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STATE OF FLORIDA
DEPARTMENT OF JUVENILE JUSTICE

BID LIST REGISTRATION

February 4, 2015

With this sheet you have received solicitation documents for the following:

Solicitation No.: P001-15-16
Number of Addenda as of above date: None
Item(s) of Bid Food Products/Delivery Services

Commodity Code(s)
Date and time due March 17, 2015 @ 2:00 PM EST

The solicitation documents you received are subject to change. After the proposer receives the initial email notification of a solicitation
from the VBS and decides to submit a response, it is important that proposers continually monitor the Vendor Bid System (VBS) for any
changes to this solicitation. It is the proposer’s responsibility to be aware of any changes posted to the VBS. REGISTRATION WITH
THE DEPARTMENT FOR THIS SOLICITATION IS NOT A REQUIREMENT TO SUBMIT A PROPOSAL, BUT TO DO
BUSINESS WITH THE STATE OF FLORIDA, REGISTRATION IN MY FLORIDA MARKET PLACE (MFMP) WITH A
VALID FLORIDA W9 IS REQUIRED. Complete written replies are acceptable via US Mail, private courier service, or hand-
delivery to:

Department of Juvenile Justice

Angela Jackson

Alexander Building

2737 Centerview Drive, Suite 1400

Tallahassee, Florida 32399-3100

Each Proposer MUST provide the below contact information:

Company Name:

Address:

City, State & Zip:

Email:

Telephone: ()

Fax No.: ( )

Signed: Date:

For further information on this process, you may contact Angela Jackson at (850) 717-2746 or Michele Lewis at (850) 717-2741.

To receive information on DJJ solicitations 24 hours a day, 7 days a week, visit the Vendor Bid System (VBS) at
http://vbs.dms.state.fl.us/vbs/search.criteria_form



http://vbs.dms.state.fl.us/vbs/search.criteria_form
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SECTION 1 - DEFINITIONS

The following terms used in this Invitation to Bid (“ITB”), unless the context otherwise clearly requires a different
construction and interpretation, have the following meanings:
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1.3
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1.6

1.7

1.8

1.9

1.10
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1.12

1.13

1.14

1.15

1.16

1.17

Breach of Contract: A failure of the Contractor(s) to perform in accordance with the terms and conditions
of the Contract which may result from this ITB.

Contract: The agreement which results from this ITB between the winning Bidder(s) and the Department.

Contractor(s): The organization or individual providing services to the Department in accordance with the
terms of the Contract which results from this ITB.

Department: The Florida Department of Juvenile Justice.
DJJ: Department of Juvenile Justice.
Desirable Conditions: The use of the words “should” or “may” in this ITB indicate desirable attributes or

conditions, but are permissive in nature. Deviation from, or omission of, such a desirable feature, will not in
itself cause rejection of a proposal.

Material Deviations: The Department has established certain requirements with respect to bids to be
submitted by bidders. The use of shall, must or will (except to indicate simple futurity) in this ITB indicates
a requirement or condition which may not be waived by the Department except where the deviation therefrom
is not material. A deviation is material if, in the Department’s sole discretion, the deficient response is not
insubstantial accord with this ITB’s requirements, provides an advantage to one bidder over other bidders,
has a potentially significant effect on the quantity or quality of items bid, or on the cost to the Department.
Material deviations cannot be waived and shall be the basis for rejection of a bid.

Minor Irregularity: A variation from the ITB terms and conditions which does not affect the price of the
bid or give the bidder an advantage or benefit not enjoyed by the other bidders or does not adversely impact
the interests of the Department.

Number of Verbs or Nouns: Throughout this solicitation, the singular may be read as the plural and the
plural as the singular.

Packing: Tangible product shall be securely and properly packed for shipment, storage, and stocking in
appropriate, clearly labeled, shipping containers and according to accepted commercial practice, without
extra charge for packing materials, cases or other types of containers.

P-Card: Refers to the State of Florida’s purchasing card program, using the Visa platform.

Proposer: Any firm or person who submits a proposal to the Department in response to this solicitation.

Proposal: All information and materials submitted by a proposer in response to this solicitation.

Purchase Order: An electronic order issued via the MyFloridaMarketPlace eProcurement system. See PUR
1000, paragraph 2.

Responsible Vendor: A vendor who has the capability in all respects to fully perform the contract
requirements and the integrity and reliability that will assure good faith performance.

Responsive Bid: A bid, submitted by a responsive and responsible vendor that conforms in all material
respects to the solicitation.

State: State shall be synonymous with the Department of Juvenile Justice.



1.18 Subcontractor(s): Any person other than an employee of the Contractor(s) who performs any of the services
listed in this solicitation for compensation paid by the Contractor(s).

1.19 Vendor, Offeror and Bidder: A legally qualified corporation, partnership or other entity submitting a bid
to the Department pursuant to this ITB.

1.20  Winning or Successful Bidder: The corporation, partnership, business or entity submitting the lowest
responsive bid, meeting all requirements of the Department’s ITB.

GENERAL CONTRACT CONDITIONS (PUR 1000)

The General Contract Conditions are outlined in PUR 1000 which is a downloadable document incorporated in this
bid by reference. There is no need to return this document with the bid response.

http://dms.myflorida.com/content/download/2933/11777

GENERAL INSTRUCTIONS TO RESPONDENTS (PUR 1001)

The General Instructions to Respondents are outlined in PUR 1001 which is a downloadable document incorporated
in this bid by reference. There is no need to return this document with the bid response.

http://dms.myflorida.com/content/download/2934/11780



http://dms.myflorida.com/content/download/2933/11777
http://dms.myflorida.com/content/download/2934/11780

SECTION 2 — INTRODUCTION

2.1

2.2

2.3

Statement of Purpose:

The purpose of this Invitation to Bid (ITB) is to secure competitive bids from qualified vendors to supply
and deliver all food products, upon which prices are bid, identified on the Food product information price
sheet(s) (Attachment VIIII) to various facilities throughout the state. Contract(s) resulting from this ITB
would be for a period of three (3) years starting July 1, 2015 through June 30, 2018. No maximum or
minimum quantities or expenditures are guaranteed. The Department reserves the right to increase or decrease
the quantities as needed. The Department will be responsible only for approved product items ordered and
received.

Contract:

This solicitation shall be awarded on an all or none basis to a single overall bidder considered by the
Department to be most advantageous or to constitute its best interest. On the Food product information price
sheet(s) (Attachment 6) bidders shall provide a unit price for each item and a fixed delivery fee per case for
each item. NOTE: bidder(s) must bid on all items for their proposal to be considered responsive. The
delivery charge shall be freight on board (FOB) destination. All transportation charges, including freight,
fuel surcharge, handling and distribution charges shall be included in the delivery charge. NOTE: Vendor(s)
must submit their fixed delivery fee per case with two (2) decimal points (i.e. $1.25 per case) in order
for their proposal to be considered responsive.

Purchases shall be accomplished through issuance of MyFloridaMarketPlace (MFMP) contract(s) and
purchase order(s). All Department facilities shall use the Contractor(s)’s supplied electronic ordering system
for subsequent orders which shall reflect the original purchase order number in accordance with Section 3.5.

Based on the unique operational needs and available appropriations, the Department reserves the right to
require the Contractor(s) to add or delete facilities upon thirty (30) calendar days written notice. Therefore,
the Contractor(s) should be prepared, in advance, to make any necessary changes as required. The facilities
to be included under the contract resulting from this ITB are indicated in Attachment VIII.

Cooperative Purchasing:

Pursuant to their own governing laws, and subject to the agreement of the Contractor(s), other governmental
entities may be permitted to make purchases in accordance with the terms and conditions contained herein.
The Department shall not be a party to any transaction between the Contractor(s)s and any other purchaser.

As provided in Section 287.042(16), Florida Statutes, other state agencies may purchase from the resulting
contract, provided that the Department of Management Services has determined that the contract's use is cost-
effective and in the best interest of the State. Upon such approval, the Contractor(s) may, at its discretion,
sell these commadities or services to additional agencies, upon the terms and conditions contained herein.



SECTION 3 - PRODUCT INFORMATION

3.1

3.2

Specifications

The Contractor(s) must maintain adequate stock to meet the needs of the Department.

The vendor(s) shall be capable of providing all products, or approved equivalents. Any equivalent products
submitted may be subject to quality testing and nutritional approval at the discretion of the Department.

Only items on the authorized Food product information price sheet(s) (Attachment 1X) may be ordered,
purchased and delivered, unless prior written approval has been granted by the Contract Manager, or designee
for approved substitute or equivalent items.

All products delivered to facilities must meet or exceed United States Department of Agriculture (USDA)
National School Lunch Program (NSLP) specifications and have a minimum shelf-life of forty-five (45) days
from delivery to consumption. Perishable products must have a minimum shelf-life of seven (7) days after
receipt of delivery.

Individual product specifications are listed on the Food product information price sheet(s) (Attachment I).

The maximum weight for packages (containers, case, etc.) shall not exceed Occupational Safety and
Health Administration (OSHA) standards unless otherwise specified on the Food product information price
sheet(s) (Attachment I). Packages exceeding the maximum weight may be rejected by the facility.

The Contractor(s) shall ensure that potentially harmful products are labeled and Material Safety Data Sheets
(MSDS) are provided with the appropriate products.

Contractor(s) Responsibilities:

All products specified herein shall be processed, packaged and delivered in accordance with industry
standards, regulations of the Florida Department of Health (DOH), USDA, and requirements of the Federal
Food, Drug & Cosmetic Act (FFDCA), and regulations promulgated thereunder.

Products will be subject to tests as determined by the Department, conducted on a random sampling basis during
the term of the contract.

No sulfite agents, Monosodium Glutamate (MSG), Butylated Hydroxyanisol (BHA), Butylated
Hydroxytoluene (BHT), or preservatives are to be used in production of any fresh produce items.

Produce should not contain pesticides in excess of established tolerance limits as set forth by the USEPA (United
States Environmental Protection Agency) 40 CFR Part 180.

Yields shall be calculated in liquid ounces, volume or weight as per industry standard service measurements
for the food involved. Weight of additive liquids, milk, shortening, water, etc., shall be computed as one
hundred twenty-eight (128) ounces per U.S. gallon. Yields not shown on labels shall be verified by
calculating net weight or volume according to preparation directions.

The products shall be prepared, processed and packaged under modern sanitary conditions and in accordance
with good commercial practice in accordance with the code of Federal regulations, Title 21, Human Foods;
Current Good Manufacturing Practice (Sanitation).

If a product contains artificial sweeteners, the label or technical publication shall bear Federal Drug
Administration (FDA) warnings.

The materials used in the ingredients shall be clean, sound, wholesome and free from infestation and other
objectionable foreign matter.



3.3

3.4

3.5

Quality Control Procedures:

All food products shall have the date or coded date inscribed on it. Conversion tables shall be provided for
all date codes. The Manufacturer Product Number, Universal Product Code (UPC) and Global Trade Number
(GTIN) brand name, provided by the Contractor(s) on the Food product information price sheet(s)
(Attachment 1X) shall be provided on each case.

The Contractor(s) shall have instituted an established quality assurance program that complies with industry
standards. This quality assurance program must detail the Contractor(s)’s quality control program(s) that
will ensure compliance with the contractual requirements.

The Contractor(s) shall have a written quality control program that ensures all products are handled in a
manner that complies with all Hazard Analysis Critical Control Point (HACCP) regulatory requirements as
well as the Current Good Manufacturing Practices (CGMP) and Standard Sanitary Operating Procedures
(SSOP). Any suppliers/manufacturers providing products to the Contractor(s) shall have verifiable HACCP
programs in place at their facilities. The Contractor(s) shall monitor the quality control program of all
suppliers/manufacturers.

The Department may conduct a quality test on products delivered to the facilities to ensure that they meet the
required product specifications.

The Department reserves the right to visit any contracted premises and conduct on —site inspections at any
time it deems it to be necessary.

Out-of- Stock/None Available Product:

The Contractor(s) shall notify the ordering facility of out-of-stock/none available products upon receipt of
order, but in no event later than forty-eight (48) hours before the scheduled delivery. If the Contractor(s) is
unable to fill an order completely, they must inform the ordering facility of the “shortage” within 24 hours
of receiving the order.

A substitute product may be provided with prior approval by the Contract Manager, or designee in
accordance with section 3.7. Such substitutions shall be of same or better grade, quality, etc. Substitutions
shall be priced using the same unit pricing methodology as the original product. Substitutions should not be
made on a continuing basis. Explanation of repeated/continued substitutions shall be made to the
Department. (NOTE: Out-of-stock/none or shortage of products non-available product situations may
be a basis for cancellation of contract and/or charging back for open market purchase or any other
appropriate remedies).

NOTE: The Department reserves the right to issue concurrent contracts or purchase orders on
products that, due to increased demand or short supply from the awarded vendor, cannot be supplied
in a timely manner.

Order Process:

The facilities will choose the food item(s) from an approved product listing through a Contractor(s) supplied
electronic ordering system. The system will be capable of the following:

A confirmation, upon receipt of any order to the ordering facility;

B. notifying the ordering facility of any unavailable product(s), at the time the order is placed;
C. restricting orders to authorized items only; and

D. printing out the order once completed.

The Contractor(s) shall be responsible for clarifying any order discrepancies prior to shipment. The
Contractor(s) shall be responsible for ensuring their electronic ordering system is updated on a weekly basis
and providing training on their electronic ordering system on an as needed basis for Department staff.
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3.6

Delivery:

As part of the Food product information price sheet (Attachment 1), vendors are required to submit a fixed
delivery fee per case for all items proposed. The fixed delivery fee per case shall be submitted in dollar value
format with two (2) decimal points (i.e. $1.25 per case). NOTE: FOB Destination. All transportation
charges, including freight, fuel surcharge, handling and distribution charges shall be included in your
delivery charge. The delivery charge shall be included on the delivery ticket and shall be provided for
each item delivered.

Deliveries shall be made once/twice per week, unless otherwise requested by the facility due to storage
limitations. However, the Contractor(s) shall not make more than two deliveries per week, unless an
emergency delivery is required. Product(s) shall be shipped within seventy-two (72) hours after receipt of an
order. In the case of the third day being on a weekend or state holiday, delivery is expected to be made on the
next working day. Deliveries must be made between 8:30 am to 4:00 pm ET, Monday thru Friday excluding
Saturdays, Sundays, and state holidays, unless otherwise requested by the facility. NOTE: The
manufacturer brand name, manufacturer product number, and Distributor’s product number (if
different) must be shown on each case received by the facility. All of this information must be provided
on the shipping manifest provided to the facility when the products are delivered to ensure proper
identification and receiving for invoice certification.

All products must be delivered and maintained at the appropriate temperature for the product, i.e., frozen,
refrigerated.

Frozen Products:
The maximum time products may be held in a frozen state prior to delivery shall be as follows:

Fresh frozen meat (except ground and diced meat) — sixty (60) days;
Ground and diced meats — thirty (30) days; and
Cured and processed meat — forty-five (45) days.

Delivery vehicles must be designed to transport the product, and be equipped as applicable with a drop lift
capability for facilities as indicated on Attachment VII1. Contractor(s) must provide cart/hand truck delivery
when required by ordering facility.

Delivery vehicles must be pre-cooled to the proper temperature prior to loading.

Delivery shall be made in clean, closed (i.e. semi-trailer) vehicles. When transporting food items, the vehicles
shall be maintained in good sanitary condition to prevent contamination of the supplies. Delivery vehicle used
to deliver items under this Contract shall be subject to inspection for sanitation. Supplies transported in vehicles
which are not sanitary, or which are not equipped to maintain prescribed temperatures, may be rejected without
further inspection. Contractor(s) delivery vehicles shall be equipped to maintain the appropriate temperatures
and product segregation as necessary to deliver products at proper temperatures. (In accordance with
manufacturers’ or packers’ recommendations).

Transportation temperature recordings may be requested at any time to verify product temperature integrity.

The Contractor(s) will deliver the items in the quantity ordered, and on the date and time requested by the
facility. If the Contractor(s) cannot meet the delivery schedule, the facility must be notified and the delivery
made on, or before, the new agreed upon delivery date. Back orders will not be accepted. Products delivered
to a facility shall be securely and properly packed for storage and stocking in appropriate, clearly marked
shipping containers and according to acceptable commercial practices. No extra charge for packing
materials, cases, or other types of containers will be accepted.



All deliveries shall be made as specified at each facility. Any losses resulting from the Contractor(s)’s failure
to deliver within specified timeframes shall be borne exclusively by the Contractor(s).

3.6.1

3.6.2

3.6.3

3.6.4

Palletized Deliveries as per Facilities Lists (Attachment VII1):

a. Shipments must be made as palletized deliveries unless otherwise approved by
the facility.

b. Palletized shipments must be made on manufactured standard 40x48 inch
pallets.

c. Each pallet must be shrink-wrapped, have a maximum height of 5 foot, 6 inches,
and weight of no more than thirty-five hundred (3500) pounds.

d. All shipping units shall have a uniform block and tier.

e. Containers shall be strapped to pallets or shrink-wrapped to prevent movement of

the load during shipping to prevent damage, to ensure prompt unloading and to
avoid the need for restacking.

f. Pallets shall be returned or exchanged to Contractor(s) at time of delivery, on
subsequent deliveries, or as arranged between the Contractor(s) and the ordering
facility. Pallet exchange should be pallets of like materials (i.e. wood pallet for
wood pallet.)

g. The Contractor(s) may utilize double palleting in shipping, however, if double
palleting is used, the Contractor(s) shall be responsible for unloading and ensuring
safe handling.

Mixed loads of dissimilar products are to be avoided, as well as inappropriate stacking of
heavy/dense items on top of light items.

Product Security Requirements:

Facilities require packaging and containers that do not present security problems (i.e. wire, metal,
sharp edges, glass, etc., that may possibly be fashioned into a weapon). No glass containers will be
allowed. The Contractor(s) may be required to modify and/or change packaging and/or containers
for delivery to all locations, in order to reduce potential security problems. There shall be no
surcharge in pricing for Contractor(s)'s packaging or containers used to meet security requirements.

No product containing any form of alcohol may be shipped to any facility, unless approved by the
Contract Manager or designee.

Emergency Orders/Deliveries:

The Contractor(s) agrees to provide emergency delivery upon request of the Contract Manager or
designee. An emergency delivery is defined as: a delivery that must be made resulting from an
unforeseen circumstance that cannot be accommodated by a regular scheduled delivery. The vendor(s)
needs to be prepared to deliver products within twenty-four (24) hours. The successful Contractor(s)
must provide facilities with the names and availability (normal business hours only) of the
Contractor(s)’s representative responsible for handling such emergency service and phone numbers.

