State-Processed USDA Foods
School Year 2015-16

(Click on product code or name to view product information)

Product Code

C408
C412
C520
C530
C550
C600
C710
C712
C715
C814
C816

Product Description and Processor Name

Beef Patties (JTM Food Group)

Beef Crumbles (JTM Food Group)

Chicken Fajita Strips (Gold Kist/Pilgrim’s Pride)
Chicken Nuggets, Whole Grain (Gold Kist/Pilgrim’s Pride)
Chicken, Teriyaki (Schwan’s Food Service)

Pork Taco Filling (JTM Food Group)

Mozzarella Pizza Sticks (ConAgra Foods)

Cheese Slices (Bongards Creameries)

Macaroni and Cheese (ES Foods)

French Toast Sticks, Whole Grain (Michael Foods)
Grilled Egg Patties (Cargill Kitchen Solutions)



C408 BEEF PATTIES
JTM FOOD GROUP

Servings per Case: 216

Portion Size: A 2.25 oz. flame broiled beef patty provides 2.0 oz.
equivalent meat/meat alternate.

Case Net Weight: 30.38 pounds.

Pack Size: Six 5.063-pound bags of beef patties per case.
Nutrition Information: See next page.

Cooking Instructions: See next page.

Commercial Equivalent Code: 5682CE

Back to the main page
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FOOD GROUP

J.T.M. Food Group
Pertinent Product Information (PPI)

Reduced Sodium Beef Patty

JTM Item  CP5682

Number:

Nutritional CN 100g

Information: Serving  Serving
Size

Serving Size (0z.) 2.25 3.583

Serving Size (g) 63.8 100.0

Servings Per Case 216 138

Calories 128 200

Calories from Fat 71 112

Protein (g) 13 21

Carbohydrates (g) 1 2

Fiber (g) 1 1

Total Fat (g) 8 12

Saturated Fat () 3.2 5.0

Trans Fat (g)* 0.0 0.8

Cholesterol (mg) 35 55

Sodium (mg) 139 218

Sugar (9) 0 0

Vitamin A (IU) 0 0

Vitamin C (mg) 0 0

Calcium (mg) 22 34

Iron (mg) 1 2

Product Specifications:

UPC (GTIN) 10049485056826

Case Pack 6/5.063#

Net Weight 30.375 Ibs

Gross Weight 33.230 Ibs

Case Length 23.530in

Case Width 12.910in

Case Height 11.190in

Case Cube 1.970 ft

TixHi 6x4

Shelf Life 365 Days

Lead Time 21 Days

Minimum Order 0

*Contains 0g Trans Fat or ZERO added trans fats

Product Title:

FULLY COOKED BEEF PATTIES

Ingredients:

GROUND BEEF (no more than 20% fat), WATER, TEXTURED VEGETABLE
PROTEIN (soy protein concentrate, caramel color), CONTAINS LESS THAN 2%
OF SEASONING (potassium chloride, natural flavor [contains maltodextrin]),
ENCAPSULATED SALT, DRY BEEF STOCK, ONION POWDER, CARAMEL
COLOR, SPICE.

CN Statement: CN ID Number: 081850

Each 2.25 oz Fully Cooked Beef Patty provides 2.00 oz equivalent meat/meat
alternate for Child Nutrition Meal Pattern Requirements. (Use of this logo and
statement authorized by the Food and Nutrition Service, USDA 10/11.)

Allergens:

Soy,
**This Product is Gluten-Free

Preparation:

1. Do not thaw. 2. Lay out patties on an oven sheet pan in a single layer. 3. Heat in
a conventional preheated 350 degrees F oven for 12-14 minutes OR Heat in a
convection preheated oven at 350 degrees F for 10-12 minutes.

200 Sales Drive, Harrison OH 45030, (513)-367-4900 / (800)-626-2308 / Fax (513)-367-3519 / www.jtmfoodgroup.com
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Heating instructions
Place patties on a sheet pan and heat in
convection oven at 350 degrees to 375
degrees F for approximately 7-8
minutes.

December 20, 2012

INGREDIENTS: GROUND BEEF (no more than 20% fat), WATER, TEXTURED VEGETABLE
ramel color), CONTAINS LESS THAN 2% OF SEASONING

PROTEIN (soy protein concenirate, ¢a
tains maltodextrin]), ENCAPSULATED SALT, DRY BEEF

{potassium chiloride, natural flavor [con
STOCK, ONION POWDER, CARAMEL COLOR, SPICE.

CONTAINS: Soy

CP5682 |

Service, USDA 10111}

CN

CN

FULLY COOKED
BEEF PATTIES
CARAMEL COLOR ADDED

081850

Each 2.25 oz Fully Cooked Beef Patty provides 2.00 oz equivalent
CN meatimest alterate for Child Nutition Meal Fatten Requirements. ¢
{(Use of fhis logo and statement authorized by the Food and Muttition

N

"CONTAINS COMMODITIES DONATED BY

THE UNITED STATES DEPARTMENT OF

AGRICULTURE - THIS PRODUCT SHALL

BE SOLD ONLY TO ELIGIBLE RECIPIENT
AGENCIES".

Manufactured by JEM Provisions Co.
Harrison, OH 45030 800.626.2308

Copy not for do
cument
NG Federal Maay Requiremen; KEEP FROZEN

NET WT. 30.375 LB.

N

{0) 1 0049485 05682 6 (10} 12355 tont



C412 BEEF CRUMBLES
J.T.M. FOOD GROUP

Servings per Case: 240

Portion Size: Each 2.0 oz. serving (by weight) of beef crumbles
provides 2.0 oz. equivalent meat/meat alternate.

Case Net Weight: 30 pounds.

Pack Size: Six 5-Ib. inner bags of beef crumbles per case.
Nutrition Information: See next page.

Preparation Instructions: See next page.

Commercial Equivalent Code: 5876CE

Back to the main page
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FOOD GROUP

J.T.M. Food Group
Pertinent Product Information (PPI)

IQF Beef Crumbles w/ VPP

JTM Item  CP5876

Number:

Nutritional CN 100g

Information: Serving  Serving
Size

Serving Size (0z.) 2.00 3.53

Serving Size (g) 56.7 100.0

Servings Per Case 240 136

Calories 69 122

Calories from Fat 20 35

Protein (g) 12 20

Carbohydrates (g) 2 3

Fiber (g) 1 3

Total Fat (g) 2 4

Saturated Fat () 0.8 15

Trans Fat (g)* 0.0 0.0

Cholesterol (mg) 27 a7

Sodium (mg) 130 229

Sugar (9) 0 0

Vitamin A (IU) 0 0

Vitamin C (mg) 0 0

Calcium (mg) 31 55

Iron (mg) 2 3

Product Specifications:

UPC (GTIN) 10049485058769

Case Pack 6 / 5.000#

Net Weight 30.000 Ibs

Gross Weight 31.500 Ibs

Case Length 23.810in

Case Width 13.310in

Case Height 7.380 in

Case Cube 1.350 ft

TixHi 6x6

Shelf Life 365 Days

Lead Time 21 Days

Minimum Order 0

*Contains 0g Trans Fat or ZERO added trans fats

Product Title:

COOKED BEEF PATTY CRUMBLES

Ingredients:

GROUND BEEF (no more than 20% fat), WATER, TEXTURED VEGETABLE
PROTEIN (soy protein concentrate, caramel color), CONTAINS LESS THAN 2%
OF SALT, CARAMEL COLOR.

