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Quick Reference Guide

Both the State and the contractor(s) have assigned contract administrators as the single points of
contact for problem resolution and related contract issues.

State Contract Administrator:

Administrator: Eileen Tardiff

Address: DGS/Procurement Division
707 3" Street, 2™ Floor, MS201
West Sacramento, CA 95605

Phone: (916) 375-4432
Fax: (916) 375-4439
Email Address: etardiff@dgs.ca.gov

Supplier Contact Information:

Contact: Adam Clingerman

Address: ABC Ventures
2411 Old Crow Canyon Road, Suite 105
San Ramon, CA 94583

Phone: (925) 837-7400

Fax: (925) 837-4999

Email Address: abcv@ureach.com

Federal

Employee Tax ID #: contact contract administrator for information

Office of Small
Business and
DVBE Certification #: 2645

Terms of Contract:

OfferedTerms of

Payment: %%, 10 days

FOB: Destination

Minimum Order: 5 cases

Product Price Terms: Firm Fixed

Due Date of PO to

Supplier: 15 days prior to delivery
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General Terms & Conditions

1. SCOPE

The State’s contract with ABC Ventures is to provide Pizza, Individual Serving at contracted
pricing to the State of California in accordance with the requirements of Contract # 1-09-89-60.
The contractor shall supply the entire portfolio of products as identified in the contract and will be
the primary point of contact for data collection, reporting, and distribution of Pizza, Individual
Serving to the State.

The contract term is for one (1) year. The State has the right to exercise the option to extend the
contract for an additional one (1) year (or any portion thereof) upon mutual agreement with the
contractor. Terms and conditions shall remain the same for the entire contract period including any
extensions.

All contract extensions shall be time-based for the stated term and will not have limits to the
amount of product quantities guaranteed during the extension term (Exception: see Pg.14,
Contractors Guide No. 6).

2. CONTRACT PRICING STRUCTURE

All pricing is listed on Attachment, Cost Sheets.
All contract items are mandatory; there will be no exceptions.

3. ORDERING PROCEDURE:

State departments must submit a Purchasing Authority Purchase Order (Std. 65) directly to the
contractor. Agency billing code numbers are required for placement of all orders.

There are three ordering methods available on this contract:

e U.S. Mail
e Facsimile
¢ Email

When using any of the three ordering methods, all State departments must conform to proper State
procedures.

Contractor Ordering Information
The ordering information for each contractor is listed in the Quick Reference Guide, Supplier
Contact Information.

The contractor must receive agency Purchasing Authority Purchase Order (STD 65) and the
delivery schedule 15 days prior to the requested first date of the delivery schedule. The
Contractor shall then confirm with the Institution its’ desired delivery schedule. All deliveries are
to be made according to the requested delivery schedule or preferred one-time delivery.
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General Terms & Conditions continue...

The contractor shall reject Agency’s Purchasing Authority Purchase Order (STD 65) that fails to
comply with the terms of the above paragraph.

Such rejected Purchasing Authority Purchase Order (STD 65) may be re-submitted for delivery
the following month.

If a new contract is not in place by the first day of the expiring month of this contract, purchase
orders can be submitted up to the final day of contract expiration. Quantities should be relative to
regular ordering patterns. Excessive quantities will be reviewed by the State and Contractor for
acceptance. The Contractor will be responsible for the deliveries on this contract up to thirty (30)
days past the expiration date of the contract.

At any time, the State may request copies of any Purchase Order drawn from this contract. Please
retain all Purchase Order copies for future request.

ORDER LIMITS

The minimum order shall be 5 cases per delivery. Orders for less than the minimum order shall be
considered non-contract and may be purchased from other sources.

ORDER ACKNOWLEDGEMENT
The contractor shall provide the ordering agencies with an order receipt acknowledgement

containing a unigue order number either via e-mail or facsimile within 48 hours of receipt of order.

The acknowledgement shall include:

Ordering Agency Name
Purchase Order Number
Total Cost

Delivery Date

6. REFRIGERATION, FROZEN PRODUCTS AND DRY STORAGE REQUIREMENTS:

A.

B

Items requiring “Protection from Heat” shall be shipped and stored at a temperature below 50
degrees Fahrenheit.

. Carrier equipment for straight loads of “Chilled” products will be required to be pre-cooled to a

minimum temperature of 35 degrees Fahrenheit and a maximum temperature of 45 degrees
Fahrenheit, and shall be capable of maintaining temperature within that range to destination.
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General Terms & Conditions continue...

C. Carrier equipment for straight loads of “Frozen” products will be pre-cooled to 10 degrees
Fahrenheit, or lower before loading and capable of maintaining O degrees or lower to destination.
Products should be loaded in carrier's equipment as promptly as possible to minimize product

temperature rise. At destination, the product shall be hard frozen with no signs of defrosting and
temperature of the product shall not be above 0 degrees Fahrenheit. Frozen products will be
wrapped in polyurethane wrapping.

D. Carrier equipment for mixed loads of “Frozen & Chilled” products will be required to be pre-
cooled or pre-heated to a minimum of 35 degrees Fahrenheit and a maximum of 45 degrees
Fahrenheit and shall be capable of maintaining the chilled portion of the load temperature within
that range to destination.

The frozen products in the load shall be completely segregated by effective measures which will
prevent damage to the other products in the load by installing effective insulating barrier(s) at the
time of loading.

7. FROZEN PROCESS FOOD PRODUCTS:

A. All frozen processed food products procured which contain meat, poultry, or significant proportion
of eggs, will be processed or prepared in plants operated under the supervision of the USDA
(U.S. Department of Agriculture). The product will be inspected and approved in accordance
with the regulations of the USDA governing meat, poultry, or egg inspection. A label or seal,
affixed to the container, indicating compliance with these regulations will be accepted as
evidence of compliance. The product must bear a label complying with the Federal Food, Drug
and Cosmetic Act which requires that all ingredients be listed according to the order of their
predominance.

8. FREIGHT ON BOARD (F.O.B.) DESTINATION

All prices are F.O.B. destination; freight prepaid by the contractor, to the ordering organization's
receiving point. Responsibility and liability for loss or damage for all orders will remain with the
contractor until final inspection and acceptance, when all responsibility will pass to the ordering
organization, except the responsibility for latent defects, fraud, and the warranty obligations.

9. EMERGENCY/EXPEDITED ORDERS

If there is an emergency order, the contractor has the right to accept shorter delivery times, which
will be subject to LESS-THAN-TRUCKLOAD (LTL) freight rates.

Contractor shall notify the ordering agency upon receipt of the order that such higher freight rates

are forthcoming. Such natification shall be by telephone and confirmed in writing within 24 hours
of receipt of any late order against this contract.
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General Terms & Conditions continue...

In addition to normal delivery schedules in all other California counties, the contractor is requested
to make deliveries, during off-peak hours, only in these areas: Los Angeles County, Orange
County, San Bernardino-Metropolitan area, and the San Diego-Metropolitan area. Off peak hours
are 10:00 am to 4:00 pm.

10. SHIPPED ORDERS/PRESERVATION, PACKAGING & PACKING

Unless otherwise specified, preservation, packaging and packing shall be to a degree of
protection to preclude damage to containers and/or contents thereof under normal shipping
conditions. Handling, etc., shall conform to normal commercial practices and applicable carrier
rules and regulations involving shipment from the contractor to the receiving agency for
storage.

Packaging and shipping containers shall be in compliance with National Motor freight
Classification and Uniform Freight Classification. (Reference www.nmfta.org for information;
issue in effect at time of shipment.)

Each shipping case or shipping unit shall clearly indicate the manufacturer or contractor, a
complete description including size and quantity, manufacturer’s product code number (if
applicable) and net weight.

All shipments must comply with General Provisions; Paragraph 12 entitled “Packing and
Shipment”. The General Provisions are available at:
http://www.documents.dgs.ca.gov/pd/modellang/GPnonIT0407.pdf

Foil, that may present a security or safety risk, is not acceptable packaging material.

11. PALLETIZATION

All pallets employed in the delivery of goods shall be of sturdy construction and adequate condition
to assure delivery of the goods without damage to the goods or safety hazards.

Exchange pallets may be available; however, the State assumes no responsibility for the
availability to exchange pallets. Delivery drivers shall not remove more pallets from the institutions
than delivering at time of delivery.

12. QUALITY ASSURANCE

All products ordered shall be delivered under acceptable standard sanitary conditions and must be
in the correct quantity and free of damage.
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The contractor shall provide recall notification, regardless of level, in writing to the State and each
institution through the most expedient method possible. The notices, at a minimum, shall include a
complete product description and/or identification, contract nhumber, delivery order number and
disposition instructions. The contractor shall issue replacement of product or credit for any product
removed or recalled. Each facility shall have the option of accepting either replacement product or
credit in exchange for recalled/removed products.

13. INVOICING REQUIREMENTS

Ordering Agencies may require separate invoicing, as specified by each ordering organization.
Invoices will contain the following information:

Contractor’'s name, address and telephone number
State’s contract number

Agency purchase order number

Iltem and commodity code number

Quantity purchased

Contract price and extension

State sales and/or use tax

Prompt payment discounts/cash discounts, if applicable
Totals for each order

The contractor shall render invoices as instructed on individual orders. Invoices shall include the
order number, the contract number, the item number, the description, the unit price, the extension,
and the terms for payment.

14. SPECIFICATIONS

The offered product(s) must be in accordance with the attached bid specifications:

8940-08BS-013 dated September 16, 2008

All items furnished shall be latest pack on date of shipment and shall be first quality when grade is
not specified.
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15. PAYMENT

Offered payment terms for this contract are as follows:

Contractor Terms
ABC Ventures %%, 10 days

Payment will be made in accordance with the provisions of the California Prompt Payment Act,
Government Code Section 927 etc. seq. Unless expressly exempted by statute, the Act requires
State departments to pay properly submitted, undisputed invoices not more than forty-five (45)
days after the date of acceptance of goods, performance of services, or receipt of an undisputed
invoice, whichever is later.

