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”

egg Products processed from EGGS, WHOLE BULK; USDA #A566

All precooked, ready to heat and serve
1. Scrambled Egg Patties – pre-cooked, grilled frozen scrambled egg patties, 300 – 1.25 oz./case

Product to be packed at a minimum of 23 pounds net weight per case. All cases/cartons must be identified with the information outlined in section 5.9 labeling and packaging above.
Fully cooked patties made with pasteurized fresh eggs, steam cooked and then individually frozen (IQF).

The product formula must meet all CN (Child Nutrition) specifications.

The product must be assured by CN label to provide 1.0 oz. equivalent meat alternate per patty.

2. Egg Omelets with Cheese – pre-cooked frozen scrambled egg omelets, 144 – 2.0 oz./case

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. Specify type of cheese and bid separately if pricing is different. Acceptable cheeses: Cheddar and Colby.

Fully cooked omelets made with pasteurized fresh eggs, steam cooked and then individually frozen (IQF).

The product formula must meet all CN (Child Nutrition) specifications.

The product must be assured by CN label to provide 2.0 oz. equivalent meat alternate per serving.

CATEGORY “B”

UTILIZING VARIOUS FROZEN/DRIED FRUITS, PREFERENCES TO BE DESIGNATED AS “BONUS” USDA COMMODITIES

UTILIZING USDA VEGETABLE OIL

UTILIZING USDA BULK “PILOT PROGRAM” FLOUR

1. Fruit Turnover 
Reduced fat, individually wrapped, 3.75 oz servings, 80 servings per case. One serving provides ½ cup fruit and 2 bread requirements. Product is to include bonus USDA frozen and canned fruits. If USDA has approved an EPDS for 2 oz portion size submit product with a SEPDS for consideration as alternative or in addition to 3.75 oz serving as shown above.
2. Fruit Bread 
Mini-loaf, individually wrapped, 3.2 oz. servings, 90 servings per case. One serving provides 7/16 fruit and 2 bread requirements. Product utilizes USDA commodity fruits and may include bulk “pilot program” flour and vegetable oil.  If USDA has approved an EPDS for an alternate portion size submit product with a SEPDS for consideration as alternative or in addition to 3.2 oz. serving as shown above.

3. Muffin 

Chocolate, cherry bulk pack, 2.8 oz serving 88 servings per case.  One serving provides ½ cup fruit and 2 bread requirements.  Commodity utilizes USDA Cherries or other frozen fruit available and may include USDA bulk “pilot program” flour and vegetable oil.
4. Applesauce Cups 

Shelf stable, individual servings, 4 oz. net weight servings, 96 servings per case. One serving provides a minimum of ½ cup fruit requirements. Product utilizes frozen or canned, sliced apples as base component, USDA #A346 and/or A345. Product may include other USDA bonus fruits as flavor options and as approved by USDA’s EPDS as submitted by the contractor.