Recalled Products:
The Contractor(s) shall have the ability to track all products delivered. Product recalls from the

manufacturers, suppliers, FDA, or DOH, shall be promptly reported to the Contract Manager or
designee, which shall include, but not be limited to, the following:

a. The Contractor(s) shall have a product recall program that provides for immediate
notification to all facilities that have received the recalled products.
b. The Contractor(s) shall be responsible for picking up and replacing all products

that are subject to recall, and ensuring that all manufacturers and suppliers to the
Contractor(s) have the same requirements in place.
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3.7

3.8

c. Issue a credit, or a one-for-one replacement item that meets the specifications of
the original delivery, as approved by the Contract Manager or designee.

d. The Department shall not be responsible for the pickup and replacement cost of
any recalled product. Subsequent credits must be applied, as applicable.
e. A final report shall be made to the Contract Manager or designee stating number

of cases shipped, locations and number of returns.
3.6.5 Returns:

The Contractor(s) shall provide, within fifteen (15) days after contract execution, a return product
policy which allows for the following:

Full credit and pick-up within five (5) working days after notification of the rejected product due to
incorrect delivery, spoiled, adulterated, damaged, or with insufficient shelf-life to permit safe
consumption. The facility desiring credit and pick-up of items will notify the Contractor(s) within
twenty-four (24) hours of discovery, or next business day, whichever comes first.

Rejected items not removed from the facility by the Contractor(s) upon the next delivery date after
date of notification shall be regarded as abandoned by the Contractor(s) and the facility shall have
the right to dispose of the items as its own property. The Contractor(s) shall, within twenty (20)
working days after notification, reimburse the Department for any and all costs and expenses
incurred in affecting removal or disposition.

The Department’s Superintendent, Assistant Superintendent, Food Service Director, Contract
Manager or designee shall have the right to reject products for non-compliance at the point of
delivery.

Contract Substitutions:

The Contractor(s) will be required to provide only the product(s) awarded. Substituted products delivered or
provided to the Department without prior approval by the Contract Manager, or designee are prohibited, and
will be returned to the Contractor(s) at the Contractor(s)'s expense, and may cause termination of the contract.

In the event the product specified can no longer be provided for reasons beyond the Contractor(s)’s control
(i.e. - product discontinuance), the Contractor(s) shall notify the contract manager and/or its designee and
provide an alternate product request to the Contract Manager, or designee along with product cost, unit size,
and nutritional analysis. The substituted product shall meet (or exceed) all terms, conditions, and
specifications applicable to the original specified product. An alternate product sample may be required by
the Department for review prior to acceptance. The Department reserves the right to conduct taste test(s).
NOTE: All requests for substitutions shall be submitted in writing (via email) by the Contractor(s) to
the Contract Manager or designee.

Damaged Goods:

The Contractor(s) shall be responsible for filing, processing and collecting all damage claims. However, to
assist the Contractor(s) in the expeditious handling of damage claims, the ordering facility will:

1.  Record any evidence of visible damage on all copies of the delivery carrier’s Bill of Lading.

2. Report damage of delivered goods to the carrier and contract supplier, confirming such reports, in
writing, within seven (7) days of delivery, requesting that the carrier inspect the damaged
merchandise.

3. Retain the item and its shipping container, including inner packing material, until inspection is
performed by the carrier and disposition given by the contract supplier.

4.  Provide the Contractor(s) with a copy of the carrier’s Bill of Lading and Damage Inspection Report.
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3.9

3.10

3.11

3.12

3.13

3.14

Trade Names:

Any manufacturer’s names, trade names, brand names or catalog numbers used in specifications contained
in this bid are for the purposes of describing and establishing general quality levels. Such references are not
intended to be restrictive. Bids will be considered for alternate items that meet or exceed the quality level of
item(s) listed, unless “No Substitutes(s)” or other similar language is indicated on the Food product
information price sheet(s) (Attachment I).

Estimated Quantities:

The quantities listed on the Food product information price sheet(s) (Attachment I) herein are estimates,
given only as a guideline for preparing your proposal, and should not be construed as representing actual
quantities to be purchased under any resulting Contract(s).

Best Pricing Available:

During the contract term, if the Department becomes aware of better pricing offered by the Contractor(s) for
the same product, or a substitution product, the Department, at its sole discretion, will adjust the price under
the Contract to reflect the lower price.

Rebates, Incentives or Discounts:

The Contractor(s) has the obligation to fully disclose all rebates, discounts, allowances, and incentives which
the Contractor(s) receives from its suppliers resulting from this Contract. Any rebates, discounts, allowances,
and incentives resulting from this Contract from any manufacturer/supplier or transportation company
utilized to provide the product(s) awarded shall be passed along to the Department. The rebates, discounts,
allowances, and incentives must be included in the unit price provided on the Food product information price
sheet (Attachment I).

Allowable costs will be paid net of all rebates, discounts, allowances, incentives, and applicable credits
accruing to or received by the Contractor(s) or any assignee under the Contract, to the extent those items are
allocable to the allowable portion of the costs billed to the Department. If the Contractor(s) receives a rebate,
discount, allowance, incentive, or applicable credit from any supplier that has not been applied to the unit
price, the Contractor(s) must disclose and return to the Department the full amount that is received based on
the purchases made on behalf of the Department. All rebates, discounts, allowances, incentives, and
applicable credits must be returned to the Department during a mutually agreed-upon time frame that is
beneficial to the Department.

Sales Promotions:
In addition to decreasing prices for the balance of the Contract term due to a change in market conditions, a

Contractor(s) may conduct sales promotions involving price reductions for a specified lesser period. The
Contractor(s) shall submit to the Contract Manager or designee documentation identifying the proposed:

1. Starting and ending dates of the promotion;
2. Products Involved; and
3. Promational prices compared to then-authorized prices.

Contract Modifications:

During the term of the Contract, the Department reserves the right to add or delete products upon 10 business
day’s written notice, and add or delete facilities upon thirty (30) calendar day’s written notice. Adding or
deleting products may be accomplished by letter or email from the Contract Manager or designee and does
not require a formal contract amendment. Adding or deleting facilities shall be accomplished through written
contract amendment or formal letter from the Purchasing Director or his/her designee. The parties agree to
renegotiate this Contract to comply with any applicable current or revised state laws, regulations, or
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increases/decreases in allocations making any changes in the Contract(s) necessary. Any changes to
provisions of this Contract(s), other than product or facility changes, shall only be valid through execution
of a formal written contract amendment signed by both parties.

SECTION 4 - PROCUREMENT RULES AND INFORMATION

4.1

Procurement Officer:

From the date this ITB is issued until a notice of intended award, rejection of all bids or other notice is made,
no contact related to the ITB will be allowed between a bidder and any Department staff, with the exception
of the Procurement Officers or designee. Proposers shall not contact any other employee of the Department
or the State for information with respect to this solicitation. Any unauthorized contact may disqualify the
proposer from further consideration. All questions and requests for clarification outside the above referenced
meetings are to be directed to:

Angela Jackson, Purchasing Analyst and/or Michele Lewis, Purchasing Director
Purchasing and Leasing Section

Bureau of General Services

Alexander Building, Suite 1400

2737 Centerview Drive

Tallahassee, Florida 32399-3100

Telephone: (850) 717-2746 / (850) 717-2741

E-mail address: angela.jackson-hall@djj.state.fl.us / michele.lewis@djj.state.fl.us

Pursuant to Section 287.057(23), Florida Statutes, Respondents to this solicitation or persons acting on their
behalf may not contact, between the release of the solicitation and the end of the seventy-two (72) hour period
following the agency posting the notice of intended award, excluding Saturdays, Sundays, and state holidays,
any employee or officer of the executive or legislative branch concerning any aspect of this solicitation,
except in writing to the Procurement Officer or as provided in the solicitation documents. Violation of this
provision may be grounds for rejecting a response.

Any person requiring special accommodations in responding to this solicitation because of a disability should
call the Bureau of General Services, Purchasing and Leasing Section at (850) 717-2746 or (850) 717-2741 at
least five (5) days prior to any, solicitation opening or meeting. If you are hearing or speech impaired, please
contact the Bureau of Procurement and Supply by using the Florida Relay Service, which can be reached at
1-800-955-8771 (TDD).

Questions will only be accepted if submitted in writing and received on or before the date and time specified

for that purpose in the Timeline (Section 4.2). Responses will be posted on the Vendor(s) Bid System (VBS)
by the date referenced in the Timeline (Section 4.2).
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4.2

4.3

Timeline:

The following time schedule will be strictly adhered to in all actions relative to this solicitation, unless
modified by the Department by addendum to this solicitation. If the Department finds it necessary to
change any of these dates/times, it will be accomplished by addendum. All listed times are local time in
Tallahassee, Florida. (Eastern Standard Time)

Date
02/04/2015
02/17/2015

02/25/2015

03/05/2015

3/17/2015

03/24/15 — 3/31/15

Procurement Rules:

Time

10:00 AM EST

5:00 PM EST

5:00 PM EST

2:00 PM EST

8:00 AM EST

43.1 My Florida Market Place (MFMP):

In 2003, the State of Florida

Action
Solicitation issued, posted on VBS
Pre-bid conference

All questions and/or proposed changes
to the solicitation must be submitted in
writing to the Procurement Officer by
5:00 PM Eastern Time (may be
submitted earlier).

Response to written inquires and
proposed changes will be posted on the
Florida Vendor Bid System at:

http://myflorida.com/apps/vbs/vbs www.main _menu.

Proposals due. Public bid opening at
Suite 1400, Alexander Building, 2737
Centerview Drive Tallahassee, Florida
32399-3100. AIll Respondents shall
notify the Procurement Officer of
planned attendance twenty-four hours
in advance. Attendants arriving late for
the bid opening will not be allowed
access.

Anticipated Notice of Intent to
Award. Posted on the Florida VVendor
Bid System at:
http://myflorida.com/apps/vbs/vbs ww
w.main_menu.

No later than 2:30 PM, EST.

implemented an on-line e-procurement system called

MyFloridaMarketplace (MFMP) through which all orders are issued and distributed via e-mail or
facsimile (fax) machine. The method of automatic distribution is selected by the vendor(s) during
the registration process. Therefore, before doing business with any state agency, vendor(s) must
register in this system on-line at: http://dms.myflorida.com/mfmp . Vendor(s) needing assistance
with the registration process may call 1-866-352-3776. For information regarding the fees for this
service, please refer to Section 7.5.1.
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43.2

433

434

435

4.3.6

Submission of Bids:

NOTE: This Department does not accept electronic submission of responses. Each bid shall
be prepared simply and economically, providing a straightforward, concise delineation of the
bidder’s capabilities to satisfy the requirements of this ITB. Elaborate bindings, colored displays,
and promotional material are not desired. Emphasis in each bid must be on completeness and clarity
of content. In order to expedite the review of bids, it is essential that bidders follow the format and
instructions contained in the Bid Submission Requirements (Section 5), with particular emphasis on
the Mandatory Responsiveness Requirements.

The Department will not consider any extraneous terms or conditions submitted by a bidder,
including any appearing in documents attached as part of a bid response. In submitting its bid, a
bidder agrees that any such additional terms or conditions, whether submitted intentionally or
inadvertently, shall have no force or effect.

Bids are due at the time and date specified in the Timeline (Section 4.2) at the Department of
Juvenile Justice, Bureau of General Services, Purchasing and Leasing Section, Alexander Building,
Suite 1400, Conference Room 1401, Tallahassee, Florida 32399-3100, and shall be submitted to the
attention of the Procurement Officer at the address listed in (Section 4.1). Bids received late will
not be considered. No Department staff will incur responsibility for the inadvertent opening of a
bid not properly sealed, addressed or identified.

Before award, the Department reserves the right to seek clarifications or request any information
deemed necessary for proper review of submissions from any bidder deemed eligible for Contract
award. Failure to provide requested information may result in rejection of the response.

Bid Opening:

Bids will be publicly opened at the time and date specified in the “Timeline” (Section 4.2). The
name of all bidders submitting bids shall be made available to interested parties upon written request
to the Procurement Officer listed in (Section 4.1).

Costs of Preparing Bid:

The Department is not liable for any costs incurred by a bidder responding to this ITB, including
those for oral presentations, if applicable.

Disposal of Bids:

All bids become the property of the State of Florida and will be a matter of public record subject to
the provisions of Chapter 119, Florida Statutes.

Bid Rules for Withdrawal:
A submitted bid may be withdrawn by submitting a written request for its withdrawal to the
Department, signed by an authorized representative of the bidder within seventy-two (72) hours

after the bid due date indicated in the Timeline.

Any submitted bid that has not been properly withdrawn, shall remain a valid bid for twelve (12)
months after the bid opening date.
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4.3.7

4.3.8

4.3.9

Rejection of Bids:

The Department shall reject any and all bids containing material deviations. In determining whether
a bid contains a material deviation or a minor irregularity, the Department will use the definitions
of those terms set forth in (Sections 1.7 and 1.8).

43.7.1 Material Deviations:

The Department has established certain requirements with respect to bids to be submitted
by bidders. The use of shall, must or will (except to indicate simple futurity) in this ITB
indicates a requirement or condition which may not be waived by the Department except
where the deviation therefrom is not material. A deviation is material if, in the
Department’s sole discretion, the deficient response is not in substantial accord with this
ITB’s requirements, provides an advantage to one bidder over other bidders, has a
potentially significant effect on the quantity or quality of items bid, or on the cost to the
Department. Material deviations cannot be waived and shall be the basis for rejection of a
bid.

4.3.7.2 Minor Irregularities:

A variation from the ITB terms and conditions which does not affect the price of the bid or
give the bidder an advantage or benefit not enjoyed by the other bidders or does not
adversely impact the interests of the Department.

Bid Inquiries:

The bidder shall examine this ITB to determine if the Department’s requirements are clearly stated.
If there are any requirements which restrict competition, the bidder may request, in writing, to the
Department, that the specifications be changed. The bidder who requests changes to the
Department’s specifications must identify and describe the bidder’s difficulty in meeting the
Department’s specifications, must provide detailed justification for a change, and must recommend
changes to the specifications. Requests for changes to this ITB must be received by the Department
no later than the date shown for written inquiries in the “Timeline.”

A bidder’s failure to request changes by the date described above shall be considered to constitute
bidder’s acceptance of Department’s specifications. The Department shall determine what changes
to this ITB shall be acceptable to the Department. If required, the Department shall issue an
addendum reflecting the acceptable changes to this ITB, and post as stated in (Section 5.3), in order
that all bidders shall be given the opportunity of proposing to the same specifications.

Any inquiries from bidders concerning this ITB shall be submitted in writing, identifying the
submitter, to the Procurement Officer identified in (Section 4.1) of this ITB and must be received
no later than the date and time specified in (Section 4.2). E-mail inquiries are preferred with the
bidder following up by mailing a hard copy. It is the responsibility of the bidder to confirm receipt
of e-mailed and mailed inquiries.

Cost Discussions:

Any discussion by the bidder with any employee or authorized representative of the Department
involving cost information, occurring prior to bid opening or notice of recommended award, or
notice of rejection of all bids, will result in rejection of said bidder’s proposal.
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4.3.10

43.11

43.12

4.3.13

4.3.14

4.3.15

Verbal Instructions:

No negotiations, decisions, or actions shall be initiated or executed by the Contractor(s) as a result
of any discussions with any Department employee. Only those communications that are in writing
from the Department’s staff identified in (Section 4.1) of this ITB shall be considered a duly
authorized expression on behalf of the Department. Only communications from the Contractor(s)’s
representative, which are in writing and signed, will be recognized by the Department as duly
authorized expressions on behalf of the Contractor(s).

No Prior Involvement and Conflicts of Interest:

The Contractor(s) shall not compensate in any manner, directly or indirectly, any officer, agent or
employee of the Department for any act or service that he/she may do, or perform for, or on behalf
of, any officer, agent, or employee of the Contractor(s). No officer, agent, or employee of the
Department shall have any interest, directly or indirectly, in any contract or purchase made, or
authorized to be made, by anyone for, or on behalf of, the Department or the State of Florida.

The Contractor(s) shall have no interest and shall not acquire any interest that shall conflict in any
manner or degree with the performance of the services required under this Contract.

Department of State Licensing Requirements:

All entities defined under Chapters 607, 617 or 620, Florida Statutes, seeking to do business with
the Department shall be on file and in good standing with the Florida Department of State.

Minority/Women/and Service Disabled Veterans:

Bidders are encouraged to seek the participation of certified minority business enterprises
(CMBE’s). Please identify each CMBE that will participate in the Contract and the nature of the
participation. To find a certified minority vendor(s) (CMBE) or learn about the Mentor Protégé
Program, go to the Office of Supplier Diversity’s webpage at http://osd.dms.state.fl.us.

Public Entity Crimes:

A person or affiliate who has been placed on the Convicted Contractor(s) List following a conviction
for a public entity crime may not submit a bid or proposal to provide any goods or services to a
public entity, may not submit a bid or proposal to a public entity for the construction or repair of a
public building or public work, may not submit bids or proposals for leases of real property to a
public entity, may not be awarded or perform work as a Contractor(s), supplier, subcontractor(s), or
consultant under a Contract with any public entity, and may not transact business with any public
entity in excess of the threshold amount provided in Section 287.017, Florida Statutes, for Category
Two for a period of thirty-six (36) months from the date of being placed on the Convicted
Contractor(s) List.

Discriminatory Vendor(s) List:

An entity or affiliate who has been placed on the Discriminatory Vendor(s) List may not submit a
bid or contract to provide goods or services to a public entity, may not submit a bid or contract with
a public entity for the construction or repair of a public building or public work, may not submit
bids or contracts on leases of real property to a public entity, may not perform work as a
Contractor(s), supplier, subcontractor(s) or consultant under contract with any public entity and may
not transact business with any public entity.
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4.3.16 Unauthorized Employment of Alien Workers:

The Department does not intend to award publicly funded contracts to those who knowingly employ
unauthorized alien workers, constituting a violation of the employment provisions as determined
pursuant to Section 274A of the Immigration and Nationality Act.

4.3.17 Utilization of E-Verify:

As required by State of Florida Executive Order Number 11-116, the successful bidder is required
to utilize the U.S. Department of Homeland Security’s E-Verify system to verify the employment
eligibility of all persons employed during the contract term by the Contractor(s) to perform
employment duties within Florida and all persons (including subcontractor(s) assigned by the
Contractor(s) to perform work or provide services pursuant to the contract with the Department.
Refer to (http://www.uscis.gov/e-verify) for more information.

4.3.18 Filing Notices of Intent to Protest or Formal Protest:

See PUR 1001, Paragraph 20. Any person who files a formal written protest shall, at the time of
filing the formal written protest, post a bond as set forth in Section 287.042(2) c, Florida Statutes.

SECTION 5 - BID FORMAT AND CONTENTS:

This section contains instructions that describe the required format for the submitted bid. Bids shall be
submitted in a sealed envelope, clearly marked “Bid No. P001-15-16 — Food Products/Delivery Services”

There is no intent to limit the content of the response. Additional information deemed appropriate by the bidder may be
included. However, cluttering the bid with irrelevant material makes the review more difficult. The following paragraphs
contain instructions that describe the required format for bid responses.

5.1

Responsiveness Requirements:

The following terms, conditions, or requirements must be met by the bidder to be responsive to this ITB.
Failure to meet these responsiveness requirements may cause rejection of the bid.

Bidder shall complete and return the ITB Bid List Registration Form with an original signature of a duly
authorized representative.