CN Statement: CN ID Number: 084100

This 30 Ib. case provides 240 servings 2.00 oz each. Each 2.00 oz serving (by
weight) of Cooked Beef Patty Crumbles provides 2.00 oz equivalent meat/meat
alternate for Child Nutrition Meal Pattern Requirements. (Use of this logo and
statement authorized by the Food and Nutrition Service, USDA 06-12.)

Allergens:

Soy,
**This Product is Gluten-Free

Preparation:

KEEP FROZEN CONVECTION OVEN: Add frozen meatballs or crumbles to sauce,
cover pan and heat in convection oven approximately 30 minutes at 375 degrees F.
STOVE TOP: Add frozen meatballs or crumbles to sauce. Simmer in covered pan
for approximately 40 minutes at 180-200 degrees F.

200 Sales Drive, Harrison OH 45030, (513)-367-4900 / (800)-626-2308 / Fax (513)-367-3519 / www.jtmfoodgroup.com

pagel/1


http://www.tcpdf.org

o0 aviel (o1) 6 91850 Sav6a0 & (10)

TR

g7 0E UM 13N
BOEZ ST 008 0L05F HO UosUEH

NIZOHH dIIN
00y SUOISIAGTA LT &Q PassTIBIMIBY

TSIONIDY
INEEAI03Y 218913 0L KNG 9108 38
TIVHS 1ONGONL SIHL - JUALNIESY
40 ENAWLHYAIO SELVES O3 LNT 3HL
AR GHLYNOT SALIGONNOD SNIVLNGD.

N
ﬂ [Z4-00 YOS T80IIRg UCHUN Pue pood 9 A pRrzuoiRe JUBLIMBIS ‘
pure 0Bay S 0 SSN) “SUGURAINbEY WANE [ESYY UORANN PIND Joj ST
ND  jealpesst mojsnnbs 70 00T Sopnaid Ssiguinigniied 4859 PaN005 Jo fumem MO
Ko} Buasas 70 (02 1083 "7 20 QD'Z SEUWES §vg Sopiaid 850 GHOE 1L :
31018 <3 {s] R
NO

ewasbay e faispey Ouuewiang 46} ou 4800
a fos :SNIVINOD
HOIOD TRNYRNYD

IV 40 %2 NYHL SST1 SNIVANOD o100 [eweIes ‘ajenqueouod Uistod Aos) NIZLONd
FA1EVLIOIA O9EAXAL HILYM (e %02 Wy oW oul 4338 QNNOUD ISINSIGREON!

gI0aY HOI00 TENVEYD £10T "8z el

STIENNYD ALLYd 338 g2H0Q0D

9/8GdO

-4.591 SotRas Jorpaid IRUIO SRUI oF
a&%ﬁnh_aavﬂgmcnéh 1801 IADLS
'3, 5L SAYER erpoks pI fo SEakan
gy fapRuemudd poigayand Ul jeaH MENVELS
-4.881 seidess orpdd [GUn o sand oF Amepasdde
45ic 2 e HEAD NOILOSANDYTYNOLINZANOD
W] SRIDGIRGST]

fupean mofel pue Tees pupof  paLEIp HER0CS
ueﬂﬂﬁ..:&aﬂ»nnsﬂﬁws%nﬂﬁuﬁﬁg
NI SAGLITY “Sufieyned o (WOJ PIACLI] LIS B2 I
ﬁwaﬁgbﬁguegﬁu&&iug%&

syoonisuf Bugeaq

¥2:Gl -gvlel

9.84d0

D/85068rER001

AT



C520 CHICKEN FAJITA STRIPS
GOLD KIST/PILGRIM’S PRIDE

Servings per Case: 195

Portion Size: Each 2.45 oz. serving provides 2 oz. meat for the child
nutrition meal pattern requirements.

Case Net Weight: 30 pounds.

Nutrition Information: See next page.

Heating Instructions from Frozen:

Conventional Oven: 8-10 minutes at 350 degrees.

Convection Oven: 6-8 minutes at 350 degrees.
Appliances vary, adjust cook times accordingly.

Commercial Equivalent Code: 1325

Back to the main page
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é ); Student Body

FACT SHEET

following nutrient information for our product is

based on the certified portion size as stated on CN Label.

PROCESSOR NAME: Pilgrim’s Pride Corp. - Gold Kist Farms Brand

PRODUCT NAME: FC CN Chicken Fajita Strips w/ ISP with Grill Marks

CODE NUMBER: 1325 case Wt: 30# cnN# 082562 Donated Food/Case: 36# Standard Yield: 83%

SERVING SIZE: __2.450

Z Servings/Case_195 Contribution; 2 M/MA Serving_n/a_Bread Serving

UPC Code:_41723-00325-8 Gross Cs Wt. 31.73 Cube: 1.22 Case Dim: 17.1L x 13.1W x 9.5 Pallet; 8T x 8H Cases/Pallet. 64 Shelf Life 365 days

BID DESCRIPTIONS

Oven roasted fully cooked fajita flavor marinated whole muscle chicken strips produced from
USDA A522 natural proportion white and dark meat commodity chicken. Product is to have heat
applied grill marks for added flavor and appearance. Product is to be well seasoned with a
southwest fajita style seasoning. Product is to be cut into natural strips and IQF frozen. 2.45
ounces of fajita meat guaranteed by CN label to provide 2 ounces meat/ meat alternative.

Product to provide zero g

rams trans fat.

NUTRIENT INFORMATION

Basic Components Vitamins
Calories (kcal) 66 Carbohydrates (g) 1 Vitamin A-1U (1U) 85
Fat (g) 2 Dietary Fiber (g) 0 Vitamin C (mg) 0
Saturated Fat (g) 0 Total Sugars () 0 Minerals
Trans Fatty Acid () 0 Protein (g) 11 Sodium (mg) 342
Cholesterol (mg) 45 Calcium (mg) 16
Iron (MQ) 1
M 6/18/14
Jack rawfyDlrector of School Foodservice Date
Primary Production Plant- Sumter, SC CN #082562

1325
Fully Cooked 325

Fajita Boneless, Skinless Chicken Strips

Dark Meat & Breast Meat with Rib Meat

I Chicken for the
Student Body

NET WT. 30LBS.
KEEP FROZEN

INGREDIENTS: Boneless, Skinless Dark and White Chicken Meat, Water, Seasoning (Salt, Maltodextrin, Isolated Soy Protein, Modified
Tapioca Starch, Sodium Tripolyphosphate, Spices, Torula Yeast, Dehydrated Garlic, Dehydrated Onion, Mesquite Smoke Flavor, Spice
Extractives, Disodium Inosinate, Disodium Guanylate), Starch (Starch, Non-Fat Dry Milk), Citric Acid.

CONTAINS: MILK AND SOY CN

| 082562 I
Each 2,45 oz. Fully Cooked Chicken Strip provides 2,00 oz. equivalent meat CN
Product of USA pilgrims-

CN for Child Nutrition Meal Pattern Requirements. (Use of this logo and
nn g statement authorized by the Food and Nutrition Service, USDA 11/12.)