16. PRICES
Prices will be firm fixed for the duration of the contract, including any extensions.

17. FORCED, CONVICT, AND INDENTURED LABOR
No foreign-made equipment, materials, or supplies furnished to the State pursuant to this contract
may be produced in whole or in part by forced labor, convict labor, or indentured labor. The
contractor agrees to comply with this provision of the contract.

18. ATTACHMENTS

e Contract Pricing
e State Specification(s)

8940-08BS-013 dated September 16, 2008
e Nutritional Facts

o Kosher Certificates (if applicable)
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Agency/Users Guide

1. CONTRACT USAGE/RULES
A. The use of this contract is mandatory for all State agencies participating in this contract.

B. Ordering State departments must adhere to all applicable State laws, regulations, policies, best
practices, and purchasing authority requirements, e.g. California Codes, Code of Regulations,
State Administrative Manual, Management Memos, and State Contract Manual Volume 2 and
3, as applicable.

C. Prior to placing orders against this contract, State departments must have been granted
purchasing authority by the Department of General Services, Procurement division (DGS/PD)
for the use of the State’s statewide contracts. The department’s current purchasing authority
number must be entered in the appropriate location on each purchase document. Departments
that have not been granted purchasing authority by DGS/PD for the use of the State's
statewide contracts may access the Purchasing Authority Application at
http://www.pd.dgs.ca.gov/deleg/pamanual.htm or may contact DGS/PD’s Purchasing Authority
Management Section by e-mail at pams@dgs.ca.gov.

D. State departments are required to have a Department of General Services (DGS) agency billing
code prior to using this contract. DGS agency billing codes may be obtained by contacting the
DGS billing code contact and providing the following:

o State Department Name

Contact name

Telephone number

Mailing address

Facsimile number and e-mail address

Email the required information to the following DGS billing code contacts:

e Marilyn.ebert@dgs.ca.gov and
e Wilson.lee@dgs.ca.qov

2. DGS ADMINISTRATIVE FEES

The DGS will bill each State department an administrative fee for use of this statewide contract.
The administrative fee should NOT be included in the order total, nor remitted before an invoice is
received from DGS. (For current fees you may click on “DGS Price Book” at:
http://www.ofs.dgs.ca.gov/Price+Book/P/Purchasing.htm.
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3. PROBLEM RESOLUTION

The first step in problem resolution is to call the contractor(s) directly. Ordering agencies with
unresolved issues should immediately notify the State's contract administrator for resolution.
Agency must submit a completed Contractor Performance Report to the contract administrator
within 3 days of occurance.

4. PURCHASE EXECUTION
A. State departments must use the Purchasing Authority Purchase Order (Std. 65). An electronic

version of the Std. 65 is available at the Office of State Publishing web site:
http://www.dgs.ca.gov/osp (select Standard Forms).

B. All State agencies will submit a copy of any executed purchase order(s) documents to:

DGS/Procurement Division (IMS# Z-1)

Attn: Data Entry Unit, Second Floor, MS 203
707 Third Street, 2™ Floor North

West Sacramento, CA 95605-2811

5. PAYEE DATA RECORD

Each State accounting office must have a copy of the Payee Data Record (Std. 204) in order to
process payments. Agencies should forward a copy of the Std. 204 to their accounting office(s).
Without the Std. 204, payment may be unnecessarily delayed. Copies of the awardees Payee
Data Records are on file. Should an agency need a copy, please contact the contract
administrator for this contract.

The Federal Employee ID numbers are listed below:

Contractor Name Federal Employee ID Number

ABC Ventures Contact contract administrator

6. SMALL BUSINESS CERTIFICATION

The small business (SB) certification(s) is listed below. Agencies can verify that the certifications
are currently valid at the following website: http://www.pd.dgs.ca.gov/smbus/default.htm.

Contractor Name OSDS Certification #
ABC Ventures 2645
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7. AGENCY NOTE: DRUG-FREE WORKPLACE CERTIFICATION

The contractor certified under penalty of perjury under the laws of the State of California that the
Contractor(s) will comply with the requirements of the Drug-Free Workplace Act of 1990
(Government Code Section 8350 et seq.) and will provide a drug-free workplace by taking the
actions required of Government Code Section 8355(a), (b), and (c).

Based on the above, when ordering against this contract, using agencies are not required to have
the Contractor(s) submit a Drug-Free Workplace Certificate.
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Contractors Guide

1. DELIVERY INSTRUCTIONS

It shall be the contractor’s responsibility to obtain proper clearance for delivery drivers prior to
any and all deliveries throughout the California State Prison system. The contractor must
contact the individual agency for specific clearance procedures, as these procedures may vary
from facility to facility.

2. DELIVERY TIMELINES

This contract will be separate from any other contract. Deliveries required from this contract
shall NOT be withheld due to the unavailability of goods for delivery under any other contract.
Failure to deliver goods in strict conformance with the terms and conditions of this contract will
incur default action as provided for under Section 26 of the General Provisions. This includes
timeliness of deliveries and quality levels of items received.

NOTE: Holding orders for full truckloads is not acceptable. If your company is found doing so,
without authorization from the institution(s) being delivered to, your company can be found in
default of the contract.

3. CONTRACTOR REPORTING REQUIREMENTS

The requirement to provide contract activity reports is a mandatory contract requirement that
speaks to the issue of your firm being a responsible supplier to the State of California. The
required reports shall be submitted to the State monthly, commencing on the 5" day of the
proceeding month to the Contract Administrator. If the State does not receive the required reports
by the required dates, your firm may be prevented from bidding on future bids until such time we
receive these reports. A sample of this report is attached in Section VI, Forms & Attachments,
and Attachment 1. The State’s form must be used (if you did not receive a copy, request a copy
via _email from the contract administrator). The report must be done in the State’s Excel
spreadsheet form, and submitted to the contract administrator by disk or by email. This report
must be done per order, per commodity, per institution. Invoice copies or list of purchase orders
will not fulfill this requirement. This report is to include:

Agency Name

Purchase Order Number
Purchase Order Date

Number of Deliveries per PO
Delivery Date

Agency Billing Code

Line Item Number & Description
Quantity Ordered

. Contract Cost Per Unit

10. Total cost Item

11. Total per PO, Per Delivery

12. Monthly Grand Total per Institution

Contractors Guide continue...
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The contractor must total each PO, each Institution, and a grand total for the complete month.
4. 30-DAY TERMINATION

The State may terminate this contract for convenience upon thirty (30) days written notice. Upon
termination or other expiration of this contract, each party will assist the other party in an orderly
termination of the contract, as to facilitate the orderly, non-disrupted business continuation of each

party.
5. QUANTITY

Quantities shown for each line item are estimated and are the anticipated purchasing pattern.
Actual purchases may vary from this pattern. The State will not be obligated to purchase
contractors’ excess inventory of any line item if actual purchases vary from the anticipated
purchasing pattern. The State may purchase these items from other than the contractor in the
event of an emergency.

6. CONTRACT DOLLAR VALUE

If the contract dollar value plus 40% is expended before the expiration date, the contractor shall
notify the State contract administrator immediately. The contractor is responsible for providing a
written notification along with providing all usage reports for justification. The contract shall include
a statement of intention to either continue or terminate the contract. The contractor may continue
to accept orders until the State returns a written decision of the disposition of the contract. At that
time, the contract may be terminated by either party or, by mutual agreement, be allowed to
continue until the expiration date or such other date mutually agreed upon.

The contractor shall refuse to accept any orders after a date set for termination, and the state may
declaim liability for any purchases made after such date. The total dollar value of this contract is
subject to a variance. If the expiration date occurs before the contract dollar value less 20% is
expended, the contract may be extended, upon mutual State and Contractor’s agreement, until the
minimum dollar value is reached.

The State shall be excused from purchasing the minimum contract quantities to the extent that

such reduced requirements are caused by closure of State facilities, cancellation, or reduction of
State programs or lack of appropriations.
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Contractors Guide continue...

7. MODIFICATION OF CONTRACT
Delivery sites may be added or deleted as deemed necessary by DGS’ Procurement Division.

At the discretion of the State, any contract may be modified in whole or in part upon mutual
agreement of both parties. Such modifications shall be in writing, signed and dated by an
authorized representative of each party.

8. EMERGENCY EXTENSION OPTION

In the event of an emergency, the State upon mutual agreement with the contractor may extend
the contract for up to one (1) additional year beyond the stated term and any noted extensions.
Extensions during this period may occur in various increments until the establishment of a new
contract (the total of the Emergency extension(s) terms shall not exceed one (1) additional year).
All original Terms and Conditions shall remain the same during the extensions. Emergency
Extension option may be exercised in the event that a replacement contract cannot be established
due to the protest of Intent to Award, loss of key State procurement staff, or other circumstance
that would otherwise cause an unanticipated disruption in the State contracting process.
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Item

@)

@)

®)

4)

®)

Unit

Cs

CS

Cs

Cs

CS

Contract (Mandatory) 1-09-89-60

Commodity #
8940-920-1856-7
Manufacturer:
Brand Offered:

Product Code:

Quantity Per Case:

8940-920-1857-9
Manufacturer:
Brand Offered:

Product Code:

Quantity Per Case:

8940-920-1858-0

Manufacturer:

Brand Offered:

Product Code:

Quantity Per Case:

8940-920-1882-8
Manufacturer:
Brand Offered:

Product Code:

Quantity Per Case:

8940-920-1859-2
Manufacturer:
Brand Offered:

Product Code:

Quantity Per Case:

Cost Sheets

Description

Thin Crust Cheese
Nardone Bros.
Nardone Bros.
961CMA

96

Thin Crust Sausage
Nardone Bros.
Nardone Bros.
961MSA

96

Thin Crust Pepperoni
Nardone Bros.
Nardone Bros.
961MPA

96

Thin Crust Vegetarian
Nardone Bros.
Nardone Bros.
961CMV

96

French Bread, Cheese
Nardone Bros.