The bidder shall complete, sign, date and return (all) pricing pages, entitled Food Product Information Price
Sheet(s) (Attachment I). By submitting a bid under this ITB, each Bidder warrants its agreement to the prices
submitted. The Department objects to and shall not consider any additional terms or conditions submitted
by a bidder, including any appearing in documents attached as part of a bidder’s response. In submitting its
bid, a bidder agrees that any additional terms or conditions, whether submitted intentionally or inadvertently,
shall have no force or effect. Any qualifications, counter-offers, deviations, or challenges may render the bid
non-responsive.

The bidder shall supply one signed original and three copies of the bid.

The bidder shall also provide a company profile for evaluation to include: company history, markets served,
financial strength and stability, years in business, location of distribution center(s) proposed to handle this
contract, storage capacity (frozen, chilled, and dry) of distribution centers(s), number of delivery trucks
currently in operation, number of additional trucks needed to service this contract, computer system related
to fulfilling the requirements of this contract (e.g. electronic ordering system, order screening, cost reporting,
etc.), and a description of quality assurance programs in place. In addition, the bidder shall provide three
references for contracted customers of similar size and scope. Reference(s) should identify the type of
services provided by the bidder (which should be directly relevant to the type of services in the ITB), dates
the bidder provided such services, the firm/agency name of the entity for which the bidder provided services
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5.2

53

, and the reference signer’s current telephone number and address. Bidder shall provide information on their
experience with the National School Lunch Program, (NSLP).

Contact for Contract Administration:

The bidder shall complete and insert Attachment Il of this ITB.

The Department will post all addenda and materials relative to this procurement on the Florida Vendor(s)
Bid System at: http://www.myflorida.com/apps/vbs/vbs www.main_menu under the posted bid number
(click on “Business”, then “Doing Business with the State”, under “Everything for Vendor(s) and
Customers”, click on “Vendor(s) Bid System (VBS)”, and “Search Advertisements”). Each bidder is
responsible for monitoring this site for new or changing information relative to this procurement.

Addendum Acknowledgment Form:

If an addendum to this bid is issued, the Bidder shall complete and insert the Addendum Acknowledgment
Form(s).

The Department will post all addenda and materials relative to this procurement on the Florida Vendor(s)
Bid System at www.myflorida.com under the posted bid number (click on “Business”, then “Doing Business
with the State”, under “Everything for Vendor(s) and Customers”, click on “Vendor(s) Bid System (VBS)”,
and “Search Advertisements”). Each bidder is responsible for monitoring this site for new or changing
information relative to this procurement.

An Addendum Acknowledgment Form will be included with each addendum and shall be signed by an
authorized company representative, dated, and returned with the bid, as instructed in (Section 5.3).

SECTION 6 — AWARD OF CONTRACT:

The Department reserves the right to award a contract to a single overall bidder on all or none basis, NOTE: A
vendor(s) must bid on all items in order for their bid to be considered responsive.

6.1

6.2

6.3

Posting of Recommended Award:

The notice of intended award(s) will be posted on or about the date shown in the “Timeline” (Section 4.2)
and will remain posted for a period of seventy-two (72) hours. Saturdays, Sundays, and state holidays shall
be excluded in the computation of the seventy-two (72) hour time period. Posting will be made available on
the Florida Vendor Bid System at: http://www.myflorida.com/apps/vbs/vbs www.main_menu.

6.2 Price Determination: Basis of Award

A single award shall be made to the responsive bidder offering the lowest over-all cost on an “all or none”
basis for item(s) requested in this ITB. The Contractor’s past history, ability, capacity, prior contract
experience, performance, integrity and all information submitted with the bid will be considered by the
Department in determination of responsibility. In the event the low cost bidder is found non-responsive, the
Department may proceed to the next lowest cost responsive bidder and continue the award process.

Firm prices shall be bid. Bidders shall provide a unit price and delivery charge for each item. The delivery
charge shall be free on board (FOB) destination. All transportation charges, including freight, fuel surcharge,
handling and distribution charges shall be included in the delivery charge.

Incomplete Food Product Information Price Sheet:

Any Food product information price sheet (Attachment 1) that is incomplete or in which there are significant
inconsistencies or inaccuracies may be rejected by the Department. No deviations, qualifications, or counter
offers will be accepted. The Department reserves the right to reject any and all bids. All calculations will be
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6.4

6.5

reviewed and verified. The Department may correct mathematical errors; however, in the event of any
miscalculation, unit prices shall be totaled and the total over all lowest cost for all products shall prevail. All
changes/corrections made by the bidder, including corrections made using “white out”, shall be initialed by
the bidder.

Price Adjustments:

Upon successful award the contract shall be for a three (3) year term with 2 (1) year renewal options at the
Department’s discretion and the mutual consent of the awarded bidder.

The Department realizes the volatility of food prices in the global market due to weather, rain fall,
transportation costs, labor costs, and other factors that may be out of the control of the bidder(s) or his/her
subcontractor(s). The Department will consider food price adjustments upon thirty (30) days prior written
request from the awarded bidder after the first six (6) months of the effective date of the contract award and
on a semi-annual basis thereafter. The Contractor(s) will also submit for consideration a report indicating by
item the previous six (6) months cost along with the supplier’s submitted new costs for the next six (6) months
for consideration. The report in excel format will show all the items awarded by the Department. The
Contractor(s) will indicate for each item for the next six (6) months cost period whether the supplier is
requesting an increase or decrease in costs. The Department will notify the Contractor(s) within ten (10)
business days from the date of notification except for the State’s Official Holidays including Saturday and
Sunday of its acceptance or rejection for the proposed price changes. The Department shall inform the
Contractor(s) in writing if any or all are proposed price changes are not accepted.

Implementation Plan and Transition Date Schedule

Contractor(s) shall commence statewide food products and delivery to the Customer no later than July 1,
2015.

If a unit size decreases the fixed delivery fee per case must be proportionally prorated. For example, if a
case size decreases from 72 to 48 units, the fixed delivery fee per case for the smaller case will be 2/3 of the
fee for the 72 unit case. No fee increases will be allowed for case size increases. The Contractor(s) may
request approval of new case sizes on approved products in writing to the Contract Manager or Designee.

Freight - Incoming freight is defined as common or Contract carrier charges billed to the Contractor(s) by a
third-party vendor or a third party carrier, or charges billed to the Contractor(s) by a freight management
service operated by an affiliated corporation of the Contractor(s). The Contractor(s) may be required to
document the reasonableness of freight rates based upon common carrier published rates charged for
similar products. The Contractor(s) may be required to demonstrate the method of freight chosen, either
direct or backhaul, is the best value for the Customer. Freight for the invoice product cost shall not include
freight cost from the Contractor(s)'s warehouse to the facility.

Payment will be made to the Contractor(s) net of all discounts, rebates, cost incentives and all other
applicable credits including, but not limited to, price reductions due to product promotions, volume
purchasing, on-line ordering or other electronic ordering systems, all of which have the result of lowering
the price of the commaodities purchased by the Customer, to the extent those credits are allocable to the
portion of the costs billed to the Customer or as otherwise specified in 7 CFR 210.21

If the Contractor(s) is able to capture any allowances not mentioned above, he/she shall use the additional
savings to lower product costs, thereby offering the Customer the most competitive prices.

The Contractor(s) shall seek to secure for the Customer the best overall value through competitive bids,
negotiations, aggregation, expansion of supplier base, and choice of products. The manner and method for
deriving costs for the solicitation shall be the same as for the Contract; the Contractor(s) shall not modify
its manner and method for deriving costs to the detriment of the Customer. Documentation supporting the
Contractor(s)'s efforts of securing competitive pricing on behalf of the Customer, including all price
agreements secured on behalf of the Customer, shall be provided on the quarterly sales report.

Since the Buyer is permitting the use of a fluctuating price list, the Customer will audit Contractor(s)
invoices to verify pricing. Audits may be conducted by the Buyer, Customer, other State agencies, or by a

20



private firm hired to perform such services.

The Contractor(s) shall have the capability to store and deliver sufficient products to service those facilities
listed on Customer Facilities List (Attachment VI11) in this ITB and the capacity and financial strength to
support substantial growth. The Contractor(s) shall submit a distribution plan with their bid. The plan must,
at a minimum, show the locations and capacities of the distribution centers to be used to supply each
facility.

SECTION 7 — CONTRACT TERMS AND CONDITIONS

This section contains standard terms and conditions that shall be included in any Contract which results from this ITB.
By submitting a bid in response to this ITB, the bidder is deemed to have accepted these terms and conditions in their
entirety.

7.1 Term of Contract:

See PUR 1000, Paragraph 27. The contract shall be in effect upon issuance of Purchase Orders or a contract
signed by both parties for a period of three (3) years commencing July 1, 2015. Term shall be as specified
on the Purchase Orders issued per Fiscal Year pursuant to this contract.

7.2 Renewal of Contract:

The contract shall have a two one year renewal option at discretion of the Department, and consent of the
successful Contractor(s) under the following conditions, unless terminated earlier by the Department under
the terms provided herein:

e  Prices remain the same; or

e Upon written request from the successful Contractor(s), and upon mutual agreement between the
parties, price increases may be approved. Requested price increases will be compared to the current
market. In the event the Department and the successful Contractor(s) are unable to reach an equitable
agreement, the contract will not be renewed.

e Renewals are subject to an annual appropriation by the State Legislature. If at any time the contract is
canceled, terminated, or expires, and a contract is subsequently executed with a firm other than the
successful Contractor(s), Contractor(s) have the affirmative obligation to assist in the smooth transition
of contract services to the subsequent Contractor(s). In the event this solicitation includes renewals, the
requirements of Section 287.057, Florida Statutes, shall apply.

7.3 Contract:

A bidder’s bid in response to this ITB shall be considered as the bidder’s formal offer.

Upon award, and based upon appropriation, the Department shall enter into a three (3) year Contract(s).
NOTE: The Department reserves the right to obtain quotes and purchase items not included on the
Food product information price sheet (Attachment 1X) from a vendor(s) not awarded a contract from
this ITB.

7.4 Termination:

7.4.1 Termination for Cause:

The Department reserves the right to terminate the contract or purchase order if issued by providing
written notice to the Contractor(s) in accordance with PUR 1000, Paragraph 23.
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7.5

7.4.2

7.4.3

Termination by Mutual Agreement:

With the mutual agreement of parties, the contract or any part of the contract or purchase order if
issued may be terminated on an agreed date prior to the end of the contract period without penalty
to either party.

Termination in the Best Interest of the State:

See PUR 1000, Paragraph 22.

Payments and Invoices:

7.5.1

7.5.2

Transaction Fee:

The Department of Management Services has instituted a statewide eProcurement System
(“System”), with the assistance of a third-party agent, Accenture LLP (“Accenture”). All
transactions from this Contract shall be processed through this system. Pursuant to Section
287.057(23), Florida Statutes, a Transaction Fee of one percent (1%) of the total dollar amount shall
apply to all purchases from this Contract(s) unless otherwise exempt as indicated in 60A-1.032,
Florida Administrative Code. This fee, paid by the Contractor(s), is not submitted to the department
and shall not be added to orders as a separate item.

It is the intent of the system to automatically deduct the Transaction Fee from payments to the
Contractor(s). However, this feature is not currently available and Contractor(s) s are expected to
self-report until a method of automatic deduction is implemented. By submission of these self-
reports and corresponding Contractor(s) deposits, the Contractor(s) is certifying their
correctness. All such reports and fee deposits shall be subject to audit by the State.

The Contractor(s) shall receive a credit for any Transaction Fee paid by the Contractor(s) for the
purchase of any item(s) returned to the Contractor(s) through no fault, act, or omission of the
Contractor(s). Notwithstanding the foregoing, a Transaction Fee is non-refundable when an item is
rejected or returned, or declined, due to the Contractor(s)’s failure to perform or comply with
specifications or requirements of the applicable Contract(s).

Failure to comply with these requirements shall constitute grounds for declaring the Contractor(s)
in default and recovering re-procurement costs from the Contractor(s) in addition to all outstanding
fees. CONTRACTOR(S) DELINQUENT IN PAYING TRANSACTION FEES MAY BE
EXCLUDED FROM BIDDING ON DEPARTMENT CONTRACTS.

Submission of Invoice(s):

The Contractor(s) agrees to submit invoices for compensation for delivery of products/ services in
detail sufficient for a proper pre-audit and post-audit thereof. Invoices will be paid upon receipt,
inspection and acceptance of products/service(s). NOTE: The Department reserves the right to
request proof of delivery from the Contractor(s) for any items it cannot verify receipt. If the
Contractor(s) is unable to provide this information, the monthly invoice will be adjusted

accordingly.

The Contractor(s) agrees to request compensation on a monthly basis through submission to the
Department of one (1) monthly invoice properly completed and submitted electronically to the
Department’s Contract Manager or designee within fifteen (15) days following the end of the month
for which payment is being requested. The Contractor(s)’s invoice shall include the Contractor(s)’s
name, mailing address, and tax ID number/FEIN as well as the Contract number and date of invoice
period. Every invoice must be accompanied by the appropriate supporting documentation, including
but not limited to the following:
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7.6

7.5.3

Facility name;

Product manufacturer and brand name
Distributor’s product number

Pack size;

Product description;

Identify product as food or non-food,;
Quantity delivered (cases);

Delivery ticket number;

Delivery date;

Unit price;

Fixed delivery fee per case

Applied rebates, incentives and/or discounts; and
Extended price.

NOTE: Past deliveries not made during the invoiced billing period may require a copy of the
signed delivery ticket (proof of delivery) to be submitted to the Department for approval of

payment.

The Contractor(s) shall provide ad hoc reports to the Contract Manager upon request, including but
not limited to:

e Total sales (cumulative to date) for each facility showing all items ordered and delivered.
e Aggregate sales (cumulative to date) for all facilities showing all items ordered and delivered.
e Total or aggregate sales for a specified reporting period.

Purchasing Card (P-Card) Program:

The State of Florida has implemented a purchasing card program, using the Visa platform. Upon
mutual agreement of both parties, vendor(s) may receive payments via purchasing card in the
same manner as other Visa purchases.

Performance Measures:

The Contractor(s) shall clearly demonstrate its willingness to be held accountable for the achievement of
certain performance measures in successfully delivering services under this Contract(s). Therefore, the
Department has developed the following performance measures categories which shall be used to measure
the Contractor(s)’s performance and delivery of service. All performance shall be measured monthly.

7.6.1

Performance Outcomes and Standards:

7.6.2 On-Time Deliveries:

Outcome: All deliveries will be made in a manner not to interfere with normal facility
operations. After the delivery schedule has been established it will be expected of the
Contractor(s) to be on time for each and every delivery.

Measure: Deliveries shall be measured upon acceptance of the delivery on the day it is
delivered to the facility.

Standard: Achievement of outcome must meet or exceed eighty-five percent (85%) of
deliveries on a monthly basis at each facility.
7.6.3  Fill Rate:

Outcome: All orders are expected to be filled with one hundred percent (100%) of all
units on orders being delivered.
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7.7

7.8

7.6.4

7.6.5

Measures: The fill-rate shall be compared to the acceptance of items ordered and actual
items delivered to the facility.

Standard: Achievement of outcome must meet or exceed ninety-five percent (95%) of
fill-rate for each facility on a monthly basis.

Accurate Invoice Pricing:
Outcome: All food products will be invoiced at or below the prices bid.

Measure: The monthly invoice submitted to the Department for payment shall be
compared to the prices bid on the Food product information price sheet (Attachment 5).

Standard: Achievement of outcome must meet one hundred percent (100%) of all food
products being invoiced on a monthly basis.

Product Specifications:

Outcome: All food and items received are expected to meet or exceed the Department’s
product specifications provided on the Food product information price sheet (Attachment
5).

Measure: The product specifications shall be measured by reviewing products at time of
delivery to each facility on a monthly basis.

Standard: Achievement of outcome shall meet or exceed ninety-eight percent (98%) of
product specifications received on a monthly basis.

Other Contract Requirements:

Standard: The Department will monitor the Contractor(s)’s performance on a monthly basis to ensure
maximum compliance with other contract requirements including, but not limited to, the following:

a. Terms and conditions of the Contract not involving delivery of services listed above; and

b.  Accuracy, thoroughness, and timely submission of invoicing and supporting
documentation/reports as outlined in (Section 7.5).

Measure: The Contractor(s) shall achieve 100% compliance with all requirements after the time
frames allowed for corrective action on identified deficiencies.

Liquidated Damages:

The Contractor(s) shall agree to the imposition of liquidated damages. The Department’s Contract Manager
will provide written notice to the Contractor(s)’s Representative of all liquidated damages assessed
accompanied by detail sufficient for justification of assessment. The Contractor(s) shall forward a cashier’s
check, money order, or company check to the Contract Manager, payable to the Department in the
appropriate amount, within ten (10) business days of receipt of a written notice of demand for damages due.
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7.9

7.10

7.11

7.12

7.8.1 Liquidated Damages for Failure to meet Performance Outcomes and Standards

a.  For failure to comply with (Section 7.8), the Department will impose five hundred dollars
($500.00) for each day the delivery is late for each facility that is below the performance
standard.

b.  For failure to comply with (Section 7.8), the Department will impose five hundred dollars
($500.00) where the Contractor(s) fails to deliver all products ordered for each facility that is
below this performance standard.

c.  For failure to comply with (Section 7.8), the Department will impose five hundred dollars
($500) for each instance that is below this performance standard.

7.8.2  Liquidated Damages for Failure to meet Other Contract Requirements.

After fifteen (15) business days of initial notice of unsatisfactory service (without corrective action
initiated by the Contractor(s) and if unsatisfactory service continues) the Department will impose
two thousand and five hundred dollars ($2,500.00) for each day the deficiency/issue remains
uncorrected.

Monitoring Methodology:

The Department’s Contract Manager or designee for contract monitoring will monitor the Contractor(s)’s
performance and service delivery on a monthly basis at each facility to determine if the Contractor(s) has
achieved the required level of performance outlined in (Section 7.6 and 7.7).

If the Department determines that the Contractor(s) has failed a Performance Outcome and Standard or
Other Contract Requirement, the Contractor(s) will be sent a copy of the monitoring report notating the
deficiency. Within ten (10) business days of receipt of the Department’s monitoring report, the
Contractor(s) shall provide a formal Corrective Action Plan (CAP) in response to all noted deficiencies to
include responsible individuals and required time frames for achieving compliance. The Contract Manager
or designee for contract monitoring may conduct follow-up monitoring reviews at any time to determine
compliance based upon the submitted CAP. NOTE: Approval of the Contractor(s)’s corrective action
plan does not negate the fact that liquidated damages will be imposed in accordance with (Section

1.8).

Repeated Instances of Failure:

Repeated failure to meet either the Performance Outcomes and Standards or Other Contract Requirements
or to correct deficiencies may, in addition to the imposition of liquidated damages, result in determination
of Breach of Contract, and/or termination of the Contract in accordance with (Section 7.4 and/or 7.10).

Financial Consequences for Non-Performance:

The Department reserves the right to withhold payment or implement other appropriate remedies when the
Contractor(s) has failed to perform or comply with provisions of this contract.