HEATING INSTRUCTIONS FROM FROZEN: Conventional Oven for 8-10 minutes at 350 F; ‘ “ ‘“

Convection Oven for 6-8 minutes at 350°F. Appliances vary, adjust cook times accordingly. ) 100 41723 00325 8

«Copy not for docume

Distributed By: Pilgrim’s Pride Corporation mF Meal R q
1770 Promontory Gircle, Greeley, CO 80634  800-321-1470 www.poultry.col

Gold Kist Farms is a registered trademark of Pilgrim's Pride Corporation




C530 CHICKEN NUGGETS, WHOLE GRAIN BREADING
GOLD KIST/PILGRIM’S PRIDE

Servings per Case: 156

Portion Size: Five nuggets (total 3.04 0z serving) equals a 2 oz.
meat/meat alternate and 1 oz. equivalent grains.

Case Net Weight: 30 pounds.

Nutrition Information: See next page.

Heating Instructions from Frozen:

Conventional Oven: 10-14 minutes at 350 degrees.

Convection Oven: 8-10 minutes at 350 degrees.
Appliances vary, adjust cook times accordingly.

Commercial Equivalent Code: 615300

Back to the main page
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FACT SHEET

The following nutrient information for our product is based
on the certified portion size as stated on CN Label

| @@ chicken for the
é ; Student Body

PROCESSOR NAME: Pilgrim’s Pride Corp. - Gold Kist Farms Brand

PRODUCT NAME: FC CN Homestyle Whole Grain Chicken Nuggets with ISP

CODE NUMBER: 615300 case wt: 30# Donated Food/Case:  20.27# Standard Yield: 148%

SERVING SIZE: _ 3.04 0z Servings/Case_156 Contribution: 2 M/MA Serving_1 *Grain Serving
5-.6080z Nuggets=1 Serv. *Calculation for grains based on 16 grams creditable per ounce.

UPC Code: 100 75632-15300-1 Gr. Cs. Wt: 31.87 Case Cube: 1.48 Case Dim: 17.1L x 13.1 Wx 11.4H Pallet: 8T x 7H Cs/Pallet: 56 Shelf Life 365 days

BID DESCRIPTIONS

Whole Grain Homestyle Breaded fully cooked CN labeled chicken nuggets
produced from USDA A522 natural proportion white and dark meat
commodity chicken with isolated soy protein. No other types of Soy permitted.
Nuggets to be batter breaded with whole grain wheat flour homestyle breader.
5 nuggets @ 0.608 oz. each guaranteed by CN Label to provide 2 oz.
meat/meat alternative and 1 Grain serving. Minimum portion count to be
stated on label. Product to provide zero grams trans fats.

NUTRIENT INFORMATION - Preliminary

Basic Components Vitamins

Calories (kcal) 188 Carbohydrates (g) 14 Vitamin A-IU (1U) 127

Fat (9) 8 Dietary Fiber (g) 1 Vitamin C (mg) 1

Saturated Fat (g) 2 Total Sugars (g) 0 Minerals

Trans Fatty Acid () 0 Protein (g) 15 Sodium (mg) 396

Cholesterol (mg) 50 Whole Grain (g) 8 Calcium (mg) 22
Iron (mg) 2

7/16/15

Primary Produgtion Plant-Mt. Pleasant, TX CN #092984  Additional Plants Elberton, GA CN #092983

615300
Whole Grain Home-style Breaded Chicken Nuggets

Nugget Shaped Chicken Patties

| Chicken for the
Student Body
INGREDIENTS: Chicken, Water, Isolated Soy Protein, Sugar, Reduced Sodium Sea Salt (Sea Salt, Potassium Chloride, Rice Flour), Sodium Phosphates, White Pepper, Onion Powder, Garlic Powder. Breaded

With: Whole Wheat Flour, Enriched Wheat Flour (Enriched With Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Felic Acid), Salt, Sugar, Leavening (Sodium Acid Pyrophosphate, Sodium Bicarbonate),
Spice, Ascotbic Acid (Vitamin C), Dextrose, Garlic Powder, Soybean Oil (As A Processing Aid), Extractives Of Paprika, Battered With: Water, Whale Wheat Flour, Modified Corn Starch, Sugar, Salt, Cnion Powder,
Leavening (Calcium Acid Pyrophosphate, Monocaclium Phosphate, Sodium Bicarbonate), Garlic Powder, Chicken Broth, Maltodextrin, Dextrose, Yeast Extract, Enriched Wheat Flour (Enriched With Niacin
Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Ascorbic Acid (Vitamin C), Soybean Oil (As A

Processing Aid), Natural And Artificial Flavors, Lactic Acid, Extractives Of Paprika. Predusted With: Whole Wheat CN EE
Flour, Modified Corn Starch, Salt, Onien Powder, Garlic Powder, Maltodextrin, Ascorbic Acid (Vitamin C), Soybean I
Ol (As A Processing Aid), Natural And Artficial Flavors, Enriched Wheal Flour (Enriched With Niacin, Reduced Iron, CIN ngﬂe ussh:;;;""Cymccig:egamuslim‘gﬁ; ruﬂ; :;yfqaf:lsf‘f E‘ngﬂgg“'gﬁgim and

Jack Crj /Awfoﬁlrector of School Foodservice Date

Thiamine Mononitrate, Riboflavin, Folic Acid), Dextrose, Leavening (Sodium Bicarbonate, Sodium Acid 1.00 0z equivalent grains for Child Nutrition Meal Fattern Requirements. (Use of this
Py Pl Lactic Acid, Extractives Of Paprika. Breading Set In Vegetable Oil. uuannﬂalemem authrize by th Fad and Nution i, USOA 0515,
CONTAINS: SOY, WHEAT um
ot for doc! n
VVT Distributed By: Pilgrim's Pride Corporation ] ulreme
NET ) 30 LBS 1770 Promontory Gircle, Greeley, CO 80634 800-321-1470 www,poultry.com /’Lﬂr‘al Meal R q

MlN 780 PCS Gold Kist Farms is a registered trademark of Pilgrim's Pride Corporation l

KEEP FROZEN Product of USA P] g"ms
HEATING INSTRUCTIONS FROM FROZEN: Conventional Oven: Preheat oven to 350°F. Place frozen chicken pieces in a single layer on ungreased baking

pan, Bake uncovered for 10 to 14 minutes. Convection Oven: Preheat oven to 350°F. Place frozen chicken pieces in a single layer on ungreased baking pan.
Bake uncovered for 8 1o 10 minutes, Fully heat product to a minimum internal temperature of 165°F, Appliances vary, adjust heat times accordingly, 01 100 75632 15300 1



C550 CHICKEN, TERIYAKI

SCHWAN'’S FOOD SERVICE
Servings per Case: 240
Portion Size: 2.80 oz serving size (2.0 oz. of dark meat chicken and .80
oz. of sauce) provides 2.0 oz. meat/meat alternate for the Child
Nutrition Meal Pattern Requirements.
Case Net Weight: 42 pounds.
Nutrition Information: See next page.

