to be accurate and offered in good faith for the benefit of the customer.
Nulrition data is calcutated and offered for information purposes; some variation can occur depending on several factors. This
document may contain proprietary confidential, trade secret or privileged information. Any unauthorized review, use, disclosure
or distribution is prohibited and may be a violation of law.

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






FONY'S® GALAXY PIZZA R 4" Round Galaxy Pepp Pizza IW - 78367 Page 2 of 2

NUTRITION INFORMATION:

Serving Size: 1 PIZZA (127g) -
Serving Size (grams): 127 =
Serving Size (weight oz): 4.51 -
Eaches/Case: 72 -
Inner Packs/Case: 72 -
Servings/Case: 72 2
Calories: 290 -
Calories From Fat: 110 -
Calories From Saturated Fat: 54 -
Total Fat: 12 19%
Saturated Fat: 6 29%
Trans Fat: 0 -
Cholesterol: 30 10%
Sodium: 520 22%
Potassium: 380 11%
Total Carbohydrate: 29 10%
Total Dietary Fiber: 3 11%
Sugars: 9 -
Protein: 16 =
Vitamin A: - 6%
Vitamin C: - 0%
Calcium: - 25%
Iron: - 15%
Whole Grain: 17 54%

* Percent Daily Values are based on a 2,000 calorie diet.
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™ SCH W AN Information contained in this document is believed la be accurale and offered in good faith for the benefit of the customer.
FOOD COMPANY Mutrition data is calculated ar_!d offered for information purposes; some vg_;iar_iqn can occur depending on mem; Tactn!'s_ This
et document may contain proprietary confidential, trade secret or privileged information. Any unauthorized review, use, disclosure
«  Sowwan's Foon Samvica. inc or distribution is prohibited and may be a violation of law.
Copyright ©® 2013 Schwan's Food Service, Inc. All Rights Reserved
115 West College Drive | Marshall, MN 56258 | 1-877-302-7426 ) \Eﬁ Karen Wilder, RD, MPH, LD
info@schwansfs com ¥)‘"“ Sr Director, Scientific & Regulatory Affairs
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Each 4.51 oz, Pizza with Fat Reduced Pepperoni
made with Turkey, Beef, provides 2.00 oz, equivalent
cx meat! meal alternate, 2,00 oz, equvalent grains, and cy
18 cup g bles for the Child Nutriti

Meal Pattern Rzquirements. (Use of this logo and
statemant authonzed by the Food and Nutrition
Service, USDA 04-15).

- GALAXY PIZZA® R
PIZZA WITH FAT REDUCED &5
PEPPERONI MADE WITH TURKEY, BEEF _

EWTS: CRUST: FLOUR BLEND (WHITE WHOLE WHEA

GREDIE
'WATER. BSOLATED BOY PROTEIN, SUGAR. YEAST, CONTAING 2% OR LESS OF VEGETABLE OIL [SOYBEAN, | SALT MONCHGLYCES
ACE) TOPPINGS: LOW MOISTURE PART SKIM MOZZARELLA CHEESE [CULTURED PASTEURIZED PART SKIMWILK, SALT ENZYMES] FAT REDUCED FEPFERQ
INGREDIENTS (MECHANICALLY SEPARATED TURKEY. TURNEY]. BEEF WATER, TEXTURED VEGETABLE PROTEIN PROCUCT® (SCY F CON KEBING ONT0
COPPER GLUCONATE, VITAMIN A PALWTATE. CALCIUN PANTOTHENATE. THIAMINE MONONITRATE [B1] PYRIDOMINE HYDROCHLORIGE 8], R i ]
2% OF DEXTROSE. FLAVORINGS, LA TIC ACKD STARTER CULTURE, DLECRESIN CF PAPRIKA. SODILM NITRITE. SPICES, BHA BHT, CITRIC AR SIGRADENY
MODFIED FO00 STARCH, SUGAR. CONTAING 2% OR LESS OF DRATHS;
I‘%UUP-EUPMTEHEBSHEEPSMCUWSM BALTE 5] PAPRIKA DRIED GARLY, CITRIC ACEL w
: | SOY AHD MILKL \ j

IWATER, TOMATO PASTE [WOT LESS THAN 22% SOLUBLE SCLID:

DISTRIBUTED BY: SCHWAN'S FOOD SERVICE, INC., MARSHALL, MN 56253
@2015, SCHWAN'S FOOD SERVICE, INC., ALL RIGHTS RESERVED. Cann.
Questions or comments? Please contact us al 1-877-302-7426 or vi

NET WT. 20.24 LBS (.20 kg)

78367

STITUTIONAL USE

|
KEEP FROZEN
ORE SERVING

N\

s

MER®
A\ NN Ny ﬂ\ \ N\ A :“\ AR \
ANDICR CANDLA DL}, SALT DISTILLED YOERDES XSS iy CORBK:

i ADE. FERRCUS SULFATE,
CYANICOBALAMING 11, SALT LESS THAN
GULAR PEPFEROMI: SAUCE: TOMATOES
CNION. SPICE. DEHYDRATED ROMAND CHEESE

m%chmimﬁﬂum @
|
Schwan's Food Service, Inc,

?
CONTAINS: 72- 45,02 NONDUALLY WRAPPED PzZAS S o o
@TMSCHWAN 1 00 72180 78367 4
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™ SCHWAN
FOOD COMPANY

Product Formulation Statement
For Documenting in School Meals

"% 'S S 5 LA
Product Code: 78367 Product Name: Tony’s® Galaxy Pizza® Pizza with Fat Reduce Bé%?)eroni
Made with Turkey, Beef
Serving Size: 1 Pizza 4,51 oz 127g
GRAINS:

Does the product meet the Whole Grain Rich Criteria? Yes
Percent of Whole Grains: 54%
Grams of Whole Grains per Serving: 17g

Crediting Standards Based on Grams of Creditable Grains
Weight of creditable grains/bread: 1.15 oz
Total Creditable Grains/Bread: 2.00 oz Equivalent

| certify that the above information is true and correct and that a 4.51 ounce portion of this product (ready for serving) provides
2,00 oz equivalent Grains. | further certify that non-creditable grains are not above 0.24 oz equivalent per portions. 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.

VEGETABLES / FRUITS:
Weight of creditable vegetables/fruits: 0.25 oz

Total Cups Beans/Peas (Legumes)
Total Cups Dark Green

Total Cups Red/Orange  1/8 Cup
Total Cups Starchy
Total Cups Other/Additional
Total Cups Fruit

I certify the above information is true and correct and that a 4.51 ounce serving of the above product (ready for serving) provides
1/8 cup(s) of red/orange vegetables.

MEAT / MEAT ALTERNATES:

Varieties of Meat:  Fat Reduced Pepperoni Made with Turkey and Beef

% Fat of Raw Meat %

Weight of Raw Meat oz

Weight of Hydrated APP  0.44 oz

Creditable Weight of CN Precooked Meat  0.20 oz

Weight of Cheese and/ar Cheese Substitute 1.42 oz

Total Creditable Meat/Meat Alternates  2.06 oz

I certify that the above information is true and correct and that a 4.51 ounce serving of the above product (ready for serving)
provides 2.00 ounces of equivalent meat/meat alternate when prepared according to directions. | further certify that any APP
used in the product conforms to the Food and Nutrition Service Regulations (7 CFR Parts 210, 220, 225 226, Appendix A).

03-26-2015

\Z?uﬂ\b&aw
Karén Wilder, RD, MPH, LD

Sr Director, Scientific & Regulatory Affairs
1.800.544.6855

COPY NOT FOR DOCUMENTING FEDERAL MEAL REQUIREMENTS — School Food Authorities (SFAs) should include a
copy of the label from the purchased product package in addition to this document.

Enriching the quality of lives through our food solutions.

115 WEST COLLEGE DRIVE =+ MARSHALL, MN 56258

www theschwanfoodcompany.com
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FONY'SR WG Turkey Sausage Breakfast Pizza 5050

P.I:T‘_L‘ 1 of 2

PRODUCT DESCRIPTION:

Savory turkey sausage & mozzarella cheese on top of whole grain crust. A delicious new
menu option that s sure to get kids up and going!

* 51% Whole grain crust delivers a full serving of whole grains.
* Pre-sliced to save time and minimize waste.
* Meets Healthier US School Challenge Criteria.

MENU APPLICATIONS:

¢ Serve with fresh fruit or vegetables for a well balanced meal.
* Simply bake right out of the freezer.

CHILD NUTRITION INFORMATION:

090266 -Cut each 52.96 oz. Breakfast Square into 16 - 3.31 oz. portions. Each 3.31 oz.
portion (by weight) provides 1.00 oz. equivalent meat/meat alternate and 1.50 oz. equivalent
grains for the Child Nutrition Meal Pattern Requirements. (Use of this logo and statement
authorized by the Food and Nutrition Service, USDA 04-14).

HARD BID SPECIFICATIONS:

TONY'S® WG Turkey Sausage Breakfast Pizza 50/50 must provide 1.00 oz. equivalent
meat/meat alternate, 1.50 oz. of equivalent grains, Portion to provide a minimum of 180
calories with no more than 9 fat grams. Must contain a minimum of 1 grams of fiber and less
than 580 of sodium. Case pack of 128 per case.

CN Label required. Acceptable Brand: TONY'S® 63912

PREP INSTRUCTIONS:

COOKING INSTRUCTIONS, COOK BEFORE SERVING. Cook product until internal temperature reaches 165°F
or above, Place frozen pizzas in 18"x26"x1/2" lightly greased bun pans. CONVECTION OVEN: 350°F for 15 to
17 minutes. CONVENTIONAL OVEN: 400°F for 16 to 19 minules. Refrigerate or discard any unused portion,
NOTE: Due to variances in oven regulators, cooking time and temperature may require adjustments,

Cooking Method Temp | Time Instructions
Convection Oven 350 °F | 15-17 MINUTES | Cook before serving
Conventional Oven | 400 °F | 16 - 19 MINUTES
SHIPPING INFO / SHELF LIFE: ALLERGENS:
SHIPPING INFO: Contains
GTIN (Case): 10072180639124 Milk or its Derivatives, Wheat or its
Gross Weight: 2828 Derivatives, and Soy or its Derivatives.
Net Weight: 26.48
Each Weight: 3.31
Cube: 1.36
Dimensions (LxWxH): | 17.5x 13.81 x 9.75
Cases/Pallet: 64
Tie: 8
High: 8
SHELF LIFE: 300

0 ™SCHWAN
FDOP COM PM.\‘Y

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

Last Update Date: 7/28/2015 Printed on: 11/25/2015
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INGREDIENTS:

INGREDIENTS: CRUST: WHITE WHOLE WHEAT FLOUR, WATER,
ENRICHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR,
NIACIN, REDUCED IRON, THIAMINE MONONITRATE,
RIBOFLAVIN, FOLIC ACID), SUGAR, YEAST, VEGETABLE OIL
(SOYBEAN, COTTONSEED, CORN, AND/OR CANOLA OIL),
CONTAINS 2% OR LESS OF: WHEAT GLUTEN, LEAVENING
(SODIUM ACID PYROPHOSPHATE, SODIUM BICARBONATE,
MONOCALCIUM PHOSPHATE, CALCIUM LACTATE}, SEA SALT,
FOOD STARCH, DEFATTED SOQY FLOUR, DOUGH CONDITIONER
{WHEAT STARCH, L-CYSTEINE HYDROCHLORIDE, AMMONIUM
SULFATE), ENZYMES (CONTAINS WHEAT). TOPPINGS: COOKED
TURKEY FIZZA TOPPING (TURKEY BREAKFAST SAUSAGE
[MECHANICALLY SEPARATED TURKEY, SEASONING {SALT,
NATURAL FLAVOR, DEXTROSE, SUGAR, CITRIC ACID, BHA,
BHT}, WATER], TEXTURED VEGETABLE PROTEIN [SOY FLOUR,
CARAMEL COLOR, ZINC OXIDE, NIACINAMIDE, FERROUS
SULFATE, COPPER GLUCONATE, VITAMIN A PALMITATE,
CALCIUM PANTOTHENATE, THIAMINE MONONITRATE,
PYRIDOXINE HYDROCHLORIDE, RIBOFLAVIN,
CYANOCOBALAMIN], WATER), LOW MOISTURE PART SKIM
MOZZARELLA CHEESE (CULTURED PASTEURIZED PART SKIM
MILK, SALT, ENZYMES), SUBSTITUTE MOZZARELLA CHEESE
(WATER, CORN OIL AND/OR SOY OIL, CASEIN, MODIFIED FOOD
STARCH, WHEY, NONFAT DRY MILK, NATURAL FLAVOR,
SODIUM ALUMINUM PHOSPHATE, SALT, LACTIC ACID, SODIUM
PHOSPHATE, POTASSIUM CHLORIDE, CITRIC ACID, TRICALCIUM
PHOSPHATE, SORBIC ACID [PRESERVATIVE], XANTHAN GUM,
VITAMIN AND MINERAL SUPPLEMENT (MAGNESIUM OXIDE,
DICALCIUM PHOSPHATE, ZINC OXIDE, RIBOFLAVIN [VITAMIN
B2], ELECTROLYTIC IRON, FOLIC ACID, PYRIDOXINE
HYDROCHLORIDE [VITAMIN B6], NIACINAMIDE, THIAMINE
MONONIRATE [VITAMIN B1), CYANOCOBALAMIN [VITAMIN B12],
VITAMIN A PALMITATE), ARTIFICIAL COLOR). SAUCE:
TOMATOES (WATER, TOMATO PASTE [NOT LESS THAN 28%
SCLUBLE SOLIDS)), MALTODEXTRIN, MODIFIED FOOD STARCH,
CONTAINS 2% OR LESS OF: SALT, SPICE, SUGAR, HYDROLYZED
SOY AND CORN PROTEIN, PAPRIKA, GARLIC POWDER,
POWDERED CELLULOSE,

Information contained in this document is believed to be accurate and offered in good faith for the benefit of the customer.
Nutrition data is calculated and offered for informalion purposes; some variati
document may contain proprietary confidential, trade secret or privileged information. Any unauthorized review, use, disclosure
or distribution is prohibited and may be a violation of law.

can occur dep

ding on several factors. This

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






FTONY'S®R WG Turkey Sausage Breakfast Pizza 5050 - 63912

NUTRITION INFORMATION:

Serving Size: 1 Pizza (94g) -

Serving Size (grams): 94 -

Serving Size (weight oz): 3.31 -

Eaches/Case: 128 =

Inner Packs/Case: 8 -

Servings/Case: 128 -

Calories: 210 -

Calories From Fat: 70 -

Calories From Saturated Fat: 18 -

Total Fat: W 1%

Saturated Fat: 2 10%

Trans Fat: 0 -

Cholesterol: 15 5%

Sodium: 480 20%

Potassium: 240 7%

Total Carbohydrate: 26 9%

Total Dietary Fiber: 2 8%

Sugars: el -

Protein: 9 -

Vitamin A: - 4%

Vitamin C: - 0%

Calcium: - 10%

Iron: - 10%

Whole Grain: 14 52%
* Percent Daily Values are based on a 2,000 calorie diet.