Deliverables:

The following services or service tasks are identified as deliverables for the purposes of this Contract:

Compliance with Performance Outcomes and Standards as identified in (Section 7.6)
Compliance with Other Contract Requirements as identified in (Section 7.7)
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7.13

7.14

7.15

7.16

Contract Management:

Department’s Contract Manager:

Erica Ceska

Detention Services

Department of Juvenile Justice
Knight Building

2737 Centerview Drive
Tallahassee, Florida 32399-3100

The Contract Manager will be responsible for the following:

Serve as the liaison between the Department and the Contractor(s);

Submit requests to the Purchasing Director for processing of all change orders or amendments, renewals and
terminations of this Contract(s);

Verify receipt of deliverables from the Contractor(s);

Monitor the Contractor(s)’s performance and maintain the official records of all correspondence between the
Department and the vendor(s).

Vendor(s)’s Expenses:

The successful bidder(s) shall pay for all licenses, permits, and inspection fees or similar charges required for this
Contract, and shall comply with all laws, ordinances, regulations, and any other requirements applicable to the
work to be performed under this Contract.

Governing Law and Venue:

Contract(s) resulting from award of this ITB shall be entered into in the State of Florida, and shall be construed,
performed and enforced in all respects in accordance with the laws, rules and regulations of the State of Florida.
The venue for bringing any legal action arising from, related to, or in connection with this Contract shall be Leon
County, Florida.

Records:

7.16 .1 Public Records:

Article 1, section 24, Florida Constitution, guarantees every person access to all public records, and
Section 119.011, Florida Statutes, provides a broad definition of public record. As such, all
responses to a competitive solicitation are public records unless exempt by law. Any respondent
claiming that its response contains information that is exempt from the public records law shall
clearly segregate and mark that information and provide the specific statutory citation for such
exemption.

7.16.2 Disclosure of Bid Contents:

All documentation produced as part of this solicitation shall become the exclusive property
of the Department and may not be removed by the Respondent or its agents. All bid submittals
shall become the property of the Department and shall not be returned to Respondents. The
Department shall have the right to use any or all ideas or adaptations of the ideas submitted. Selection or
rejection of a bid shall not affect this right.
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7.17

7.18

7.19

7.16.3

7.16.4

Confidential, Proprietary, or Trade Secret Material:

The Department takes its public records responsibilities as provided under chapter 119, Florida
Statutes and Axticle I, Section 24 of the Florida Constitution, very seriously. If Respondents considers
any portion of the documents, data or records submitted in response to this solicitation to be
confidential, trade secret or otherwise not subject to disclosure pursuant to chapter 119, Florida
Statutes, the Florida Constitution or other authority, Respondent must also simultaneously
provide the Department with a separate redacted copy of its response and briefly describe in writing
the grounds for claiming exemption from the public records law, including the specific statutory citation
for such exemption. This redacted copy shall contain the Department’s solicitation name, number,
and the name of the respondent on the cover, and shall be clearly titled “Redacted Copy.” The Redacted
Copy shall be provided to the Department at the same time Respondent submits its response to the
solicitation and must only exclude or redact those exact portions which are claimed confidential,
proprietary, or trade secret. Respondent shall be responsible for defending its determination
that the redacted portions of its response are confidential, trade secret or otherwise not subject to
disclosure. Further, Respondent shall protect, defend, and indemnify the Department for any and
all claims arising from or relating to Respondent’s determination that the redacted portions of its
response are confidential, proprietary, trade secret or otherwise not subject to disclosure. If
Respondent fails to submit a Redacted Copy with its response, the Department is authorized to
produce the entire documents, data or records submitted by Respondent in answer to a public records
request for these records.

Audit Records:

The successful bidder(s) agrees to maintain books, records, and documents (including electronic
storage media) in accordance with generally accepted accounting procedures and practices which
sufficiently and properly reflect all revenues and expenditures of funds provided by the Department
under this Contract(s), and agrees to provide a financial and compliance audit to the Department or
to the Office of the Auditor General and to ensure that all related party transactions are disclosed to
the auditor.

The successful bidder(s) agrees to include all record-keeping requirements in all subcontracts related to
this Contract.

Prison Rehabilitative Industries and Diversified Enterprises, Inc. (“PRIDE”):

Prison Rehabilitative Industries and Diversified Enterprises, Inc. (PRIDE): The State supports and
encourages the use of Florida Correctional work programs see PUR 1000, Paragraph 40. Suppliers will use
PRIDE commaodities/services where applicable.

Product Available from the Blind or Other Handicapped (RESPECT):

The State Supports and encourages the gainful employment of citizens with disabilities see PUR 1000,
Paragraph 41. Suppliers will use RESPECT commaodities/services where applicable.

Procurement of Materials with Recycled Content:

It is expressly understood and agreed that any products or materials which are the subject of, or are required to
carry out, this Contract shall be procured in accordance with the provisions of Section 403.7065, Florida Statutes.
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7.20

7.21

7.22

7.23

Employment of Department Personnel:

The Contractor(s) shall not knowingly engage, employ or utilize, on a full-time, part-time, or other basis
during the period of this Contract, any current or former employee of the Department where such employment
conflicts with Section 112.3185, Florida Statutes.

Non-Discrimination:

No person, on the grounds of race, creed, color, national origin, age, gender, marital status or disability, shall
be excluded from participation in, be denied the proceeds or benefits of, or be otherwise subjected to
discrimination in, the performance of this Contract.

Copyrights, Right to Data, Patents and Royalties:

Where activities supported by this Contract produce original writing, sound recordings, pictorial
reproductions, drawings or other graphic representation and works of any similar nature, the Department has
the right to use, duplicate and disclose such materials in whole or in part, in any manner, for any purpose
whatsoever and to have others acting on behalf of the Department to do so. If the materials so developed are
subject to copyright, trademark, or patent, legal title and every right, interest, claim or demand of any kind
in and to any patent, trademark or copyright, or application for the same, will vest in the State of Florida,
Department of State for the exclusive use and benefit of the state. Pursuant to Section 286.021, Florida
Statutes, no person, firm or corporation, including parties to this Contract, shall be entitled to use the
copyright, patent, or trademark without the prior written consent of the Department of State.

The Department shall have unlimited rights to use, disclose or duplicate, for any purpose whatsoever, all
information and data developed, derived, documented, or furnished by the Contractor(s) under this Contract.
All computer programs and other documentation produced as part of the Contract shall become the exclusive
property of the State of Florida, Department of State, with the exception of data processing software
developed by the Department pursuant to Section 119.084, Florida Statutes, and may not be copied or
removed by any employee of the Contractor(s) without express written permission of the Department.

The Contractor(s), without exception, shall indemnify and save harmless the Department and its employees
from liability of any nature or kind, including costs and expenses for or on account of any copyrighted,
patented, or unpatented invention, process, or article manufactured or supplied by the Contractor(s). The
Contractor(s) has no liability when such claim is solely and exclusively due to the combination, operation,
or use of any article supplied hereunder with equipment or data not supplied by the Contractor(s) or is based
solely and exclusively upon the Department’s alteration of the article. The Department will provide prompt
written notification of a claim of copyright or patent infringement and will afford the Contractor(s) full
opportunity to defend the action and control the defense of such claim.

Further, if such a claim is made or is pending, the Contractor(s) may, at its option and expense, procure for
the Department the right to continue use of, replace, or modify the article to render it non-infringing. (If none
of the alternatives are reasonably available, the Department agrees to return the article to the Contractor(s)
upon its request and receive reimbursement, fees and costs, if any, as may be determined by a court of
competent jurisdiction.) If the Contractor(s) uses any design, device, or materials covered by letter, patent
or copyright, it is mutually agreed and understood without exception that the Contract prices shall include all
royalties or costs arising from the use of such design, device, or materials in any way involved in the work
to be performed hereunder.

Independent Contractor(s) Status

The parties hereto agree that the proposer, its officers, agents and employees, in the performance of an awarded
Contract, shall act in the capacity of an independent Contractor(s) and not as an officer, employee or agent of the
State. Proposer agrees to take such steps as may be necessary to ensure that each sub-Contractor(s) of proposer
will be deemed to be an independent Contractor(s) and will not be considered or permitted to be an agent, servant,
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7.24

joint venture, or partner of State. All persons furnished, used, retained, or hired or on behalf of proposer or such
sub-Contractor(s), and proposer shall be responsible for payment of any and all unemployment, social security,
and other payroll taxes for such persons, including any related assessments or contributions required by law.

Assignment:

The Contractor(s) shall not sell, assign or transfer any of its rights, duties or obligations under the Contract,
or under any purchase order issued pursuant to the Contract, without the prior written consent of the
Department. In the event of any assignment, the Contractor(s) remains secondarily liable for performance of
the contract, unless the Department expressly waives such secondary liability. The Department may assign
the Contract with prior written notice to Contractor(s) of its intent to do so.

REMAINDER OF THIS PAGE INTENTINALLY LEFT BLANK
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ATTACHMENT I
FLORIDA DEPARTMENT OF JUVENILE JUSTICE
CHECKLIST
Solicitation: 1TB 001-15-16
Item: Food Products/Delivery Services
CHECKLIST
For your convenience, we offer the following checklist of items that must be returned by the bidding deadline.

This checklist does not relieve the respondent of the responsibility of ensuring that all requirements of this
solicitation are included with their proposal submittal.

1. Food product information price sheets, with your price, company name, signature and title
(section 6.0) (Attachment I)

2. Contact for Contract Administration (Attachment I1)

3. Addendum acknowledgments, signed, if any addenda to this solicitation are issued.
(Attachment 111)

4 Mandatory Food product information price sheet (Attachment 1V)
5 Instructions for Food product information price sheet (Attachment V)
6. Identical Tie Bids (Attachment V1)

1. Customer Reference (Attachment VII)

8 Savings/Discounts/Price Reduction (Attachment V1I1)

9 Facilities Locations/Contacts/Tentative Delivery Dates (Attachment 1X)
1o Food product information price sheets (Attachment X)

_ 1 NSLP Specifications (Attachment XI)

NOTE: Submit your proposal in accordance with the Timeline (Section 4.2) to the location specified in (Section 4.2) of
this solicitation. Proposals shall be submitted in accordance with (Section 4.3.2).
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ATTACHMENT II
MANDATORY

CONTACT FOR CONTRACT ADMINISTRATION
ITB #P001-15-16

Designate one person authorized to conduct Contract administration.

NAME:

TITLE:

COMPANY NAME:

ADDRESS:

TELEPHONE NUMBER:

FAX NUMBER:

E-MAIL ADDRESS:

ORDERING INFORMATION

ALL ORDERS SHOULD BE DIRECTED TO:

VENDOR(S)

ADDRESS:

TELEPHONE NUMBER:

FAX NUMBER:

E-MAIL ADDRESS:

FAXED ORDERS WILL WILL NOT BE ACCEPTED.
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ATTACHMENT Il
MANDATORY

FOOD PRODUCT INFORMATION PRICE SHEET

BID NO.: #P001-15-16 FOB DESTINATION: Various locations/statewide
—see Attachment VIl

The Department shall award on an “all or none” basis NOTE: A vendor(s) must bid on all items in order for their bid to be
considered responsive.

FOR INDIVIDUAL ITEMS, SEE INSTRUCTIONS IN ATTACHMENT IV

Note: If bidding an alternate item as an equivalent, the bidder must indicate as such in the column labeled “Bid Product
Description” and attach a product specification to the Food product information price sheet.

DELIVERY WILL BE MADE WITHIN DAYS AFTER RECEIPT OF ORDER. (If Section 3.6) of this bid indicates a
specific number of days required for delivery, then the number of days you insert here may be less than those required, but cannot be
more.)

NAME OF BIDDER

FEID#

SIGNATURE OF

AUTHORIZED REPRESENTATIVE DATE
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ATTACHMENT IV

INSTRUCTIONS FOR PREPARING YOUR PRODUCT INFORMATION PRICE SHEET(S)
IMPORTANT

All items on the Food product information price sheet(s) must be bid, even those that indicate “ND”. “ND”
indicates the Department has No Data to estimate quantities at this time.

Bidders must include the product description, manufacturer's brand name, manufacturer’s product number,
pack size (per case), unit price per case for each item bid. Upon request by the Department, the Contractor(s)
will also provide additional nutrition facts and/or Child Nutrition Labels for specified items for further
nutritional review.

The fixed delivery fee per case shall be entered where indicated on the Food product information price sheet.
Once entered, the unit price per case and fixed delivery fee per case should automatically calculate the Extended
Price. (NOTE: The Bidder(s) shall be responsible for ensuring the all prices are clearly entered on the Food
product information price sheet. This includes the extended price.)

The preferred pack sizes listed are provided as a general guide to best meet the needs of the facilities on
Attachment VIII. Bidders are authorized to bid alternate pack sizes from what is listed if it will result in a
lower overall cost of the product. However, bidders shall be responsible for ensuring the usage requirements
are still met.

If bidders are unable to provide an item meeting the exact product specification listed, but can provide an
alternative product that is intended for the same purpose and of equal or better quality, the bidder must
indicate as such in the column labeled “Bid Product Description” and attach a product specification to the Food
product information price sheet.

Submit the signed copy along with the other required documents described in (Section 5.1).
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ATTACHMENT V
DEPARTMENT OF JUVENILE JUSTICE

IDENTICAL TIE BIDS FORM

Solicitation: ITB P001-15-16

Item: Food Products/Delivery Services

IDENTICAL TIE BIDS - Preference shall be given to businesses with drug-free workplace programs. Whenever two or more bids
which are equal with respect to price, quality, and service are received by the State or by any political subdivision for the procurement
of commodities or contractual services, a bid received from a business that certifies that it has implemented a drug-free workplace
program shall be given preference in the award process. Established procedures for processing tie bids will be followed if none of the
tied vendors have a drug-free workplace program. In order to have a drug-free workplace program, a business shall:

1) Publish a statement notifying employees that the unlawful manufacture, distribution, dispensing, possession, or use of a
controlled substance is prohibited in the workplace and specifying the actions that will be taken against employees for violations of such
prohibition.

2) Inform employees about the dangers of drug abuse in the workplace, the business’s policy of maintaining a drug-free workplace,
any available drug counseling, rehabilitation, and employee assistance programs, and the penalties that may be imposed upon employees
for drug abuse violations.

3) Give each employee engaged in providing the commaodities or contractual services that are under bid a copy of the statement
specified in subsection (1).

4) In the statement specified in subsection (1), notify the employees that, as a condition of working on the commodities or
contractual services that are under bid, the employee will abide by the terms of the statement and will notify the employer of any
conviction of, or plea of guilty or nolo contendere to, any violation of chapter 893 or of any controlled substance law of the United
States or any state, for a violation occurring in the workplace no later than five (5) days after such conviction.

5) Impose a sanction on, or require the satisfactory participation in a drug abuse assistance or rehabilitation program if such is
available in the employee’s community, by any employee who is so convicted.

6) Make a good faith effort to continue to maintain a drug-free workplace through implementation of this section.

As the person authorized to sign the statement, | certify that this firm complies fully with the above requirements.

Proposer Signature
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ATTACHMENT VI
FLORIDA DEPARTMENT OF JUVENILE JUSTICE

CUSTOMER REFERENCES

Solicitation: ITB 001-15-16

Item: Food Products/Delivery Services

CUSTOMER REFERENCES

The Department is interested in the Contractor(s)’s performance and responsibility as a provider of the applicable commodity/service.
Provide a statement certifying that the respondent has successfully operated a business providing the appropriate service/product
continuously during the last five years. For those who have been in operation less than five years, documentation must be submitted
as to why and how their proposal will be successful. Include three references of customers to whom you have provided the applicable
services/products.

Respondent must provide customer’s name, point of contact, telephone number, contract beginning and ending dates, and an explanation
as to the relevance or similarity to this project. Adverse or unverifiable references may cause the proposal to be rejected by the State.

1. Agency or Firm:

Street Address:

City:

Telephone:

Contact Person:

Service provided:

Contract dates:

2. Agency or Firm:

Street Address:

City:

Telephone:

Contact Person:

Service provided:

Contract dates:
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3. Agency or Firm;

Street Address:

City:

Telephone:

Contact Person:

Service provided:

Contract dates:

Sign below. Unsigned offers will not be considered. This certifies that my firm has been in the applicable business for at least five years.
Listed above are three references of customers whom my firm has provided this commodity and/or service.

Firm:

FEID:

Authorized Signature:

Printed Name &Title:
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ATTACHMENT VII
FLORIDA DEPARTMENT OF JUVENILE JUSTICE
SAVINGS/DISCOUNTS/PRICE REDUCTIONS

Solicitation: P001-15-16
Item: Food Products/Delivery Services

COMMODITY OR SERVICE:

Respondent: Please furnish the prices offered compared to prices that would be paid without this competitive solicitation, total savings
and percent discount.

Non-discounted price each $ X guantity =% List Price.

Discounted price each $ X quantity =3 Actual Price.