Preparation Instructions: See next page.

Commercial Equivalent Code: 69018

Back to the main page
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MINH® Teriyaki Chicken (unbreaded) Stir Fry Kit - 69018

Page 1 of 2

PRODUCT DESCRIPTION:

Our Teriyaki Chicken Stir Fry is made with tender chicken and is tosssed in our traditional
savory teriyaki sauce.

® Bold Asian flavor.

® Better-for-you Minh™ Less Sodium Sauce clings to the chicken; no pooling or sogginess.

® Chicken has appealing grilled appearance.

® High yield and accurate portion control thanks to consistent piece size.

® | everages USDA donated foods chicken.

® Six 5-Ib. bags of chicken and six 2-Ib. bags of sauce in ever kit for easy preparation - just
heat and serve.

MENU APPLICATIONS:

® Serve as your mainline Asian-style entrée.
® Use to create Asian-style wraps, sandwiches, bowls and more.

CHILD NUTRITION INFORMATION:

087510 -Contents of this case (672 0z.) provides 240 servings. Each 2.80 oz. portion (by
weight) of Teriyaki Chicken Stir Fry (2.00 oz. of dark meat chicken and 0.80 oz. of sauce)
provides 2.00 oz. equivalent meat/meat alternate for the Child Nutrition Meal Pattern
Requirements. Use of this logo and statement authorized by the Food and Nutrition Service,
USDA 06-13.)

HARD BID SPECIFICATIONS:

MINH® Teriyaki Chicken (unbreaded) Stir Fry Kit must provide 2.00 oz. equivalent
meat/meat alternate, Portion to provide a minimum of 110 calories with no more than 6.5 fat
grams. Must contain a minimum of -1 grams of fiber and less than 390 of sodium. Case pack
of 240 per case.

CN Label required. Acceptable Brand: MINH® 69018

PREP INSTRUCTIONS:

Sauce - Stove Top BRING A LARGE POT OF WATER TO BOIL. SUBMERGE ONE BAG IN BOILING WATER
AND BOIL FOR 15 MINUTES IF FROZEN OR 10 MINUTES IF REFRIGERATED. Sauce - Steam PLACE
FROZEN SAUCE IN A 2-INCH STEAMABLE PAN. STEAM SAUCE FOR APPROXIMATELY 5 MINUTES IN
COMBI OVEN. CHICKEN: PLACE 1 BAG OF FROZEN CHICKEN IN A LARGE STEAM TABLE PAN. MIX: ADD
THAWED SAUCE TO FROZEN CHICKEN. COAT CHICKEN WITH SAUCE. COVER WITH FOIL. PLACE INTO
A PREHEATED CONVECTION OVEN AT 350°F WITH FANS ON HIGH; COOK FOR 30-35 MINUTES OR
UNTIL TEMPERATURE REACHES 165°F. USE 1 BAG OF SAUCE PER 1 BAG OF CHICKEN.

INGREDIENTS:

INGREDIENTS: COOKED DARK MEAT CHICKEN STRIPS WITH
BINDERS ADDED (BONELESS, SKINLESS DARK MEAT CHICKEN,
CHICKEN BROTH, ISOLATED SOY PROTEIN, DRIED WHOLE EGG,
CONTAINS 2% OR LESS OF: CARAMELIZED SUGAR,
DEHYDRATED GARLIC, DEHYDRATED ONION, DEXTROSE,
FLAVORINGS, LIME JUICE SOLIDS, MALTODEXTRIN, NATURAL
FLAVORS, SALT, SPICES, SUGAR); SAUCE (WATER, SUGAR,
SOY SAUCE [WATER, WHEAT, SOYBEANS, SALT, LACTIC ACID,
AND LESS THAN 0.10% SODIUM BENZOATE AS A
PRESERVATIVE], BROWN SUGAR, MOLASSES POWDER [CANE
REFINERY SYRUPS, CANE MOLASSES], MODIFIED FOOD
STARCH, CONTAINS 2% OR LESS OF: TOASTED SESAME OIL,
CARAMEL COLOR, XANTHAN GUM, SPICE, SALT, GARLIC
POWDER, ONION POWDER).

Cooking Method | Temp Time Instructions
Stove Top 165 °F | 10-15 MIN | Prepare from frozen state
Steam 165 °F | 5 MIN Prepare from frozen state
Convection Oven | 350 °F | 30-35 MIN | Prepare from frozen state
SHIPPING INFO / SHELF LIFE: ALLERGENS:
SHIPPING INFO: Contains
GTIN (Case): 10072180690187 Eggs or its Derivatives, Wheat or its
Gross Weight: 44.00 Derivatives, and Soy or its Derivatives.
Net Weight: 42.00
Each Weight: 2.80
Cube: 1.87
Dimensions (LxWxH): | 16.69 x 14.44 x 13.38
Cases/Pallet: 18
Tie: 6
High: 3
SHELF LIFE: 365
™ SCHWAN

FOOD COMPANY
- SCHWAN's Foop SERVICE, 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: 11/19/2013 Printed on: 2/13/2014

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 distribution is prohibited and may be a violation of law.
~
Karen Wilder, RD, MPH, LD
%)W\’b"g‘&w Sr Director, Scientific & Regulatory Affairs




MINH® Teriyaki Chicken (unbreaded) Stir Fry Kit - 69018 Page 2 of 2

NUTRITION INFORMATION:

Serving Size: 2 oz of chicken with .8 oz of sauce (799) -
Serving Size (grams): 79 -
Serving Size (weight 0z): 2.8 -
Eaches/Case: 12 -
Inner Packs/Case: 12 -
Servings/Case: 240 -
Calories: 140 -
Calories From Fat: 40 -
Calories From Saturated Fat: 13.5 -
Total Fat: 4.5 7%
Saturated Fat: 15 6%
Trans Fat: 0 -
Cholesterol: 65 22%
Sodium: 290 12%
Potassium: 10 0%
Total Carbohydrate: 8 3%
Total Dietary Fiber: 0 1%
Sugars: 7 -
Protein: 15 -
Vitamin A: - 0%
Vitamin C: - 0%
Calcium: - 0%
Iron: - 6%
Whole Grain: - -

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

e QCHWAN Information 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 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
ScHWAN's FooD Service, 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 \b \gg Karen Wilder, RD, MPH, LD
info@schwansfs.com %W Sr Director, Scientific & Regulatory Affairs

Last Update Date: 11/19/2013 Printed on: 2/13/2014
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C600 PORK TACO FILLING
J.T.M. FOOD GROUP

Servings per Case: Approximately 151

Portion Size: A 3.17 oz. by weight serving of pork taco filling
provides 2.0 oz. equivalent meat/meat alternate and 1/8 cup of
red/orange vegetable.

(Note: A 2 oz. meat/meat alternate serving = 4.755 Thsp. Use a #10
scoop for 2 0z. m/ma or a #20 scoop for 1 0z. m/ma. Using a #10
scoop will yield approximately 133 servings/case.)

Case Net Weight: 30 pounds.

Pack Size: Six 5-Ib. inner boilable bags of taco filling.

Nutrition Information: See next page.

Preparation Instructions: See next page.