™SCHWAN Information contained In this d is believed to be e and offered in good faith for the benefit of the customer.

@ FOOD COMPANY skl gt bt ol el ol o
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Last Update Date: 7/28/2015 Printed on: 11/25/2015






CN
090266
Cut each 52.96 oz, Breakfast Square into
16-3.31 oz, porlions. Each 3.31 oz,
portion {by weight) provides 1.00 oz,
N 1 fi al and 1.50 CN
oz, equivalent grains{orthe Child
Nutrition Meal Pattern Reguirements.
{Useofthislegoand statement
authorized by the Food and Nutrition
Service, USDA D4-14).

CN

)

CHEESE BLEND, TURKEY BREAKFAST SAUSAGE
WITH TEXTURED VEGETABLE PROTEIN AND

RED SAUCE ON A CRUST KEEP FROZEN
COOK BEFORE SERVING  FOR INSTITUTIONAL USE
ACID),

<
g))‘ BREAKFAST SQUARES 0391 2
| S

INGREDIENTS: CRUST: WHITE WHOLE WHEAT FLOUR, WATER, ENRICHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN

SUGAR, YEAST, VEGETABLE OIL (SOYBEAN, COTTONSEED, CORN, AND/OR CANOLA OIL), CONTAINS 2% OR LESS OF: WHEAT GLUTEN, LEAVENING (SODIUM ACID PYROPHOSPHAT] 80N-
ATE, MONOCALCIUM PHOSPHATE, CALCIUM LACTATE), SEA SALT, FOOD STARCH, DEFATTED SOY FLOUR, DOUGH CONDITIONER (WHEAT STARGH, L-CYSTEINE HYDR SULFATE),
ENZYMES (CONTAINS WHEAT). TOPPINGS: COOKED TURKEY PIZZA TOPPING (TURKEY BREAKFAST SAUSAGE [MECHANICALLY SEPARATED TURKEY, SEA ﬁ ) FLAVOR, DEXTROSE,
SUGAR, CITRIC ACID, BHA, BHT), WATER|, TEXTURED VEGETABLE PROTEIN [SOY FLOUR, CARAMEL COLOR, ZINC OXIDE, NIACINAMIDE, FERROUS | UCONATE, VITAMIN A PALMITATE,

0
IZED PART SKIM MILK, SALT, ENZYMES), SUBSTITUTE MOZZARELLA CHEESE (WATER, CORN OIL ANDIOR SQY OIL, CASEIN, IFl H, WHEY, NONFAT DRY MILK, NATURAL FLAVOR, SODIUM
ALUMINUM PHOSPHATE, SALT, LACTIC ACID, SODIUM PHOSPHATE, POTASSIUM CHLORIDE, CITRIC ACID, TR TE. SORBIC ACID [PRESERVATIVE], XANTHAN GUM, VITAMIN AND MINERAL
SUPPLEMENT (MAGNESIUM OXIDE, DICALCIUM PHOSPHATE, ZINC OXIDE, RIBOFLAVIN [VITAMIN BZ&%& IRON, FOLIC ACID, PYRIDOXINE HYDRQCHLORIDE [VITAMIN B8], NIACINAMIDE, THIA-
MINE MONGNIRATE [VITAMIN B1], CYANOCOBALAMIN [VITAMIN B12), VITAMIN A{Q&%Tt& I LUR). SAUCE: TOMATOES (WATER, TOMATO PASTE [NOT LESS THAN 28% SOLUBLE SOLIDS]),
S

CALCIUM PANTOTHENATE, THIAMINE MONONITRATE, PYRIDOXINE HYDROCHLORIDE, RIBOFLAVIN, CYANGCOBALAMIN], WATER), Wﬁ% MOZZARELLA CHEESE (CULTURED PASTEUR-

MALTODEXTRIN, MODIFIED FOOD STARCH, CONTAINS 2% OR LESS Ul‘:\: : DROLYZED SOY AND CORN PROTEIN, PAPRIKA, GARLIC POWDER, POWDERED CELLULOSE.
(W |
"J

~ e .. N
“ NONRRINTAREAN

F - y
DISTRIBUTED BY: SCHWAN'S FOOD SERVICE, INC., MARSHALL, MN 56258 e
©2015, SCHWAN'S FOOD SERVICE, INC. ALL RIGHTS RESERVED. Conn, Lic, No: 4196 .
QUESTIONS OR COMMENTS? PLEASE CONTACT US AT 1-877-302-7426 OR 11 8
VISIT OUR WEBSITE AT, WWW.SCHWANSFOODSERVICE.COM . 1
Schwan's Fdod SerVice, Inc.

CONTAINS: 128 - 3.31 OZ PORTIONS

is a subsidiary of
NET WT. 26.48 LBS. (12.01 kg) @Eﬁéﬂékﬁ‘éﬁ@ 1R TR 2R B






™SCHWAN

Product Formulation Statement
For Documenting in School Meals FOOD COMPANY

SCHWAN'S SHARED Services. LLC

Product Code: 63912 Product Name: Tony’s Breakfast Squares
Serving Size: 1 Piece 33loz 94g
GRAINS:

Does the product meet the Whole Grain Rich Criteria? Yes
Percent of Whole Grains: 52 %
Grams of Whole Grains per Serving: 14.6g

Crediting Standards Based on Grams of Creditable Grains
Weight of creditable grains/bread: .97 oz
Total Creditable Grains/Bread: 1.50 oz eq

| certify that the above information is true and correct and that a 3.31 ounce portion of this product (ready for serving) provides
1.50 oz equivalent Grains. | further certify that non-creditable grains are not above 0.24 oz equivalent per portions, Products with
maore 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.

VEGETABLES / FRUITS:
Weight of creditable vegetables/fruits: 0.00 oz

Total Cups Beans/Peas (Legumes)
Total Cups Dark Green

Total Cups Red/Orange

Total Cups Starchy

Total Cups Other/Additional
Total Cups Fruit

I certify the above information is true and correct and that a 3.31 cunce serving of the above product (ready for serving) provides
0 cup(s) of Ref/Orange vegetables.

MEAT / MEAT ALTERNATES:
Varieties of Meat: Cooked Turkey Pizza Topping

% Fat of Raw Meat %
Weight of Raw Meat Oz

Weight of Hydrated APP oz

Creditable Weight of CN Precooked Meat .48 oz
Weight of Cheese and/or Cheese Substitute .60 oz
Total Creditable Meat/Meat Alternates 1.08 0z

| certify that the above information is true and correct and that a 3.31 ounce serving of the above product {ready for serving)
provides 1.00 ounces of equivalent meat/meat alternate when prepared according to directions. | further certify that any APP used
in the product conforms to the Food and Nutrition Service Regulations (7 CFR Parts 210, 220, 225 226, Appendix A).

Q:Q&w
Karen Wilder, RD, MPH, LD

Sr Director, Scientific & Regulatory Affairs
1.800.544.6855

8-8-14

COPY NOT FOR DOCUMENTING FEDERAL MEAL REQUIREMENTS — School Food Authorities (SFAs) should include a
copy of the label from the purchased product package in addition to this document.

Enriching the quality of lives through our food solutions.

115 WEST COLLEGE DRIVE + MARSHALL, MN 56258





FTONY'S® 3.2x5" WG Turkey Sausage Breakfast Pizza IW - 63913

Page 1 of 2

PRODUCT DESCRIPTION:

Savory turkey sausage and mozzarella cheese on top of a whole grain crust. A delicious
menu option that is individually wrapped for added convenience!

® 51% whole grain crust delivers a full serving of whole grains.
* Individually wrapped for grab & go convenience.

MENU APPLICATIONS:

* Serve with fresh fruit or vegetables for a well balanced meal.
* Simply bake right out of the freezer.

CHILD NUTRITION INFORMATION:

089627 -EACH 3.67 OZ BREAKFAST PIZZA PROVIDES 1.00 OZ EQUIVALENT
MEAT/MEAT ALTERNATE AND 1.75 OZ EQUIVALENT GRAINS FOR THE CHILD
NUTRITION MEAL PATTERN REQUIREMENTS. (USE OF THIS LOGO AND STATEMENT
AUTHORIZED BY THE FOOD AND NUTRITION SERVICE, USDA 01-14)

HARD BID SPECIFICATIONS:

TONY'S® 3.2x5" WG Turkey Sausage Breakfast Pizza IW must provide 1.00 oz. equivalent
meat/meat alternate, 1.75 oz. of equivalent grains, Portion to provide a minimum of 210
calories with no more than 9 fat grams. Must contain a minimum of 2 grams of fiber and less
than 590 of sodium. Case pack of 100 per case.

CN Label required. Acceptable Brand: TONY'S® 63913

PREP INSTRUCTIONS:

COOKING INSTRUCTIONS. COOK BEFORE SERVING. This product must be cooked to an internal
temperature of 165°F prior to eating. Preheat the convection oven to 375°F, Product must be cooked from a
frozen state for best results. Do not remove pizza from the wrap. Place 24 frozen wrapped pizzas n 18" x 26" x
1/2" bun pan, CONVECTION OVEN: 375°F for 15 to 17 minutes. Rotate pan halfway through cooking. NOTE:
Oven temperature and times may vary due to oven load andfor product temperature. Refrigerate or discard any
unused portion.

Cooking Method | Temp | Time Instructions
Convection Oven | 375°F | 15-17 MINUTES | Cook before serving
SHIPPING INFO / SHELF LIFE: ALLERGENS:
SHIPPING INFO: Contains
GTIN (Case): 10072180639131 Milk or its Derivatives, Wheat or its
Gross Weight: 2468 Derivatives, and Soy or its Derivatives.
Net Weight: 22.938
Each Weight: 3.67
Cube: 1.22
Dimensions (LxWxH): | 17.38 x 11.38 x 10.63
Cases/Pallet: 56
Tie: 8
_High: 7
SHELF LIFE: 300

6 ™SCHWAN
FUOI;I CDM,._P,’EEI

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

Last Update Date: 9/2/2015  Printed on: 11/25/2015
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INGREDIENTS:

INGREDIENTS: CRUST: FLOUR BLEND [WHITE WHOLE WHEAT
FLOUR, ENRICHED WHEAT FLOUR (WHEAT FLOUR, MALTED
BARLEY FLOUR, ASCORBIC ACID [DOUGH CONDITIONER],
NIACIN, REDUCED IRON, THIAMINE MONONITRATE,
RIBOFLAVIN, FOLIC ACID]], WATER; CONTAINS 2% OR LESS OF:
YEAST, SOYBEAN OIL, SUGAR, SALT, AND CALCIUM
PROFIONATE, TOPPINGS: CHEESE BLEND (LOW MOISTURE
PART SKIM MOZZARELLA CHEESE [CULTURED PASTEURIZED
PART SKIM MILK, SALT, ENZYMES), MOZZARELLA CHEESE
SUBSTITUTE [WATER, CORN OIL AND/OR SOY OIL, CASEIN,
MODIFIED FOOD STARCH, WHEY, NONFAT DRY MILK, NATURAL
FLAVOR, SODIUM ALUMINUM PHOSPHATE, SALT, LACTIC ACID,
SODIUM PHOSPHATE, POTASSIUM CHLORIDE. CITRIC ACID,
TRICALCIUM PHOSPHATE, SORBIC ACID (PRESERVATIVE),
XANTHAN GUM, VITAMIN AND MINERAL SUPPLEMENT
(MAGNESIUM OXIDE, DICALCIUM PHOSPHATE, ZINC OXIDE,
RIBOFLAVIN [VITAMIN B2], ELECTROLYTIC IRON, FOLIC ACID,
PYRIDOXINE HYDROCHLORIDE [VITAMIN B6], NIACINAMIDE,
THIAMINE MONONITRATE [VITAMIN B1], CYANOCOBALAMIN
[VITAMIN B12], VITAMIN A PALMITATE), ARTIFICIAL COLORY]),
COOKED TURKEY PIZZA TOPPING (TURKEY BREAKFAST
SAUSAGE [MECHANICALLY SEPARATED TURKEY, SEASONING
{SALT, NATURAL FLAVOR, DEXTROSE, SUGAR, CITRIC ACID,
BHA, BHT}), WATER], TEXTURED VEGETABLE PROTEIN [SOY
FLOUR, CARAMEL COLOR, ZINC OXIDE, NIACINAMIDE,
FERROUS SULFATE, COPPER GLUCONATE, VITAMIN A
PALMITATE, CALCIUM PANTOTHENATE, THIAMINE
MONONITRATE, PYRIDOXINE HYDROCHLORIDE, RIBOFLAVIN,
CYANOCOBALAMIN], WATER). SAUCE: TOMATOES (WATER,
TOMATO PASTE [NOT LESS THAN 28% SOLUBLE SOLIDS)),
MODIFIED FOOD STARCH, SUGAR, CONTAINS 2% OR LESS OF:
DEXTROSE, SALT, SPICE, DEHYDRATED ONIONS, DEHYDRATED
ROMANO CHEESE (PASTEURIZED CULTURED COW'S MILK,
SALT, ENZYMES), GARLIC POWDER, PAPRIKA, CITRIC ACID,
BEET POWDER.