Nardone Bros.

60UMA

60

Price

$50.29

$52.43

$52.43

$ 54.57

$ 46.00
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CS

Cs

CS

Contract (Mandatory) 1-09-89-60

8940-920-1860-9
Manufacturer:
Brand Offered:

Product Code:

Quantity Per Case:

8940-920-1861-0
Manufacturer:
Brand Offered:

Product Code:

Quantity Per Case:

8940-920-1883-0
Manufacturer:
Brand Offered:

Product Code:

Quantity Per Case:

Cost Sheets

French Bread, Sausage

Nardone Bros.

Nardone Bros.

60UMSA

60

Thin Crust Cheese

Nardone Bros.

Nardone Bros.

60UMPA

60

Thin Crust Cheese

Nardone Bros.

Nardone Bros.

60UMV

60

$46.00

$ 47.00

$51.00
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Nutrifion F acts

Berving Size (1424)
1Senvings PerContalner 85

Amzzunt PzrsqrvE .
Calorlas 330 Dalmes frcm Fat 150
% Datly Vaolup'
Total Fat {7g I 289
‘Sajuraled Fat 4 21%
Trans Fat Og .
Cholesterol 1omg T 3
Sadium 820mg - 717
Yozl Carhohydrato 28g . - 8%

: Disiary Fﬂ:ariess than 1g 4%

Sigars 55

F'rnlelnqsg e

{Viamin A20% - Viemin C 10%

Calcium40% = iron 15%

| *Pamsnt Day Valles mré beasdan m200D ..
.. |-cakirin tiot Yourdoly valuas mey bo higheror | -,

lnwerdapzndlng op yolr caloela npeds:
Caleries: 2,000  2.5130

; [TalarFal - - lesuitmn 85y . BOg
Bafuraled Fa-i - Lassihan 20g . 5
Cholestaml . . - tsssihas 300img ' A00mg
‘Badiem ;. lassthnn 2, 40amp Z4Du.mg
Tuial C.axblihrdrab . . 300p- 875y
‘Dietary Fiber . 28g 30g

Gaierips psr e
Fat Cmbﬂhydrala 4« Profaind

961CMA (2)

01 12512805




. SPECIFICATIGNS

CHIESE/CIEESE SUBSTITUTE I’IZZA

¢

. secMA o
SERWNGS: : 96-5.00 oz, portipns per case: size o be appraxxmately | AR ERE & N
- A Xperpdrtion;i L . e
‘WEIGHT; MWet Weipht | per carton nor less Ib,an 30.00 ibs.
INGREDIENTS: =~ - i 5:? L B _
| . CHE?E_SE: ‘ \‘Lomesture-Part Sklm Mozzarella Cheese (Cultured Pasteurized Part ™ 77+ R

Skim ik, Salt, Enzymes) Mozzarelld Cheese Substiture: Water, Casein,
- Parttally Hydrogenated Saybean Oil, Salt, Sodium Aluminur Phosphate, _
- Lactic Acid, Natural Flavar, Starch, Sodinm Citmte, Sorbic Acid {Preservative),”
. - Trisodium Phiosphate, Artificial Color, Guar Gum, Artificial Flavor, Magnesiom
. Oxide, Ferric Orthophesphate Zinc Oxide, Riboflavin, Cyanacobalamis,
Falic Acid, Pyndcxme HCL (Vitimin BGJ,chm&m:de, Ttnamm: S
anumtratc, V:tammAPalszata. BT '

Ennched Fluur, (Mnlted Bm-lcy F four, ch:m Imu Thmmme Monomtmte
Ribeflavin, Folic Acig), Water, Soybean Oil, Contains 2% or Less ~ AR
. of the Follewing: Sugar, Salt, Yeast, Dough Conditioner {Yeast), Datem, - -

SAUC- Tomatoes (W ater,'Tumatd Paste [Mot Less Than 31% Soluble Solids]), ‘
Ll " Contains 1% or Less of Onion, Salt; Spices, Garlie Powder, Saoybean OLI
g }fanthan Gum, :

PA‘CKING iﬁach layer i he separated with Quilon pan liner sujtable -
i "for baking.

CDOK!NG IN‘S‘TRUCTION 5: S
" For an exfra crisp crust: Preheat aven fo 375 F Place pizza direatly on

. center over rack. Cook for 7 to 10 minutes or uunl cheese is mélted and
: 'crust edges are golden browrx

For g cnsp crust: Preheatoven to 375 F. Place pizza on a cookic sheet. = ' S
-i Cook for § to 11 minutes or until cheese iz melted and crust edges are RE Wl
'gulden browm . B3 ‘

 NOTE: Due ta oven variances, cooking timés may requice atfustments.

. Dne 5.000z. Cheese/Cheeae Substlrute Pizza P:owdes 2 00 oz. Equivalent Meat Alternate, 2 Samngs af
B:aad Alternats; 1/8 Cup AY egemb]e for the Chxld Nulrition Meal Pattern Requizements.

Nardonc Bra ! Idnﬁfncturéd by Nardone Bras. Baking Company, Ine,

Worl/produzySatems




Aungust 27, 2003

'_ _:,}' Sugor Alcchal

Thiamin-B1 - . 015mg ;
Riboflavin-B2 Y8 Mmg o
Niaein-B3. 154 mpr v
Vitamin-B& 0.06mg - -
Vitamin-B12 0.09 mug
oo Biatig o .. 039meg .
©oon Yitamie C 0 0 80T mg
U Wit E»AJphnEqmv.' 8.95 mg
Folate: - a 1.23-meg
- Vitomin K 0.00 mcg
...~ Pantothenic Acid 0.10 g -
. ‘Minerals
Calcium 282.45 mg
Chiloride 25972 mg
> Chromium - mecg
" Copper 023mg
Iodine 4,37 mog
BRI 1= SUE 2.14mg
| -Magnesium v 16.93 mg
- . Manganese C 0.00mg -
- Molybdeaum - o ST e DGR
...+ Phosphorus . 13&8 75 mg .
. Potagsium 12835 mg .
" Selepinm 0.02 mcg
;.. Sodiym : .581 B0 mg
o~ Eipe - B2 g
. Saturated Fats
_18:0-Stearic, . 025g
-7 Qther 4 .
. gg .
m
Og ¢

D61CMA (2)
Total Weight: 5 00 uz-wt
Cost: - .

‘ Amuunt - Amoutt
Nutrient Per 100g . Per Serving
Rasic Components PR TN O I R IR
Calories - PO 23G 28 326.43
Calories from Faf - o0 108,85 154.29
Calaries from Sammted Fat 26.80 - . 37.99
Protein - 1084 g 1837 g
Carbohydrates ' 5.89 g 2819 g

«+ i Dietary Fiber g 49% g
-~ Soluble-Fiber i {2040
... InScluble Fiber : g Og
© Sugar-Tot] - - B - o 484g
Othar Carbs B 2105 g
Fat-Total B AT g
. . SaturatedFat . = . - - B . L 4Z2g
“MonoFat . . 2. 6368
" PolyFet 7 g C 542'g
. Chalesterol - : mg 17462-mg...,
“#Vitamins. e S e S
747.06 TU 103R.95 T |

0.21 mg .
“0.20mg -

2008 my s
- 0.13 mog

0.55 mog -
7I8mg - "

1269 mg

1.75 mecg
0.00 meg
0.15mg

400,37 mg -

368.15 mg

- Mog
p32mg -
6.18 ‘meg
304'mg

24,00 mg
0.00 mg
_V.-,-:.‘mcg' oo
185516 mg -
181,94 mg
0.03 mog
824.70 mg
*12:35mg. - -

Dj\Sg
- ﬂg

"Dmg
Og
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Nutrition*F*a‘cts ‘

Serving Size (142g) -

Servings Per Contalner 96

Amount Per Serving

Calorles 340 * Calories from Fat 170
. . . % Dally Valua®

Total Fat 189 28%
Saturated Fat 4.5g ' 23%
Trans Fat Oy

Chotestarol 16mg 5%

Sodium 840mg 36%

Total Carbohydrate 299 10%
Dietary Fiber 19 : ' 4%
Sugars5g

Protein 16g ]

Vitamin A 16% - . Vitamin C 10%

Calcium 35% . [ron 15%

*Porcant Daby Valuas ara based on a 2,000 caloris diet. Your
dally values may be higher or lower depending on your ealotie
needs: . .

Celories: 2000 2,500
Tolal Fat Less than 659 80g

Saturated Fat Less than 209 250
Cholestorol . Less than 300mg  300mg
Sodium Lesz than 2,400mg 2,400mg
Total Carbohydrate 300g 375¢

Dietary Flber 25g 30g

Calorles per gram:

FatB « Carbohydrala 4 » Protein 4

l!"-




March 24, 2004

Sugar Alcohol

Og

961MSA (2)
Total Weight: 5.00 oz-wt I R
Cost: -
4 Per Serving
L Amount Amount

Nutrient ‘ Per 100g Per Serving
-Basic Compcnents

Calaries - 239.72 339.81

- Calories from Fat 115.44 . 163.63

"Calaries from Saturatcd Fat 3120 . 44 22

- Progin oo i :

- -.-.Carhohydmtas
Distary Fiber -~ 77
SolobleFier - - 7 0
InSolyblé Fiber = = = 77
Sugar> Ta(ﬂl Lo

~ Other Caybs. -
e
Sanwated Fab. -
Mono Fat |
Poly Fat - S
TransFatzyAmds L
Cholesteral -
Vitamins: - )

- Vitamin AU 437
Thiamin-B}
Rlbuﬂavm-BZ
Niacin-B3 - Sln
Vilamin-B6
Vnmmm-BI:! 07 m
Biptin - 31
thﬂmmc B4 ME" X
VitE_—A;pha Eq'uiv. ’ 7.15mg 10.14 mg
Folate -~ .. 0.97 mcg 1,37 mcg
Vitamin K.~ TG (.00 mcg
Pﬂntothemc Acid G.11 mg
Minerals .- L e
Calgiom . - - 23234 mg . 32935 mg
Chlortde 261.41 mg 370.54 g
Chromium o -=-meg -~ ML

- Copper ... D18 mg . 0.26 mg

. Iodine - : " “3.56meg T 5.05meg
Iron 209 mg- - 2.96 mg
Magnesium 13 25 mg. - 18.80 mg
Mangansse ~-0.00mg . 0.00 mg
Molybdenum S o CR .- B = 134
Phpsphorus “1080.17mg. 147444 mg :
Potassium 9913 mg ... 140.52 mg : |
Seleniom 0,02 meg o 0.02 meg ’
Sodinm 582 13mg " 82317 mg
Zine 6 93 mg T 9,82 mg
Saturated Fats CoTe
18:0-3fearic 0.21 g o 028 g
Cther Lo
Alcohol - Og Og
Caffeine 0'mg D mg




SERVINGS:

' WEIGH’I:

SPECIFICATIONS

' SAUSAGE CHEESEACHLESE SUBSTITUTE PIZZA

DG1MSA.