Commercial Equivalent Code: 5205CE

Back to the main page

OVER




/‘ﬂ;f*N
J l .1\10 Pertinent Product Information (PPI)
="

FOOD GROUP

J.T.M. Food Group
Pertinent Product Information (PPI)

Reduced Fat Pork Taco Filling

JTM Item  CP5205

Number:

Nutritional CN 100g
Information: Serving  Serving

Size

Serving Size (0z.) 3.17 3.583
Serving Size (g) 89.9 100.0
Servings Per Case 151 136
Calories 111 124
Calories from Fat 44 49
Protein (g) 13 14
Carbohydrates (g) 5 5
Fiber (g) 2 2
Total Fat (g) 5 5
Saturated Fat () 1.7 1.9
Trans Fat (g)* 0.0 0.0
Cholesterol (mg) 32 35
Sodium (mg) 275 306
Sugar (9) 2 2
Vitamin A (IU) 662 737
Vitamin C (mg) 6 6
Calcium (mg) 40 45
Iron (mg) 1 2
Product Specifications:

UPC (GTIN) 10049485052057
Case Pack 6 / 5.000#

Net Weight 30.000 Ibs

Gross Weight 31.300 Ibs

Case Length 15.440in

Case Width 11.810in

Case Height 6.880 in

Case Cube 0.730 ft

TixHi 10x7

Shelf Life 730 Days

Lead Time 21 Days

Minimum Order 0

*Contains 0g Trans Fat or ZERO added trans fats

Product Title:

TACO FILLING WITH PORK AND TEXTURED VEGETABLE PROTEIN

Ingredients:

GROUND PORK (no more than 20% fat), WATER, TOMATO PASTE, TEXTURED
VEGETABLE PROTEIN (soy protein concentrate, caramel color), TEXTURED
VEGETABLE PROTEIN (soy flour, caramel color), CONTAINS LESS THAN 2% OF
SEASONING (potassium chloride, flavor [contains maltodextrin]), DEHYDRATED
ONION, CHILI PEPPER, SALT, DEHYDRATED GARLIC, CARAMEL COLOR,
VINEGAR, SPICES, PAPRIKA EXTRACT.

CN Statement: CN ID Number: 085954

This 30 Ib. case provides 151 servings 3.17 oz each. Each 3.17 oz serving (by
weight) of Taco Filling provides 2.00 oz equivalent meat/meat alternate and 1/8 cup
red/orange vegetable for Child Nutrition Meal Pattern Requirements. (Use of this
logo and statement authorized by the Food and Nutrition Service, USDA 12-12.)

Allergens:

Soy,
**This Product is Gluten-Free

Preparation:

KEEP FROZEN Place sealed bag in a steamer or in boiling water. Heat
Approximately 45 minutes or until product reaches serving temperature. CAUTION:
Open bag carefully to avoid being burned.

200 Sales Drive, Harrison OH 45030, (513)-367-4900 / (800)-626-2308 / Fax (513)-367-3519 / www.jtmfoodgroup.com
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C710 MOZZARELLA PIZZA STICKS
CON AGRA FOODS

Servings per Case: 96 — 3.86 0z. servings

Portion Size: Two sticks provide 2 oz. meat alternate and 2 oz.
equivalent grains.

Case Net Weight: 23.16 pounds.
Nutrition Information: See next page.
Storing/Preparation Instructions: Product to be kept frozen.

Convection Oven: Bake at 375 degrees for 10-12 minutes or until
internal temperature reaches a minimum of 165 degrees.

Conventional Oven: Bake at 400 degrees for 14-17 minutes or until
internal temperature reaches a minimum of 165 degrees.

Please note: ovens will vary. Please adjust time and temperature
accordingly. Refrigerate or discard any unused portion.

Commercial Equivalent Code: 12602

Back to the main page
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ConAgra
Foodservice

FOOD | SERVICE | SMART..

Nutritional Information:

MAX WG Maxstix 100% Mozzarella 200 77387 12602 3

ConAgra Foods - Foodservice

5 ConAgra Drive,
Omaha, NE 68102
TEL: 402-240-4000

ALLERGENS Milk Wheat Soy
Product Facts
Shelf Life 360 days

Case Dimensions (LxWxH)

17.938x10.938 x 8.875

Case Cube

1.008

Calories 150

Total Fat, g 6g = 36 %cal from Fat
Saturated Fat, g 3g = 18% cal from Sat Fat
Trans Fat, g 0

Cholesterol, mg 15

Sodium, mg 400

Carbohydrate, g 16
Dietary Fiber, g 1

Pattern Tie x High = Total 9x7=63
Gross Wt 25.282
Net Wt 23.160
PROGRAMS PRODUCT QUALIFIES FOR
HUSSC yes
351035 no
Alliance for a Healthier no

Generation

Sugars, g 2 g = 4% sugar by weight
Protein, g 8
Percent Daily Value
Vitamin A 2
Vitamin C 0
Calcium 15
Iron 6

CHILD NUTRITION IDENTIFICATION 083992
One 1.93 oz. portion Mozzarella Cheese filled Pizza Stick provides 1.00 oz. equivalent meat alternate and 1.00 oz. equivalent grains for Child Nutrition Meal

Pattern Requirements. (USDA 6/12)

WHOLE GRAIN CONTRIBUTION

The weight of all grain ingredients is at minimum 14g. There are 8g of whole grain in the product providing at least 51% whole grain per serving.

HARD BID SPEC

Frozen, par-baked pizza sticks topped with 100% low moisture part skim mozzarella shredded
cheese. Minimum portion weight of 1.93 oz. Pizzeria dough filled with low moisture part skim
mozzarella cheese. Stick must contain one equivalent grain and one meat alternate. Made with
51% Whole Grain. Minimum of 150 calories. Packed 192 per case. The Max only — 77387-

12602.

HEATING INSTRUCTIONS

Note: Ovens will vary. Please adjust time and temperature accordingly. Refrigerate or discard

any unused portion. Fill baking pan with 54 MaxStix as illustrated.
Convection Oven: Bake at 375°F for 10 to 12 minutes or until internal temperature reaches a minimum of 165°F.

Conventional Oven: Bake at 400°F for 14 to 17 minutes or until internal temperature reaches a minimum of 165°F. .

INGREDIENTS

Mozzarella Cheese (Pasteurized Part Skim Milk, Cheese Cultures, Salt, Enzymes), Whole Wheat Flour, Enriched Wheat Flour (Bleached Wheat Flour, Malted
Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Water, Contains 2% or less of: Dextrose, Soybean Oil, Baking Powder
(Sodium Bicarbonate, Sodium Aluminum Sulfate, Cornstarch, Monocalcium Phosphate, Calcium Sulfate), Salt, Wheat Gluten and/or Dough Conditioners

(Wheat Flour, Salt, Soy Oil, L-Cysteine, Ascorbic Acid), Soy Flour. Contains: Wheat, Milk and Soy.

This specification was last updated on 7/2015

R T

Shawn Fear

Customer Facing Quality Manager, Food Service

ConAgra Foods Inc.



CONTAINS 192-1.93

OUNCE PORTIONS ﬂ‘??""