Information contained in this document is believed 1o be accurate and offered in good faith for the benefit of the customer.
Nutrition data is calculated and offerad for informalion purposes; some variation can occur depending on several factors. This
document may contain proprietary confidential, trade secret or privileged information. Any unauthorized review, use, disclosure
or distribution is prohibited and may be a violation of law,

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






FONY'SE 3.2x5" WG Turkey Sausage Breakfast Pizza IW - 63913

NUTRITION INFORMATION:

Serving Size: 1 PIZZA (104g) -
Serving Size (grams): 104 -
Serving Size (weight oz): 3.67 -
Eaches/Case: 100 -
Inner Packs/Case: 100 -
Servings/Case: 100 -
Calories: 240 :
Calories From Fat: 70 -
Calories From Saturated Fat: 225 -
Total Fat: T 11%
Saturated Fat: 25 11%
Trans Fat: 0 -
Cholesterol: 15 5%
Sodium: 490 20%
Potassium: 90 3%
Total Carbohydrate: 31 10%
Total Dietary Fiber: 3 13%
Sugars: 5 -
Protein: 11 -
Vitamin A: - 4%
Vitamin C: = 4%
Calcium: - 15%
Iron: - 10%
Whole Grain: 17 51%

* Percent Daily Values are based on a 2,000 calorie diet.
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The SCH WAN Information contained in this document is believed to be accurate and offerad in good faith for the benefit of the customer,
FOOD COMPANY Nutrition data is calculated and offered for information purposes; some variation can occur depending on several factors, This
e document may cantain proprietary confidential, trade secret or privileged information. Any unauthorized review, use, disclosure
Sowwnss Foon Srvice. I or distribution is prohibited and may be a violation of law,
Copyright © 2013 Schwan's Food Service, Inc. All Rights Reserved
115 West College Drive | Marshall, MN 56258 | 1-877-302-7426 ) iD Karen Wilder, RD, MPH, LD
info@schwansfs.com Y’)"“' Sr Director, Scientific & Regulatory Affairs

Last Update Date: 9/2/2015 Printed on: 11/25/2015






0EOE2T
EACH 3.67 0. BREAKFAST PIZZA PROVIDES
100 0OF EQUIVALENT  MEAT/MEAT
ALTERNATE AND 1.75 D2 EQUIVALENT GRAINS
€N FOR THE CHILD NUTRITION MEAL PATTERN o
REQUIREMENTS, (USE OF THIS LOGD AND
STATEMENT AUTHORIZED 8Y THE FOOD AND
NUTRITION SERVICE, USDA 01-14},

(]

Destributed By: Schwan's Fond Service, ke, Marshall, F
Copyright 2015 Schwan's Faod Service, ing m

Cusestions of Comments 7P @gr 2.

website ot www schumansl

E3913 CHOT2215

63913 BREAKFAST PIZZA

Pizza Topped with Cheese, Turkey Breakfast Sausage with Textured Vegetable Protein and Pizza Sauce
Calcium Propionate added to preserve freshness
INGREDIENTS: CRUST: FLOUR BLEND [WHITE WHOLE WHEAT FLOUR, ENRICHED WHEAT FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, ASCORBIC ACID
|DOUGH CONDITIONER], MACIN, REDUCED IRON, THIAMINE MONONTRATE, RIBOFLAVIN, FOLIC ACID)), WATER; CONTAINS 2% OR LESS OF: YEAST, SOYBEAN KEEP FROZEN
OIL, SUGAR, SALT, AND CALCIUM PROPICNATE. TOPPINGS: CHEESE BLEND (LOW MOSTURE PART SKIM MOZZARELLA CHEESE [CULTURED PASTEURIZED PART
SKIN MILK, SALT, ENZYMES], MOZZARELLA CHEESE SUBSTITUTE [WATER, CORN OIL AND/OR S0Y OiL, CASEIN, MODFIED FOOD STARCH, WHEY, NONFAT DRY

MILE, NATURAL FLAVOR, SODIUM ALUMINUM FHOSPHATE, SALT, LACTIC ACID, SODIUM PHOSPHATE, POTASSIUM CHLORIDE, CITRIC ACID, TRICALOIUM EWING
PHOSEHATE, SORBIC ACID (PRESERVATIVEL XANTHAN GUM, VITAMIN AL T 184 ONIDE, DICALCILIN PHOSPHATE, ZINC OXI REM

D de
Milit me

RIBOFLAVIN [VITAMIN B2, ELECTROLYTIC IRON, FOLIC ACID, PYRIDOXINE HYDROCHLORIDE [VITAMIN 861, NIACINAMIDE, THIAMINE M 40\' TO EAT

B1], CYANDCOBALAMIN [VITAMIN B12], VITAMIN A PALMITATE], ARTIFICIAL COLOR)), COOKED TURKEY PIZZA TOPFING EAK
[MECHANICALLY SEPARATED TURKEY, SEASONING (SALT, NATURAL FLAVOR, DEXTROSE, SUGAR, CITRIC ACID, TURE! ABLE FOR INSTITUTIONAL USE
PROTEIN [S0Y FLOUA, CARAMEL COLOR, ZINC OXIDE, NIACINAMIDE, FERROLS StrFA TE, V! MITATE, CALCIUM

. WATER). SAUCE: TOMATOES (WATER, TOMATO INDIVIDUALLY WRAPPED

PANTOTHENATE, THIAMINE MONONITRATE, PYRIDOXINE HYDROCHL ORI
PASTE [NOT LESS THAN 28% SOLUBLE SOI.IDS]] MO @ F 1 Oft LESS OF: DEXTROSE, SALT, SPICE, DEHYDRATED ONIONS,
DEHYDRATED ROMAND CHEESE T, ENZYMES}, GARLIC POWDER, PAPRIKA, CITRIC ACID, BEET POWDER.

CONTAING: WHEAT,

m—" OR BEFORE SERVING. FOR FOOD SAFETY AND GUALITY, CODK TO AN INTERNAL TEMPERATURE OF 165°F BEFORE SERVING.
corvection oven 1o 375'F. Product must ba cooked from e frazen state for best results. Do not remove pizza fram the wrap, Pace 24 frozen
wrapped pizzas in 18 x 26" x ¥° bun pan.

CONVECTION OVEN: 375°F for 15-17 minutes. Rotate pan halfway through cosking. NOTE: Oven temperature and times may vary due to oven laad
and/or product temperature, Refrigerate or discard any unused pertion,

CONTAINS: 100 - 3.67 OZ PIZZAS NET WT. 22.93 LBS (10.4 kg) 1007218063913 1





™ SCHWAN
FOOD COMPANY

ScHwAN's SHARED Seavices, LLC

Product Formulation Statement
For Documenting in School Meals

Product Code: 63913 Product Name: Tony’s® Breakfast Pizza
Pizza Topped with Cheese, Turkey Breakfast Sausage with Textured Vegetable Protein
and Pizza Sauce

Serving Size: 1 Pizza 3.67 0z 104 ¢

GRAINS:
Does the product meet the Whole Grain Rich Criteria? Yes
Percent of Whole Grains:  51%
Grams of Whole Grains per Serving: 17g

Crediting Standards Based on Grams of Creditable Grains
Exhibit A Group (A-1): Group B
Weight of Product: 1.80 oz
Total Creditable Grains/Bread: 1.75 oz eq

I certify that the above information is true and correct and that a 3.67 ounce portion of this product (ready for serving) provides
1.75 oz equivalent grains. | further certify that non-creditable grains are not above 0.24 oz equivalent per portions. 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.

VEGETABLES / FRUITS:
Weight of creditable vegetables/fruits: N/A

Total Cups Beans/Peas (Legumes)
Total Cups Dark Green

Total Cups Red/Orange

Total Cups Starchy

Total Cups Other/Additional
Total Cups Fruit

| certify the above information is true and correct and that a 3.67 ounce serving of the above product (ready for serving)
provides O cupis) of vegetables.

MEAT / MEAT ALTERNATES:

Varieties of Meat:  Turkey Breakfast Sausage with Textured Vegetable Protein

% Fat of Raw Meat %

Weight of Raw Meat 0z

Weight of Hydrated APP oz

Creditable Weight of CN Precooked Meat  0.40 0z

Weight of Cheese and/or Cheese Substitute  0.64 oz

Total Creditable Meat/Meat Alternates 1,04 0z

| certify that the above information is true and correct and that a 3.67 ounce serving of the above product (ready for serving)
provides 1.00 ounces of equivalent meat/meat alternate when prepared according to directions. | further certify that any APP
used in the product conforms to the Food and Nutrition Service Regulations (7 CFR Parts 210, 220, 225 226, Appendix A).

01/2014

)é)m\,b&sm

en Wilder, RD, MPH, LD
Sr Director, Scientific & Regulatory Affairs
1.800.544.6855

COPY NOT FOR DOCUMENTING FEDERAL MEAL REQUIREMENTS - School Food Authorities (SFAs) should include a copy of the
label from the purchased product package in addition to this document.

Enriching the quality of lives through our food solutions.

115 WEST COLLEGE DRIVE <« MARSHALL, MN 56258





COYOTE GRILL® WG Cheese Quesadilla - 78372

PRODUCT DESCRIPTION:

Loaded with cheese and sauce and formed into traingles for easy handling, they go perfect
with salsa or dipping sauces.

® Filled with 100% mozzarella cheese and a zesty southwest style sauce.
* Pre-scored to easily break apart into triangle-shaped pockets.
* 51% whole grain crust,

MENU APPLICATIONS:
® Serve with fruit and milk for a complete meal.

CHILD NUTRITION INFORMATION:

093144 -Divide each 35.20 oz. sheet into 16 - 2.20 oz. portions. Two 2.20 oz. Quesadillas
(4.40 oz. total) (by weight) provide 2.00 oz. equivalent meat alternate and 2.00 oz. equivalent
grains for the Child Nutrition Meal Pattern Requirements. (Use of this logo and statement
authorized by the Food and Nutrition Service, USDA 07-15.)

HARD BID SPECIFICATIONS:

COYOTE GRILL® WG Cheese Quesadilla must provide 2.00 oz. equivalent meat/meat
alternate, 2.00 oz. of equivalent grains, Portion to provide a minimum of 290 calories with no
more than 14 fat grams. Must contain a minimum of 2 grams of fiber and less than 660 of
sodium. Case pack of 96 per case.

CN Label required. Acceptable Brand: COYOTE GRILL® 78372

PREP INSTRUCTIONS:

COOKING INSTRUCTIONS FOR FOOD SAFETY AND QUALITY COOK BEFORE EATING TO AN INTERNAL
TEMPERATURE OF 165°F. Cook before serving. Prepare from frozen state. Oven Type Convection Preheat
oven to 375°F, low fan. Place two frozen quesadilla sheets on parchment lined full sheet pan. Bake for 13-15
minutes. Conventional Preheat oven to 450°F. Place one frozen quesadilla sheet on parchment lined half sheet
pan. Bake for 15-17 minutes. NOTE: Due to variances in oven regulators, cooking times and temperature may
require adjustments. Refrigerate or discard any unused portion,

Cooking Method Temp | Time Instructions
Convection Oven 375 °F | 13-15MINUTES | Cook before serving
Conventional Oven | 450 °F | 15-17 MINUTES | Prepare from frozen state
SHIPPING INFO / SHELF LIFE: ALLERGENS:
SHIPPING INFO: Contains
GTIN (Case): 10072180783728 Milk or its Derivatives, Eggs or its
Gross Weight: 28.06 Derivatives, Wheat or its Derivatives, and
Net Weight: 26.40 Soy or its Derivatives.
Each Weight: 4.40
Cube: 1.12
Dimensions (LxWxH): | 16.63 x 11.63 x 10
Cases/Pallet: 45
Tie: 9
“High: 5
SHELF LIFE: 365

6 ™SCHWAN
FOOD COMPANY
. Scwwan's Fooo Seevce Inc

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

Last Update Date: 1/18/2016 Prinled on: 1/20/2016

ALY

INGREDIENTS:

INGREDIENTS: CRUST: FLOUR BLEND (WHITE WHOLE WHEAT
FLOUR, ENRICHED FLOUR [WHEAT FLOUR, MALTED BARLEY
FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE,
RIBOFLAVIN, FOLIC ACID]), WATER, ISOLATED SOY PROTEIN,
VEGETABLE OIL (SOYBEAN AND/OR CANDLA QIL), CONTAINS
2% OR LESS OF: WHEAT GLUTEN, POTATOES, DRIED WHOLE
EGG, SALT, BAKING POWDER (SODIUM ACID PYROPHOSPHATE,
SODIUM BICARBONATE), DRIED GARLIC, MODIFIED FOOD
STARCH; FILLING: LOW MOISTURE PART SKIM MOZZARELLA
CHEESE (CULTURED PASTEURIZED PART SKIM MILK, SALT,
ENZYMES), WATER, TOMATO PASTE [NOT LESS THAN 28%
SOLUBLE SOLIDS], CONTAINS 2% OR LESS OF; MODIFIED FOOD
STARCH, DRIED WHOLE EGG, MALTODEXTRIN, WHEY PROTEIN
CONCENTRATE, SPICE, SUGAR, DRIED ONION, SALT, CITRIC
ACID, FLAVORING (POTASSIUM CHLORIDE, MALTODEXTRIN,
AUTOLYZED YEAST EXTRACT, MODIFIED FOOD STARCH,
WATER, YEAST EXTRACT, DEXTROSE, NATURAL FLAVOR),
DRIED GARLIC.