96-3.00 az. pm:ﬂci_r'ls per case: size to be approximately
4" X 6" perportion. S .

-

Ntheightpérréarth r'i’qfieAséb fhan 30,00 Ibs. . ' ‘ L

e mNGREDMNTS

CRUST:

CHEESE:

 BAUSAGE:

PACKING:

COOKING INSTRUCTIONS:

Eneiched Flour, (Malied Barley Flour, Niacin, Iton, Thinmine Mononitate,
Ribafavin, Folic Acid) Water, Soybean Qil, Contains 2% or Less
of the Fallowing: Sugar, Salt, Yeask, Dough Conditioner (Yeast), Datem,

Low Moisture-Part Skim Mozzarella Cheese (Cultured Pasteurized Part |
Slim Milk, Salt, Enzymes).. Mozzaretln Cheese Substitute: Water, Casein,
Partially Hydrogenaizd Soybeen Oil, Salt, Sodium Aluminum Phosphate,
Lactic Agid, Natural Flavor, Starch, Sodium Citrate, Sorhic Asid (Preservative),
Saorium Phosphate, Artifivial Color, Guar Gum, Artificial Flavor, Magnesiy
Oxide, Ferric Orthophosphate Zinc Oxide, Riboflavin, Cyanocobalamin,

Folic Acid, Pyridoxine HCL (Vitamin B6), Niacinmﬁide,‘ﬂﬁamine o
Mononitrate, Vitamin A Palmitate). B

Tomatoes (Water, Tomato Paste [Not Less Than 3 1% Suluble Solids]), I .

Coutains 1% or Less of Onion, Salt, Spices, Garlic Powder, Soybean oil,
Hanthan Gum., . : e .

Ground Park (No Mare Than 30% Fat), Water, Spices, Salf, Dextras,
Gartic Powder, = . - oo v

Each layer to be separated with. Quilon pan liner suitable
for baeking. :

“For an extrm crisp crust: Preheat oven fo 375 F. Flace pizza difeatly an - -
. center oven rack, Cookfor 7 to 10 minutes or until cheese is melted and
crust edges are golden brown, .

Far a crisp crust: E.reh"cnt oven to 375 F. Ploce pizza on a cookie sheet, -
Caok for 8 to 1 minutes or uetil cheese is melted and crust edges are

golden brown. .

NOTE: Due to gven variances, cooking times may require adjnstments.

One 5.00 oz. Sausape Cheese/Cheese Substitute Pizzz Provides 2.00 oz, EquivalentMeat}M_(:atAl';émaAtg,: T
2.00 Servings of Bread Alternate, 1/8 Cup 'V egetable for the Child Nutrition Meal Pattern Requirements. - o

Nitdone Bros. Brand - Manufactured by Nardone Bros. Baking Company, Inte,

Word/product/¥61 msa




| Eoﬁm Em mEE E THUVESDIIM “ONTE mommzs_oo AN a% mmg&oémmzmw
R ST _oo mzz{m_ 50U mzom_m<z A ma%

<rmmwm hmm
mm:ﬁ_:u_mw« _
(40 ININIHYE
A (H8SVd GNY
AN ETREE YRS

8N

mﬁma No%m % zu mm._%cm .:SEZ o
ﬁ#olm vasn ‘2g1adeg :o.w_;y:: pue pooq sy} £q umw.ho:asc ycm5m¥Mam v:m :,_

- aboTy S143 40 asp) TSHRNR Inbay uiatiey eay UoL31d3DH PYIYD 94} Ao} 3] qejebon
. . dny g/ . "9jelia}y peaig o sbusaies g ‘Dyewsaiy e/ peay y=m~ﬁ=_:vu _
NO , “Zo :o s mmv,:aun mﬂn.m I} ISQNG wmmmau\amww:u .zemmnnma “Zo cc S 90 D

883450

, u_dumm vwwm»va:wa

ac_uczm_u muzﬁ_:u Lwﬁnmwm ﬁ_uc o.aumq Ja1ep; :.macmu amz p1oy u_&«_u 1HY ‘YHd
m+~L*_z wnipog* mx_unmm 30 z_mmhawyc san|dg asod jxaq" ydmm Jaag acm A104] |THOYd
~d3d” Esm :m;tﬁx 110 :mmaacm Lmuzoa_ a11des sandg’ Hes'uoiug jo ssa71 40 Y41 surey
= ‘(Isp1yos minzgom XIE ueyl ssa7 joNjalsed OYeR0} ‘IS YeH) S0 eR0] I IINYS TR}
~M1ed Y uines!n’syedyiuauoy m:.sm.:w Splweulvel N’ (9g UINRRIA)TTOH @uiRoplifd proy
u.dcuﬁc_sw_mncuazwmo,:_:md$oa depixg oz wﬁmcamazam:WLm Jldaag apIxo unisaubey
‘doney 4 dwuo_,...:tc,_;:,_@ :w:m 10309 1BIDI3 1Y m#m.ﬁmccn_. ,,E_‘:_ucm {3n1 jearasaiq}play
_d1quog w«mhﬁ_u WAIPOG "Yoaels “1onel 4 1einjey ‘pray u.ﬁumJ ‘ajeydsoyy WAL WYY W

S —POs'res iyl :mma.?w. pajeuabolpiy £11e1gaed 'utasen aayel: AN ISgNS. 95 B8
- .yuﬁNNh: (SaWAzUg J1IBS NIy s.xm.ﬁhmmMuuN_;smwmmm.vm;:adzowwmmm:u RITAIRZZO) WiAg
o Fed-aimSI0l Mo IIsIIHD Emwma.ﬁ#mmmkvgmco.ﬁ_ucoo ybnoq’ 1sea) ‘ 31es ‘1ebng  Bul noj
~ T —y04 ayy »ohmmmqﬁbouxw m:_w«:ou.d_o :ﬁmazcw,hmama.hv_uaho_dcu uineyjoqiy ‘ajeiyiu
lozoz m:.sm.nh :o;_ :.ombz ;:cum hwdumm vu*imzuhzndu payaiiuzy: Hm:mu mbzmﬂnwxwz_

_ (- Eo,_maamm_ %01 Sl eZZ1d Sy Jo EmEoo ey 0 -
SE w._b,_._.._amm_dm mwmmzumwwmzu _ZOmmﬁ._&mn_

,sz@E . Qﬂ_s__\mm,

1




%rmm

Servings Per Container 95 .
- | Amount Per Sérving
Calories 340 Calories from Fat 150
% Dally Value*

Total Fat 169 25%
Saturated Fat 3.59 18%
Trans Fat Og .

Cholesterol 25mg 8%

Sodium 1150mg 48%

Total Carbohydrate 30g . 10%
Dietary Fiber less than 1g . 4%
Sugars 5g

Protein 199

Vitamin A 15% e ~ Vitamin C 10%

Calcium 30% . Iron 15%

Total Fat - Lesgs ihan B5g
Saturated Fat Less than 20g 25g
. | Cholestezol . . Lessihan 300my 300mg
Sodium : Less than 2,400mg 2,400mo
Total Carbcohydrate q00g  375p
Distary Fibar - 265 g
Calorias per gram:

Nutrition Facts
Serving Size (142g)

*Percent Dally Values are bagad on a 2,000 calorle diet, Yow
daﬂ)évalqan may tis higher o lowsr depending on your calorie
neads:

Calorien: 2,000 2800 |-

Fat9 » Carbohydrate 4 » Protain-4




| | - 96IMPA (2) - February 26, 2004
Total Weight: 5.00 oz-wt : ‘o '
- Cost: - '
' . o Por Serving
R ‘ Amount Amount ' e
. INutrient. ‘Par 100g Per Serving .
"7 Basic Components : Ce FeotE e n
© U Calodes 254,13 36023 (0T e Sl
© . Cylories from Fat 124.28 17637 -~ 7., .. - T 2
... Calories from Saturated Fat 3548 . . o5628 -0 : "
. Protein | - S ll#dg 1622g. .
.. .. Carbohydrates ' : 30.05g. - .
5~ Dietary Fiber 399
.. - Solubls Fiber 0.00.g
= - InSoluble Fiber 0g
Sugar - Total 444 p
Diher Carbs 2414
~ Fat-Tosal 18,57 g -
- Sahirated Fat 5598
. Mono Fat 7588
- .. ‘PolyFat 494 g -
- Trong Fatty Acids R -
Cholesterof : . 10,69 mig - .