WHOLE
GRAIN

8g or more
per serving

WholeGrainsCouncil.org

EAT 48g OR MORE OF
WHOLE GRAINS DAILY

MaxStix

100% MOZZARELLA CHEESE FILLED PIZZA STICKS

083992

One 1.93 oz. portion Mozzarella Cheese filled Pizza Stick
provides 1.00 oz. equivalent meat alternate and 1.00 oz.
[EY equivalent grains for Child Nufrition Meal Pattern
Requirements. (Use of this logo and statement authorized by
the Food and Nutrition Service, USDA 06/12)

olili77387112602
10033627

KEEP FROZEN; COOK THOROUGHLY.

INGREDIENTS: Mozzarella Cheese (Pasteurized Part Skim Milk, Cheese Cultures, Salt, Enzymes), Whole Wheat Flour, Enriched Wheat Flour (Bleached Wheat Flour, Malted Barley Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Water, Contains 2% or less of: Dextrose, Soybean Oil, Baking Powder (Sodium Bicarbonate, Sodium Aluminum Sulfate, Comstarch, Monocalcium Phosphate, Calcium Sulfate), Salt, Wheat
Gluten and/or Dough Conditioners (Wheat Flour, Salt, Soy Oil, L-Cysteine, Ascorbic Acid), Soy Flour.

CONTAINS: MILK, WHEAT AND SOY

ConAgra
@ Foods

Food you love:
ConAgra Foods, Inc.
PO Box 3768 Dept. FS

NET WT 23 LBS 2.56 0Z (10.5kg) - pam . v s R

9

Y NOT FOR DOCUMENTING FEDERAL MEAL REQUIREMENTS



C712 CHEESE, SLICED
BONGARDS CREAMERIES

Servings per Case: 480

Portion Size: Two slices equal 1 oz. meat/meat alternate.

Case Net Weight: 30 pounds.

Pack Size: Six 5-Ib. loaves.

Nutrition Information: See next page.

Storing Instructions: Product to be stored between 33°F and 40°F.
Shelf Life: 365 days from production date.

Commercial Equivalent Code: 10135

Back to the main page
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Revision Date: 08.27.14

SINGAR
B ﬂmx[t mcuesss

6/5# Process American-Yellow 160H Slice
Reduced Fat — Reduced Sodinm

Product Number: 10135-1

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

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

Allergens:
Milk
Soy

Nutritional Information / Serving Size; 28g (serving size = 2 slices)

Calories 30

Calories from Fat 50

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

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

Protein 7g

Vitamin A 4%

Caleium 20%

Vitamin C 0%

fron 0%

+  Percént Daily Valres are based on a 2,000 calorie diel, Your daily vahies may be higher or lower depending on your calorie needs.

“Hongards Creamerics Representative Sgnawre: Date:

<

Customer Reprﬁzniative Signatwre: . Date
™ [T ) -
AN e \\}QS)&)\ ' \“ S

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

The inforsmation provided and the recommandations made herein are based upon our cescarch and are believad to be accirate, but no goarantco of fheir accuracy is made. In every case we
urge and recomend that purchaser, before using any prodect in full scale praductisn, make their awn lests to deferniine to Their own salisfaction whether fhe product is of acceptable
quality and is suitable to their patticalar purpeses under their swn eperating conditions. The producis diseyssed fierein fre sold without any wamandy s lo fitness for & padicular purpos2
or any oflier warranly, ¢xpress or implied. No epresenlalive of auts his dny authorily 1o waiva or change the foregoing provisions, but cur Quality Departaend may be nyailablo to assist
purehasers in adapling our prarducts to agir needs and ta 1 circumslances prevaitiag in purchaser’s business.




Sainiple Producet Formudation Statement (Product Analysis) for Meat/Meat Alternate (M/VA)

Products

Child Nutrition Program operators should inchide a copy of the label from the purchased product cattor
in addition fo the following information on lettethead signed by an official company represeitalive.

Product Name:___ American Cheese 160ct vellow RF/RS  Code No,; 10135

Case/Pack/Count/Portion/Size: 6/5#

Manufacturer;: Bonpards

I. Meat/Meat Alternate

Pleage fill oul the chart below to deterimine the creditable amount of Megt/Meal Alternate

Deseription of Creditable Ounces per Raw Multiply | FTBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings | Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Cheese loz X 1 1 MMA
X
- : X .
A. Total Creditable M/MA Amount’ I MMA

T1. Alternate Protein Product (APP)
If'the product coutains APP, please {1l out the chart below to determine the creditable amonnt of APP,

APP is used, you must provide documentation as deseribed in Anachment A for each APP used,

#Creditable Amount = Multiply ounces per raw porfion of creditable ingredient by the FBG Yield Information.

Deseription of APP, Ounces Multiply Yo of Bivideby | Creditable
manufaciure’s name, Dry APP Protein 18%% Amyunt
and code numper Per Portion As-Is* APPE#E
X +Dby 18
X +by 18
X +hy 18
B. Total Creditable APP Amount' SR
C. TOTAL CREDITABLE AMOUNT (A + B rounded down fo
nearest Y 0z)

“Percent of Protéin As-Is is provided on the attached ATPP documentation.

*H]8 is the percent of protein when fully hydraled.

BRECraditable amaunt of APP equals ounces of Dry APP multiplied by the pevcent of protein as-is divided by 18.
"Tota) Creditable Amount mugt be rounded down to the nearest 0,250z { 1.49 would réund down to 1,25 6z meat
equivalent). Do not round up, Ifyou are crediting M/MA, and APP, you do not need to round down in box A, (Total
Creditable M/MA Amount) until aftér yoi have ndded the Total Creditable APP Amoimt from box B fo box C.

Total creditable amount of product (per portion) 1 MMA  or 1 slice equals 1/2 mma
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and cotvect and thata _ ]  oumee serving of the above
product (veady for serving) contains 1 onnces of equivalenf meat/meat allemate when prepared

according to directions.

I ﬁu ﬂ'iel cer ity that a%&aﬁe& in the product conforms 1o the Food and Nutrition Service Regulations
i 235, 2 Pendix A) as demonstrated by the ttached supplier documentation,

LS b

CEFQ
\\\ Tifle
Chris Freeman a/8/14 952-466-3582
Date Phorie Nuiber

Printed Nanie




C715 MACARONI AND CHEESE
ES FOODS

Servings per Case: 80

Portion Size: Each 6.0 oz. serving (by weight) of macaroni and cheese
provides 2.0 oz. equivalent meat alternate and 1 0z. equivalent grain
for Child Nutrition Meal Pattern Requirements.

Case Net Weight: 30 pounds.

Pack Information: 6: 5-lb pouches per case

Nutrition Information: See next page.

Preparation/cooking Instruction: See next page.

Shelf Life: 12 months in freezer.

Commercial Equivalent Code: 05915

Back to the main page

OVER




E-S FOODS

Code: 05915 nourishing our future S(?I,'Viﬂg Size: 6.0 0z
Psoduct Name: Reduced Fat, Reduced Sodium Macaroni & Cheese with Whole

Grain Macaroni

Each 30 Ib. case provides 80 servings of 6.0 oz each. Bach 6.0 oz, serving (by weight) of Reduced FPat Macatoni
and Cheese with Whole Grain Macaroni provides 2.0 oz. equivalent meat alternate and 1 oz. equivalent grain
servings.