Information contained in this document is believed 1o be accurate and offered in good faith for the benefit of the customer.
Nutrition data is calculaled and offered for information purposes; some variation can occur depending on several factors, This
document may contain proprietary confidential, rade secret or privileged information. Any unauthorized review, use, disclosure
or distribution is prohibited and may be a violation of law.

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






COYOTE GRILL& WG Cheese Quesadilla - 78372

NUTRITION INFORMATION:

Serving Size: 2 Pieces (125g) -
Serving Size (grams): 125 -
Serving Size (weight oz): 44 -
Eaches/Case: 96 -
Inner Packs/Case: 1 -
Servings/Case: 96 -
Calories: 320 -
Calories From Fat; 110 =
Calories From Saturated Fat: 54 -
Total Fat; 12 19%
Saturated Fat: 6 28%
Trans Fat: 0 -
Cholesterol: 40 13%
Sodium: 560 23%
Potassium: 250 7%
Total Carbohydrate: 32 11%
Total Dietary Fiber: 3 13%
Sugars: 2 2
Protein: 20 -
Vitamin A: - 6%
Vitamin C: - 0%
Calcium: - 35%
Iron: - 15%
Whole Grain: 18 53%

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

":E
<
S
=
=
EAT 43g OR MORE OF
WHOLE GRAINS DAILY
e S C‘HW AN Infarmation contained in this document is believed to be accurate and offered in good faith for the benefit of the customer.
FOOD COMPANY Nutrition data is calculated and offerad for information purposes; some variation can occur depending on several factors, This
document may contain proprietary confidential, trade secret or privileged information. Any unauthorized review, use, disclosure
. Scwwas's Foeo Seevice Inc i _ or distribuion is prohibited and may be a violation of law.
Copyright ® 2013 Schwan's Food Service, Inc. All Rights Reserved
115 West College Drive | Marshall, MN 56258 | 1-877-302-7426 ) ‘Ia Karen Wilder, RD, MPH, LD
info@schwansfs.com v)"“ Sr Director, Scientific & Regulatory Affairs

Last Update Date: 1/18/2016 Printed on: 1/20/2016






Divide each 35.20 oz. sheet into 16 - 2.20 oz.
porions. Two 2,20 oz, Quesadillas (4.40 oz. total)
(hv weight] provide 2.00 oz. equivalent meat

CN and 2.00 oz. equivalent grains for the g
Child Nutrition Meal Pattern Requirements. (Use

of this logo and staternent authonzed by the Food

and Nutrition Service, USDA 07-15.)

CN

FOR COOK

INSTITUTIONAL USE ~ THOROUGHLY

CONTAINS: 96 - 4.40 OZ SERVINGS
NET WT. 26.40 LBS (11.97 kg)

Schwan’s Food Service, Inc.

is a subsidiary of

=SCHWAN

FOOD COMPANY
DISTRIBUTED BY- SCHWAN'S FOOD SERVICE, INC., MARSHALL, MN 56258

2015, SCHWAN'S FOOD SERVICE INC. ALL RIGHTS RESERVED. COMN. LICHO. 9717
QUESTIONS OR COMMENTS? PLEASE CONTACT US AT 14771427426, OR VISIT OUR WEBSITE AT www.schwansoodservice.com

QUESADHLA CHEESE

MOZZARELLA CHEESE AND SPICES IN A TORTILLA

78372

KEEP
FROZEN

Product of U.S.A.
T

INGREDIENTS: CRUST: FLOUR BLEND (WHITE WHOLE WHEAT FLOUR,

MALTED BARLEY FLOUR, MIACIN, REDUCED IRCN THIAMINE 1 C ACID]),

WATER, ISOLATED S0Y PROTE!N VE J» CONTAINS 2% OR

LESS OF: WHEAT GLIJT TD AKING POWDER (SODIUM ACID

PYROPHOSP LIC, MODIFIED FOOD STARCH: FILLING: LOW

cussse {CULTURED PASTEURIZED PART SKIH MILK. SALT

70 PASTE [NOT LESS THAN 28% SOLUBLE SOLIDS], CONTAINS 2% OR LESS

EI UUD STAH\,H DRIED WHOLE EGG, MALTODEXTRIN, WHEY PROTEIN CONCENTRATE,

SHCE SUGAR, DRIED ONION, SALT, CITRIC ACID, FLAVORING (POTASSIUM CHLORIOE, MALTODEXTRIN,

AUTCLYZED YEEI?ST EXTRACT, MODIFIED FOOD STARCH, WATER, YEAST EXTRACT, DEXTROSE, NATURAL

FLAVOR), DRI

CONTAINS: WHEAT, SD‘I’ EGG AND MILK.

PO

1 00 72180 78372 8





™SCHWAN

Product Formulation Statement
For Documenting in School Meals FOOD COMPANY

SCHWAN'S SHARED Servicis, LLC

Product Code: 78372 Product Name: Coyote Grill® Cheese Quesadilla
Serving Size: 2 Pieces 4.40 oz 125g
GRAINS:

Does the product meet the Whole Grain Rich Criteria? Yes
Percent of Whole Grains: 53%
Grams of Whole Grains per Serving: 18g

Crediting Standards Based on Grams of Creditable Grains
Weight of creditable grains/bread: 1.22 oz.
Total Creditable Grains/Bread: 2.00 oz. eq.

I certify that the above information is true and correct and that a 4.40 ounce portion of this product (ready for serving) provides
2,00 oz equivalent Grains. | further certify that non-creditable grains are not above 0.24 oz equivalent per portions. 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.

VEGETABLES / FRUITS:
Weight of creditable vegetables/fruits: 0 oz

Total Cups Beans/Peas (Legumes)
Total Cups Dark Green

Total Cups Red/Orange

Total Cups Starchy

Total Cups Other/Additional
Total Cups Fruit

I certify the above information is true and correct and that a 4.40 ounce serving of the above product (ready for serving) provides
0 cup(s) of red/orange vegetables.

MEAT / MEAT ALTERNATES:
Varieties of Meat:

% Fat of Raw Meat %

Weight of Raw Meat oz

Weight of Hydrated APP  0.71 oz

Creditable Weight of CN Precooked Meat oz
Weight of Cheese and/or Cheese Substitute 1.52 oz
Total Creditable Meat/Meat Alternates  2.23 oz

I certify that the above information is true and correct and that a 4.40 ounce serving of the above product (ready for serving)
provides 2.00 ounces of equivalent meat/meat alternate when prepared according to directions. | further certify that any APP
used in the product conforms to the Food and Nutrition Service Regulations (7 CFR Parts 210, 220, 225 226, Appendix A).

7/2015
){’)m\.’)\mw

Karen Wilder, RD, MPH, LD
Sr Director, Scientific & Regulatory Affairs
1.800.544.6855

COPY NOT FOR DOCUMENTING FEDERAL MEAL REQUIREMENTS - School Food Authorities (SFAs) should include a copy of the label
from the purchased product package in addition to this document.

Enriching the quality of lives through our food solutions

115 WEST COLLEGE DRIVE + MARSHALL, MN 56258





ATTACHMENT M — NUTRITIONAL GUIDELINES FOR PROCESSED END PRODUCTS

o
A

Nutritional Guidelines
for Processed End Pro

To open the document, double click on the icon.

If you are unable to access the above inserted file
once you have doubled clicked on the icon,
please contact Nevada State Purchasing at

srvpurch(@admin.nv.gov for an emailed copy.

USDA Foods Processing RFP 3237 Page 59 of 61
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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 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 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.

Company Name

Schwan’s Food Service, Inc.

Signature

Print Name: Lori Dubbeldee

Date: 4/15/2016

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

EXCEPTION SUMMARY FORM
RFP EXCEPTION
EXCEPTION # NUSI\I?IEE{{ON PA GEII{N’FI‘}?MBER (Complete detail regarding exceptions must be
identified)
**SEE | ATTACHED**
ASSUMPTION SUMMARY FORM
ASSUMPTION
ASSUMPTION # RF;:[}?}BE;HCSE?N PA GERNPiJPMBER (Complete detail regarding assumptions must
be identified)

This document must be submitted in Tab V of vendor’s technical proposal

USDA Foods Processing

RFP 3237

Page 48 of 61






EXCEPTION #

RFP SECTION
NUMBER

RI'P PAGE NUMBER

EXCEPTION

TBD

3.1.10.1

17 OF 58

If the division performs
an onsite inspection, the
division will be subject to
the customaty
confidentiality, health
and safety requirements
of the manufacturing
facility.

16

5,6 of 9

e Section 16 B(4):
Contractor’s Self
Insured
Retention is
$750,000.00

e Section 16 B(5):
Contractor will
endeavor to
provide adequate
notice of
material changes,
a reduction of
limits,
cancellation or
non-payment of
policies;
however,
Contractot’s
policies will not
have this
requirement
contained within
them.

e Section 16(c)(2):
Contractor’s
policies provide
a manusctipted
Blanket
Additional
Insured
endorsement;
however, they
are not forms
CG 20101185
or CG 202611
85.

ATTACHMENT D

2of9

Section 9(B):
e “with or without
notice by the
State Auditor”
shall be modified






to: “with
reasonable prior
notice by the
State Auditor.”
The last
sentence of the
section should
be deleted and
replaced with the
following:
“Contractor
shall not be
required to
disclose its cost
of producing the
products or any
profit margin
that Contractor
may recognize
from sales of the
products during
the petformance
of any such
imspection or
audits.”

ATTACHMENT E

None listed

[ ]

Indemnification Clause:

Contractor’s
indemnification
shall only apply
to the extent
caused by
Contractor.

The word
“solely” shall be
deleted from
sentence three.

Scction A(4):
Professional
Liability
Insurance is not
carried by
Contractor
based on the
types of services
provided and
good sold as
contemplated
pursuant to this






RFP and the
requirement
shall be waived.

Section B(1):
Contractor’s
policy
specifically states
that additional
insured status
only extends to
the limits
specified by the
contract ot
agreement;
accordingly, the
State of Nevada
cannot be
insured to the
full limits of
liability
purchased by the
Contractor even
if those limits of
liability are in
excess of those
required by this
Contract.

Section C:
Contractor will
endeavor to
provide adequate
notice of
material changes,
a reduction of
limits,
cancellation or
non-payment of
policies;
however,
Contractor’s
policies will not
have this
requirement
contained within
them,







Holiday Day Observed
Independence Day July 4
Labor Day First Monday in September
Nevada Day Last Friday in October
Veterans' Day November 11
Thanksgiving Day Fourth Thursday in November
Family Day Friday following the Fourth Thursday in November
Christmas Day December 25

& SCOPE OF WORK

3.1 BACKGROUND

3.1.]

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 cligible child care centers. The Nevada Department of Agriculture
also operates the State’s warchousing 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.

Schwan’s Food Service, Inc., (SFSI) will comply with these requirements

312

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;
Schwan’s Food Service, Inc. will comply

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;
Schwan’s Food Service, Inc. will comply

3.1.23  Vendor shall accept USDA food whenever USDA foods are
available;
Schwan’s Food Service, Inc. will comply

3.1.2.4  Vendor will not charge the State of Nevada for the receipt and
storage of these products;
Schwan’s Food Service, Inc. will comply

USDA Foods Processing
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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;
Schwan’s Food Service, Inc. will comply

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.

Schwan’s Food Service, Inc. will comply

Packaging

3131 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;

Schwan’s Food Service, Inc. will comply

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;
Schwan’s Food Service, Inc. will comply

3.1.3.3  Finished product to be packed in carton with net weight being no
more than forty (40) pounds;
Schwan’s Food Service, Inc. will comply

3.1.34 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);

USDA Foods Processing
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3.1.4

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.
Schwan’s Food Service, Inc. will comply with A., B., C., D., E.

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).

Schwan’s Food Service, Inc. will comply

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.
Schwan’s Food Service, Inc. will comply

3.1.3.7  Each pallet may only contain one product.
Schwan’s Food Service, Inc. will comply

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.
Schwan’s Food Service, Inc. will comply

3139 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.

Schwan’s Food Service, Inc. will comply

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.
Schwan’s Food Service, Inc. will comply

Processing Procedures (Grading)
This section does not apply to Schwan’s Food Service, Inc., as we will not be
providing Beef or Chicken items

USDA Foods Processing
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3.1.4.1

3.14.2

3.143

3.1.44

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

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;

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

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.

3.1.5 Quantity of Products

3.1.5.1

3.15.2

3.1.53

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;

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;

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

Schwan’s Food Service, Inc. will comply

3.1.54

Orders will be placed twenty-one (21) working days prior to
requested delivery date.