Additional comments or savings information:

Authorized Signature:

Printed Name:

Date:

To be completed by DJJ representative as applicable:

Requisition # PO# Division

Total award amount $
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Attachment VIII
Detention Facilities

Delivery Days &

: Site Name Address/ Phone Contacts
Times
North Region
Kakarigi, Stacey (Stacey.Kakarigi@djj.state.fl.us)
Smith-Slaughter, Pennie S. (Pennie.Smith-Slaughter@djj.state.fl.us)
Stua, Christi B. (Christi.Stua@djj.state.fl.us)
3440 Northeast 39th Avenue, Forrest .
Tuesday Gainesville, FL 32609 Hallam Superintendent
g Alachua Phone: (352) 955-2105 Fax: 352- Arie_l _
© Juvenile 955-2092 Veguilla Asslstant
= Detention Rodney Superintendent
= 8AM-Noon Johnson
Alfred.Cole@djj.state.fl.us A(I:forleed Food Service Director
450 East 11th Street, Panama Heather .
o Thursday o City, FL 32401 Hart Superintendent
g5 le\z/enne Phone: 850-872-4706 Fax: 850- | Rhonda Assistant
29 8AM-Noon Detention 873-7099 Hartwell Superintendent
= Kimberly.Brewer@djj.state.fl.us Kimberly . .
- Food Service Director
(palletized) Brewer
1241 East 8th Street, Darrell Superintendent
Monday Jacksonville, FL 32206-4099 Johnson
2 Duval Phone: 904-798-4820 Fax: 904- Michael
% Regional 798-4825 Philpot Assistant
= Juvenile Mark Superintendent
= 8AM-Noon Detention Refour
Lisa.Randolph@dijj.state.fl.us Rakldsoalph Food Service Director
1800 St. Mary's Street, Jeanette Superintendent
Thursday Pensacola, FL 32501 Lee
" Phone: 850-595-8820 X124 Fax: Kenneth
g Escambia 850-595-8410 Brown Assistant
25 Juvenile Sylvester Superintendent
=2 8AM-Noon Detention Scott
Mary.Small@djj.state.fl.us Mary
(Millie) Food Service Director
Small
2303 Ronellis Drive, Cody Superintendent
0 2 Thursday L Tallahassee, FL 32310 Wood
g8 Jevenile Phone: 850-488-7672 Fax: 850- | Sharon Assistant
§ g 8AM-Noon Detention 414-8780 Smith Superintendent
= Kenneth.Nixon@djj.state.fl.us Iﬁ;gr)]/ Food Service Director
% Tuesday 'I\?A:grjli%r:]al ggj%NW 10th Street, Ocala, FL Irma Terry Superintendent
= Juvenile Phone: 352-732-1450 Fax: 352- Jason Assistant
= 8AM-Noon Detention 732-1457 Pimentel Superintendent
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Sheila.Gillum@dijj.state.fl.us

Sheila

Food Service Director

Gillum
4448 Straight Line Road, .
o2 Thursday Okaloosa Crestview, FL 32539 VEEN Superintendent
gg__u Juvenile Phone: 850-689-7800 Fax: 850- Lynelle Assistant
= S 8AM-Noon Detention 689-7970 Majors Superintendent
= Richard.Burroughs@dijj.state.fl.us Richard Food Service Director
Buroughs
3840 Old Deland Road, Daytona . .
g Wednesday Volusia Beach, FL 32124 Paul Finn Superintendent
© Juvenile Phone: 386-238-4780 Fax: 386- WiIIia_m Asgistant
g 8AM-Noon Detention 947-1577 _ Bennis Superintendent
Sheryl.Green@djj.state.fl.us Sheryl Food Service Director
Green
Central Region
Antozzi, Colette (Colette.Antozzi@djj.state.fl.us)
5225 Dewitt Ave., Cocoa, FL Dyanne
32927 (Vickie) Superintendent
g Tuesday/Friday | Brevard Alves
S Juvenile Phone: 321-690-3400 Fax: 407- Margie Assistant
< 8AM-Noon Detention 690-3412 McKinney Superintendent
janice.hanna@djj.state.fl.us Janice Food Service Director
Hanna
Hillsboro 3948 W. Martin Luther King, Jr. Fernando Superintendent
" Tuesday/Friday h IRe ionglg Blvd., Tampa, FL 33614 Crespo
% Juve?ﬂle Phone: 813-871-7650 Fax: 813- Cordell
'<c‘5: 8AM-Noon Detention 873-4764 Nelson
(West) Cynthia.Cleggett@djj.state.fl.us ((:“,Iynthia Food Service Director
eggett
1803 Fifth Street West, Mathew Superintendent
" Tuesday/Friday Manat Bradenton, FL 34205 Fitzgerald
= Juavne"’;]ﬁg Phone: 941-741-3023 Fax: 941- | Katanga Assistant
o 8AM-Noon . 741-3061 Perkins Superintendent
< Detention "
Gary.Tropea@djj.state.fl.us Gary Food Service Director
Tropea
2800 South Bumby Avenue, Jeffrey .
m Monday/Thursday | 51ando Orlando, FL 32806 Lonton Superintendent
E Regional Phone: 407-897-2800 Fax: 407- | Roosevelt Assistant
o 8AM-Noon Juvenile 897-2856 Butler Superintendent
< Detention Martha.Diaz@djj.state.fl.us Martha . .
Diaz Food Service Director
28534 State Road 52, San .
. Tuesday . Antonio, FL 33576 Ida Burns Superintendent
% Jt?jgr?ile Phone: 352-588-5900 Fax: 352- Diana
° 10AM-2PM . 588-5909 Perreault
< Detention =
Laura.Schafer@dijj.state.fl.us Laura = . .
ood Service Director
Schafer
5255 140th Avenue North, Monica Superintendent
Thursday Clearwater, FL 33760 Gray
» Pinellas Phone: 727-538-7100 Fax: 727- Charles _
% Juvenile 538-7318 Pitts Assistant
-2 Detention Eris Superintendent
8AM-Noon Womack
Cristy.Harris@djj.state.fl.us Sgrsr'g Food Service Director
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South Region

Saintil, Mamine X. (Mamine.Saintil@djj.state.fl.us)
Sosa, Hortensia (Hortensia.Sosa@djj.state.fl.us)

Monday 222 NW 22nd Avenue, Fort Jospeh Superintendent
/Thursday Lauderdale, FL 33311 Seeber
" Broward Phone: 954-467-4563 Fax: 954- Cleo .
% Juvenile 797-8506 Burns Assistant
'<c‘5: Detention Kelly Superintendent
8AM-Noon Kollen
Shelronder.Pouncey@djj.state.flLu | Shelronde Food Service Director
S r Pouncey
3315 E. Tamiami Trail, Naples, LaWanna : .
. Tuesday Collier FL 34112 Tynes Superintendent (Acting)
% Juvenile Phone: (239) 417-6277 Fax: 239- Yessica Assistant
o 8AM-Noon Detention 417-6288 Mederos Superintendent
< Center Robert.Burns@djj.state.fl.us Robert Food Service Director
Burns
Monday ﬁiog?glllx\é 27th Avenue, Miami, Daryl Wolf Superintendent
Miami — Phone: 305-637-4500 Master
2 Dade Control Fax: 305-637-4669 Ell Fance .
§ Regional Phone: 305-637-4343 Steve < F/jesr?r'lst;”(;em
< Juvenile Administration Fax: 305-637- Owens
6:30AM-Noon Detention 2812
_ Betty.Jackson@dijj.state.fl.us Betty Food Service Director
(palletized) Jackson
Monday/Thursday IlziOO 45TH Street, West Palm, DoKL;%I:s Superintendent (Acting)
* Phone: (561) 881-5020 Fax: 561- | Kimbley
£ faim Beach | gg1.5019 Jacobs Assistant
-2 Detention Cornelia Superintendent
8AM-Noon Burden
Virginia.Dennard@djj.state.fl.us Virginia Food Service Director
Dennard
1301 Bell Avenue, Fort Pierce, Dedilia .
" Monday St Luc FL 34982 Finlayson Superintendent
E Ju've‘:]?l'ee Phone: 772-468-3940 Fax: 772- | .o Assistant
© 8AM-Noon . 460-4005 Superintendent
< Detention 5 - rbara Wilson@djjstate A Barb
arbara.Wilson@djj.state.fl.us arbara Food Service Director
Wilson
2525 Ortiz Avenue, Fort Myers, Dennis Superintendent
* Tuesday/Friday SW Florida Florida 33905 Driscoll
% Juvenile Phone: (239) 332-6927 Fax: Mary
'2 Detention 239-332-6931 Pag ano Asslstant
Quateliou Superintendent
7:30AM-Noon s Mosley
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ITB Specs Attachment

Preferred pack

Estimated

Manufacturer Product

Extended price + fixed

Category Product Description Product Specification ) Bid Product Description Brand Pack size | Price per case | delivery fee per case
size annual usage Number
from tab 1.

BEVERAGES DRINK MIX, POWDERED, CHERRY DRINK MIX, POWDERED, CHERRY: shall comply with CID A-A 20098E; Type II; flavor 6 12/8.6 0 132 S =
(cherry); may be fortified with vitamins and minerals, no caffeine. Each unit yields 5
gallons.

BEVERAGES DRINK MIX, POWDERED, FRUIT PUNCH DRINK MIX, POWDERED, FRUIT PUNCH: CID A-A 20098E; Type II; flavor 7 (fruit punch); 12/8.6 0 418 S -
may be fortified with vitamins and minerals, no caffeine. Each unit yields 5 gallons.

BEVERAGES DRINK MIX, POWDERED, FRUIT PUNCH SUGAR/FREE [DRINK MIX, POWDERED, FRUIT PUNCH SUGAR/FREE: CID A-A 20098E; Type Ill (non- 12/2 02 14 S =
nutritive); Flavor 7; may be fortified with vitamins and minerals, no caffeine. Each unit
yields 5 gallons.

BEVERAGES DRINK MIX, POWDERED, GRAPE DRINK MIX, POWDERED, GRAPE: CID A-A 20098E, Type II, flavor 5 (grape) may be fortified |12/8.6 0Z 300 S -
with vitamins and minerals, no caffeine. Each unit yields 5 gallons.

BEVERAGES DRINK MIX, POWDERED, SPORTS, ASSORTED DRINK MIX, POWDERED, SPORTS, ASSORTED FLAVORS: Each unit yields 2.5 gallons. 32-21 0Z/CS 36 S =

FLAVORS Approved supplier is Gatorade.

BEVERAGES JUICE, APPLE 100%, INDIVIDUAL, 4 OZ JUICE, APPLE 100%, INDIVIDUAL, 4 OZ: to be packed to U.S. Grade A standards; 100% 72/4 0z 2784 S =
apple juice, cartons or plastic containers, no straws.

BEVERAGES JUICE, FRUIT BLEND 100%, INDIVIDUAL, 4 OZ JUICE, FRUIT BLEND 100%, INDIVIDUAL, 4 OZ: to be packed to U.S. Grade A standards; 72/4 0z 2480 S -
100% juice, cartons or plastic containers, no straws.

BEVERAGES JUICE, GRAPE 100%, INDIVIDUAL, 4 0Z JUICE, GRAPE 100%, INDIVIDUAL, 4 OZ: to be packed to U.S. Grade A standards; 100% 72/4 0z 1292 S -
grape juice, cartons or plastic containers, no straws.

BEVERAGES JUICE, ORANGE 100%, INDIVIDUAL, 4 0Z JUICE, ORANGE 100%, INDIVIDUAL, 4 OZ: to be packed to U.S. Grade A standards 72/4 0z 1320 S -
forpasteurized orange juice or orange juice from concentrate; 100% orange juice, cartons
or plastic containers, no straws.

BEVERAGES JUICE, PRUNE 100%, INDIVIDUAL, 4 0Z JUICE, PRUNE 100%, INDIVIDUAL, 4 OZ: Shall comply with CID A-A 20117B; cartons or 72/4 0z 2 S =
plastic containers, no straws.

BEVERAGES SUPPLEMENT, MIGHTYSHAKE PLUS, CHOCOLATE SUPPLEMENT, MIGHTYSHAKE PLUS, CHOCOLATE: frozen nutritional milkshakes in 50/4 0z 4 S =
individual (4 oz) cartons, chocolate flavored. Approved supplier is Mighty Shakes.

BEVERAGES SUPPLEMENT, MIGHTYSHAKE PLUS, VANILLA SUPPLEMENT, MIGHTYSHAKE PLUS, VANILLA: frozen nutritional milkshakes in individual |50/4 OZ 28 S =
(4 oz) cartons, vanilla flavored. Approved supplier is Mighty Shakes.

BEVERAGES WATER, DRINKING WATER, DRINKING: Drinking water bottled in accordance with 21 CFR Part 129. 6/1 GAL 258 S -

CEREALS/GRAINS CEREAL, BRAN FLAKES 40% CEREAL, BRAN FLAKES 40%: CID AA20000D; Type I; Style H; Class 5, must contain a 4/350z 4 $ -
minimum of 51% whole grains.

CEREALS/GRAINS CEREAL, CINNAMON SQUARES CEREAL, CINNAMON SQUARES: CID AA 20000D, Type VI, Class 22 - made from whole 4/350z 432 S =
wheat and rice, must contain a minimum of 51% whole grains.

CEREALS/GRAINS CEREAL, HONEY NUT OAT, TOASTED, O-SHAPED CEREAL, HONEY NUT OAT, TOASTED, O-SHAPED: shall comply with CID A-A-20000D; Type |4/35 OZ 476 S =
1V; Class 5, must contain a minimum of 51% whole grains.

CEREALS/GRAINS CEREAL, OATMEAL CEREAL, OATMEAL: shall comply with CID A-A-20090E; type II; flavor A; style 1; rolled 50 LB 108 S -
oats; quick cooking

CEREALS/GRAINS CEREAL, RAISIN BRAN CEREAL, RAISIN BRAN: Shall comply with CID AA 20000D, Type |, Style H, Class 6, must 4/350z 230 $ -
contain a minimum of 51% whole grains.

CEREALS/GRAINS GRITS, QUICK ENRICHED GRITS, QUICK ENRICHED: shall comply with CID A-A 20035D; type 1; style B; flavor 1; 8/5LB 292 $ -
quick cooking

CEREALS/GRAINS NOODLES, EGG, ENRICHED, RIBBON-SHAPED, 1/4" NOODLES, EGG, ENRICHED, RIBBON-SHAPED, 1/4": shall comply with CID A-A-20063C: 2/51LB 358 S =
Type | (ribbon-shaped) with standard dimensions (Width - 1/4 + 1/16 inch, Thickness -
0.030 + 0.006 inch, Length - 2-3/4 + 3/4 inch)

CEREALS/GRAINS PASTA, WHOLE GRAIN MACARONI PASTA, WHOLE GRAIN MACARONI: shall comply with CID A-A 20062E; type I; style B or C; [2/10 LB 306 S -

made from 50% or more whole grain flour including but not limited to whole wheat flour
or whole durum wheat flour.
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ITB Specs Attachment

Preferred pack

Estimated

Manufacturer Product

Extended price + fixed

Category Product Description Product Specification ) Bid Product Description Brand Pack size | Price per case | delivery fee per case
size annual usage Number
from tab 1.
CEREALS/GRAINS PASTA, WHOLE GRAIN ROTINI PASTA, WHOLE GRAIN ROTINI: shall comply with CID A-A 20062E; type V; style B or C; 2/10LB 130 S =
made from 50% or more whole grain flour including but not limited to whole wheat flour
or whole durum wheat flour.
CEREALS/GRAINS PASTA, WHOLE GRAIN SPAGHETTI, 10" PASTA, WHOLE GRAIN SPAGHETTI, 10": shall comply with CID A-A 20062E; type VIII; style [2/10 LB 110 S -
B or C; made from 50% or more whole grain flour including but not limited to whole
wheat flour or whole durum wheat flour.
CEREALS/GRAINS RICE, BROWN, LONG GRAIN PARBOILED RICE, BROWN, LONG GRAIN PARBOILED: US No. 2 or better. 251B 728 S =
CEREALS/GRAINS TORTILLA, CORN, WHITE 6" TORTILLA, CORN, WHITE 6": shall comply with CID A-A-20143A; Type | (tortilla); Style A 6/60 EA 52 S -
(corn); Size 4; Round, Shelf Stable. Made with whole white corn. Each tortilla weighs 1
oz. Shelf-stable or frozen may be acceptable if refrigerated is unavailable or
CEREALS/GRAINS TORTILLA, FLOUR, WHEAT 10" TORTILLA, FLOUR, WHEAT 10": shall comply with CID A-A-20143A; Type | (tortilla); Style B |12/1 DZ 70 S =
(wheat); Size 9 (10"); Product State C (refrigerated) preferred. Made from >50% whole
grain flour, may include multi-grain. Shelf-stable or frozen product states ma
DAIRY CHEESE, AMERICAN, PASTEURIZED, PROCESS, CHEESE, AMERICAN, PASTEURIZED, PROCESS, YELLOW, SLICED: satisfactory meltablilty; |4/5LB 20 S =
YELLOW, SLICED stagger stacked; one-half (1/2) ounce slices.
DAIRY CHEESE, CHEDDAR, MILD, SHREDDED CHEESE, CHEDDAR, MILD, SHREDDED: US Grade A. 4/5 LB 64 S =
DAIRY CHEESE, MOZZARELLA, LOW-MOISTURE, PART SKIM, |CHEESE, MOZZARELLA, LOW-MOISTURE, PART SKIM, SHREDDED: must comply with USDA |4/5 LB 10 S =
SHREDDED Specifications for Mozzarella Cheeses, Type IV.
DAIRY CHEESE, MOZZARELLA, LOW-MOISTURE, PART SKIM, |CHEESE, MOZZARELLA, LOW-MOISTURE, PART SKIM, STRING, INDIVIDUALLY WRAPPED 1 |160/1 0Z 240 S =
STRING, INDIVIDUALLY WRAPPED 1 OZ STICKS OZ STICKS: must comply with USDA Specifications for Mozzarella Cheeses, Type IV.
DAIRY EGG PATTY, FROZEN EGG PATTY, FROZEN: round IQF scrambled egg patty made from whole eggs and milk. 120/1.5 0z 712 S -
May contain oil and minimal amounts of stabilizer and preservative. Individual patties
contain a minimum protein equivalent of 1/2 large egg.
DAIRY EGGS, PASTEURIZED, WHOLE, FROZEN EGGS, PASTEURIZED, WHOLE, FROZEN: Frozen, pasteurized, homogenized whole eggs 6/5LB 154 S -
without color stabilizer. Shall be processed in accordance with the Regulations
Governing Inspection of Eggs and Egg Products (9 CFR part 590); USDA shield required.
DAIRY EGGS, SHELL, FRESH, LARGE, GRADE A EGGS, SHELL, FRESH, LARGE, GRADE A: USDA Grade A eggs, graded in accordance with 7 (15 DZ 92 S -
CFR Part 56, Large (minimum net weight per dozen 24 oz.)
DAIRY ICE CREAM CUP, VANILLA ICE CREAM CUP, VANILLA: CID A-A-20342; Type Il (cups); style A (regular); packaging 2 (4 |48/4 0z 72 $ -
DAIRY MARGARINE MARGARINE: shall comply to CID A-A 20357; type |; style B; size 2; no animal fat; 1 Ib 30LB 742 S =
solids individually wrapped.
DAIRY MARGARINE, SPREAD, INDIVIDUAL MARGARINE, SPREAD, INDIVIDUAL: shall comply to CID A-A 20357; type I; style D; size 2; [900/5 GR 108 S =
no animal fat; no trans fat.
DAIRY MILK, CONDENSED, SWEETENED, CANNED MILK, CONDENSED, SWEETENED, CANNED: made from cow's milk from which water has (24/14 0Z 4 $ -
been removed, sweetenend with sugar. Product is thick and sweet for use in dessert
recipes. Shelf-stable.
DAIRY MILK, SKIM CHOCOLATE MILK, SKIM CHOCOLATE: shall comply with CID A-A 20338; group |; type D; flavor B; 48/.5PT 6488 S =
fortified with vitamins A & D.
DAIRY MILK, NONFAT DRY W/ VITAMINS A & D MILK, NONFAT DRY W/ VITAMINS A & D: shall comply with CID A-A 20085D; type Il or IV; [6/5 LB 42 S -
fortified with vitamins A & D. To reconstitute as a one to one replacement for fluid milk.
DAIRY MILK, NONFAT LACTOSE-FREE MILK, NONFAT LACTOSE-FREE: shall comply with CID A-A 20338; group |; type H; 20/.5PT 362 S =
unflavored; fortified with vitamins A & D.
DAIRY MILK, 1% UNFLAVORED MILK, 1% UNFLAVORED: shall comply with CID A-A 20338; group |; type D; unflavored, 48/.5 PT 8254
fortified with vitamins A & D.
DAIRY MILK, SKIM UNFLAVORED MILK, SKIM UNFLAVORED: shall comply with CID A-A 20338; group |; type D; unflavored, [48/.5PT 8254 S -

fortified with vitamins A & D.
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from tab 1.

DAIRY YOGURT, STRAWBERRY YOGURT, NATURAL FRUIT-FLAVOR(S): Naturally fruit-flavored yogurt (includes 48/4 0Z 14 S -
strawberry, blueberry, and peach) meeting "USDA Specifications for Yogurt, Nonfat
Yogurt and Lowfat Yogurt" and 21 CFR Part 131.203. Individually packaged in 4 oz plastic
cups.