LI e, o _ oy

N utrltlon Fa cts Sl.lclf' life: 12 months frozen ({) 15°F)

Serving Size 6 oz. (170g) _ Ti—Hi:/ 12x5

pywo——— Cases/pallet: 60

Amaount Par Sewving :

Calorles 250  Calories from Fat 110 Case Dims:  15.625” x 9.3757 x 9.875”

' % Dally Valug* Case cube: 0.84 &
T"ts"‘" Fat 139 13:;“ Gross case wt: 31.50 Ibs
1 t
aturated Fat 8g 40% Pallets/ttuck: 22
Trans Fat Og . . _

Sodium 550mg 23% 7 ) .

Total Carbohydrate 283 % Ingredients: Watet, Cheddar Cheese (Pasteutized Milk, Cheese
Dietary Fiber 2g 8% Cultures, Salt, Enzymes), Whole Wheat Elbow Macaroni (Whole
Sugars &g Durum Wheat Flout, Semolina, Durum Wheat Flour, Oat Fibet),

toin 17 . )

Pratoin7a | Nonfat Milk, Modified Food Starch, Cheesc Blend (Cheddat,

Vitamin A8%  + Vitamin G 2% Semi-Soft and Blue Cheese [Pasteutized Milk, Cheese Cultutes,

Calcium 40% ¢ % : . i

,P:rf;:?;;yv;ues — ba:zrlf:mo —— Salt, Enzymes], Water, Sodium Phosphate, Vinegar, Salt),

Gopanding on you catre neetis Potassium Triphosphate, Sodium Polyphosphate, -Salt, Natural

e A Buttet Flavor (Maltodextrin, Sunflower Oil, Modified Food

ooauraled et Lems o oemg  auamg Starch, Natural Flavos, Tricalcium Phosphate), Annatto Colos,

Sodium Loss than  2,400mg  2.40Gmg S

Tiga[l()ari::o;\gdrate 2009 3559 Yeast Extract,
iolary Fibar 54 q

Ca]gﬁ?:;rsr E:'mgla:lrha:llfaj.'{:lr'g\te 4 » Proleind Aﬂetgeﬂs: I\/fllk, Egg and Wheat

COOXING INSTRUCTIONS:

CAUTION: FOR BEST RESULTS DO NOT OVERCQOK PRODUCT, Bring product to 165°F for 15 seconds, then hold and serve at 140°F.

FROM THAWED: STEAM KETTLE: Place unopened pouch in boiling water. Power Pouch Cuisine will be ready to serve in 20-25 min.
CONVECTION OVEN: Take food contents out of pouch and place in covered tray. Preheat oven to 375°F and heat for approx. 35 minutes.

FROM FROZEN: STEAM KETTLE: Place unopancd poudh in boiling water. Power Ponch Cuisine will be ready o serve in 40-45 min,

NOTE: OVENS WILL VARY SO PLEASE ADJUST TIME AND TEMPERATURE. INTERNAL PRODUCT TEMPERATURE MUST REACH

165°F FOR 15 SECONDS, IMPORTANT: AS IN ANY BOIL-IN-BAG PRODUCT, DO NOT OVERLOAD KETTLE. BAGS MUST FLOAT

FREELY AND NOT TOUCH BOTTOM OR SIDES OF KETTLE. )
The récommended cooking temperatares in your state may be different than thase listed above. Please check locat public health department code

requirements and sehool food autherity policies and procedures.
T certify that the above information 1s correct ,
gk
Jobnny Pu :

Technical Services & QA Manager

CONTAINS: 6/5 LB POUCHES PER CASE
80 — 6.0 07 SERVINGS PER CASE
E-§ Foods * 20 Crossways Patk North « Woodbury, NY 11797 « 516-682-5494 05/28/14




REDUCED FAT MRGAROIIIAHD(%EESE, i Whok Greoaron

0270581
Euth 89 I, pes provides BO servirge 8.08 ox.eazh. Each 800
@, serving (by welghly of Reduced Fat agaran) and Cheese,
M Reduend Sadlum provides 2 90 oz, sggivadant moat slamale
a0 1,06 ox aguivaient grang foctne Child Nulriton iMoat
Pattam Roquirsirants [Usa of s 160 and sratemant
autnorized By the Food ano K orlion Banvica, UBDA, 96f13)

CN

0

IHBPECTED BY THE
U.5. PEFT, DF AGRIGULTURE
TN ASSORCAARCE WITH
FriS REQUIREMENTS

tngredients:  WATER, CHEDDAR CHEESE { Pasteurized Milli, Cheose Cultypes, Soft, Enzymecs),
WHOLE WHEAT ELBOW MACANONN [{Whole Dirum Wheat Blour, Seracllng {Whea}, B
Wihilte, Miocin, Ferreus Sulfate (ironf. thismin sdenonltrase, Riboflavin, Felic Add), BONEAT
MitK, CHEESE BLEND {Chuddar, Semi-Soft ard Blue Eleower Patourized Mitk, Chiema
cobizres, Sals and Enaymes), Water, Sodlum Fhosphate, Yinegar, Salih, POTASSIUM
TPHOSPHATE, SUDRIM PDLYPHOSPHATE, MODIFIED FOOD STARCH, SALT, NATORAL
BUTTER FLAVOR {Malt pdaxicin, Sunflovar Off, Mod fled Food Srarch, Matural Favor, Tiaidun

e T

106933%2001174

Conintner NIk, Ego and Whaat bigrediants

D3

naurlshing our futUre

coTana INSTRICTIOHE

FROV THANEC:
STEAM KETTLE Plaze uncpened poUth in
bRing wear. Paner #a.oh uline wiil e rerdy
o sovve i R-ES i CONVECTROH CMVEH: Tahe
Too0 GOraris CUL OF Fadoh Ind [N Bin sovared
trany. Prcheat ovariie $15°F ond heat for brora 88
rrinutos,

FREW FROZENE
STHAM IKETTLE Plaoe tneporas poathy ih
DR WIS, POWE Froenh Culrire vds ha raady
o pecvs inA0-15 rin, CONVECTICH OMVEM: Tak=
rong pormerss cet o pourh and Pl elnaoveed
troy. Pretest ovenio I157F and hest For 2poree, 83
14 B0 ranute:,

IMPOIETANT: ¢ with &y bolkin barg produat, do
Mt ovenesd pas, Bags st Rostrasly ondnot
‘wushbvoibom or gid2 oF fedde.,

CODE 05915

HETWT 20 LES. (450 &2
/6 LB, PUCHES FER CASE (80 SERVIHAGE PER GASEY
BIET. av: B.5. FOODE, WoSDELEY, My 11707




C814 FRENCH TOAST STICKS, WHOLE GRAIN
MICHAEL FOODS

Servings per Case: 100

Portion Size: Three sticks of French toast sticks (a 2.60 oz. serving)
provides 1 oz. equivalent meat/meat alternate and 1.0 oz. equivalent
grains.

Case Net Weight: 16.25 pounds.

Nutrition Information: See next page.

Preparation Instructions: See next page.

Shelf Life: 12 months from packaging date if kept frozen.