Schwan’s Food Service, Inc. would be appreciative of the 21 day lead time for

your orders

Product Delivery

The vendor(s) must deliver to all addresses listed below:

Schwan’s Food Service, Inc. will be able to deliver to all five Nevada locations
you have 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

USDA Foods Processing
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3.1.6.2

3.1.6.3

3.1.64

3.1.6.5

Washoe County School District

585 Spice Island Ct

Sparks, NV 89431

(775) 353-5930

Delivery Day/Time: Monday — Friday, 7:00am — 2:00pm

Las Vegas Cold Storage

1201 Searles Ave

Las Vegas, NV 89101

(702) 649-8002

Attn: Receiving

Delivery Appointment: Required, 48 Hour Notice

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

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

Fee-for-Service

3171

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.

Schwan’s Food Service, Inc. will comply

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.

Schwan’s Food Service, Inc. will comply

Shipping and Storage

USDA Foods Processing
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3.1.8.1

3.1.82

3.1.83

3.1.8.4

3.1.8.5

3.1.8.6

3.1.8.7

3.1.8.8

3.1.8.9

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

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

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

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

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

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;

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;

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 afler 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 warechouse has no responsibility to inspect,
document or otherwise support seal application on a multi-stop
delivery; and

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;

USDA Foods Processing

RFP 3237 Page 16 of 61





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):

L.

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;

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;

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;

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

If the finished end product load arrives after normal business
hours (8:00 am. — 4:00 p.m. PST) and/or the receiving
warchouse is unable to discuss with a division representative
via telephone and/or email, the warehouse shall reject the
load(s); and
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6. The vendor is responsible for all costs (freight, inspection
fees, etc.) associated with the rejected load(s).

Schwan’s Food Service, Inc. will comply with these requirements in section 3.1.8

Shipping and Storage

3.1.9

Issue Resolution

3.1.9.1

3.1.9.2

3:1.93

3.1.94

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

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.

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.

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.

SFSI will comply with these requirements in section 3.1.9 Issue Resolution

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 REP.
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.

Schwan’s Food Service, Inc., will allow onsite inspections, but the division would

be subject to the customary confidentiality, health and safety requirements of the
manufacturing facility.

USDA Foods Processing
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3.1.11 Product Specifications — Attachment O, Food Group Listing

3.1.11.1  One vendor will be awarded per food group.
Schwan’s Food Service, Inc. understands this requirement

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.

Schwan’s Food Service, Inc. will comply

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.

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.
Schwan’s Food Service, Inc. will comply with all requirements in Section
3.1.12 Performance Reporting
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4. COMPANY BACKGROUND AND REFERENCES

The Schwan Food Company originated in 1952 when Marvin Schwan first began delivering ice cream
door-to-door. The company has expanded over time, still being privately held, to become a multibillion-
dollar frozen food company with three primary divisions. Schwan’s Home Service, Inc., a nationwide
company delivers frozen food door-to-door under the Schwan’s® brand name. Schwan’s Consumer
Brands, Inc. distributes frozen product to retail grocers under the brand names of Mrs. Smith’s®
desserts, Tony’s®, Red Baron®, and Freschetta® pizzas, and appetizers and entrees. Schwan’s Food
Service, Inc. (SFSI) supplies pizza, Asian-style, handheld, and dessert items to the foodservice industry
under the same brand names with the addition of Big Daddy’s® pizza and Minh® entrees and egg
rolls. More details can be found on our website at: www.schwansfoodservice.com.

SFSI provides product nationwide to a variety of customers including hospitals, colleges and
universities, K-12 schools, restaurant chains, and C-stores. SFSI provides each customer with a wide
range of products, as well as national brand recognition. In addition, SFSI offers value-added frozen
Joods to foodservice operations through more than 700 active foodservice distributors. In 1975, SFSI
entered the school foodservice market to assist schools in utilizing their U.S. Department of Agriculture
commodities for the National School Lunch Program. SFSI has been a commodity processing provider
Jor 40 years and currently has commodity contracts with 46 states. For these 41 years, SFSI has been
dedicated to the development of a wide variety of school entrees that meet, or exceed, nutritional
requirements for school meal programs.

SFSI has the products and services to support you through the maze of changing nutritional rules. We
offer a wide variety of stand-alone entrée items with flavor and student appeal to help build your
program parficipation. With more than 100 crossover mainline entrees and 19 smart snack options we
offer a variety of products with strong brands that provide consistency and quality that are recognized
by students. We have a dedicated team to work one on one with your team to help you maximize your

budgets. SFSI is dedicated to providing you with the right products, variety, brands and service to meet
your 2015-2016 school year needs.

Of the Top 10 schools in the nation we currently provide nine with products in the cheese category and
two within the chicken category.

4.1 VENDOR INFORMATION

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

Question Response
Company name: Schwan’s Food Service, Inc.
Ownership (sole proprietor, partnership, etc.): | Corporation
State of incorporation: Georgia
Date of incorporation: 12/9/1991
# of years in business: 25 years
List of top officers: *See Enclosed Letter
Location of company headquarters: Marshall, MN
Location(s) of the company offices: Marshall, MN; Bloomington, MIN
Location(s) of the office that will provide the | Marshall, MN
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Question Response
services described in this RFP:
Number of employees locally with the 1) Leslie Napolitano / West
expertise to support the requirements identified Zone Director, located in
in this RFP: Milpitas, CA
Number of employees nationally with the Approximately 120 with Schwan’s
expertise to support the requirements in this Food Service, Inc.
RFP:
Location(s) from which employees will be Marshall, MN; Bloomington, MN;
assigned for this project: Milpitas, CA; and broker located in

Las Vegas, NV.

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: | NV20071402897
Legal Entity Name: Schwan’s Food Service, Inc.

[s “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: State of NV Food Distribution Program
State agency contact name: Heather Moon
Dates when services were RFQ 1920 2012/2013 to current date,
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Question Response

 performed: set to expire 6/30/2016
Type of duties performed: Providing school food service food
products

Total dollar value of the contract: $881,070.64 to date

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?

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 Number
court case:
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Question Response
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
*See Exception in Attachment B

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.
Schwan’s Food Service, Inc., upon contract award notification, will supply our
Certificate of Insurance.

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.

Schwan’s Food Service, Inc. provides processed end products to the following 46 states:
AK, AL, AR, AZ, CA, CO, CT, DE, FL, GA, IA, ID, IL, IN, KY, LA, MA, MD, ME, MI,
MN, MO, MT, NC, ND, NE, NH, NJ, NM, NV, NY, OH, OK, OR, PA, SC, SD, TN, TX,
UT, VA, VT, WA, WI, WV, WY. Schwan’s Food Service, Inc., has been processing end
products for over 41 years.

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.

The Food Service Division has been processing commodities for over 41 years. The
Schwan Food Company as a whole has been in business for over 64 years and has
evolved into the multi-billion dollar company it is today.
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
IIT — Confidential Financial Information.
4.1.11.1  Dun and Bradstreet Number

Schwan’s Food Service, Inc. - 96-577-6360
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4,1.11.2 Federal Tax Identification Number
Schwan’s Food Service, Inc. - 58-1972868
42 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.

Schwan’s Food Service, Inc., will utilize KT’s Kitchens, Inc. to complete the needs of
this RFP.

KT’s Kitchens, Inc., will produce and package the following item:
#63913 SFS Tony’s 3.2X5 Breakfast Turkey Sausage Breakfast IW

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

A. Describe the relevant contractual arrangements;
Schwan’s Food Service, Inc. maintains a confidential contract with KT’s Kitchens, Inc.
KT’s Kitchens, Inc., must meet the same requirements of our internal plants and are
held to the highest of standards. They must pass routine inspections and yearly facility
audits performed by a third party.

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).

Schwan’s Food Service, Inc. works with KT’s Kitchens, Inc., to develop a method of
communication and maintain contacts throughout the company. They must maintain
the same standards of product integrity, health, safety and compliance of all
requirements as does the rest of Schwan’s Food Service, Inc.

Schwan’s Food Service, Inc. has utilized the services of KT’s Kitchens, Inc. for over 15
years. We have an excellent working relationship and very satisfied with the service and
quality they provide to us.

4213 Vendors must describe the methodology, processes and tools
utilized for:

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

Schwan’s Food Service, Inc. (SFSI) requires all potential co-packers to sign a
confidentiality agreement. Co-packers are required to complete a “SIF” (Supplier
Information Form) which provides their basic information such as their corporate
name, plant and shipping locations, and contact information. In addition, they must
also complete a “SEF” (Supplier Evaluation Form) which is a questionnaire about their
plant and gives our Food Safety and Quality department a snapshot of their quality
systems. Each potential co-packer must provide a current Certificate of Insurance and
pass a GFSI Food Safety and Quality Audit that ensures they have the processes and
controls in place to produce our products safely and according to SFSI’s specifications.
SFSI also sends a Food Safety and Quality representative to the facility to ensure “SIF”
and “SEF” paperwork meets actual process utilized by co-packer.

Once a co-packer has been chosen a General Supply Agreement or Master Supply
Agreement is signed, which details the specifics of the business relationship. Both
Schwan’s Food Service, Inc., and the co-packer are required to approve each
specification and agree to details of each product. In some cases, a Dunn and
Bradstreet report may be completed to review their financial situation.

Schwan’s Food Service, Inc., (SFSI) sends pertinent company representatives to work
with the co-packer to create the products, to view the facility, to validate that products
meet SFSI’s requirements and expectations, and to determine the best suitability for the
products that will be made. SFSI also holds specification verification and quality
validation samplings of products throughout the year to ensure all products are
continually meeting overall performance and quality objectives.

If the product that is being made will require a CN label, the facility in which the
product is made is required to be CN Certified.

Payments to Schwan’s Food Service, Inc’s., co-packers are determined in accordance
with the products that are created and based on the agreed upon rates.

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

42.1.5 Business references as specified in Section 4.3, Business
References must be provided for any proposed subcontractors.
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NEVADA STATE BUSINESS LICENSE

SCHWAN'S FOOD SERVICE, INC.
Nevada Business Identification # NV20071402897

Expiration Date: March 31, 2017

In accordance with Title 7 of Nevada Revised Statutes, pursuant ta proper application duly filed
and payment of appropriate prescribed fees, the above named is hereby granted a Nevada State
Business License for business activities conducted within the State of Nevada.

Valid until the expiration date listed unless suspended, revoked or cancelled in accordance with
the provisions in Nevada Revised Statutes. License is not transferable and is not in lieu of any
local business license, permit or registration.

IN WITNESS WHEREOF, | have hereunto
set my hand and affixed the Great Seal of State,
at my office on January 27, 2016

BARBARA K. CEGAVSKE

Secretary of State

You may verify this license at www.nvsos.gov under the Nevada Business Search.

License must be cancelied on or before its expiration date if business activity ceases.
Failure to do so will result in late fees or penalties which by law cannot be waived.






(PROFIT) INITIALJANNUAL LIST OF OFFICERS, DIRECTORS AND STATE BUSINESS

LICENSE APPLICATION OF: ENTITY NUMBER
SCHWANSFOOD SERYICE, INC. o o : EOI‘?'MSEBUTS
NAME OF CORPORATION ' ' -
FOR THE FLING PERICD OF : MAR, 206 .10 MAR, 2017 5 III'.“HH“H'“I“
USE BLACK INK ONLY - DO NOT HIGHLIGHT e
~YOU MAY FILE THIS FORM ONLINE AT www.nvsliverflume.gov**
D Return one file slamped copy. (M filing not accompanied by order insiructions, file Filed in the office of | Document Number
stamped copy will be sent to regisered agent ) et ’?A... 201600360639-13

MMPQETANT, Read instructions before compleling ard returning this form. Barbara K. Cegavske Filing Date and Time
1. Print or type names and addresses, aither resiience or business, for all officers and drectors. A Secretary of State 01/27/2016 8:54 AM

Frwiﬂnmfamtx:. Tull.:mn;:; ;m lllmhf.r: t;lm and all f"mu Em;?_o numd;FThew must be at State of Nevada Ertsty Nurnber

ieast one dircior. An Officer m. FORM URNED IF UNSIGNED
2. i there are addifional officers, attach a (st of them to thigfomm . E019”w_ m?-ﬁ

3. Retum the completed form with the filing fee. Annual list fee is based upon the current tatal {119 docuiment was lled alecranicaly)
autharized stock as explained in the Annual List Fee Schodule For Profit Comporations. A$75 00 - ABOVE SPACE IS FOR OFFICE USE ONLY
penalty must be added for failure 1o file this form by the deadline An annual list received maore than
90 tays before ils due dale shall be deemed an amendad fist for the pravious year

4. State businaes llconse fao = $500 00/$200 00 far Professional Carporations filed pursuant te NRS Chapier 88 Effective 2142010, $100 00 must be added for failure 1o file
form by deadiine

§. Make your check payable lo the Secretary of State

B W requested above, one file stamped copy will be retumed at na additional charge. To receive & certified copy, enclose an addiional 30 00 per oertification
A copy fee of $2.00 per page is required for eachadditional capy genarated whan erdering 2 or more file stamped or certified copies  Appropriste ingtructions must
ACCOMPAny your ordes

7. Retum the completed form to: Secretary of Siate, 202 North Carson Street, Carson City, Nevada 83701-4201, (775) 8845708

8 Form must be in the possession of the Secretary of Stale on or befom the last day of the month inwhich tis due (Postmark dateis not accepied as receipt daie ) Forms
recawved afier cue date will be retumad for additional fees and penaitias, Failur te indude annual list and business license lees will result in reaction of filng.

LREGK ONI A = NU ENTEN EAERMS §ION COUDE IR BEL LN

DPi.rsumeNRSGhapler?B this enlity is exempt from the business license fee. Exemption code: E NRS 76.020 Exemnption Codes
NOTE: I claiming an exemption, a notarized Declaration of Eligibility form must be attached. Failure to 001 - Governmars! Entiy
attach the Declaration of Eligibility form will result in rejection, which could resuitin late fees. 005 - Mation Picture Company
D‘ms corporation is a publicly raded corporation. The Central Index Key number is: 008 - NRS6200.020 insurance Ca
E]Thls publicly raded corporation is not required 1o have a Geniral Index Key number.