Vitamins ' B
Vitamin A TU B47.92.1U
- Thiamin-B1 .32 mig
. Ribofavio-B2 0.20 mig
‘Niacin-B3 225 mg
“Vitamin-B& . - 0.06 mg
. Vitlamin-B12 "0:10 mieg
Biatin. - 0.43 meg -
Vitamin C ' 5.73 mg
Vit E-Alpha Equiv. 8.96. mg
Folate : 136 meg
Vittmin K | .00 micg
Padtothenic Acid ! g.11 mg
Minerals Coewielials T o
Calcium < 2255Tmg - 31873 mg
Chloride . 27492 mg v 38970 mg
Chromivm R - = - R - mog
Copper - 018mg 0.25 mg
Indine « 383 meg - ¢ 5.00mieg
Jron _ R L 11 S 3.04 mp
- Magnesium e 1327 mE o 18.81 mg
Manganase. _ 0.00mg 0 0.00 mg
Molybdenum oo e cemege ~ meg S
Phosphorus . © 0 7.1043.84.mg - 1479.64 mg. e
Potassium - 13875mp - 19R.10 mg K
Selenium : e G02 mepst . 0.02 meg e
Sodium : © 83 30 mig, 98148 mg
Zinic S ABDmig. . 0.64 mf
Saturated Fats B L
18:0-Stearic ' 083g
Other - -
Alaohol 0g-
Caffeine D mg

Sugar Alcobol S og . . 0g ..




SPECIFICATIONS

PEPPERD‘(I CI'IEESE\CEEDSE SU’BS‘IITUTZE PIZZ-»&

- D6IVIPA
SERV!NGS  9E-5.00 oz pomons percase size to be approxxm&tﬂly A
- : B 4 - parpamnn
WEIGHT ’ " Nethght PEr carton’ natless than 30.00 1bs.
mcmnmwa.' — —— ; - _
CRU‘%T. », : Ennched Ficmr (Ma)tadBarley Flnur Miacin, Imn 'Euamme Munumtrata

. Riboflavin, Folic Acid) Water, Soybean Oit, Containg 2% or Less -
- Df thc Followmg Sugar Su.lt, Yeast, Dough Condmouer {Yeast), Datam

'~ CHEESE: " Low Mossmre—Par: Sk.lm wiozzarella Cheese (Cultured Pnsteunzec{ Part

s - " Skim Milk, Salt, Enzymes). Mozzarella Cheese Suhstirute: Water, Casein,

' ~: .. ¢ Partially Hydrogenated Saybean Oil, Salt, Sodium-Aluminum Phosphate,

S w7 1 ackic Asid, Natural Flavar, Starch, Sodium Citrate,” Sm'blc Acid [Przscrvatwc),' o

T A Sodium Phosphate, Artificial Coler, Guar Gura, Artificial Flavor, Maguesium

. Oxide, Ferric Orthophosphate Zine Oxide, Riboflavin, Cyanooobalamin,’

LT " Folic Acid, Pyridpxine HCL (Vitamin B6), "Nxacmamxde, Thiamine - o

s , Mcnamtratc, VltammAPametma) , N

| 'SAUCE: . Tomataes ('Watar, Tomato Paste [Not Less Than 31% Soluble Soilds] Yo
: Containg 1%.0r, Less DE Oman, Salt, Sp:ces, Gn:rhc Powder Snybean Dxl

Xanthan Gum.

: :PEPPERONI: Pork.and Beef, Salt. Dextrose, Spices, Oiearssm c:E Papn'ka, Sodium Nltnte
- BHA, BHT, CitrictAcid. May Cunmm Water Lacttc Acid Starter Cultura, :

Flavunng, Dchydrated Garlic.

PACKING: Ezch Inyer to be ssparated with qulun pan liner auitable
R i forbakmg . .
_ CQDICING INSTRUCTIONS:

For an extra. c:nsp crust: Preheatoven to 375 F. P[acc pxzzn. d1rcc!ly on
center oven rack.. Coak for 7 to 10 minutes or until cheese is melxd and
crust edg:s ArE goldcn brown.

e _ For a erisp crust: | Proheat aven to 375 E. thc plzza on & cookic sheet
Cook for & to 11 minutes or until cheese is melted and crust edges are

golden brown, -

NQTE: Due to oyen variances, cooking times may require adjustments.

One 5 OQ 0Z, Peppemm Cheese/Cheese Substitute Pizza vauies 2 08 gz. Equwalcnt Meat: Ahcmate 2 00.- L
Semngs of Bread Alternate, 1/8 Cup Vegetable for the Chﬂd Nutsitton Meal Patterny Requirements. . .

Nardone Bros. Brand - Manufactured by Nardone Bros. Baking Company, Inc.
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. Nutrition Facts

| Senving Size (153g)

Servings Per Container B8

Amount PerSarving

Calories 340 Calories fram Fat 110

%, Daiy Valus*

Total Fat 12g 18%
Saturated Fal 7g 35%
Trans Fatdn .

| Cholesteral 30mg- - " -A0%|- . .

Sedium S30mg " 22%

Tatal Carbahydrats 25g 10%
Dietsiry Fiberig. 5%

Sugars 6g -

INGREDIENTS:

1981cmvz;

5/9/2007

Protein 23g

Vilamin A 8% - « - Vitamin © 15% |
| Cagum 45%7 T Ten 0%

“Peresr Daly Values ore baged on a 2,000 -

colatie tet, ourum(yvalues mnyhahlgha o |

lower depangintg on your calatie needs;”
- Cajares:. 2,000 : .25

ToBlFal eSS hon 530 B'Gé'—'
Salumled Eat - Lessthm zu

Chatesierm , lessihon E0ma aa
Sodium Less thon Zdullmg ang
TDWCnuhydm!u 300p -3r5g
Dleioty Fiba. R .?59

Chalasies pe« gmm

- Faig - Carhbhydmiﬂ * ‘Proilel




SPECIFICATONS

CHEESE AND VEGGIE PIZZA
S-BGICMV o
SERV]NGS S 96—5 407, Pomons per case' size to ba appmxamately
' ‘ 47x86” per portlon' o
' WEIGHT: Net Weight per carton notless than 32. 401bs..
'H\IGR.EEIENTS:?;T_:'Z-". SR e
Enriched Fluur (Maltad Bariey Flour Nigcin, Iron,

~CRUST: -
S AT Thiamine Mononitrate, Riboflavin, Folic Acid,) Water, Soybean

;“.:-»'-.Dough Cond:tmner{'}.’ east} Datem

. .Low Moxsture-part skxm Mczzarel]a Cheese (Cultumd Pasteunzad !

:CHEE
SR _;;:’APart Sigm Mﬂ}c Salt, Enzymes)

SAUCE L Tomatoes(Water Tomato Paste [not less than 31% sa}uble sohds}),’v“"_f_ ' o

o . Contains 1% or less of Onion, Salt; Spices, Garlic Powder,
",. ‘Scybean OJJ, Xanthau Gum '

PEPPERS Dicéd G'r?an Eeppgr, |
ONIDN Dsg:ed Red Orior.
' MUSHR_OUMS ~Sliced Mushrooms

PACI-.ING Each layer to be Separated with qulon pan liner suitable for hak_mg SOV

COOKING INSTR.UCTION S: ‘
Far an extrn orisp crast: Prehent oven to 3[30 325°F. Floce pxzzn

.+ dizectly on center oven rack. Cook for 7 to 10 minutes or unkl
- gheese 33 melied and crust edges are polden brown

- Torn erisp crust: Prehial oven to 300-325°F: Place pizzaon &
% 7' cookie sheet. Cook for 8'to 11 miinntes or unti] cheese is melied
C o ‘and crust cdgcs ure goldcn. brown L

h NDTE Due to Gven vanancas coolang bmcs may require
ad,;ustment I : .

One 5.40z. Cheese and Veggie Pizza Prowdm 2.00 bz Eqmvnlont Meat: Altemntwe 2 Scrvmgs of Brmrl Altemaln T I AU

end 1/8 Cup Vegelable fur the Child Nutrition Ml Paticm Reguirements.

Nardone Bros. Brand -Momufactured by Nardone Bms. Baldng Co. Ino.

‘Oil, Contains 2% ar less of the: foﬂowmg Sugar Salt, Yeast, =
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Nurition Facts | 60UNA (3)]

Serving Skze (156g) D1/25/20D06
Bemvings Per Container 60
Amount Per Sarving
calaﬁasssu Calaries from Fat 150"
% Datly Valia |
- {Total Fal 17y . 2%
Saluraled Fat 4g -, 8% :
Trans Fat.0g
.. |Cholesteroldgmg . - 3%
1Sedium ga0mg . . 39%% ]
. |Tota] Carbohytrate 36g - 29, -
;—‘{;—'__Dletary F“her'in : ,? -
R T R

.| Protein {7g -

_ " |Vitarnitn A20%. » Vitamin G 15%
| Calcium 40% - -+ - lron 10%:

