SPECIFICATIONS
USDA Food Distribution website: http://www.fns.usda.gov/fdd/facts/schfacts/cats.htm
Office of Superintendent of Public Instruction website: http://www.k12.wa.us/childnutrition
General
The specifications are issued to provide for the processing of items listed below. Equivalent procedures may be used if the same or better result is obtained. Bidders are to provide modified specifications if bidding products manufactured with procedures differing from the USDA’s with their bid response.
category “A”

PIERRE FOODS

UTILIZING COARSE GROUND BEEF; USDA #A594

All precooked, ready to heat and serve
1.   Beef Flame Broiled Strips – 0.70 oz. Flame Broiled Beef Dipper with Teriyaki Sauce Glaze

Product to be packed at a minimum of 25 pounds net weight per case. All cases/cartons must be identified with the information outlined in section 5.9 labeling and packaging above.
The product formula must meet all CN (Child Nutrition) specifications.

The alternate protein in this product conforms to the School Lunch Regulations Part 210, Appendix A.

The four (4) 0.70 oz. flame broiled strip shaped beef patties provide 2.0 oz. equivalent meat/meat alternate for child nutrition meal pattern requirements.

The ground beef used must be USDA donated ground beef.

The seasonings must have a characteristic Teriyaki flavor.

The product must be made under USDA inspection and a USDA approved Total Quality Control program.

The beef strip must be cooked to a minimum internal temperature of 155 F for 16 seconds, in a convection oven.

The average fully cooked portion weight of each strip must be 0.70 oz. (19.85 gm) with no portion lighter than 0.60 oz. (17.01 gm).

The form must resemble a strip of flame broiled beef.

All products must pass through a metal detector prior to packaging.

The beef strips must be individually quick frozen.

2.  Beef Crumbles, Precooked
The product formula must meet all CN (Child Nutrition) specifications.

The alternate protein in this product conforms to the School Lunch Regulations Part 210, Appendix A.

Not to exceed 9% dry weight, APP soy isolate frozen or APP soy concentrate, dry; APP soy flour not acceptable.
The ground beef used must be USDA donated ground beef.

The seasonings must be limited to retain natural flavor.

The product must be made under USDA inspections and an USDA approved HACCP.

The beef products must be cooked to a minimum internal temperature of 155 F for 16 seconds, in a convection oven.

The size must be a small, random, irregular not to exceed 3/8” in diameter. Formed or shaped product is not acceptable.

All products must pass through a metal detector prior to packaging.

The beef crumbles must be quick-frozen, packaged in 6/5lb. poly bags per case.

When properly prepared, the average portion must weigh at least 2.1 oz. (59.59gm) reheated. 

category “B”

FOSTER FARMS

Turkey Products processed from Turkey, bulk; USDA #A534

All precooked, ready to heat and serve
1. Turkey Breast, Roast, Sliced, All White

Product to be packed at a minimum of 20 pounds net weight per case. All cases/cartons must be identified with the information outlined in section 5.9 labeling and packaging above. 20 to 30 pound cases are preferred

2. Turkey Smoked Ham, Sliced

Product to be packed at a minimum of 20 pounds net weight per case. All cases/cartons must be identified with the information outlined in section 5.9 labeling and packaging above. 20 to 30 pound cases are preferred.

3. Breaded, Whole Grain Turkey Corn Dogs – 4 oz. = 2 oz., M/MA + 1.00 Bread 

Product to be packed at a minimum of 18 pounds net weight per case. All cases/cartons must be identified with the information outlined in section 5.9 labeling and packaging above. 20 to 30 pound cases are preferred.

NOTE: Item numbers 1, 2 and 3 will be awarded as a single unit to utilize USDA #A534 Turkey Bulk, light and dark meat.

category “E” – STANDARD YIELD option

PILGRIM’S PRIDE
UTILIZING CHICKEN CHILLED, LARGE; USDA #A522

All precooked, ready to heat and serve

1. Chicken Nuggets

The size of one nugget is to be approximately .60 oz. five nuggets to equal a meat/meat alternate (2 oz. protein) and one bread serving under the provisions of the National School Lunch Program. The nugget may contain a soy isolate at the proportion of 2.0% soy isolate and 2.9% water. Soy isolate must be Proplus( or equal.

2. Chicken Patties

Chicken patty should be approx. 3.25 oz. to equal a meat/meat alternate (2 oz. protein) and one bread serving under the provisions of the National School Lunch Program. The patty may contain a soy isolate at the proportion of 2.0% soy isolate and 2.9% water.

Soy isolate must be Proplus( or equal.