NAME R N I T

TREVOR BYNUM S ' PRESIDENT (0R EQUVALENT OF)

ADDRESS e i B s e e o SUTATR . SN OO0N
8500 NORMANDALE LAKE BLVD. , USA ' - BLOOMINGTON ~ MN. 554%
B .. . TMLEE)

BRIAN SATTLER _ ; SECRETARY (o equivaLeNT OF)

ADDRESS e AL CiTY ; STAT_‘E ZIPCODE
8500 NORMANDALE LAKEBLVD. , USA _ .| BLOOMINGTON - MN | 55437

NAME TITLE(S)

'BRIAN RADEMACHER : TREASURER (or saunvaLenT o)

ADORESS e P ] e i sty Y et TR LRCOE

115 WEST COLLEGE DRIVE , USA . 'MARSHALL . MN | 56258

NANE e e e e e e e TITLELSY

ROBIN GALLOWAY B DIRECTQOR

ADDRESS ISP .. SIS . ... .SWATE ZiPOCDE
8500 NORMANDALELAKEBLVD. ,USA  BLOOMINGTON MN © 55437

None of the officers or dimctors identified in the list of officers has been identified with the fraudulent intent of concesling the identity of any person or parsons
exercising the pawer of suthority of an officer or director in furtherance of any unlawful cenduct.

| declars, to the best of my knowledge under penalty of perjury, thet the infarmation contained herein is comest and acknowledge that purauant to NRS 239,330, it is
] uwwcmwmmmumw faise or forged instrument tor filing in the Office of the Secretary of State.

Thia Date '
x SORMRCyP SECRETARY 1727/2016 §:53:56 AM
Signature of Officer or :
Pm
Other Authorized Signature Nevace Secwtay of Stute Lt Proft






(PROFIT) INITIAL/AN AU AL LIST OF OFFICERS AND DIRECTORS OF:

SCHWAN'S FOOD SERVICE

ENTITY NUMBER

. 'E01924520075

\'A"c . T 2v O .
AN SATTLER

ADCAESS.

TITLES)
DIRECTOR

- BLOOMINGTON

, STATE.

NAVE A
DIMITRIOS SMYRNIOS

ADDRESS |

8500 NORMANDALE LAKE R VD USA

TITLE(S)
DIRECTOR

ciTy

- 'BLOOMINGTON

STATE

NN

ZPCCOE

55437

TITLELS)

B L) S

STATE

2IPCODE

NAME |

. TITLES)

Gy

.. STATE.

2P CO0E

AUDRERS e

TITLE(S)

STATE

21P CoDE

NAME

TITLES)

oY

STATE

2P ConE

ADDAESS

TITLES)

oy

STATE

ZIP COCE

ADDRESS

TITLELS)

Cmy

STATE

2iP CODE
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ACDRESS

TITLES)

STATE

2P CODE

ADDRESS

TLES)

cmy

STATE

&P CODE

Nevaca Secatary of Siaw Lig Prof AP
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™ SCHWAN
FOOD COMPANY

SCHWAN's FOOD SERVICE. INC.

To Whom it May Concern:

Schwan’s Food Service, Inc., a Minnesota corporation (FEIN 41-1713393, incorporated on 02/10/1992), merged with and
into Schwan’s Bakery, Inc., a Georgia corporation (FEIN 58-1972868 and incorporated on 12/9/1991), on March 31, 2007.
Following the merger, Schwan’s Bakery, Inc., the surviving entity, changed its name to Schwan’s Food Service, Inc., a
Georgia corporation.

Best regards,

Alice Vroman

Sr. Legal Assistant

Schwan’s Shared Services, LLC
507-537-8002
alice.vroman@schwans.com

115 WesT COLLEGE DRIVE * MARSHALL. MINNESOTA 56258
www.schwansfoodservice.com





™SCHWAN
FOOD COMPANY

SCHWAN's FOOD SERVICE. [NC.

Schwan’s Food Service, Inc.
Corporate Office Address:
115 West College Drive
Marshall, MN 56258

Officers:

Trevor Bynum, President & CEQ

Lori Dubbeldee, Chief Financial Officer
Brian Sattler, Secretary

Heidi Dirckx, Assistant Treasurer

Directors:
Dimitrios Smyrnios
Robin Galloway
Brian Sattler

The parent company of Schwan’s Food Service, Inc., is The Schwan Food Company

The Schwan Food Company Executive Committee:

Dimitrios Smyrnios
CEO

Robin Galloway
Executive Vice President of Finance & Chief Financial Officer

Brian Sattler
Executive Vice President of Business Services & General Counsel

Kevin McAdams
President, Schwan’s Consumer Brands, Inc.

Trevor Bynum
President, Schwan’s Food Service, Inc.

Dave Muscato
President, Schwan’s Home Service, Inc.

Douglas Olsem
President, SFC Global Supply Chain, Inc.

Scott Peterson
Executive Vice President & Chief Human Resources Officer

Stacey Fowler-Meittunen
Senior Vice President, Product Innovation & Development

Kathy Persian
Senior Vice President, Information Services & Chief Information Officer

115 WesT CoLLEGE DRIVE * MARSHALL. MINNESOTA 56258
www.schwansfoodservice.com
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ScHWAN's FooD SERVICE. INC.

Officers of The Schwan Food Company
Allan Schuman, Chairman of the Board

Dimitrios Smyrnios, CEO

Robin Galloway, Chief Financial Officer
Brian Sattler ,Secretary

Heidi Dirckx, Assistant Treasurer

Directors of The Schwan Food Company
Ed Lonergan

Jeff Erickson

Jay Lund

Don Miller

Lorrie L. Schwan-Okerlund
Paul Schwan

Allan Schman

Steve Sjoblad

Dimitrios Smyrnios

115 WeEST CoLLEGE DRIVE * MARSHALL, MINNESOTA 56258
www.schwansfoodservice.com
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FOOD COMPANY

SCHWAN'S FooD Servick. INC.

4.1 VENDOR INFORMATION (Sub-Contractor) KT’S KITCHEN’S, INC.

4.1.1 Vendors must provide a company profile in the table format below.
Question Response
Company name: KT’s Kitchens, Inc.
Ownership (sole proprietor, partnership, etc.): Corporation
State of incorporation: Nevada
Date of incorporation: 8/1987
# of years in business: 29 years
List of top officers: Kathy Taggeres, Owner
Location of company headquarters: Carson, CA
Location(s) of the company offices: Carson, CA
Location(s) of the office that will provide the services Carson, CA
described in this RFP:
Number of employees locally with the expertise to Approximately 210
support the requirements identified in this RFP:
Number of employees nationally with the expertise to Approximately 210
support the requirements in this RFP:
Location(s) from which employees will be assigned for | Carson, CA
this project:

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: N/A
Legal Entity Name: N/A

o **Ifitems are awarded that KT’s Kitchens, Inc. produces and a State Business License would
be required, one can be obtained to the start of the contract.

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

115 WEST COLLEGE DRIVE * MARSHALL, MINNESOTA 56258
www.:ach\\'ansfuudser\'lcc.ulm





™SCHWAN
FOOD COMPANY

SCHWAN'S Foop ServicE. INC.

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

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?

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

115 WEsT COLLEGE DRIVE

MARSHALL, MINNESOTA 56258
WWW.SL’I‘[WE!’ISf{)(‘Ider\'iCE.L‘[}m
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FOOD COMPANY

SCHWAN's FooD ServiCE. INC.

Question Response

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:

Section 4: COMPANY BACKGROUND / KT’S KITCHEN’S, INC.

KT’s Kitchens, Inc. was founded by Kathy Taggares in 1987 and is still 100% owned by Taggeres,
making KT’s Kitchens, Inc., a 100% woman owned business. The company is both a manufacturer
of refrigerated salad dressing and frozen pizza products. The dressings are a retail, branded product,
while the pizza division specializes in co-packing and private label manufacturing. Pizza products are
produced for both the CN school program and traditional food service, and also for retail channels.

KT’s Kitchens, Inc. is located in Carson, California and operates a 100,000 square foot USDA

Sacility employing over 200 people.

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.

The pizza division of KT'’s Kitchens, Inc. was created in 1988. For over 28
consecutive years we have produced frozen pizza products for the School Food
Service industry.

4.1.11 Financial information and documentation to be included in Part I1I, Confidential
Financial Information of vendor’s response in accordance with Section 9.5, Part Il —
Confidential Financial Information.

41.11.1 Dun and Bradstreet Number
17-713-8252

4,1.11.2 Federal Tax Identification Number
95-4104465

115 WEST COLLEGE DRIVE * MARSHALL, MINNESOTA 56258
www.schwansfoodservice.com





*Needs to be completed for each Reference submitted

K'T’s Kitchens, Inc.

Reference #: #1

Company Name:

First Innovative Brokerage

-

Identify role company will have for this RFQ project

(Check appropriate role below): i

VENDOR

E SUBCONTRACTOR

Project Name:

RFQ 3237: USDA Foods Processing

Primary Contact Information

Name: J. Robert “Mac” B_e_r_’q}’_::!};;r‘rf_
Street Address: 21755 Eveningside Lane
City, State, Zip Lake Forest, CA 92630 —

Phone, including area code:

949-457-9596

Facsimile, including area code:

949-457-9793

Email address:

Ivipuh@cox.net

Alternate Contact Information

Name: I 7

Street Address: S

City, State, Zip -

Phone, including arca code: B o

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:

Mac has been a broker and worked
with KT’s Kitchens to help service
schools in CA for over 25 years. Ie '
has helped to create new products,
worked with all accounts, and

knows K1’s Kitchens processes and
customers very well.

Original Project/Contract Start
Date:

n/a

Original Project/Contract End
Date:

n/a

Original Project/Contract Value:

Final Project/Contract Date:

Was project/contract completed
in time originally allotted, and if
not, why not?

This is on-going business
relationship that strives to provide
the best possible solutions to
schools.

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

All budgets and proposals have been
met and if not, have come to mutual |
agreements that would satisfy both
parties.

v R,





*Needs to be completed for each Reference submitted KT’s Kitchens, Inc.
2

Seafood Dimensions International, !m:

Reference #:

Company Name:

Identify role company will have for this RF Q pm;ecr
(Check appmpnare role below)

VENDOR X SUB(,ONTRA( TOR

RFQ 3237: USDA Foods Procemn"
Primary Contact lnfurmatmn

Project Name:

Name:

Street Address:

City, State, Zip

Phone, including arca code:

| Facsimile, including arca COdL

Emall address:

Chnﬂ‘r Lang

122343 La Palma Ave Suite 106

Yorba Lmda, CcA 92887
714-692-6464

Altcrnalc Contact lnlurmatmn

Name:

n/a

Street Address:

City, State, Zip

Phone, including area code:

Facsimile, including arca code:

Email address:

Project Information

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

Original Project/Contract Start
Date:
Original Project/Contract End
Date:

Seafood Dimensions International,
Inc. has been distributing our
product to the State of CA - DGS
JSor many years. KT's Kitchens has
worked directly with them to provide
a production schedule and delivery
practices to fit the requirements of

| the State.
n/t

na

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?

This is an ongomg - business
relationship that strives to provide
the best possible solutions to
customers.

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

All budgets and | pi npomls‘ are
determined prior to the start date of
the contract.






*Needs to be completed for each Reference submitted

KT’s Kitchens, Inc.

Reference #: #3

Company Name:

Veritiv Company

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

VENDOR

Name:

Street Address:

| x

| Project Name: R!Q_ 3_2}7;_ USDA F, 0_0({3;‘ ;’::nce.\:s‘iug

~ Primary Contact Information
Michael Seqovia

' SUBCONTRACTOR

7500 Amigos Ave.

City, State, Zip

Downey, CA 90242

Phone, including area code:

714-675-2815 -

Facsimile, including area code:

Email address:

Michael.Seqovia@pveritivcorp.com

Alternate Contact Information

Name:

N/A

Street Address:

City, State, Zip -
Phone, including arca 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:

Veritiv supplies jf}m wmp and

corrugated products. KT'’s Kitchens

worked directly with Michael on
samples for new product
development. He knows KT's
Kitchens processes very well.

Original Project/Contract Start | n/a

Date: o
Original Project/Contract End n/a

Date: S
Original Project/Contract Value: | n/a p—
Final Project/Contract Date: n/a

Was project/contract completed
in time originally allotted, and if
not, why not?

This is on-going business

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

—_—————

All budgets and ;)}';iiyrisa!.v_i}rf ve been

met





SUBCONTRACTOR AGREEMENT

Subcontractor Agreement: Authority USDA FNS 7 CFR Part 250

Whereas Schwan’s Food Service, Inc. (Primary Processor) holds a National Master Processing
Agreement (hereinafter “Agreement™) with the U.S. Department of Agriculture Foed and Nutrition
Service and whereas KT's Kitchens, Inc. (Subcontractor) desires and is capable of performing part of the
Agreement, namely receiving and processing donated foods into pizza products (Specify function and
USDA donated foods used). It is further agreed that the Subcontractor mentioned above will conform to
21l terms and conditions of the above named Agreement, making this addendum part of that Agreement.

Subcontractor shall maintain records for three (3) years from the close of the federal fiscal year to which
they pertain and shall make them available for inspection by either State, federal or local representatives
at any time, without prior notice, during normal office hours. Processor records shall include the
following:

A Quantity of raw DF received from Primary Processor for each month.
B. Quantities of raw DF and end products remaining on hand for each month.
e Quantities of end products delivered to RA or back to the Primary Processor.