"+ | *Proreant Dally Values ot beand ena 2,000 . |

ealatle diet, Your dally valuss msy ba iigher or

luwardapmdmgan/mr csindle Heeds:
i :Calarles: 3008

nnlmespargmm. :
© FelB - uamabmlud - P!r.\taiﬂd




- 60UMA (3) | Faly 2, 2003

Total Weight: 5.50 oz-wt-

Cost:
Per Serving
Amount , Amount .
. Natriemt - .. Perlilg - Per Ser\lmg
. 'Basic Cnmponenm RN A
Calories .. 22466 350.30 .
.Calacies from Pat §5.44 148.82 | '
Calosies frofn Snmrated Fat  22.02 . 3433
- Prolein » . 11.07 g+ S 17268
... Carbohydrates 2278 p.- 35.52
s ~Pietary-Fiber 0.73-g 1.14
’ -Soluble Fiber . D0D.g T 600
InSoluble Fiber - bE ' o -
- Sugar - Total - 327¢g 510
- Other Carbs . . D47 e 0.73
Fat-Total _10.60°g  16.54
" Satarsted Fat: - 243 p < 3,81
Mono Fat - 379g T 5492
Poly Fat : 3.58g - 5.58
. TrnnanttyAmds S S0g . ..,
.. Cholesteral - co _ ‘.,89' T o TR
Vitamins ' s oo
. Vitamin A IU 580.2(1 IU‘ T 106660 TU-
. Thiamin-B1 - - 0.02mg- - - - B0dmg.
Riboflavin-B2 - © 006wz - . G0Bmg
Niacin-B3 ‘ - 045 mg. - . - 0.70mp-
Vitamin-B6 = . 0.06mg . - . O.10mg
V;tanun-BlT . 008 mcg: e w13 meg
. ‘Biotin +D35meg . o 055 meg
VitaminC' |, 578, Jng.. 8.98.mg
Vit E-Alphaliguw. - B@2mg 0 - 1250 mg
Folate . . " 1.18Bmeg .. . 1.34mcg
. Vigmin¥ = - ~meg ¢ .- - meg -
Pantothenic Acid R 12 mg e S 0,18mp -
Minerals _ T L )
Calcium . -251.10 mg,. . 39153 mg
- Chloride . 47.64mg- 7428 mg
Chromium —~ meg -- meg
Copper 0.21 mg 832 mp-
- Jodine .66 meg- - 5.70 meg
Fron ‘1igmg - . 1.80mg
- - Magnesium 1674 mg- - 26,09 mg . ,
Mangaoeses T O.00me 0.00 mg o ?
Molybdenum - o wmegt -~ ey >
Phosphorus 1192.03'mg - - 1858.68'mg .
Potassium 138.08 mp 21531 mg '
< Salenium 0.02 mng S D03 meg”
Sodium. - - 599 26HE” 934 40.mg
Zing 794 mg 123%mg
Saturated rats - o :
18:0-Stearic : 190 L - 0.2%g
Other
~ Aleohol Og 0g
- Cuffginz Gmg Omg
Supgar Alcohol - =g




1

_ SPECIFICATIONS

FRENCH BREAD FIZZA
. 6UUMA
,SERYH\IGS: - S 60-5.50 0z p‘orrt':io‘hs."per caser size to be approzimately
A o . . 3II-X 8“ p&rporﬁnp. _
o WEIGHT:. . . NetWeightpercartonnot less than 20.63 lbs.
i A :"{;‘I{f}S,T: .. Enriched Flonr (Wheat Fl;:ur, Malted Barlay Flour, i\ﬁacin, Beduced Trom, . .- )

. Thiamin Moronitrate, Riboflavin, Folic Acid), Water, Rye Flour, Yeast, ‘
. Contains 2% or Less of the Fallowing: Soybean Oil, Salt, High Fructose Com
" Syritg, Dextrose, Calcium Propionate(A Pressrvative), Calcium Sulfote, Wheat .
Flowr, Datem, Mono and Diglycerides, Ethoxylaled Mono and Diglycerides,
" ~Mialted Barley Floul, Ammonium Sulfate, Ascorbic Acid{Dough Conditioner),
" Enzyme Active Sy Flour, Polysorbate £0, Soy Lecithin, Enzymes, Fotassium

* Todate, Azodicarhonamide, Sadinm Prapionate(A Preservative), L-Cysteine, .

. Low Molsture-Part Skim Mozzarella Chesse {Cultured Pasteurized Part -
Skim Milk, Solt, Enzymes). Mozzarella Chesse Substitute: Water, Cascin,

. Partially Hydrogenated Soybean Oil, Salt; Sadium Alaminum Phosphate, |
Lactic Acid, Natural Flavar, Starch, Sodium Citrate, Sorbic Acid (Fraservative),
Sodium Phésphate, Artificial Colar, Guar Gum, Artificial Flavor, Megnesium

- Oxide, Ferric Orthdphaspliate Zine Oxide, Riboflavin, Cyzuocobalarin,”
Folic Acid, Pyridaxine HCL (Vitamio B6), Niacinamide, Thiamine -
Mononitrate; Vitamin A Palmitate. o

. SAUCE: . Tomatoes (Water, Tomato Pastc [Not Less Than 31% Soluble Solids] ), . - -
- o Contains 1% or Less of Onion, Salt, Spices, Gartic Powder, Soybean od,

‘ Kanthan Gum,
- PACKING: Each layerto bé‘separatad with Quilon pan liner snitable |
i . for baking. .. ' . -
 COOKING INSTRUCTIONS: .~ | ‘ o Dt
) <. Foranexira crisp crust: Preheat over to 375 F. Place pizza dirsctly on-
center oven rack, Caookfor7ta 10 minutes or until cheese is melted and
crust edges are pojdan brown. e c T

For a crisp crust: Preheat aven to 375 F. Place pizza on 2 cookie sheet,
Cook for 8 to 11 minutes or until cheese is melted and crust edges are

golden brown.
NOTE; .Dué 't_r‘). o‘\‘rf&_m variances, coaking ﬁmes may méuire adjustments,

" One 5.50 0z, Franch Bread Cheese/Cheese Subshiute Pizza Provides 2.00 oz. Equivalent Meat Alternate, . .
_ 2.00 Servings of Bread, 1/4 Cup Vagatable for the Child Nutrition Meal Pattern Reguirements, ... . 7.

' Nnrdbné‘Bz"tfs.{ Brand - Manufaciured by Nardone Bros. Baldng Company, Inc. -~ . o e

) Wonﬂpraducl]ﬁﬂmn;x'(SJ
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Serving Size (1569|)
Servings Per Container 60

Amount Per Serving )
Calories 350 Calories from Fat 130

% Bally Valuo®*
Total Fat 14g . 21%
Saturated Fat 59 . 25%
Trans Fat Og . '
Cholesterol 26mg 8%
Sodium 780mg 32%
Total Carbohydrate 36g 12%
Dielary Fiber 2g , ' 8%
Sugars 69
Protein 19g B
Vitamin A 10% . Vitamin C 15%
Calcium 35% . Iron 6%

*Percent Daily Values are based an & 2,000 calore diat, Your
daily values may be higher of lower depending on your calorie

needs: .
Calories: 2000 2,500

Total Fat T.ess (han 659 80y
Salurated Fal Less than 203 259
Cholaslerci - Less than 300my  300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 3759
Dielary Fibar 253 30a
Calnries per gram:

Fat® » Carbohydrate 4 + Prolein 4




. Minerals
" Calofum

L .-,.'Phusphoma T

ESUMSA ‘

SS': 4.50 oz
o Coat’ N :

 July 2,1996 -

P i:_:u D:sa.ochmdes o

- Lactose

- Copper
- Tron
Magnesinm

' otherFass
Omege 3 FﬂtlyAmds '

Omega 6 Fatty Acids
Cther -

Alcohol

Caffeine

£.05 g
be2g

0g -

Gmg

| % cnmpansonio. USLabel Aduit T

32697 mgz
0.03mg: -
c108mge o
27 15mg
. 002mg
"20.72mg-
333.02mg
v 268 meg
L TIBESmE -

134 mg
00Bg
097

O0g
0 mig

0Ii3mg .
. vﬁ.agmcg.'

. 932mg. .
' .003mcg
.flﬂmg.

o

33% :

- 2%

Y
Q0%

JRE) S
9% .

6%




 WEIGHT: -

INGREDIENTS' :

. CRUST:

C

".60-5.5{] oz. pomons pm: casc m ’mbe apgmmmafelv
' B'Xx”pzrporﬁon_ o

' Do Skim Ivmk, Sall’,Enzym&c) Mozza:ella Cheese Substitute; Water, Casem. s
Partmlly Hydmgenated Soybean Ch’i, Salt, Sodiun, A}ummum Phogphate;,
" |Lactio Acid, Namml Hlavo:, Stareh, Sodmm Citrats, SoﬂmAmd (Preservahve),

. 8P ECIE’IC ATION S

FENC’H BREAD SA.USAGE CHEESEICHEESE SUBSTI’I’UTE PIZZA GGUMSA , .

Nat 'nght psr nartonno!: st than 20 63 lbs

*

-Emmhed Flour (Flour Barigy’ Malt, N”mcm, [run, 'mia:rune Mononr(mtq,

S Soybean Oﬂ, ngh anﬁnsa Cnm Symp, Bakt ¥ Yee.qtNutmmts {A.mmonmm
"+ Sulfate], Calainm Szﬂ.ﬁtc} Calmum Propionate {Preservative), Yellow Com Maal
- .,ifﬁpparmt, Cam Bmmh, Ascorbxc .eﬁmid, Potassmm chnte. L-Clw.tmnz ADA,

w'.;"'.A . _Ean_' m. 5.

Lcmeshxre Pmtf thu Mozzamll& C!heese (Clﬂtn:ed Pastmmzad Part .

T Sodium Pi'msphata, Amﬁmsi Color; Guar Gum, Attificial Flavor, Mag:imm

/

Omdf, Femc DrthuphosphateZma Oxide, Riboflavin, Cyanocobielamin, -
,FahcAmt;L Pyﬂdaxme HCL CViinflim Bé‘j, Nmnmnude 'ﬂnnmxne Monomt:ate
'VtammA. Palnutats} . : .

Tom atoes {Water Tomato Paste Not Less "E’han 31% Soluble Sahds] }, i s

‘SAUQE:
Ce pontmns }.%n:Lﬂssomeon.Salt Spices, Gﬂﬂmpowder Saybemoﬂ.
_ SAUSAGE: GtoundPork(No Mom'I‘hmBO% Fat), Water Spmes Salt, Deximse, Gadlic -
. T ,Powder " y , ,
R EACKING g Each layer to be azpmatedmm Quilcm pan mwsuitable '
o) '?&rbakmg o o
caomemsmumor«s: T "

Ll

]Faren extra cnsp crust: “-‘mheat ovento 373 F. leepim dm:c{iy on

center oven radk Bookfor? to lolmrmm or until cheese is mdn:d and

‘ .: _m'ustedges are goldm‘bmwn

" Fm: a cnsp omst: Prehear aven to 375 F. Pluee pmona coo!ue sheet
,Cookfotﬁtollrmnutesormﬁlnbﬁese wmﬂliedmdcmst adgesam S

1goldm bmwn. SO
|NO’I’E Dus o oven vammces cockmg ﬁmes m&yrequim acz_]ustmems

' O 5.50 0z French Breadl Sausage Pizza with Chesse/Chesse Substitate Pizzs Provides 2.00 oz Eqmalmt

« . ‘Msat AlternsTe, 2.00°S
. Reguirements.

erv-h#.gs of Bmad, 1#4'Cup Vegembls for 1hs Gbim Nutnﬂcm Meal Patem -
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Nufrition Facts
Serving Slze {155g)

BOUMPA (3)

01730/2006.