FROZEN BREADSTICK, WHEAT, FROZEN BREADSTICK, WHEAT, FROZEN: pre-baked breadsticks to heat and serve, 6" elongated 168/1.14 0z 58 S -
shape, crispy outside, soft inside. Made from >50% whole grain flour, remaining white
flour shall be enriched. Individually frozen, 1-1.5 oz each.

FROZEN COOKIE DOUGH, CHOCOLATE CHIP, FROZEN COOKIE DOUGH, CHOCOLATE CHIP, FROZEN: CID A-A 20307; Type II, Style A, Form, 1, 576/.67 0Z 128 S =
Flavor 1, Wght, B, Texture 2

FROZEN COOKIE DOUGH, OATMEAL RAISIN, FROZEN COOKIE DOUGH, OATMEAL RAISIN, FROZEN: CID A-A 20307; Type Il, Style A, Form, 1, 576/.67 0Z 74 S =
Flavor 4, Wght, B, Texture 2

FROZEN COOKIE DOUGH, SUGAR, FROZEN COOKIE DOUGH, SUGAR, FROZEN: CID A-A 20307; Type I, Style A, Form, 1, Flavor 2, 576/.67 0Z 210 S =
Wght, B, Texture 2

FROZEN FRENCH TOAST, FROZEN FRENCH TOAST, FROZEN: shall comply with CID A-A-20234B; Type Il; Style A; Class 3; 18/8/1.5 0Z 398 S =
Flavor A; 1.5 oz

FROZEN PANCAKE, PLAIN, FROZEN, 4" PANCAKE, PLAIN, FROZEN, 4": shall comply with CID A-A-20234B; Type Il (frozen); Style A (144/1.25 0Z 768 S -
(regular); Class 2 (pancakes); Flavor A (plain); Shape 1 (Round, 4")

FROZEN PIZZA, BREAKFAST SAUSAGE, FROZEN PIZZA, BREAKFAST SAUSAGE, FROZEN: CID A-A-20279; frozen breakfast pizza topped with 128/3.2 02 310 3 .
fully cooked turkey breakfast sausage (may contain lesser amounts of textured vegetable
protein), and cheese (mozzarella, lite mozzarella, or LMPS mozzarella), with mild

FROZEN PIZZA, WHOLE GRAIN CHEESE 4X6" CN, FROZEN PIZZA, WHOLE GRAIN CHEESE 4X6" CN FROZEN: CID AA20277; Type | (cheese); Style B 96/4.5 0Z 148 S =
(thick crust); Cheese 3 (LMPS); Crust C (>50% whole grain); Shape 1 or 2 (wedge or
rectangle); size B (4x6"), Child Nutrition Labeled.

FROZEN PIZZA, WHOLE GRAIN PEPPERONI & CHEESE 4X6" CN, |PIZZA, WHOLE GRAIN PEPPERONI & CHEESE 4X6" CN, FROZEN: CID AA20277; Type Il 96/4.5 0Z 320 S -

FROZEN (pepperoni); Style B (thick crust); Cheese 3 (LMPS); Crust C (>50% whole grain); Shape 1

or 2 (wedge or rectangle); size B (4x6"), Child Nutrition Labeled.

FROZEN WAFFLE, 4", COOKED, FROZEN WAFFLE, 4", COOKED, FROZEN: shall comply with CID A-A-20234B; Type |l (frozen); Style |144/1.4 OZ 456 S -
A (regular); Class 1 (waffle); Flavor A (plain); Shape 1 or 5 (round or square);
approximately 4", no less than 1.1 oz each waffle.

FROZEN WHIPPED TOPPING 12/16 0z 12 S -
WHIPPED TOPPING: Pre-whipped, non-dairy topping with a light, creamy texture and
sweetness. Stored and delivered frozen, pastry bag preferred but not required.

FRUIT, CANNED APPLE SLICES, CANNED, UNSWEETENED APPLE SLICES, CANNED, UNSWEETENED: to be packed to U.S. Grade C or U.S. standard  [6/#10 CN 106 $ -
grade or better; solid pack; drain weight 96 oz

FRUIT, CANNED APPLESAUCE, UNSWEETENED CANNED APPLESAUCE, UNSWEETENED CANNED: to be packed to U.S. Grade A Standard; natural 6/#10 CN 152 S -
flavor; natural color; unsweeetened; regular form or style; with or without Vit C

FRUIT, CANNED FRUIT COCKTAIL, CANNED FRUIT COCKTAIL, CANNED: U.S. Grade B (or U.S. Choice) in juice, water, or light syrup; 6/#10 CN 292 S -
drained weight 69.4 oz

FRUIT, CANNED PEACHES, DICED, CANNED PEACHES, DICED, CANNED: to be packed to U.S. Grade A or B standard; packed in light 6/#10 CN 102 S -
syrup, natural fruit juice, or water.

FRUIT, CANNED PEARS, DICED, CANNED PEARS, DICED, CANNED: to be packed to U.S. Grade A or B standard; packed in light 6/#10 CN 194 S -
syrup, natural fruit juice, or water.

FRUIT, CANNED PINEAPPLE, TIDBITS, CANNED PINEAPPLE, TIDBITS, CANNED: to be packed to U.S Grade A or B standards; solid pack in  [6/#10 CN 496 S -
water and/or juice; no added sweetener.

GROCERY BAKING POWDER, DOUBLE ACTING BAKING POWDER, DOUBLE ACTING: shall comply with A-A 20094A. 12/32 0 2 S -

GROCERY BAKING SODA BAKING SODA: Bicarbonate of soda: shall comply with CID A-A 20086A 6/36 0Z 6 5 -
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GROCERY BASE, BEEF LIKE, VEGETARIAN BASE, BEEF LIKE, VEGETARIAN: CID A-A-20202A; Type | (beef flavored); Class 2 or 3 (low [6/1 LB 62 S =
sodium or reduced sodium in accordance with 21 CFR § 101.61); shelf stable.
GROCERY BASE, CHICKEN LIKE, VEGETARIAN BASE, CHICKEN LIKE, VEGETARIAN: CID A-A-20202A; Type 2 (chicken flavored); Class 2 or [6/1 LB 104 S -
3 (low sodium or reduced sodium in accordance with 21 CFR § 101.61); shelf stable.
GROCERY BEANS, BLACK, DRY BEANS, BLACK, DRY: meets U.S. No. 1 grade standards. 20 LB 22 S -
GROCERY BEANS, KIDNEY, RED, DRY, CANNED IN BRINE BEANS, KIDNEY, RED, DRY: meets U.S. No. 1 grade standards. 20 LB ND S -
GROCERY BEANS, PINTO, DRY BEANS, PINTO, DRY: to be packed to U.S. Grade standard No. 1 20 LB 8 S -
GROCERY CATSUP, TOMATO, CANNED CATSUP, TOMATO, CANNED: to be packed to U.S. Grade C standards 6/#10 CN 2 S -
GROCERY CATSUP, TOMATO, INDIVIDUAL CATSUP, TOMATO, INDIVIDUAL: to be packed to U.S. Grade C standards; not less than 7 |1000/7 GR 292 S -
gram packets.
GROCERY CHERRY, MARASCHINO HALVES CHERRY, MARASCHINO HALVES: Plastic containers. 6/.5 GAL 6 S =
GROCERY CHILI, BEEF & BEAN, CANNED, SHELF-STABLE CHILI, BEEF & BEAN, CANNED, SHELF-STABLE: CID A-A 20273; Type I. 6/#10 CN 28 S =
GROCERY CHIP, POTATO BBQ CHIP, POTATO BBQ: regular potato chips, barbeque flavored, individual packaged, 1 oz 104-1 oz/cs 280 S -
each package.
GROCERY CHIP, POTATO, PLAIN CHIP, POTATO, PLAIN: regular potato chips, plain, salted, individually packaged, 1 oz each |104-1 oz/cs 360 S -
package.
GROCERY CHIP, TORTILLA, WHITE CORN CHIP, TORTILLA, WHITE CORN: CID AA 20143A; Type II; Style A; White; Size 1; Shape Aor |6/2 LB 188 S -
C (round or triangular); state a (shelf-stable).
GROCERY COOKIE, ANIMAL CRACKER, INDIVIDUAL COOKIE, ANIMAL CRACKER, INDIVIDUAL: Shall comply with CID A-A-20295C; Type | - 100/1 0z 662 S -
Regular; Style D - Sugar cookies; Shape C - Animal; Bake type a - Crisp; Class 1 - Individual
serving package; Packaged 4 cookies per individual package; Packaged 1 oz per indi
GROCERY COOKIE, SHORTBREAD COOKIES, SHORTBREAD: Shall comply with CID A-A-20295C; Type | - Regular; Style A - 120/4 EA 266 S =
GROCERY COOKIE, VANILLA WAFER, BULK COOKIE, VANILLA WAFER, BULK: CID A-A 20295C; Type I; Style B; Flavor 1 12/13.3 0z 80 S -
GROCERY CORNMEAL, ENRICHED, YELLOW CORNMEAL, ENRICHED, YELLOW: shall comply with CID A-A 20066B; type IIl; class B; 8/5LB 18 S =
medium granulation
GROCERY CORNSTARCH CORNSTARCH: Shall be a pure, unmodified, pulverized, white, free flowing powder 24/11B 22 S -
derived from dent corn (maize). Shall comply with all Federal and State requirements.
GROCERY CRACKER, CHEESE PEANUT BUTTER SANDWICH CRACKER, CHEESE PEANUT BUTTER SANDWICH: CID A-A 20296A;Type |; Style A 144/1.4 0z 434 $ -
GROCERY CRACKER, GRAHAM CRACKER, GRAHAM: CID A-A 20286; Type V; Style B; SS 150/3 EA 696 S -
GROCERY CRACKER, SALTINE, WHEAT, INDIVIDUAL CRACKER, SALTINE, WHEAT, INDIVIDUAL: shall comply with CID A-A-20286; Type Il 300/CS 222 S -

(saltine); Style D (whole wheat). Made with >50% whole grain flour; any remaining white
flour must be enriched. Individually packaged, 2 crackers per package.
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GROCERY CRUMB, BREAD, PLAIN CRUMB, BREAD, PLAIN: made from dry bread which has been baked or toasted, medium |15LB 10 S -
course to sandy texture, unseasoned.

GROCERY DRESSING , COLESLAW DRESSING , COLESLAW: CID AA20162B, Type 1 (regular), Class H, bulk packed in plastic 4/1 GA 66 S -
containers only.

GROCERY DRESSING, ITALIAN, LIGHT, BULK DRESSING, ITALIAN, LIGHT, BULK: CID A-A 20162B; Type I (lite or light); Class C; Style 1 or [4/1 GA 84 S =
2, bulk packed in plastic containers only.

GROCERY DRESSING, ITALIAN, LIGHT, INDIVIDUAL DRESSING, ITALIAN, LIGHT, INDIVIDUAL: CID A-A 20162B; Type Il (lite or light); Class C; 200/12 GR 142 S -
Style 1 or 2, packed in individual servings.

GROCERY DRESSING, RANCH, LIGHT, BULK DRESSING, RANCH, LIGHT, BULK: CID A-A 20162B; Type II; Class D, bulk packed in plastic |4/1 GA 16 S -
containers only.

GROCERY DRESSING, RANCH, LIGHT, INDIVIDUAL DRESSING, RANCH, LIGHT, INDIVIDUAL: CID A-A 20162B, Type I (lite or light), Class D, 200/.44 0Z 176 S -
packed in individual servings.

GROCERY EXTRACT, ALMOND, IMMITATION EXTRACT, ALMOND, IMMITATION: non-alcoholic, clear, plastic containers only. 16 0Z 6 S -

GROCERY EXTRACT, LEMON, PURE EXTRACT, LEMON, PURE: non-alcoholic, clear, plastic containers only. 16 0Z 8 S -

GROCERY EXTRACT, VANILLA, IMMITATION EXTRACT, VANILLA, IMMITATION: non-alcoholic, clear, plastic containers only. 16 OZ 200 S -

GROCERY FLOUR, GENERAL PURPOSE FLOUR, GENERAL PURPOSE: enriched; bleached; shall comply with CID A-A 20126F; Type |50 LB 50 S =
I, Style B

GROCERY FOOD COLORING, YELLOW/EGGSHADE FOOD COLORING, YELLOW/EGGSHADE: food safe coloring, yellow, gluten-free. 6/1PT 82 S =

GROCERY GRANOLA BAR, CHOCOLATE CHIP GRANOLA BAR, CHOCOLATE CHIP: CID A-A-20245A sweet and chewy granola bar with 96/.84-2.2 oz 452 S =
rolled oats, crisp rice, whole grain flour, and chocolate pieces. Individually wrapped, no
less than .84 oz per serving (1.1 oz -2.2 oz servings preferred-other flavors may be a

GROCERY JELLY, APPLE, BULK JELLY, APPLE, BULK: shall comply with CID A-A 20078C; Type I; Kind A; Style 1; Grade A. 12/4 LB 8 S -

GROCERY JELLY, ASSORTED, INDIVIDUAL JELLY, ASSORTED, INDIVIDUAL: shall comply with CID A-A 20078C; Type II; Kind A; Style 1; (200/.5 OZ 716 S =
Grade A.

GROCERY JELLY, DIETETIC, INDIVIDUAL JELLY, DIETETIC, INDIVIDUAL: Shall comply with CID A-A 20078C; Type |; Assorted flavors; |200/12 GR 8 S =
Style 2 (reduced-sugar). Finished product quality B; Equivalent to Grade A; portion
packed.

GROCERY JELLY, GRAPE, BULK JELLY, GRAPE, BULK: shall comply with CID A-A 20078C; Type I; Kind M; Style 1; Grade A. |12/4 LB 58 S -

GROCERY JUICE, LEMON 100%, RECONSITUTED JUICE, LEMON 100%, RECONSITUTED: shall comply with CID A-A-20144B; plastic bottles |12/32 0Z 16 S -
only.

GROCERY MAYONNAISE, LIGHT, INDIVIDUAL MAYONNAISE, LIGHT, INDIVIDUAL: shall comply with CID A-A 20140D; type 1; style D 500/9 GR 414 S -
("light" in accordance with 21 CFR §101.56), packed in individual servings.

GROCERY MIX, BISCUIT MIX, BISCUIT: Shall to conform to CID A-A 20181B for Bakery Mixes; Type Il (Quick bread |6/6 LB 488 S -
mixes); Class 2 (Biscuit mix); made with enriched flour that conforms to U.S. Standards of
Identity for Enriched Flour; add water only mix.

GROCERY MIX, BROWNIE MIX, BROWNIE: Shall to conform to CID A-A 20181B for Bakery Mixes; Type VI (Chocolate [6/5 LB 124 S -
brownie mix); made with enriched flour that conforms to U.S. Standards of Identity for
Enriched Flour; add water only mix.

GROCERY MIX, CAKE, CARROT MIX, CAKE CARROT: Shall to conform to CID A-A 20181B for Bakery Mixes; Type |; Style | |6/5 LB 30 S -
(carrot); made with enriched flour that conforms to U.S. Standards of Identity for
Enriched Flour; add water only mix.

GROCERY MIX, CAKE, CHOCOLATE/DEVILS FOOD MIX, CAKE, CHOCOLATE/DEVILS FOOD: Shall comply with CID A-A 20181B; Type 1; style C [6/5 LB 54 S -

(Devil's Food) or L (Chocolate); made with enriched flour that conforms to U.S. Standards
of Identity for Enriched Flour; add water only mix.
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GROCERY MIX, CAKE, WHITE MIX, CAKE, WHITE: Shall comply with CID A-A 20181B; Type 1; Style A (White); made with [6/5 LB 62 S -
enriched flour that conforms to U.S. Standards of Identity for Enriched Flour; add water
only mix.

GROCERY MIX, CAKE, YELLOW MIX, CAKE, YELLOW: Shall to conform to CID A-A 201818 for Bakery Mixes; Type 1; Style [6/5 LB 196 S -
B (Yellow); made with enriched flour that conforms to U.S. Standards of Identity for
Enriched Flour; add water only mix.

GROCERY MIX, CORNBREAD, YELLOW MIX, CORNBREAD, YELLOW: Shall comply with CID A-A-20181B; Type Il - Quick Bread 6/5LB 278 S -
Mixes; Class 3 (yellow corn bread); made with enriched flour that conforms to U.S.
Standards of Identity for Enriched Flour; add water only mix.

GROCERY MIX, GELATIN, LIME MIX, GELATIN, LIME: Shall comply with CID A-A-20170A; Type | - Dessert powder, gelatin; (12/24 0Z 84 S -
Flavor c - lime

GROCERY MIX, GELATIN, STRAWBERRY MIX, GELATIN, STRAWBERRY: Shall comply with CID A-A-20170A; Type | - Dessert powder, [12/24 OZ 158 S -
gelatin; Flavor f - strawberry

GROCERY MIX, GELATIN, STRAWBERRY, SUGAR-FREE MIX, GELATIN, STRAWBERRY, SUGAR-FREE: Shall comply with CID A-A-20170A; Type Il - 18/2.75 0z ND S -
Dessert powder, gelatin, sugar-free; Flavor f - strawberry

GROCERY MIX, GRAVY BROWN SHELF STABLE MIX, GRAVY BROWN SHELF STABLE: Shall comply with CID A-A-20202A; Type | - Beef; 6/13 0z 246 S =
Class 2 - Low Sodium; Style A - Powdered; add water only mix.

GROCERY MIX, GRAVY CHICKEN SHELF STABLE MIX, GRAVY CHICKEN SHELF STABLE: Shall comply with CID A-A-20202A; Type Il - Chicken; [6/14 0Z 190 S =
Class 2 - Low Sodium; Style A - Powdered; add water only mix.

GROCERY MIX, MUFFIN, BLUEBERRY MIX, MUFFIN, BLUEBERRY: Shall comply with CID A-A-20181B; Type V - Muffin mixes; 6/5LB 54 S =
Style D - Blueberry, add water only mix.

GROCERY MIX, MUFFIN, PLAIN MIX, MUFFIN, PLAIN: Shall comply with CID A-A-20181B; Type V - Muffin mixes; Style A- [6/5 LB 116 S =
Plain, add water only mix.

GROCERY MIX, PUDDING, CHOCOLATE, FAT-FREE/SUGAR-FREE |MIX, PUDDING, CHOCOLATE, FAT-FREE/SUGAR-FREE: Shall comply with CID A-A 20344A; (12/5 0Z ND S =
Type Il (dessert powder, fat-free/sugar-free); Preparation method A or C (instant); Style |
(add water only mix), Flavor B (chocolate).