Commercial Equivalent Code: 46025-75016

Back to the main page
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46025-75016-00 2.6 oz Whole Grain French Toast Sticks

09/25/2014

Nutrition Facts

Serving Size (74g)
Servings Per Container
|

Amount Per Serving

Calories 150 Calories from Fat 35

% Daily Value*

Total Fat 3.5g 5%
Saturated Fat 1g 5%
Trans Fat Og

Cholesterol 105mg 35%

Sodium 270mg 1%

Total Carbohydrate 229 7%
Dietary Fiber 2g 8%
Sugars 8g

Protein 8g

Vitamin A 4% * Vitamin C 0%
Calcium 8% * lron 8%

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

Calories: 2,000 2,500

Total Fat Less than 65g 80g
Saturated Fat Less than 20g 259
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375¢g
Dietary Fiber 259 30g

Calories per gram:
Fat9 < Carbohydrate 4 + Protein 4

MICHAEL.
FOODS*




46025-75016-00 100/2.6 oz Whole Grain French Toast Sticks, CN, Table Ready, PHE
Michael Foods Egg Products Company

Preparations Instructions

Heating Method Instructions

Convection Oven Preheat oven to 325°F. Place a single layer of frozen
French toast on baking sheet. Bake until
product reaches an internal temperature of 165°F.

Thawed: Not recommended Frozen: 8 minutes

Conventional Oven Preheat oven to 350°F. Place a single layer of frozen
French toast on baking sheet. Bake until
product reaches an internal temperature of 165°F.

Thawed: Not recommended Frozen: 12 minutes

Microwave Place one serving (3 sticks) of frozen French Toast
on a microwave safe plate. Cover plate tightly
with plastic wrap. Heat product in microwave at full
power. Use caution when removing the plate from
microwave and when removing plastic wrap. This was
tested using an 1100 watt microwave.
Thawed: Not recommended Frozen: 60 seconds

*Note: Due to variance in oven regulators, heating time and temperature may require adjustment. Product should
be heated to 165 degrees F internal temperature.



WHOLE GRAIN
FRENCH TOAST STICKS

KEEP FROZEN AT 0°F OR BELOW - DO NOT REFREEZE @ D

INGREDIENTS: EGG BATTER: Whole Eggs, Whey (milk), Sugar. Contains 2%
or Less of the Following: Salt, Natural Vanilla flaver (water, alcohol,
propylene glycol, invert syrup, natural flavors, vanilla exiract and caramel
color), Xanthan Gum, Citric Acid. BREAD: Whole Wheat Flour, Water, Wheat
ten, Sugar, Yeast, Soybean Qil, Salf, Ethoxylated Mono-and Diglycerides,
tium Propionate (preservative), Calcium Sulfate, Monocalcium Phosphate,

Corn Starch, Soy Lecithin, Potassium lodate.
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BARRITAS DE
TORREJA INTEGRALES

MANTENER CONGELADO A -18°C O MENOS - NO CONGELAR DE NUEVO

INGREDIENTES: BATIDO DE HUEVO: huevos enteros, suero de leche, azdcar.
Contiene 2% o menos de lo siguiente: sal, sabor natural de vainilla (agua,
alcohol, glicol propileno, jurabe invertido, subores naturales, exiracto de
vainilla y color caramelo), goma xantana, dcido citrico. PAN: harina de trigo
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C816 GRILLED EGG PATTIES
CARGILL KITCHEN SOLUTIONS

Servings per Case: 369

Portion Size: One 1.25 oz pattie provides 1 oz meat/meat alternate
Case Net Weight: 28.83 pounds.

Nutrition Information: See next page.

Thawing Instructions: Thaw under refrigeration overnight. Use within
three days of thawing. Do not refreeze.

Preparation Instruction: Place product on parchment lined or pan
sprayed baking tray. Cover lightly with aluminum foil.

Cooking Instructions: See next page.
Shelf Life: 9 months

Commercial Equivalent Code: 40710

Back to the main page
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A
SCHOOL PRODUCTS

Thawing Convection or Combination Oven Steamer Oven - Precooked Eggs Steamer Oven - Liquid Eggs
« For best results, fully thaw products « Preheat oven to 350°F « Turn steamer on « Turn steamer on
prior to heating « Line sheet trays with pan liner or « Line hotel pan with pan liner or spray « Place thawed liquid product bag in
- Thaw within case 3-5 days under parchment paper with pan release, place product in perforated hotel pan
refrigeration or « Place product on sheet trays prepared pan « Place in steamer cabinet
« Remove product from case and « For bulk product, cover with foil « Place in steamer cabinet « Steam heat 30 minutes
place onto sheet trays for 24 hours, prior to placing in oven « Steam heat 30 minutes « Carefully remove tray from steam
thaw under refrigeration « For individually wrapped product, cabinet, shake bag, return to steamer
do not allow wrapper to touch oven until fully cooked.
edges of pan; no need to cover « Repeat shaking step to redistribute
with foil liquid until fully cooked.
« Heat product per recommended
heating times

RECOMMENDED HEATING INSTRUCTIONS

All Cargill Kitchen Solution products are Ready-to-Eat (RTE).
Per FDA Ready-to-Eat heating requirement states internal minimum temperature
should reach 135°F for hot holding. **Note: Heating times vary due to oven variances

Convection Combination Oven
Dry-Heat
Preheat/Heating Temp: 350°F

Steamer

Thawed Heating ~ Frozen Heating  Thawed Steam  Frozen Steam

Prco(;jduect Product Description Time Time Time Time
(Minutes) (Minutes) Minutes) (Minutes)
Liquid Eggs

10080 Frozen Whole Egg with Citric Acid

N/A N/A 60 920
10085 Frozen Whole Egg with Citric Acid

Patties

40635 Scrambled Egg Patty

10 15 8 8
40710 Grilled Egg Patty

Precooked Scrambled Eggs

40827 Precooked Scrambled Whole Egg

40 55 8 8
40828 Eggstravaganza® with Cheese & Bacon

French Toast
40067 Whole Grain French Toast Sticks with Cinnamon Glaze
40080 Whole Grain French Toast with Cinnamon Glaze
40082 Whole Grain French Toast - Scored Sticks 10 12 5 5
40081 Whole Grain French Toast with Cinnamon Glaze
40084 Whole Grain French Toast Scored Sticks with Cinnamon Glaze
Wraps

40262 Chorizo Skillet Frittata Whole Grain Wrap
40263 Cheddar Cheese & Ham Whole Grain Tac-Go

20 25 N/A N/A
40274 Cheese & Turkey Sausage Whole Grain Tac-Go
40275 Egg & Cheese Whole Grain Breakfast Wrap

Omelet or Frittata

40176 Colby Cheese Skillet Omelet 10 15 10 10
40184 Cheese & Turkey Sausage Skillet Frittata

20 25 10 10
40186 Cheese & Turkey Sausage Skillet Frittata

Please use these times and temperatures as a guide to heating Sunny Fresh brand products. Adjust times to fit your equipment and desired product results.

For more information,

call 1-800-USA-EGGS (872-3447) or /7,
visit our website www.sunnyfresh.com ca’y’ ’ ’

©2015, Cargill, Incorporated. All Rights Reserved.
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