P R

Bervings Fer Contamar 60
Ampun} Per Serving
Calorias 370 Calores from Fat 170
v % Darly vaie!
Tatal Fat 18g 28%
Sehijated Fat &g T 26%
. Trans Fat Og S
Cholestsrol 20mg S &
* | Sodium-1090mp. :
Total.Carhohydrate 354 AR
Dietary:Fiber ig_. _5%

Sugars 5g
Protein 189

Calchim30% - lron10%
"} aparsend Qally Valyes 2/ based ona2,000 .

calogs diat, Your dally velues may ba bigher.or
ding mjmraahris neads;

, Lass[hap Ebﬁmg
sgeﬁum:. P . Leseifen 2 ADGmg E,tﬂBDmg
- Tual_t:;rhuhydraln - “300ge  ATEE.
“DlataneFiber - ﬁi . 305

Vitarin A 15%. - » - VitaminC 18% |- |

Calories par gram:

Fuxa Calbu}vdmled Frdni‘n4 N




SOUMPA. (3,
Total nght' S 50 oz-wi
Cost’ .
R - -Per Serving
- ‘Amount Amnunt
. Nutrient Per 100g Per Serung
Ll 'Basie Ccmpanents /
- Calories 24{.25 i
.- Calories from Fat 109.50 .. |
. . Calaries EromSamratecEEnt 30.16 |
22 Protein 11.47g. ¢ -
" Corbohydrates 22,63, 3529 -
Lo Diatary Fibar ~0.73g . Coll4g ™
-t Gpiuble-Fibar—— .-0.005— . 0.00.g
InSaluble Fiberr - S - . g -
. -Sugar-Total ‘315g Co49lg
" Dther Carhs L03A5g 0.55g
- -+~ Fat-Totl - -12.17.8+} 18.97g
... Saturated Fat . 3.35g, - 523 g
. Mono Fat 4.63g: S 72lg
Paly Fat ‘ 20g 458 g
.. 'Trans Faity Acids. 0g 0g
: Cholestern! 1an mg.

" Yitamins. -
. "Thismin-B1

Vitamin A TU

" Ribgfavin-B2

Niacin-B3

"Vitamin-B6

Vitamin-B12
Biotin

) “Vimmin C

-Vit E-Alpha Eqﬁw. o

L Falate
Vitamin K

. _‘Panmthechr.Y:zd" Lol
Minerais g

Caleiugt ™ “
Chloride
Chrominm
Capper

"JTodine
Yran

Iylagnesium
Manganess
Molyhdenum
Phoesphotus
Fotessium
Selenium

-8 ud.iuu;

‘Zing
Saturated Fats .

-1R:D-Stearic
Other

- Alcohol
- Coffeine

Sugar Alcohol

3 Wim

e

19481 mg |
- 45.01 mig |

~meg|

0lemg

279 mog S

Ltlmg

- 017 mig

| 71.4'7 mog
— mCg

/303,30 mg
70.18 mg
— meg
‘0.25mg
- 435 mog
o L73mg
L2204 mg-
-0.00 mg’
—.meg

© 145184 mg

261158 mg
. 0,03 mog

" 1088.97 mg’

. 945 mg
S E
‘ i} g .-
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SPECI.FICATIONS

"FRE&CH BREAD I’EPPERDNI CHEESE/CHEESE SUBSTITUTE mzz,a

oUMPA . R
SERVINGS: | 60-3,30 oz. pomon.s per case; size to he apptommataly R
s ""XS"pexpcrtmn C
WEIG-HT | Nat Wezohtpcr ca.rton niot Jess than 20, 5.1 lbs
‘INGREDIENTS: :
el CRUST. ST En.nched]:’iom‘ (Wheat Flour, Malted Barley Fiuu: Niacin, R.educed Iron, -

- . Thizmin-Mononitrite; Riboflavir, Folic Acid), Water, Rye Flour, Yeast, R
LBl Contains 2% of Less of the Following: Soybeas Of, Salt, High Fruciose Cora o
S | Bymup, De*ctrose, Calcium Propionate(A Preservative), Caleinm Sulfate, Wheat —_— ' ’
‘ ' I Flour, Bétem, Mond and Diglyceridas, Ethoxylatad Mono and Diglycerides,
Malted Barley Flour, Aromonium Sulfate, Ascorbia Acid(Dough Conditioner),
" VEnzyme Active Soy Flour, Polysorbate 60, Soy Lecithin, Enzymes, Potassiun
Iodate Azadxcarbuuamxde, Sadium Prmpmnate{A Preserva.twc), L Cystzme '

v | Low Muw mm—Part Sk.tm anmrella Cheese (Cuitured Pnsteunzad Fart

| Skim Wilk, Batt, Enzymes). Wozzarella Cheese Snbstitte; Water, CRSam,
. | Partiaily Hydmganated Soybean Oil, Salt, Sodmm Alyrinum Phosphatc

. | Lactic Acid, Natura Flavor, Starch, Sodinm Citrate, Sorbic Acid CPrasr:rvahve}, :
| Bodium Phosphat: Artificial Color, Guar Gum; Artificial Flavar, Magnesium-
- | Oxide, Ferric Qrthophnsyhatc Zingc Oxide,- Riboflavin, Cyanacobalam.m,
" |Falic Acid, Pyridoxine HCL (Vitamin Bﬁ), Nz'e;' inam:de,;’I'hJammc '

‘ Mnnmmtrate V}tamm APahmmtc , Lo SRR

. .;"“'SAUCE: L .-'Tumatues (Water Tmnata Pastﬁ [NutLess ‘I'hau 31% Solublc Snlxds} ), i
" "|Contains 1% or Less: of Omcm, Salt, prces, Garhc Pown:i:r, Suybean Oﬂ,

_ Xanthan Gum.

‘

- PEPPERONI: Pnrk andBeet‘, salt, De.xirnse prces Oienrcsm of Pupnka Sudnum Nxmtc, '
' BHA, BHT, Citric Acid. May Contain: Wata—r, Lactxc Acld Starter Cu]mra,

Flavormg, Dchydratcd Garhc

' PACKJNG Each Iaycr to bc sepnmted wuh Quilon pan lmer smmble
for bu]<m§ . ) o

CDOKING]I\ISTRUCTI NS:- . T :
For an extra crisp crust; Preheat ¢ dven o 37: F Plnm: pizza du'ectly on

enter oven rack - Conk for 7 to L0 mmutes op untxlchccsc is meltad and
Tust cdges are goldan brown. R

For a crisp Crus: Prchcac oven to 375 F. Place pizzacna cookie sheet,
ook For'8 to 11 minutes or until cheese is melted and crust edges Bre.

aldr:n bmwn

OTE: Due to oven vananccs, cnokmg hmes may requlre adjusimmm

" Ones. 5002 French Bread cpperum Ch:ese/Cheese Substitute Pizza Provides 2, Uﬂnz I:qurva}ent Meat me
" Aliernate, 2 Servings of Br 2d, 1/4 Cup Serving of Vegemblu for the Child Nutrition Meai P‘artem S

'R:qmmmants N ‘ o
~NarduneBrns. Brand M ‘ufac:turen‘. byNardoneBros. Bnk.ingCompany, Inc ' Wm&ipmdﬁbvédu'&ip{s)‘ T




U.E @o\.ﬂ § Qémmézé CUNTE SOLEINNOD MEN o@ mmo_&o,ﬁémzmw

Il ____

OO @zgm mDIm szQm<Z A€ ma<§

mhzms_mm_aomm wzn”
SRR B :._.:_s JONVAHODIY NI -
P A...mm:.m_:o“mm( 40 °Ld3a 5N
) SEERR IR R R .mx%ﬁmramhuwmmz_ .
e w | R etk

W,Hwﬂmmc_

N—

/ZZld M,N,o,w__o@.m - 09 SE100'1 .F;Ez.

. .. © ,w_u.m 53 A pafTio

gl uumaumui ._ % Eiwﬁgm .

.A Z .. . _J.,..xm 7180~ 32TAd28 coﬂﬂuumz
ﬁﬂc. unwﬁmumun pue :moﬂ.vuﬂuﬁ 1 um? EIUEWe I TN hEY: ulzlieqd -
OO Ay 363 m.mnmuumup ang /7 80003317y pea1g w: rEﬁ Em u

amo mnﬁﬁ;cum 2214 ﬁuuum qéuf ety uaz 9

_. Tha E UyTaLI ,_.E..H

Z\Jf

Eosﬁi pasiis. “swooysry UoJuG) PO BRI INOING. »E%m 53@ FROI $H3ddAd

ung weguey |
- ojeweiiR

_.o :8&3 ,a._;o.m Jes ‘senids s ‘Uoiu) Jo 5597740 %| SuEuo ‘(Ispiog 3|qnjog %LE uewy sse Jopjaised
12 j)S90jR D) ; I0Avs (sowkzugyes * HIEN WIS HEJ PRZLIMNEISE ] PRUMINTesaay) BjRIuzZofy AUIYS B 4 oI ENHK

lzojmmm:u&;wuwm?._nmmwgmmﬁ%ﬁaoaoE,Eamam:aE:azogﬁ%ﬁmavszmmﬁigsﬁcm\:_ﬁuﬁl
Aog Swﬁﬁcmbom ‘anoly Aog sARay swhzug ‘Bucmpuos’ ybnop) pioy 21gi00sy ‘SJeins wmuawmy inof4 ABjreg paieN
's9pLRIAIEI Pue‘ounyy paye|AxoL3 SpLao KBI pUB oucy “wajeq ‘N0 1eay 4 ‘apeyng wnpfeq ‘fageansald elajeuidold

: E:_o_mu mmo_ﬁwo ‘dnikg: Eou 39?:& B4 uﬁm 1K) UeagAos :BULMe}|0] 8LY JO 55977 10 %7 SUJEJLOY) ‘I5Ea) Uno)deky ‘PIRM

?_u( o__am.