Subcontractor will attach a signed End Product data Schedule to this Addendum for the end products that
are being processed, or any other function for which the Subcontractor is performing.

ALL PARTIES APPROVE BY SIGNING BELOW:

PRIMARY FROCESSOR
Processor: Schwan's Food Service, Inc. Address: 115 West College Drive, Marshall, MN 56258
Name: Marsha Rose Title: Strategic Bid Manager
Signature: @; o Date: ;‘Zf /[(}6
SUBCONTRACTOR
Subcontractor: KT’s Kitchens, Inc. Address: 1065 East Walnut, Carson CA 90746
Name: Joan Pags ) Title: Commodity Manager
Signature: AN 6\4:4/ Date: ELA/J
i FNS APPROVAL .
Neme: __ Catliic Wt Tide: __Dircator K0y
Signature; , Date: / /fiff(
Revision Date: 11/02/2004 v —
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Reference #:

RFP #3237 USDA Foods Processing

Company Name:

Fairfield-Suisun USD

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

X VENDOR

SUBCONTRACTOR

Project Name:

Primary Contact Information

Name: Fairfield-Suisun USD _—
Street Address: 2490 Hilborn Road

City, State, Zip: Fairfield, CA 94534

Phone, including area code: 707-399-5047

Facsimile, including area code: N/A

Email address:

marganh@fsusd.org

Alternate Con

tact Information

Name: N/A
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..,
software applications, data
communications, etc.) if
applicable:

Schwan’s Food Service is a
processor for the commodity co-op
that we are a member of.

Original Project/Contract Start
Date:

I have only been a member of the
co-op for one year, but have worked
with Schwan’s commodity
processing in other co-ops for 20
years

Original Project/Contract End
Date:

We continue to utilize Schwan’s
processing each year and they will
be included on the Co-op bid for

next school year.
Original Project/Contract Value: | N/A
Final Project/Contract Date: N/A
Was project/contract completed in | N/A4
time originally allotted, and if not,
why not?
Was project/contract completed N/A

within or under the original
budget/ cost proposal, and if not,

why not?






Reference #: RFP #3237 USDA Foods Processing

Company
Name:

Modesto City Schools Nutrition Services

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

X VENDOR SUBCONTRACTOR

Project Name:

Primary Contact Information

Name: Criss Atwell, SNS

Street Address: 1200 N Carpenter Road

City, State, Zip: Modesto, CA 95356

Phone, including area code: 209-550-3306

Facsimile, including area code:

Email address: atwell.c@monet.ki2.ca.us
Alternate Contact Information

Name: Christina Wudijono, RD

Street Address: 1200 N Carpenter Road

City, State, Zip: Modesto, CA 95356

Phone, including area code: 209-550-3306

Facsimile, including area code:

Email address: wudijono.clwmonet.k12.ca.us

Project Information
Brief description of the Schwan’s Food Service is a

project/contract and description | processor for our commodity
of services performed, including | cooperative. We also purchase
technical environment (i.e., products direct from Schwan’s.
software applications, data
communications, etc.) if
applicable:

Original Project/Contract Start Over 20 years ago
Date:

Original Project/Contract End N/A, still ongoing
Date:

Original Project/Contract Value: | N/A4

Final Project/Contract Date: N/A, still ongoing

Was project/contract completed | N/A, still ongoing
in time originally allotted, and if
not, why not?

Was project/contract completed | N/A, still ongoing
within or under the original
budget/ cost proposal, and if not,
why not?






Reference #:

RFP #3237 USDA Foods Processing

Company Name:

Sacramento City Unified School District

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

X VENDOR

SUBCONTRACTOR

Project Name:

Primary Contact Information

Name: Diana Flores

Street Address: 3051 Redding Ave

City, State, Zip: Sacramento CA 95820
Phone, including area code: 916-277-6710

Facsimile, including area code:

Email address: Diana-flores@scusd.edu

Alternate Contact Information

Name:

Robert Aldama

Street Address:

3051 Redding Ave

City, State, Zip:

Sacramento CA 95820

Phone, including area code:

916-277-6582

Facsimile, including area code:

Email address:

Robert-aldama@scusd.edu

Project 1

nformation

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

Schwan’s Food Service is a
processor for our commodity
program as well as a supplier for
non-commodity products for our
NSL and SBP.

Original Project/Contract Start
Date:

We have been purchasing direct
Schwan'’s products since 2007.

Original Project/Contract End
Date:

We currently are purchasing from
Schwan’s in the 2015-16 school

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

within or under the original
budget/ cost proposal, and if not.
why not?






Reference #: RFP #3237 USDA Foods Processing

Company Name: | Vallejo City USD

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

X VENDOR

SUBCONTRACTOR

Project Name: | USDA Foods Processing

Primary Contact Information

Name:

Vallejo City USD

Street Address:

665 Walnut Avenue

City, State, Zip:

Vallejo, CA 94592

Phone, including area code:

707-556-8921

Facsimile, including area code:

707-649-3953

Email address:

Alternate Contact Information

Name:

Street Address:

City, State, Zip:

Phone, including area code:

Facsimile, including area code:

Email address:

Project I

nformation

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

Schwan’s Food Service is a
processor for our commodity
cooperative.

Original Project/Contract Start
Date:

QOur Co-Op has been working
annually with Schwan’s Food
Service since its inception in 1993.

Original Project/Contract End
Date:

Schwan’s Food Service has been
participating in our Co-Op’s Bid
process each year and we have been
utilizing their services each year.

Original Project/Contract Value:

N/A

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

why not?

Was project/contract completed N/A

within or under the original
budget/ cost proposal, and if not,
why not?







" SCHWAN

# FOOD COMPANY

SCHWAN'S FooD SErvVICE. INC.

44 VENDOR STAFF RESUMES — Please note this section if optional.

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

Schwan’s Food Service, Inc., has opted to choose not to supply the Proposed Staff Resumes for this
requirement.

115 WEST COLLEGE DRIVE * MARSHALL. MINNESOTA 56258

www.schwansfoodservice.com






"SCHWAN

FOOD COMPANY

ScHwAN's Foop SErvVICE. INC.

9.3 PART I B — CONFIDENTIAL TECHNICAL PROPOSAL

Title Page

Part I B — Confidential Technical Proposal
RFP Title: USDA Foods Processing
RFP: 3237
Vendor Name: Schwan’s Food Service, Inc.
Address: 115 West College Drive / Marshall, MN 56258
ening Date: April 22, 2016
Opening Time: 2:00 PM

Schwan’s Food Service, Inc., has not supplied any confidential information

115 WEST COLLEGE DRIVE * MARSHALL. MINNESOTA 56258
www.schwansfoodservice.com






State of Nevada
Purchasing Division

Request for Proposal: 3237
For

USDA FOODS PROCESSING

By Bongards Creameries

Opening date 4/22/2016 @ 2:00pm
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Tab I — Title Page

Part I A — Technical Proposal

RFP Title: USDA Foods Processing

RFP: 3237

Vendor Name: | Bongards Creameries

Address: 13200 County Rd 51, Bongards, MN
55368

Opening Date: | April 22,2016

Opening Time: | 2:00 PM






Tab III Vendor Information Sheet





TAB III

VENDOR INFORMATION SHEET FOR RFP 3237

Vendor Must:

A) Provide all requested information in the space provided next to each numbered question. The

information provided in Sections V1 through V6 will be used for development of the contract;

B) Type or print responses; and

C) Include this Vendor Information Sheet in Tab III of the Technical Proposal.

| Vi “ Company Name | Bongards J
| V2 | Street Address | 13200 County Rd 51 |
| v3 | City, State, ZIP | Bongards, MN 55368 |
va Telephone Number
Area Code: 952 | Number: 466-3582 | Extension:
V5 Facsimile Number
Area Code: 952 | Number: 466-3525 | Extension:
V6 Toll Free Number
Area Code: 800 | Number: 788-6417 | Extension:
Contact Person for Questions / Contract Negotiations,
including address if different than above
Name: Joe DeAntoni
V7 [Title: SFS Manager
Address: same
Email Address: joed@bongards.com
V8 Telephone Number for Contact Person
Area Code: 952 | Number: 466-3582 | Extension:
V9 Facsimile Number for Contact Person
Area Code: 952- | Number: 466-3525 | Extension:
V10 Name of Individual Authorized to Bind the Organization
Name: Chris Freeman Title: CFO
V11 Signature (Individuat must be legally authorizéd to bind the vendor per NRS 333.337)
Signature: é //A Date: ¢ f/ (O /7 L

/
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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: Bongards
Ownership (sole proprietor, partnership, etc.): | C corporation
State of incorporation: Minnesota
Date of incorporation: June 1 1954
# of years in business: 108 years
List of top officers: Keith Grove CEO,Chris Freeman CEO
Location of company headquarters: Bongards,MN
Location(s) of the company offices: same
Location(s) of the office that will provide the same
services described in this RFP:
Number of employees locally with the 175
expertise to support the requirements identified
in this RFP:
Number of employees nationally with the 280
expertise to support the requirements in this
RFP;
Location(s) from which employees will be Bongards, MN
assigned for this project:

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: | NV20121327871
Legal Entity Name: Bongards Creameries

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

Yes X No

If “No”, provide explanation.

USDA Foods Processing RFP 3237 Page 19 of 59





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 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:
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?

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

USDA Foods Processing
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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 Number
court case:
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

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 Affachment 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.

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
111 — Confidential Financial Information.
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4.1.11.1

4.1.11.2

Dun and Bradstreet Number

Federal Tax Identification Number

42  SUBCONTRACTOR INFORMATION

4.2.1 Does this proposal include the use of subcontractors?

Yes No X

If “Yes”, vendor must:

42.1.1

42.1.2

42.13

4214

42.1.5

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

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).

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.

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

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

USDA Foods Processing
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42.1.6  Vendor shall not allow any subcontractor to commence work until
all insurance required of the subcontractor is provided to the vendor.

42.1.7  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

43.1

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.

43.1.1 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.

Reference #:

Company Name: Bongards Creameries

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

X VENDOR SUBCONTRACTOR

Project Name: | RFP 3237

Primary Contact Information

Name: Joe DeAntoni

Street Address: 13200 County Rd 51

City, State, Zip: Bongards, MN 55368

Phone, including area code: 952-466-3582

Facsimile, including area code: 952-466-3525

Email address: joed@bongards.com
Alternate Contact Information

Name: Sandy Wood

Street Address: 13200 County Rd 51

City, State, Zip: Bongards, MN 55368

Phone, including area code: 952-466-3597

Facsimile, including area code: 952-466-3503

Email address: sandraw(@bongards.com

Project Information

Brief description of the Processing cheese

project/contract and description of

services performed, including

technical environment (i.e., software

applications, data communications,

USDA Foods Processing
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etc.) if applicable:

Original Project/Contract Start Date:

Original Project/Contract End Date:

Original Project/Contract Value:

Final Project/Contract Date:

within or under the original budget/
cost proposal, and if not, why not?

Was project/contract completed in yes
time originally allotted, and if not,

why not?

Was project/contract completed yes

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

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

43.1.4 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.

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

44  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.

=18 COST

Cost shall be submitted on the cost proposal score sheet for all food groups the Vendor is
submitting a proposal for. All five fields (Servings per case, USDA foods draw down item
number, pounds of USDA food draw down per case, Net price per case not including the value of
USDA foods and Net Price per serving not including value of USDA foods) must be completed
for each item in each food group submitted for proposal. (refer to Attachment H, Cost Schedule).

6. FINANCIAL

6.1 PAYMENT

USDA Foods Processing RFP 3237
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Tab IV State Documents

A.Signature page
B. Attachment A
C. Attachment C
D.Attachment J
E.Licenses





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
“ACRONYMS/DEFINITIONS.”

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

Part I B — Confidential Technical Information
YES NO X

Justification for Confidential Status
none

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

YES NO (See note below) | X

Note: By marking “NO” for Public Record CD included, you are authorizing the State to use the “Master CD” for
Public Records requests.

Part III — Confidential Financial Information
YES X NO

Justification for Confidential Status

Privately held corporation

Bongards Creameries / //

——a

Signafure
Chris Freeman 4/13/16
Print Name 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:

M

@)
©)

@

©)

(6)

™

®)
®

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.

All proposed capabilities can be demonstrated by the vendor.

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.

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.

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.

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.

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.

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

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.

(11) 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 @e signed by the individual(s) legally authorized to bind the vendor per NRS 333.337.

Bongards C/@angj’es 7

Ve ;

Slgnatu( F il
Chris Freeman/CFO 4/19/16
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:

(M

)

3)

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.

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.

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.

For:

4/13/16

S1gn/ture o’f/ Official Author%d\to&n Application Date

Bongards Creameries

Vendor Name

USDA Food Processing RFP#3237

Project Title

This document must be submitted in Tab IV of vendor’s technical proposal
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Nevada lic #
NV20121327871
Exp 5/31/17
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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 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 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.