GROCERY MIX, PUDDING, VANILLA, FAT-FREE/SUGAR-FREE MIX, PUDDING, CHOCOLATE, FAT-FREE/SUGAR-FREE: Shall comply with CID A-A 20344A; (12/50zZ 10 S -
Type Il (dessert powder, fat-free/sugar-free); Preparation method A or C (instant); Style |

GROCERY MUSTARD, YELLOW, PREPARED MUSTARD, YELLOW, PREPARED: Shall comply with CID A-A 20036C; type |; plastic 4/1GA 2 S =
containers only

GROCERY MUSTARD, YELLOW, PREPARED, INDIVIDUAL MUSTARD, YELLOW, PREPARED, INDIVIDUAL: shall comply with CID A-A 20036C; type |; 500/4.5 GR 270 S =
packed in individual servings.

GROCERY OIL, PAN COATING AEROSOL SPRAY OIL, PAN COATING AEROSOL SPRAY: 16 to 21 oz can 6/16.50Z 114 S -

GROCERY OIL, VEGETABLE OIL, VEGETABLE: CID A-A-20091D; Type | (Canola (rapeseed), corn, cottonseed, olive 3/1GA 184 S -
(refined), safflower, soybean, sesame, sunflower, or any other vegetable oils or
combinations of these oils); may be winterized; appropriate for baking, frying, and use in

GROCERY PEANUT BUTTER, CREAMY PEANUT BUTTER, CREAMY: to be packed to U.S. Grade A standards; smooth texture, 6/5LB 74 S -
stabilized (no oil separation), ; Style I (creamy); regular pack to which salt and suitable
nutritive sweetener(s) have been added.

GROCERY PICKLE RELISH, SWEET PICKLE RELISH, SWEET: to be packed to U.S. Grade B standard; plastic containers only 4/1GA 6 S -

GROCERY POP TART, FROSTED STRAWBERRY, 2 CT POP TART, FROSTED STRAWBERRY, 2 CT: individually wrapped portioned packs, 2 pastries [72/3.52 0Z 334 S -
per pack, weight per pack ?2.2 oz, may contain whole wheat flour. Approved supplier is
Kellogg's.

GROCERY POPCORN, INDIVIDUAL, MICROWAVABLE POPCORN, INDIVIDUAL, MICROWAVABLE: individually packaged microwavable butter- 36/3.30Z 2 S =
flavored popcorn.

GROCERY POTATO, AU GRATIN, DEHYDRATED POTATO, AU GRATIN, DEHYDRATED: Shall comply with CID A-A-20032F; Type V - Potato  (6/2.25 LB 84 S =
casserole; Style B - Au Gratin. Commercial packaging.

GROCERY POTATO, MASHED GRANULES, DEHYDRATED POTATO, MASHED GRANULES, DEHYDRATED: Shall comply with CID A-A-20032F; Type Il [6/5.31 LB 260 S =

(Mashed - precooked, rapid rehydrating); Style A (Granules); may contain vitamin C; can
be prepared with water only.
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GROCERY POTATO, SCALLOPED DEHYDRATED POTATO, SCALLOPED DEHYDRATED: Shall comply with CID A-A-20032F; Type V - Potato 6/2.25 LB 180 S =
casserole; Style A - Scalloped. Commercial packaging.

GROCERY PRETZELS, TWIST PRETZELS, TWIST: CID A-A-20195D, Type Il (pretzels); Style D (twists); Flavor 1 (Plain, 88/10z 812 S -
salted); made with enriched wheat flour; baked; hard; individually wrapped; 1 oz bags,
approximately 17 uniformly-sized pretzels per ounce.

GROCERY PUDDING, BANANA, SHELF-STABLE, READY-TO-EAT  |PUDDING, BANANA, SHELF-STABLE, READY-TO-EAT: CID AA 20051E; Type | (Regular); 6/#10 CN 24 S -
Flavor A (Banana); Size 3 (#10 can)

GROCERY PUDDING, CHOCOLATE, SHELF-STABLE, READY-TO- PUDDING, CHOCOLATE, SHELF-STABLE, READY-TO-EAT: CID A-A 20051E; Type In 6/#10 CN 22 S -

EAT (Regular); Flavor C (Chocolate); Size 3 (#10 can)

GROCERY PUDDING, VANILLA, SHELF-STABLE, READY-TO-EAT  |PUDDING, VANILLA, SHELF-STABLE, READY-TO-EAT: CID A-A 20051E; Type | (Regular); 6/#10 CN 14 S -
Flavor | (Vanilla); Size 3 (#10 can)

GROCERY RAVIOLI, BEEF IN TOMATO SAUCE, SHELF-STABLE RAVIOLI, BEEF IN TOMATO SAUCE, SHELF-STABLE: CID AA 20048B; Type | (Beef Ravioli); 6/#10 CN 48 S -
style A or B (in meat sauce or meatless tomato sauce); size 1 (regular); CN Labeled
product preferred.

GROCERY SALSA, TOMATO-BASED SALSA, TOMATO-BASED: CID AA 20210C; Type | (tomato based); Pungency B or C (mild or |4/1 GA 88 S -
medium); Style 1 or 2 (regular or chunky); acceptable packaging may include plastic jugs,
#10 cans, or plastic pouches; no glass containers.

GROCERY SALT, IODIZED SALT, IODIZED: fine table salt in kitchen canisters, free-flowing agent(s) may be added. 24/26 0Z 80 S =

GROCERY SALT, IODIZED, INDIVIDUAL SALT, IODIZED, INDIVIDUAL: fine table salt packed in individual servings of 0.05 - .075 3000/EA 260 S =
grams each, free-flowing agent(s) may be added.

GROCERY SALT, IODIZED, SHAKERS SALT, IODIZED: fine table salt in individual salt shakers, free-flowing agent(s) may be 48/4 0z 4 S =
added.

GROCERY SAUCE, BARBEQUE, SHELF-STABLE SAUCE, BARBEQUE, SHELF-STABLE: shall comply with CID A-A20335A; flavor Il (hickory 4/1GA 84 S =
smoked); type B; no glass containers.

GROCERY SAUCE, BARBEQUE, SHELF-STABLE, INDIVIDUAL SAUCE, BARBEQUE, SHELF-STABLE, INDIVIDUAL: shall comply with CID A-A20335A; flavor |200/12 GR 82 S =
111; type B; Hickory smoke flavor; packed in individual servings.

GROCERY SAUCE, HOT, INDIVIDUAL SAUCE, HOT, INDIVIDUAL: CID A-A-20097F; Type | (hot) red to reddish-brown colored 200/7 GR 22 S -
liquid; possess a pungent odor and a good flavor that is well balanced and peppery;
packed in individual servings.

GROCERY SAUCE, SOY SAUCE, SOY: shall comply with CID A-A 20087C; Type Ill (non-fermented, light in sodium |4/1 GA 28 S =
(lite)); plastic containers only. Type Il (non-fermented, regular) may be acceptable Type
11l is unavailable or cost prohibitive.

GROCERY SAUCE, TACO, MILD, INDIVIDUAL 200/9 GR 64 S -
SAUCE, TACO, MILD, INDIVIDUAL: tomato-based taco sauce with mild heat from chili
seasoning(s). Smooth texture; may be flavored with vinegar, salt, onion, garlic, and other
seasonings typical of mexican-style cooking; packed in individual servings.

GROCERY SAUCE, TARTAR, INDIVIDUAL SAUCE, TARTAR, INDIVIDUAL: CID A-A 20140D; Type IlI (tartar sauce); style A (regular); 200/12 GR 130 S =
packed in individual servings.

GROCERY SAUCE, WORCESTERSHIRE SAUCE, WORCESTERSHIRE: shall comply with CID A-A 20099C; plastic containers only. 4/1 GA 8 S -

GROCERY SUGAR, BROWN, LIGHT SUGAR, BROWN, LIGHT: shall comply with CID A-A 20135D; type Il (brown); style A (light) |24/1 LB 194 S -

GROCERY SUGAR, POWDERED, CONFECTION 10X SUGAR, POWDERED, CONFECTION 10X: 10X: shall comply with CID A-A 20135D; type | 12/2 LB 48 S =
(white, refined); Style C (powdered or confectioners); 10X grind.

GROCERY SUGAR, WHITE (REFINED) GRANULATED SUGAR, WHITE (REFINED) GRANULATED: shall comply to CID A-A 20135D; type | (white, |50 LB 320 S =
refined); style A (granulated-fine or extra fine); bulk packed with moisture resistant
packaging.

GROCERY SUGAR, WHITE (REFINED) GRANULATED, INDIVIDUAL [SUGAR, WHITE (REFINED) GRANULATED, INDIVIDUAL: shall comply to CID A-A 20135D; 2000 EA 4 S -
type | (white, refined); Style A (granulated-fine or extra fine); 3 gram (1/10 oz) packets;

GROCERY SUGAR-SUBSTITUTE (ARTIFICIAL SWEETENER), SUGAR SUBSTITUTE (ARTIFICIAL SWEETENER), INDIVIDUAL: shall comply with CID A-A- 2000 EA 2 S =

INDIVIDUAL

20189C; type |, I, lll, or IV ( saccharin, acesulfame K, aspartame, or sucralose); individual
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GROCERY SYRUP, TABLE, DIET, MAPLE-FLAVORED, INDIVIDUAL |SYRUP, TABLE, DIET, MAPLE-FLAVORED, INDIVIDUAL: CID 20214D; Type IV (syrup, table); [100/1 0Z 18 S =
Style 2 (lite or light); Flavor A (maple); no more than 10 grams of carbohydrate per
GROCERY SYRUP, TABLE, REGULAR, MAPLE-FLAVORED, BULK  [SYRUP, TABLE, REGULAR, MAPLE-FLAVORED, BULK: shall comply with CID A-A 20124D; 4/1GA 8 S -
Type IV (syrup, table), Style 1 (regular); flavor A (maple). Plastic containers only.
GROCERY SYRUP, TABLE, REGULAR, MAPLE-FLAVORED, SYRUP, TABLE, REGULAR, MAPLE-FLAVORED, INDIVIDUAL: shall comply with CID A-A 100/1.5 oz 748 S =
INDIVIDUAL 20124D; Type IV (syrup, table), Style 1 (regular); flavor A (maple). Packed in individual
servings.
GROCERY VINEGAR, WHITE VINEGAR, WHITE: distilled; 40 or 50 grain; plastic containers only. 4/1 GA 44 S -
MEAT/POULTRY BACON, PORK, LOW-SODIUM, SLICED BACON, PORK, LOW-SODIUM, SLICED: No more that 120 mg soduim/serving, raw pork, 15LB 450 S -
frozen, sliced, hickory smoked; layer packed with wax paper between layers; packed 18
to 22 slices per pound laid out. Reference: IMPS 537; 9CFR319.107 Subpart D
MEAT/POULTRY BEEF STEAKS, FLAT, SLICED, PHILLY-STYLE, RAW, BEEF STEAKS, FLAT, SLICED, PHILLY-STYLE, RAW, FROZEN: Shall comply with IMPS Fresh  (40/4 OZ 408 S =
FROZEN Beef, Series 100, Item No. 1138B, 3 oz steaks shall consist of two or more thin slices,
weighing approximately one ounce each slice, elongated shape approximately 2x6 inche
MEAT/POULTRY BEEF, GROUND 80/20, FROZEN BEEF, GROUND 80/20, FROZEN: ground beef, frozen, no less than 80% lean, medium or  [2/10 LB 424 S -
fine ground, shall comply with IMPS Fresh Beef Series 100, Item No. 136.
MEAT/POULTRY BEEF, PATTY, GROUND, 80/20, FROZEN, 5:1 BEEF, PATTY, GROUND, 80/20, FROZEN, 5:1: 3.2 oz frozen ground beef patties; shall 50/3.2 oz 322 S -
comply with IMPS Fresh Beef, Series 100, Item No. 1136, no less than 80% lean, round in
shape, with paper separation or individually quick frozen. No fillers, tendons, or h
MEAT/POULTRY BEEF, SALISBURY STEAK PATTY, COOKED, FROZEN BEEF, SALISBURY STEAK PATTY, COOKED, FROZEN: 3.2 OZ COOKED; CID -A-A-20268. 50/3.20Z 330 S =
Minimum 3 oz protein per patty; made from chopped beef, may contain TVP; seasoned
with bell peppers, onions and other spices indicative of product.
MEAT/POULTRY BEEF, STEW MEAT, DICED, RAW, FROZEN BEEF, STEW MEAT, DICED, RAW, FROZEN: shall comply with IMPS Fresh Beef Series 100, |10 LB 324 S -
Item No. 135A, 3/4 to 1 1/2 inch cubes, surface and/or seam fat shall not exceed %-inch
MEAT/POULTRY BOLOGNA, TURKEY, SLICED, FROZEN BOLOGNA, TURKEY, SLICED, FROZEN: maximum 20% fat; gluten-free; sliced; each slice 1 |4/5.5 LB 388 S -
0z.; 4-5 inch diameter; 180 day shelf life.
MEAT/POULTRY BURRITO, BEAN & CHEESE BURRITO, BEAN & CHEESE: CID A-A 20292 Type Il (Lunch/Dinner); Flavor AA (bean & 72/4.75 ND S =
cheese); fry style | (non-fried, oven ready); size 3 or 4 (4-6 ounce); fat range D (not more
than 19.0 grams per serving); CN labeled preferred (2-3 oz meat/meat alternative,
MEAT/POULTRY BURRITO, BEEF, BEAN & RED CHILIES BURRITO, BEEF & BEAN: CID A-A 20292; TYPE II; (Lunch/Dinner) Flavor B (Beef, bean, and (72/4.75 142 S =
red chilies); Fry style | (non-fried, oven ready); size 3 or 4 (4-6 ounce); fat range D (not
more than 19.0 grams per serving); CN labeled preferred (2-3 0z meat/meat a
MEAT/POULTRY CHICKEN & DUMPLING, HEAT AND SERVE, SHELF- CHICKEN & DUMPLING, HEAT AND SERVE, SHELF-STABLE: Approved supplier is Home 12/48 0z 18 S -
STABLE taste.
MEAT/POULTRY CHICKEN BREAST FILET, COOKED CHICKEN BREAST FILET, COOKED: Boneless, skinless, chicken breast chunks, shaped into |52/3 0Z 24 S -
filets. Unbreaded and fully cooked. Natural breast shape.
MEAT/POULTRY CHICKEN NUGGETS, 0.64 OZ EACH, BREADED, CHICKEN NUGGETS, 0.64 OZ EACH, BREADED, SEASONED: CID A-A 20276A Type |, cooked |2/5 LB 72 S -
SEASONED weight (a), Style B, Meat Type C, not more than 30% breading, CN labeled.
MEAT/POULTRY CHICKEN PATTIES, 3 OZ EACH, BREADED, SEASONED [CHICKEN PATTIES, 3 OZ EACH, BREADED, SEASONED: CID A-A 20276A Type V (patties), 60/3.53 0z 798 S =

cooked weight C (3.1-4 0z), Style B or C, Meat Type A,B, or C (white meat, mostly white
meat, or white and dark meat in natural proportions), skin type 2 (without skin), form
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MEAT/POULTRY CHICKEN PIECES, DARK & WHITE MEAT CHICKEN PIECES, DARK & WHITE MEAT: Chicken meat is cooked and ready-to-eat without |10 LB 368 S -
reheating or further cooking. Pulled or diced pieces are individually quick-frozen (IQF)
and packed into bags. Cannot contain skin, wing meat, neck meat, giblets, or kidney

MEAT/POULTRY CHICKEN, LEG QUARTERS, RAW, FROZEN CHICKEN, LEG QUARTERS, RAW, FROZEN: processed from U.S Grade A chickens; 4/10 LB 770 S -
broilers/fryers; individually frozen; packed in 2 mil low density polyethelyne bags, 4/10 Ib
per case; 9 - 14 oz portions; processing and delivery standards to comply with Title 9 CF

MEAT/POULTRY CORN DOG, TURKEY, MINI CORN DOG, TURKEY, MINI: Shall comply with CID A-A-20340; Meat species Ill Turkey; 240/.67 0Z 362 S =
Cooked weight E - 0.66 - 0.67 0z. (18.7 - 19.0 grams); CN labeling (a) - With a CN label.

MEAT/POULTRY FISH, BREADED PATTY, COOKED, FROZEN FISH, BREADED PATTY, COOKED, FROZEN: Shall comply with CID A-A-20325, Fish Species | |10 LB 598 S -
or ll-Alaska Pollock or Cod; Type 2-Portion; Oven-ready weight a-85.05 g (3.00 oz); Shape
1 or 3-Rectangle or Circle; Fried Fish type B-fried composition meets the requir

MEAT/POULTRY FRANKS, TURKEY, FROZEN FRANKS, TURKEY, FROZEN: CID A-A 20341: Species IV, Size B, 10:1 Ratio, individual links, [4/5 LB 10 S =
made from turkey meat only; no internal organs; fat not to exceed 20%; USDA or FDA
inspected; gluten-free.

MEAT/POULTRY HAM, BONELESS PIT-STYLE, WATER ADDED, HAM, BONELESS PIT-STYLE, WATER ADDED, SMOKED, FULLY-COOKED: Whole muscle 2/14-16 LB 242 S =

SMOKED, FULLY-COOKED smoked pit ham, fully cooked with natural juices, complies with IMPS 505.
MEAT/POULTRY HAM, DELI, FULLY-COOKED, SMOKED, SLICED, HAM, DELI, FULLY-COOKED, SMOKED, SLICED, FROZEN: Pork ham, water added, cured, 4/5.5LB 72 S -
FROZEN boneless, fully cooked, sliced, and frozen. Gluten-free. Sliced ham is 97% fat free.

MEAT/POULTRY MEATBALLS, POULTRY/BEEF, BAKED, IQF MEATBALLS, POULTRY/BEEF, BAKED, IQF: Fully prepared, mildly seasoned for multiple 320/.5 02 472 S =
uses, baked (not fried, steamed, or boiled), 1/2 oz net weight each meatball, may contain
TVP (maximum 6%), not more than 70% fat.

MEAT/POULTRY PORK LOIN PORK LOIN: Frozen boneless, trimmed, netted or tied pork leg roast prepared from U.S. [24-36 LB 156 S =
inspected fresh domestic pork. Individual roasts are vacuum packaged and packed 24-36
Ibs net weight per case.

MEAT/POULTRY PORK, PATTY, RIB-SHAPED, COOKED, FROZEN PORK, PATTY, RIB-SHAPED, COOKED, FROZEN: Fully cooked pork patties, IMPS for cured, |64/2.50Z 410 S =
cured and smoked, and fully cooked pork products, Series 500, Item No. 1596 (Pork
Patty, Precooked); 2.5 oz cooked weight; saturated fat not to exceed 25% of total calorie

MEAT/POULTRY SAUSAGE PATTY, COOKED, 1 OZ BREAKFAST SAUSAGE PATTY, COOKED, 1 OZ BREAKFAST: IMPS 802AB, type C, Round, Cooked, 1 oz 160/1 0z 536 S =
net weight each patty; VPP may be added in accordance with 7 CFR 210.

MEAT/POULTRY SAUSAGE, TURKEY, SMOKED LINKS SAUSAGE, TURKEY, SMOKED LINKS: less than 15% fat; gluten-free; shall have a mild 20LB 226 S =
smoked and spiced flavor with a moderately course texture, 6 month shelf life; frozen;
3.2 oz each link.