- Homw_mm_mmm

_soz E;E so: Bﬁém 18NH9

Zld Qv HONZ¥A JIDDIA ANV ISITHD

E_.aconi oﬁh_cozs,. mEEw_ﬁ =o= uounuom ,Eun_z ..EaE btmm notﬂz

,...x/

* Awnos




Nutrition Facts
Serving Stze {158g)
Servings Per nlainef 80

Ataunt Par Seviay

INGREDIENTS:

Calarizs 340 Calories from Fat 100
% Dally Value*

Tokal Fat12g - 8%}
Saturalet Fal 7g 33%

Trans Fat 0g i
Cholesteral. 30mg L) s
Sodium 830mg . 8%

Total Carhchydrate 35 .. - 12%
Distary Fibar 1g Ry 5%
Sygars Bg: ' I :

| Protain 23g -

60UMV

5l0/2007

p

“Barcanm Dolly Usiuss org based o 2 2000
calurie diel. Your dolly volues mey te higherar
lawer dcpmdmg o) your calbfia necds:

L. Colorles: 2,000 2500

WFM . Les# ingn 68g
'|: Soroted Fat -, Less lsam 20g - ;. 28g
‘Choastatal- ;,, Lesp (hon :mumg " MU~
Bodfumy™:, 0 7 I.ess than zqtmmg 14[}0mg
Taln!muhbhyd bog 3758

) Digtary Fiber . 259, _3g
o Cabn:sp:rnum <

_|Vilamin AB%___» _ Vilemin C15% | *
C-|Calcium 40% T« {ron 4% ‘

Fais - Carbuhytkalnd Pmlalnd




CHE ESE AND VEGGIE I'RENCH BREAD PIZZA
SERVINGS: S '“.60 3. 602. Portions purcusc: sazcte be appmmnately 3"y 8" per pertion. .
WEIGHT: S N%t chght par carton not’ Toss th:m 21 Olbs o
INGREDIENTS: e
- CRUST:» ' Eznched Flaur (Wheal Flour; Maltad BaIlE:yFiuur Nxac:m,

duced Iron, ‘I'luamms Mfmcmtmte Riboflavin, Folic Acid),

Vhter, Rye Flour, Yeast, Contains 2% or less of the following:
St 'bcan Oil, Salt; High Fructose. Corme.Byrup,. Dextrose, Calcivm
-3 Epmate(a prcsorvaﬂvc) Calcinm Sulfats, Wheat Flour, Datem,

Mono and Diglycetides, Ethoxylated Mono and Diglycerides,

Ialied Earley Flour, Ammenium Sulfate, Ascorbic Acid(dough

£ 'ndmnncr}, Enzyime Acbve Soy Floiir, Polysurbaie 60, Soy

cithin, Bnzymes, Pmassmmlodme Azadmarbonazmde Sodmm
‘apmnate(apraservame), L-Cysteme o

CHEESE: . Moistire-part shim Mozzarella Che&'.e (Cullmed Pas!aunzed

FEFPERS:

ONION: - D

Skm: Mxl.k, Salt, Enzymes)

mames(WatBr, Tnmatn Pasta {mt less thzm 3 I% snluble golids]),

Conitains 1% or less-of Onion; Salt, Sptces, Garhc Powder
: ybean Oﬂ, Xamhan Gum. o

-'ced» Green. E:jppe,r. '

ced Red Onion.

MUSHRDOMS ng_Léed Mushrooms. .

PACKING Eaéh layer to be sepnmlad with Quilon pas [ner suitable for baking,

CCOKIN G INSTRUCTIO
[For
(AN dlr
L 'chc

e
"N
ﬂd_]

Ome 5.60z. Chwac.;md Vepgie [
and 1/8 Cup Vegetnbie for te G

' Nzirddné Emé, Brand «-M:an.

NS: ’ S ‘
Bn etz orisp orust; Prebeut oven Lu 300-325°F. Pluce pieza
eoily on center oven sack. Cook for 7 ta 10 minules or unu! ‘
ese is melted and crust edges re galden brown.

of & Crisp crust: Preheat aven to 300-325°F. Place pizza ona
£}ue sheet. Cook for 8 o 11 minutes or until cheese is melted

crust edge's are goldcn brmvn

TE: Due m pvert vunnnces caul\mg umcs may require
us!mcnl

failc Nutnuau Mt:nl Par.tcchqmmuans

wfactgred by Nardcmc Bms-ABakmg Ca. Inc.

izzs vaxdcs 2,00 e Eq_uwaimt Meat Allemalive, 2 SB!’VID=S u[’ Btem.l Allernate ..




DGS

1.0 SCOPE
This bid specification establishes requirements for individual serving, frozen pizza packed in
commercially acceptable containers suitable for use by State of California Institutions.

STATE OF CALIFORNIA
Bid Specification 8940-08BS-013

Pizza, Individual Serving, Frozen

2.0 GENERAL REQUIREMENTS

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

2.1

2.2

2.3

3.1

3.2

3.3

Galinato, C

The product shall be prepared in accordance with the 21 CFR 8110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.

The product shall comply with the provisions of the Federal Food, Drug, and Cosmetic
Act and regulations promulgated thereunder.

3.0 CLASSES & TYPES
Classes and types shall include the following:

Class I: Traditional (Thin) Crust, 4" x 6".

3.1.1

3.1.2

3.1.3
3.1.4

Precooked product net weight shall be 4.8 - 5.5 ounces (except, the vegetarian
pizza can be up to 6.0 ounces).

Each pizza shall provide the equivalence of 2.0 ounces meat/meat alternate and
I/8 cup vegetable for the Child Nutrition Meal Pattern Requirements.

Crust shall be 1/4" thick or less prior to baking.

Pizza shall be 3.0" - 5.0" wide x 5.0" - 7.0" long.

Class Il: French Bread, 3" x 8" or 4" x 6"

3.2.1
3.2.2

3.2.3

Types:

3.3.1
3.3.2
3.3.3
3.34

Precooked product net weight shall be a minimum of 4.8 ounces.

Each pizza shall provide the equivalence of 2.0 ounces meat/meat alternate and
I/8 cup vegetable for the Child Nutrition Meal Pattern Requirements.

Pizza dimensions shall be:

3.2.3.1 2.5"-4.0"wide x 7.0" - 9.0" long (for the 3" x 8")

3.2.3.2 3.0"-5.0"wide x 5.0" - 7.0" long (for the 4" x 6")

Type |: Pepperoni.
Type II: Sausage.
Type lll: Cheese.
Type IV: Vegetarian

Page 1 of 3 September 16, 2008
Pizza, Indiv., Frozen



8940-08BS-013

4.0 REQUIREMENTS

4.1

4.2
4.3

4.4

4.5
4.6
4.7
4.8

Galinato, C

The pizzas, as a minimum, shall include the following ingredients identified below with
the recommended quantities (in ounces):

Ingredients for Type |, Type ll, Il and Type IV

Ingredients (ounces) Typel Typel ll Type lll Type IV
Cheese (minimum) 1.0 1.0 2.0 2.0
Sauce (maximum)  1.25 1.0 1.15 1.25
Pepperoni (minimum) 0.5 N/A N/A N/A
Uncooked Grnd Pork (min)  N/A 0.5 N/A N/A
Hydrated VPP (maximum) 0.0 0.5 0.0 N/A
Black Olives (minimum) N/A N/A N/A 0.2
Onion (minimum) N/A N/A N/A 0.2
Bell Peppers (minimum) N/A N/A N/A 0.2
Mushrooms  (minimum) N/A N/A N/A 0.2
Diced Tomatoes (minimum) N/A N/A N/A 0.2

41.1

4.1.2

NOTE: The ingredients quantity amounts shall be adjusted accordingly, except where
identified as “maximum”, to meet the Child Nutrition requirements as stated in Section
3.1.2 and Section 3.2.2 above.

The cheese ingredient (chopped or shredded) can be a combination of natural
cheese and cheese substitute but the natural cheese portion shall be a minimum
50% of the total cheese content. When heated, the cheese ingredient shall melt
uniformly, does not appear greasy, and does not have a pebbled appearance.

The vegetarian pizza (Type V) shall contain, as a minimum: cheese, sauce, and
three of the five following topping ingredients (black olives, onion, bell peppers,
mushrooms, and diced tomatoes). NOTE: More than one type of bell peppers
(red, green, yellow, etc.) will count as a single topping ingredient.

The pizza crust shall be made with whole wheat and/or enriched flour only.

The pizza sauce shall be tomato based product with reddish color, mildly spiced, and
have a typical pizza sauce flavor and aroma. The sauce shall cover the dough evenly
and completely. No artificial food coloring or preservatives are permitted.

The cheese ingredient shall be an integral part of each pizza and shall not fall off during
shipping and normal handling.

The pizza shall have no offensive flavors or aromas.

When cooked the pizza crust shall be light but firm and brown evenly.

The pizza shall be manufactured in a USDA inspected plant.

The pizza shall have a minimum shelf life of 6 months from date of delivery when stored
below 25°F.

Page 2 of 3 September 16, 2008
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8940-08BS-013

5.0 PACKAGING & LABELLING

5.1
5.2
5.3

5.4

5.5

Galinato, C

The product shall be bulk packed.
The product layers shall be separated by food grade liners.

Each shipping carton shall be labeled with the following: type of product, product code
number, case pack, net weight, list of all ingredients, date of production, heating
instructions.

The shipping cartons shall be thoroughly sealed by moisture proof glue or tape. Staples
or wire binding shall not be acceptable.

The shipping cartons and its contents shall not exceed 30 pounds.

Page 3 of 3 September 16, 2008
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