Bongards Creameries

= _—

ﬂgﬂﬁ‘ﬁre

Chris Freeman

4/13/16

Print Name

Date

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

EXCEPTION SUMMARY FORM

EXCEPTION # P SECTION (Complete detailEr}:(;}EdPi’flI(zfce tions must b
NUMBER PAGE NUMBER P egarding excep ustbe
identified)
none
ASSUMPTION SUMMARY FORM
ASSUMPTION # P SECTION J (Complete detaﬁsranrdi:Kz:gum tions must
NUMBER PAGE NUMBER P garcing P u
be identified)
none

This document must be submitted in Tab V of vendor’s technical proposal
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pONGARDg,

Preminm cHEESE
*

Formulation Statement for SY 17

The following items listed in the chart below determine the creditable amount of Meat/Meat Alternate based on the Food Buying Guide (FBG)

Cheese for school consumption is 100% real and has the equivalency of 1oz = 1MMA as stated in the FBG

Product # 10038 10041 10049 /10137 10050 /10138 10054 / 10135 10061
Mozzarella slice on slice American/Yeliow Siice-160 American/Yellow Slice 160 Amisrcs fis Slice. 160 Amencan' Reduf:ed Fal Provolone slice on slice
160 count couat A% count 4/5#-6/5# count Sodium Sfice 160 count
o horizontal 4/5#-6/5# 4/5# - 6/5#
Description
Portion Serving Size 14g 14g 14g 14g 14g 14g
Serving in ounces 0.5 0.5 0.5 0.5 0.5 0.5
Serving Case 640 640 640 640 640 640
Case Pack 4/54 4/5# 4/54 -6/54 Al5# - 6/5# 4/5# - 6/5# 4/5#
MMA 0.5 0.5 0.5 0.5 0.5 0.5
Product # 10081 10132 10143 10341 20263 20264
American/Yellow Slice 200§ American Reduced Fat American Redu Fat/Sod American Pepper Jack American Loaf American Loaf White
Description count Slice 160 count Slice 160 count Slice Yellow
Portion Serving Size 11g 14g 14g 18g 28g 28g
Serving in ounces 0.4 0.5 0.5 0.68 1oz 1oz
Serving Case 800 960 960 640 480 480
Case Pack 4/5# 6/5# 6/5# 4A/5# 6/5# 6/5#
MMA 0.25 0.5 0.5 0.5 1 1
Product # 20274 40210 - 40291 40220 - 40293 40240 - 40295 40297 40299
Melting spread Cheddar Cheese Stick 96 Marble Cheese Stick Mozzarella String Cheese |Pepper Jack String Cheese|  Lite Mozzarella String
D e 9 5P /168ct 96/168ct Stick LMPS  96/168ct 168ct Cheese 168ct
escription
Portion Serving Size 28gm 28g 28g 28g 28g 28g
Serving in ounces 1oz 1oz 1oz 1oz 1oz 1oz
Serving Case 480 96 - 168 96 - 168 96 - 168 168 168
Case Pack 6/5# 96 - 168/10z 96 - 168/10z 96 - 168/10z 168/10z 168/10z
MMA 1 1 1 1 1 1
Product # 48120 48130 48210 48211 48212 75507 - 75553
Cheddar Cheese Cup Jalapeno Cheese Cup Cheese curds Cheese curds Cheese curds Shredded
Description 3 oz cup 3 oz cup Natural Garlic Ranch Mozzarella 4/5# -6/5#
Portion Serving Size 84g 84g 569 569 569 28g
Serving in ounces 3oz 3oz 20z 20z 20z 1oz
Serving Case 192 192 40 40 40 320
Case Pack 192/30z 192/30z 40/20z 40/20z 40/20z 4/5# - 6/5#
MMA 1 1 2 2 2 1
Product # 75519 - 75550 75535 75541 75571 75591 77102
Shredded Shredded Shredded American Shedded Cheddar Shedded American Yellow Shredded
Description Cheddar 4/5# - 6/5# Pepper Jack Reduced Fat Reduced Fat Monteray/Cheddar
Portion Serving Size 28g 289 28g 28g 28g 28g
Serving in ounces 1oz 1oz 1oz 1oz 1oz 1oz
Serving Case 320 320 320 320 320 320
Case Pack 4/54# - 6/5# 4/5# 4/5# 4/5# A/5# 4/5#
MMA 1 1 1 1 1 1
Product # 75245 75246 75247 75248 75252 75267
Cheddar slices-natural Mozzarella slices-natural Provolone slices-natural Swiss slices-natural PepperJack slices-natural | Muenster slices-natural
Description 8/1.51b 8/1.51b 8/1.51b 8/1.51b 8/1.51b 8/1.51b
Portion Serving Size 21g 21g 21g 21g 21g 21g
Serving in ounces 750z 750z 750z 750z 750z 750z
Serving Case 256 256 256 256 256 256
Case Pack 8/1.5# 8/1.5# 8/1.5# 8/1.5# 8/1.5# 8/1.5#
MMA 0.75 0.75 0.75 0.75 0.75 0.75
=
= e CFO
g Title
Chris Freeman 12/28/2015

Printed Name Date
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Revision Date: 01.20.15

ONGARD
& Premium CHEESE S
*

168/10z. Marble Jack Stick

Product Number: 40293-1

Ingredients:
Pasteurized Milk, Cheese Cultures, Salt, Enzymes, Annatto Color

Allergens:
Milk

Nutritional Information / Serving Size: 28g

Calories 110

Calories from Fat 80

Total Fat 9g (14% DV)
Saturated Fat S5g (27% DV)
Trans Fat 0Og

Cholesterol 30mg (9% DV)
Sodium 170 mg (7% DV)
Total Carbohydrate <lg (0% DV)
Dietary Fiber Og (0% DV)
Sugars Og

Protein 7¢g

Vitamin A 6%

Calcium 20%

Vitamin C 0%

Tron 0%

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

Customer Representative Signature: Date

Bongards Creameries Representative Signature: Date:

Bongeards® Creameries, 13200 County Road 51, Bongards, MN 55368  952-466-5521 1-800-788-6417

The information provided and the recommendations made herein are based upon our research and are believed to be accurate, but no guarantee of their accuracy is made. In every case we
urge and recommend that purchaser, before using any product in full scale production, make their own tests to determine to their own satisfaction whether the product is of acceptable
quality and is suitable to their particular purposes under their own operating conditions. The products discussed herein are sold without any warranty as to fitness for a particular purpose
or any other warranty, express or implied. No representative of ours has any authority to waive or change the foregoing provisions, but our Quality Department may be available to assist
purchasers in adapting our products to their needs and to the ci prevailing in purct ’s busil






Revision Date: 11.09.15

. pONGARDg

Premiwm cHEESE
b ¢

4/5# Low-Moisture Part-Skim Mozzarella Feather Shred

Product Number: 75507-1

Ingredients:
Pasteurized Part Skim Milk, Cheese Cultures, Salt, Enzymes, Potato Starch and Powdered

Cellulose (to prevent caking), Sorbic Acid, Natamycin (a preservative)

Allergens:

Milk

Nutritional Information / Serving Size: 28g

Calories 85

Calories from Fat 55

Total Fat 6g (8% DV)
Saturated Fat 3.5g (17%DV)
Trans Fat Og

Cholesterol 15mg (% DV)
Sodium 150 mg (6%DV)
Total Carbohydrate <l g 0% DV)
Dietary Fiber Og 0% DV)
Sugars Og

Protein g

Vitamin A 2%

Calcium 20%

Vitamin C 0%

Tron 0%

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

Customer Representative Signature: Date

Bongards Creameries Representative Signature: Date:

Bongards’ Creameries. 13200 County Road 51. Bongards, MN 55368  952-466-5521  1-800-788-6417

The information provided and the recommendations rmade herein are based upori our research and are believed to be acaurate, but no guarantee of their accuracy ismade Inevery casewe
urge and recommend that purchaser, before using any product in full scale production, make their own tests to detemnine to their own satisfaction whether the product is of acceptable
quality and is suitable to their particular purposes under their own op erating conditions. The products discussed herein are sold without any warranty as to fitness for-a particular purpose
or any other warranty, express or implied. o representative of ours has any authority to waive or change the foregoing provisions, but our Quality Department may be available to assist
purchasers in adapting our products to their needs and tothe circumstances prevailing in purchaser’s business






pONGARDg

Preminm CHEESE
W

168/10z. String Cheese

Product Number: 40295-1

Ingredients:

Allergens:

Pasteurized Part Skim Milk, Cheese Cultures, Salt, Enzymes

Milk

Nutritional Information / Serving Size: 28¢g

*

Calories

Calories from Fat
Total Fat
Saturated Fat
Trans Fat
Cholesterol
Sodium

Total Carbohydrate
Dietary Fiber
Sugars

Protein

Vitamin A
Calcium

Vitamin C

Iron

80

4%
20%
0%
0%

(9% DV)
(17% DV)

(5% DV)
(8% DV)
(0% DV)
(0% DV)

Revision Date: 07.31.14

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

Customer Representative Signature:

Date

Bongards Creameries Representative Signature:

Bongards® Creameries, 13200 County Road 51, Bongards, MN 55368

952-466-5521

Date:

1-800-788-6417

The information provided and the recommendations made herein are based upon our research and are believed to be accurate, but no guarantee of their accuracy is made. In every case we
urge and recommend that purchaser, before using any product in full scale production, make their own tests to determine to their own satisfaction whether the product is of acceptable

quality and is suitable to their particular purposes under their own opera
or any other warranty, express or implied. No representative of ours has an

purchasers in adapting our products to their needs and to the circumstances prevailing in purchaser’s business.

ting conditions. The products discussed herein are sold without any warranty as to fitness for a particular purpose
y authority to waive or change the foregoing provisions, but our Quality Department may be available to assist





Revision Date: 08.27.14

pONGARD

Premiwm CHEESE
*

4/5# Process American 160H Slice Yellow
Reduced Fat / Sodium

Product Number: 10054-1

Ingredients:
Cultured Skim Milk and Milk, Water, Sodium Citrate, Salt, Potassium Citrate, Color Added (if

colored), Cream, Sorbic Acid (preservative), Enzymes, Soy Lecithin (non-sticking agent)

Allergens:
Milk
Soy

Nutritional Information / Serving Size: 28g

Calories 80

Calories from Fat 50

Total Fat 6g (9% DV)
Saturated Fat 35¢g (18% DV)
Trans Fat Og

Cholesterol 15mg (5%DV)
Sodium 280 mg (12% DV)
Total Carbohydrate 2g (1% DV)
Dietary Fiber Og (0% DV)
Sugars lg

Protein 7¢

Vitamin A 4%

Calcium 20%

Vitamin C 0%

Iron 0%

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

Customer Representative Signature: Date

Bongards Creameries Representative Signature: Date:

Bongards® Creameries, 13200 County Road 51, Bongards, MN 55368  952-466-5521 1-800-788-6417

The information provided and the recommendations made herein are based upon our research and are believed to be accurate, but no guarantee of their accuracy is made. In every case we
urge and recommend that purchaser, before using any product in full scale production, make their own tests to determine to their own satisfaction whether the product is of acceptable
quality and is suitable to their particular purposes under their own operating conditions. The products discussed herein are sold without any warranty as to fitness for a particular purpose
or any other warranty, express or implied. No representative of ours has any authority to waive or change the foregoing provisions, but our Quality Department may be available to assist
purchasers in adapting our products to their needs and to the circumstances prevailing in purchaser’s business.






Revision Date: 07.17.15

.pONGARDg

Preminm CHEESE
*

192/30z Jalapeno Cheese Sauce Cups

Product Number: 48130-1

Ingredients:
Cheddar Cheese (Milk, Cheese Cultures, Salt, Enzymes), Whey, Water, Cream, Maltodextrin,

Contains Less than 2% of Natural Flavors, Sodium Phosphate, Modified Food Starch, Jalapeno
Peppers, Distilled Vinegar, Lactic Acid, Sodium Alginate, Sorbic Acid (preservative), Carotenal
(color)

Allergens:
Milk

Nutritional Information / Serving Size: 85¢g (1 container)

Calories 230

Calories from Fat 190

Total Fat 2l g (32% DV)
Saturated Fat 13 g (67% DV)
Trans Fat 0Og

Cholesterol 60mg (21%DV)
Sodium 500 mg (20% DV)
Total Carbohydrate 3g (1% DV)
Dietary Fiber Og

Sugars 0Og

Protein 7g

Vitamin A 60%

Calcium 20%

Vitamin C 0%

Iron 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.

Customer Representative Signature: Date

Bongards Creameries Representative Signature: Date:

Bongards’ Creameries, 13200 County Road 51, Bongards, MN 55368  952-466-5521 1-800-788-6417

The information provided and the recommendations made herein are based upon our research and are believed to be accurate, but no guarantee of their accuracy is made. In every case we
urge and recommend that purchaser, before using any product in full scale production, make their own tests to determine to their own satisfaction whether the product is of acceptable
quality and is suitable to their particular purposes under their own operating conditions. The products discussed herein are sold without any warranty as to fitness for a particular purpose
or any other warranty, express or implied. No representative of ours has any authority to waive or change the foregoing provisions, but our Quality Department may be available to assist
purchasers in adapting our products to their needs and to the circumstances prevailing in purchaser’s business.






Tab VI Scope of Work





Scope of Work

Bongards will receive USDA #110242 barrel and process
the barrels into cheese end products and requested in

RFP # 3237.

And deliver the product to described warehouses.





Tab VII

Section 4 Company Background and references





13200 County Rd. 51

Bongards, Minnesm‘a 55368 lga‘rﬁl Keith Grove

Phone; 952-466-5521 m General Manager
Fax: 952-466-5556

Quahty Since 1908

Bongards Creameries is a farmer owned coop since 1908. There are over 400 farm families that
make up this coop. Bongards has been involved as an original farm-to-school companies. We have
processed cheese for the USDA brown box for over twenty five years. And has been commodity

processing directly to schools since 2009.

The family farmer is the original environmentalist by every definition. The farmer’s passion for
protecting the earth and his livelihood is passed down from generation to generation. The very
existence of the farm depends on the best environmental practices to sustain the ability to support the
family of generations. From recycling to insuring that the soil is kept healthy to sustain their family’s
existence from season to season. All aspects of the family business are enjoined by the farming family.
The whole <ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>