3. Chicken Strips/“Fryz”

Coated, unbreaded, 170 servings/case .35 oz./strip, 8 strips = 2 oz., M/MA 

Product to be packed at a minimum of 30 pounds net weight per case. All cases/cartons must be identified with the information outlined in paragraph 5.9 labeling and packaging above.

4.   Chicken Strips with Fajita Flavoring
The product formula must meet all CN (Child Nutrition) specifications.

The alternate protein product in this product conforms to the School Lunch Regulations Part 210, Appendix A.

The precooked fajita strips approx. 3 oz. serving provide 2 oz. equivalent meat/meat alternate for child nutrition meal pattern requirements.

The chicken, chilled, whole large must be USDA donated chicken or from a USDA approved program allowing commercial substitution or a standard yield.

The seasonings must have a characteristic fajita flavor.

The product must be made under USDA inspection and an USDA approved Hazard Analysis Critical Control Point (HACCP) Program.

The chicken strips must be individually quick frozen, bulk packaged net weight 35-40 lb. /case.

The meat portion will consist of hand deboned chicken, skin in natural proportion.

a.
Skin will be pulled from the chicken.

b.
Major and minor muscle will be deboned and inspected for bone and cartilage.

c.
No additional fat will be added.

Formulation Control for Nuggets and Patties

a.
To insure correct formulation for each batch, each ingredient will be weighed and recorded on a batch sheet.

b.
Quality control personnel will monitor the weighing of all ingredients once per hour.  

Ingredients weighed out in precise batch quantities will be available so that ingredient weight and scales can be checked.

If any ingredient is found to differ from the required weight by 0.5% then the batch in questions will be retained for further evaluation.

Batter (Breading):

a. Following forming, the raw product will be batter/breaded in a manner that will produce a uniformly covered finished product.

b. The batter/breading will be a commercial flour-based product which may include spices, seasonings, and other ingredients as needed to produce the desired texture, flavor, and color. The flour will be enriched.

In-Process Monitoring:
a.
Raw and breaded weights will be taken and recorded every 30 minutes. Sub-groups of 5 will be taken at each sample interval. The average of one sub-group will not vary below one-fourth ounce of the specified weights.

b.
Batter and breading pick-up will not exceed 30%, and will be calculated as follows:

Battered & Breaded Weights-Raw Weights x 100

Battered & Breaded Weights

c.
Product will be cooked in polyunsaturated vegetable oil until a minimum internal temperature of 160 degrees Fahrenheit is achieved. Quality Control will monitor and record internal product temperature every 30 minutes.

d.
Cooked product will be individually quick frozen.

Metal Detection:

The cooked, battered/breaded product as last step prior to packaging will be examined by metal detector. Metal detector must be able to detect a 1.50 mml diameter ferrous or 2.0 mml diameter stainless (non-ferrous) spheres.

Packaging:

a.
Individually quick frozen nuggets, patties or strips will be packed into a polyethylene lined container.

b.
Guaranteed portion count.

Processed Chicken Packaging:

Packaging requirements are a minimum of 30# per case. If greater than 30#, product shall be bagged in equal weight amounts.
Note: All processes and procedures will be performed under the supervision of Food Safety and Inspection Service and the Grading Branch, Poultry Division, Agriculture Marketing Service for five (5) years.

All production and quality control records shall be available upon request.
USDA Poultry Inspection Option 2 required – no substitution, no diversion, processing and fabrication procedures verification, condition examination, portion size when applicable, amount of breading (25% maximum), test weighing of the products, freezing requirements verified to 0 degrees Fahrenheit in 72 hours, verification of correct packaging as specified on End Product Data Schedule, shipping certification. Child Nutrition label required when applicable.
CATEGORY “G”

                                                             RED GOLD

UTILIZING TOMATO PASTE BULK USDA #A245
1.  Ketchup – 6#10/cs; Red Gold Y599

2.  Ketchup – PC 9 gram, 1000/cs; Red Gold Y59G

3.  Ketchup – 2.5 gallon/dispenser pack; Red Gold Red Y570D

4.  Ketchup – 3 gallon bag in box; Red Gold Red YA3G

5.  Pizza Sauce with Basil (w/o HFCS) – 6#10/cs; Red Gold RPK 1X99

6.  Salsa, Mild – 6#10/cs; Red Gold SC99RG

7.  Crushed Tomatoes Concentrated – 6#10/cs; Red Gold RPK DX99

8.  Marinara Sauce – 6#10/cs; Red Gold RPK NA99

CATEGORY “H”

                                                         LAMB WESTON
UTILIZING POTATOES, FRESH BULK USDA #A232
1.  Potato Wedge, Low Fat (total fat not to exceed 0.5 grams with 0 trans fat) – 6/5#/cs; LW #S0007

2.  Potato Shoe String ¼ in., Coated – 6/4.5#/cs; LW “Stealth” #S14