MEAT/POULTRY TUNA, CHUNK LIGHT, CANNED IN WATER TUNA, CHUNK LIGHT, CANNED IN WATER: shall comply with CID A-A-20155D; Type A 6/66.5 0Z 12 S =
(can); Form 1 (chunk); Color A (light); Packing Media 1 (water); Salt/sodium level a
(Regular-no more than 1.5 percent salt)

MEAT/POULTRY TURKEY, DELI, FULLY-COOKED, SLICED, FROZEN TURKEY, DELI, FULLY-COOKED, SLICED, FROZEN: Turkey breast, deli-style, fully cooked, 2/9.1LB 190 S =
sliced, and frozen. Produced from nonbasted, young ready-to-cook chunked and formed
turkey breast meat. Gluten-free. Vacuum packaged, oxygen and moisture proof bag or

MEAT/POULTRY TURKEY, GROUND, RAW, FROZEN, 85/15 TURKEY, GROUND, RAW, FROZEN, 85/15: Ground turkey meat processed after deboning; [20 LB 210 S -
natural proportions of white and dark meat only, no organ meats, bones, cartilage,
tendons, or fillers; medium or fine ground; total fat not to exceed 15% of total calories.

MEAT/POULTRY TURKEY, WHOLE HEN, RAW, FROZEN TURKEY, WHOLE HEN, RAW, FROZEN: U.S. Grade B, fresh, frozen ready to cook young 4/10-12 LB 32 S -

turkeys without necks and giblets; may or may not be basted. Each case has not more
than 4 turkeys weighing up to 14 Ib; there will not be more than 2 turkeys weighing over
14
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MEAT/POULTRY VEGETARIAN BURGER (MEATLESS PATTIES) VEGETARIAN BURGER (MEATLESS PATTIES): a round hamburger-style, or chicken-style 48/3.50Z 14 S
meatless patty. May be made from vegetables or legumes (like mushrooms, beans, and
corn); meatless proteins (like soy, eggs, cheese, and nuts), and grains or seeds (like whe
PRODUCE, FRESH APPLES, FRESH APPLES, FRESH: to be packed to U.S. No. 1 Grade standard; good eating varieties, 125 ct [125CT 494 S
PRODUCE, FRESH BANANAS BANANAS: regular; green tip; packed 100-120 count 40 LB 300 S
PRODUCE, FRESH BANANAS BANANAS: regular;green tip; 100-120 count 10 LB 220 S
PRODUCE, FRESH CABBAGE, FRESH CABBAGE, FRESH: to be packed to U.S. Commercial Standard Grade; 50 Ib bags or crates (50 LB 182 S
PRODUCE, FRESH CANTALOUPE, FRESH CANTALOUPE, FRESH: 9-15 count. U.S. No. 2 Grade 40 LB 16 S
PRODUCE, FRESH CELERY, STALK, FRESH CELERY, STALK, FRESH: U.S. Extra No. 1 or U.S. No. 1.; 24 stalks or less per package. 24 EA 6 S
PRODUCE, FRESH COLESLAW MIX, SHREDDED CABBAGE & CARROTS COLESLAW MIX, SHREDDED CABBAGE & CARROTS: Shall comply with CID A-A-20316; 4/5LB 188 S
Type of leafy green IV - Cabbage; Blend C - Other blends packaged with non leafy green
ingredients (including shredded green cabbage, shredded red cabbage, and carrots);
Style 3 -
PRODUCE, FRESH CUCUMBER, FRESH CUCUMBER, FRESH: to be packed to U.S. No 2 Grade standard; large; 1.1 bushel 40 LB 90 S
PRODUCE, FRESH GRAPE, RED SEEDLESS FRESH GRAPE, RED SEEDLESS FRESH: US No. 1 Table Grapes 18 LB 26 S
PRODUCE, FRESH LETTUCE, MIXED GREENS W/CARROTS & CABBAGE LETTUCE, MIXED GREENS W/CARROTS & CABBAGE: CID AA 20316A: Types IX and XVI 4/5LB 766 S
(iceburg and romaine); Blend C (equal amounts of iceburg and romaine with separate
bags of shredded carrots and red cabbage); style 4 (chopped); size AorB(1x1"or 13/8
x11/
PRODUCE, FRESH ONIONS, YELLOW, FRESH, JUMBO ONIONS, YELLOW, FRESH, JUMBO: CID A-A-20193C; type | (fresh), color A (yellow) or B 10LB 130 S
(white); style 1 (whole); jumbo size; commercial grade.
PRODUCE, FRESH ORANGES, FRESH ORANGES, FRESH: to be packed to U.S. No. 1 Grade standard. Size, variety, and case 125CT 190 S
weight vary depending upon the state in which they are grown. Varieties include Temple,
Valencia, Hamlin.
PRODUCE, FRESH PEPPER, BELL, GREEN, FRESH PEPPERS, BELL, GREEN, FRESH: Meets US Standards for Grades of Sweet Peppers, U.S. 5LB 30 S
No. 1.
PRODUCE, FRESH POTATO, FRESH, RUSSET POTATO, FRESH, RUSSET: to be packed to US Commercial standard, averaging 100 50 LB 170 S
potatoes per 50 pounds (weight per potato 7-9 oz.)
PRODUCE, FRESH TOMATOES, FRESH TOMATOES, FRESH: to be packed to U.S. No. 2 Grade standards; ripeness: stage 5 or light |10 LB 590 S
red; size: medium (6x7) or large (6x6)
SEASONING/SPICE SEASONING SALT SEASONING SALT: is a blend of table salt, herbs, spices, other flavoring such as celery 38 0Z 428 S
seed, chili powder, garlic powder, salt, marjoram, mustard seed, onion powder, oregano,
paprika, sugar, thyme, turmeric, white pepper. No MSG.
SEASONING/SPICE SEASONING, FAJITA SEASONING, FAJITA: CID A-A 20001B; type Il (spice blends); class N (fajita) 30 0Z 76 S
SEASONING/SPICE SEASONING, ITALIAN SEASONING, ITALIAN: CID A-A 20001B; type Il (spice blends); class | (italian) 6 0Z 10 S
SEASONING/SPICE SEASONING, JERK SEASONING, JERK: CID A-A 20001B; type Il (spice blends); class H (jerk) 25 0Z 40 S
SEASONING/SPICE SEASONING, POULTRY SEASONING, POULTRY: CID A-A 20001B; type Il (spice blends); class C (poultry); plastic 200z 80 S
containers.
SEASONING/SPICE SEASONING, TACO SEASONING, TACO: powdered or granulated seasoning used to prepare taco meat. Made|6/9 OZ 52 S
from corn flour for thickening, mild chili seasoning, cumin, and other seasonings tyical of
mexican style cooking.
SEASONING/SPICE SPICE, ALLSPICE, GROUND SPICE, ALLSPICE, GROUND: CID A-A 20001B: Type | (spices); Class A (allspice); Form 1 16 0z 2 S
(ground), plastic containers.
SEASONING/SPICE SPICE, BASIL, SWEET, GROUND SPICE, BASIL, SWEET, GROUND: CID A-A 20001B, type | (spices), Class C (basil, sweet), 130z 8 S

form 1 (ground), plastic containers.
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SEASONING/SPICE SPICE, CHILI POWDER SPICE, CHILI POWDER: CID A-A 20001B; type Il (spice blends); class A (chili powder blend); |18 OZ 92 S =
plastic containers.

SEASONING/SPICE SPICE, CINNAMON, GROUND SPICE, CINNAMON, GROUND: CID A-A 20001B; type | (spices); class | (cinnamon); form 1 |18 0z 100 S -
(ground), not fortified, plastic containers.

SEASONING/SPICE SPICE, CUMIN, GROUND SPICE, CUMIN, GROUND: CID A-A 20001B; type | (spices); class L (cumin); form 1 16 0z 18 S -
(ground); plastic containers.

SEASONING/SPICE SPICE, GARLIC POWDER SPICE, GARLIC POWDER: 100% garlic, dehydrated, ground, plastic containers. 210z 658 $ -

SEASONING/SPICE SPICE, GINGER, GROUND SPICE, GINGER, GROUND: CID A-A 20001B; type I (spices); class P (ginger), form 1 150z 6 S -
(ground); plastic containers.

SEASONING/SPICE SPICE, MUSTARD, GROUND SPICE, MUSTARD, GROUND: CID A-A 20001B: Type | (spices); Class S (mustard flour); 150z 6 S =
Form 1 (ground), plastic containers.

SEASONING/SPICE SPICE, NUTMEG, GROUND SPICE, NUTMEG, GROUND: CID A-A-20001B, Type 1 (spices), Class T (nutmeg), Form 1 16 0z 2 S =
(ground), plastic containers.

SEASONING/SPICE SPICE, ONION POWDER SPICE, ONION POWDER: 100% onion, dehydrated, ground, plastic containers. 20 02 118 S -

SEASONING/SPICE SPICE, ONIONS, DEHYDRATED SPICE, ONIONS, DEHYDRATED: processed from 100% bulb onions, minced, dehydrated, 3LB 40 S =
uniform size of 3/8" - 7/8"; rehydrate ratio 8:1.

SEASONING/SPICE SPICE, OREGANO, GROUND SPICE, OREGANO, GROUND: CID A-A 20001B; type | (spices), class U (oregano); form 1 110z 18 S -
(ground); plastic containers.

SEASONING/SPICE SPICE, PAPRIKA, GROUND SPICE, PAPRIKA, GROUND: CID A-A 20001B; type | (spices); class V (paprika); form 1 18 0z 56 S -
(ground); plastic containers.

SEASONING/SPICE SPICE, PARSLEY, FLAKES SPICE, PARSLEY, FLAKES: CID A-A 20001B; type | (spices); class W (parsley); form 6 110z 26 S -
(flakes), plastic containers.

SEASONING/SPICE SPICE, PEPPER, BLACK GROUND SPICE, PEPPER, BLACK GROUND: CID A-A 20001B; type 1 (spices) class X (pepper, black); [4.5LB 56 S -
form 1 (ground); plastic containers.

SEASONING/SPICE SPICE, PEPPER, BLACK, GROUND, INDIVIDUAL SPICE, PEPPER, BLACK, GROUND, INDIVIDUAL: CID A-A 20001B, Type 1 (spices) class X 3000 EA 256 S -
(pepper, black); form 1 (ground); individual packets.

SEASONING/SPICE SPICE, PEPPER, WHITE, GROUND SPICE, PEPPER, WHITE, GROUND: CID A-A 20001B: Type I (spices); Class Y (pepper, white); |18 OZ 4 S =
Form 1 (ground,) plastic containers.

SEASONING/SPICE SPICE, THYME, GROUND SPICE, THYME, GROUND: CID A-A 20001B; type | (spices); class GG (thyme); form 1 130z 2 S =
(ground), plastic containers.

SOuUP SOUP, CHICKEN NOODLE, CANNED SOUP, CHICKEN NOODLE, CANNED: Shall comply with CID A-A-20145C; type IV 12/50 0z 16 S -
(condensed, regular), Flavor B (Chicken Noodle); package type 1, minimum size h (32 oz).

soup SOUP, CREAM OF CHICKEN, CANNED SOUP, CREAM OF CHICKEN, CANNED: Shall comply with CID A-A-20145C; type IV 12/50 0z 10 S =
(condensed, regular), Flavor F (Cream of Chicken); package type 1, minimum size h (32
0z).

SOuUP SOUP, CREAM OF MUSHROOM, CANNED SOUP, CREAM OF MUSHROOM, CANNED: Shall comply with CID A-A-20145C; type IV 12/50 0z 4 S -
(condensed, regular), Flavor C (Cream of Mushroom); package type 1, minimum size h
(32 0z).

Soup SOUP, TOMATO, CANNED SOUP, TOMATO, CANNED: Shall comply with CID A-A-20145C; type IV (condensed, 12/50 0Z 80 S -
regular), Flavor A (Tomato); package type 1, minimum size h (32 oz).

soup SOUP, VEGETABLE, VEGETARIAN, CANNED SOUP, VEGETABLE, VEGETARIAN, CANNED: Shall comply with CID A-A-20145C; type IV 12/50 0z 48 S -
(condensed, regular), Flavor CC (Vegetarian Vegetable without Pasta Product); package
type 1, minimum size h (32 oz).

VEGETABLES, CANNED  [BEAN, FIELD PEAS W/SNAP, CANNED BEAN, FIELD PEAS W/SNAP, CANNED: to be packed to U.S. Grade A standards, varieties  [6/#10 CN 86 S =
may include black-eye peas, purple hull peas, crowder peas, cream
peas, White Acre peas, Arkansas 83's, and mixed varietal types.

VEGETABLES, CANNED BEANS, BLACK, DRY, CANNED IN BRINE BEANS, BLACK, DRY, CANNED IN BRINE: CID AA-20134B; Type 1; Class K; Style 1; US Grade [6/#10 CN 122 S -
A

VEGETABLES, CANNED BEANS, BLACKEYE PEAS, DRY, CANNED IN BRINE BEANS, BLACKEYE PEAS, DRY, CANNED IN BRINE: U.S. Grade A canned dry blackeye peas, [6/#10 CN 114 S -
cooked and packed in salt water; CID A-A 20134C; Type |; Class F; Style 1.
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VEGETABLES, CANNED  |BEANS, GREEN, CUT, CANNED BEANS, GREEN, CUT, CANNED: U.S. Grade B or better canned green beans, cut, canned in [6/#10 CN 16 S =
brine.
VEGETABLES, CANNED BEANS, KIDNEY, RED, DRY, CANNED IN BRINE BEANS, KIDNEY, RED, DRY, CANNED IN BRINE: CID AA-20134C; Type 1, Class D or Type IV, [6/#10 CN 56 S =
Class C; Style 1; Grade A; drained weight shall be 50-65% of the total net weight
VEGETABLES, CANNED BEANS, PINTO, DRY, CANNED IN BRINE BEANS, PINTO, DRY, CANNED IN BRINE: CID AA-20134C; Type 1; Class B; Style 1; Grade A [6/#10 CN 94 S -
VEGETABLES, CANNED BEANS, REFRIED VEGETARIAN, CANNED BEANS, REFRIED VEGETARIAN, CANNED: US Grade No. 2; CID AA 20257A, Class 1, Type A [6/#10 CN 8 S -
VEGETABLES, CANNED BEANS, VEGETARIAN, CANNED BEANS, VEGETARIAN, CANNED: U.S. Grade A canned dry pea beans (navy) or small white [6/#10 CN 318 S -
beans in a meatless tomato sauce that is mildly seasoned.
VEGETABLES, CANNED  |CARROT, SLICED, CANNED CARROT, SLICED, CANNED: U.S. Standard Grade, canned. 6/#10 CN 26 S -
VEGETABLES, CANNED  [PEA, GREEN, CANNED PEA, GREEN, CANNED: U.S. Grade B or better green peas of the sweet or early variety. 8 S -
VEGETABLES, CANNED  [POTATO, SWEET, CANNED POTATO, SWEET, CANNED: to be packed to U.S. Grade A standards: halves or whole; 6/#10 CN 12 S -
packed in light syrup
VEGETABLES, CANNED  |SAUCE, SPAGHETTI, MEATLESS SAUCE, SPAGHETTI, MEATLESS: CID AA 20133F; Type | (regular); style A (smooth); flavor 1 |6/#10 CN 260 S =
(traditional). Ready-to-use, meatless, tomato-based sauce, may also contain water,
VEGETABLES, CANNED  |[TOMATO SAUCE, CANNED TOMATO, SAUCE, CANNED: to be packed to U.S. Grade A standard. 6/#10 CN 50 S =
VEGETABLES, CANNED  [TOMATO, DICED, CANNED TOMATO, DICED, CANNED: to be packed to U.S. Grade C standard; packed in juice. 6/#10 CN 36 S =
VEGETABLES, CANNED  |[TOMATO, PASTE CANNED TOMATO, PASTE, CANNED: to be packed to U.S. Grade A standard. 6/#10 CN 26 S =
VEGETABLES, FROZEN BEANS, GREEN, CUT, FROZEN BEANS, GREEN, CUT, FROZEN: round type; to be packed to U.S. grade B standard; 20 Ib 20LB 554 S =
bulk
VEGETABLES, FROZEN BROCCOLI, CUT, FROZEN BROCCOLI, CUT, FROZEN: U.S. Grade A cut broccoli, IQF. Cut means spears or short 20LB 906 S =
spears cut into portions which may range in length from 0.8 - 2 in). Head material should
be at least 25% and leaf material should not be more than 25%.
VEGETABLES, FROZEN CARROT, DICED, FROZEN CARROT, DICED, FROZEN: to be packed to U.S. Grade B standards; 1/4 to 3/8 inch dice. 20 LB 422 S =
VEGETABLES, FROZEN CELERY, DICED, FROZEN CELERY, DICED, FROZEN: to be packed to U.S. Grade B standard; 1/4" to 3/8" dice; bulk 20LB ND S =
VEGETABLES, FROZEN CORN ON COB, 3" CORN ON COB, 3" FZN: to be packed to US grade B standard 96 EA 80 S o
VEGETABLES, FROZEN CORN, CUT, CANNED CORN, CUT, CANNED: to be packed to U. S. Grade B standard; yellow or golden 6/#10 CN 6 S -
VEGETABLES, FROZEN CORN, WHOLE KERNEL, FROZEN CORN, WHOLE KERNEL, FROZEN: to be packed to U.S. Grade B standard; yellow or 20LB 680 S °
golden; bulk
VEGETABLES, FROZEN GREENS, COLLARD, FROZEN, CHOPPED GREENS, COLLARD, FROZEN, CHOPPED: to be packed to U.S. Grade A standard 12/3 LB 164 S -
VEGETABLES, FROZEN GREENS, TURNIP, FROZEN, CHOPPED GREENS, TURNIP, FROZEN, CHOPPED: to be packed to U.S. Grade A standard 12/3 LB 110 S -
VEGETABLES, FROZEN MIXED VEGETABLES, FROZEN MIXED VEGETABLES, FROZEN: to be packed to U.S. Grade A standards; 4-way mix to 20 LB 514 S -
incude corn, green beans, peas and carrots; none of the vegetables to be less than 8% or
more than 35% by weight.
VEGETABLES, FROZEN PEA, GREEN, FROZEN PEA, GREEN, FROZEN: U.S. Grade B or better frozen peas with no additives except salt 12 S -
used during processing.
VEGETABLES, FROZEN PEAS & CARROTS, DICED, FROZEN PEAS & CARROTS, DICED, FROZEN: US Grade A 20 LB 152 S -
VEGETABLES, FROZEN PEPPER, BELL, GREEN, DICED, FROZEN PEPPERS, BELL, GREEN, DICED, FROZEN: to be packed to U.S. Grade A or B standard; type |20 LB 32 S -
| (green); style E (diced).
VEGETABLES, FROZEN POTATO, FRENCH FRIED, 3/8" STRAIGHT CUT, POTATO, FRENCH FRIED, 3/8" STRAIGHT CUT, FROZEN: CID AA-20038B; Pack Type I 6/5LB 684 S =
FROZEN (institutional), Style B (strips), 3/8"x3/8", majority 2-inches or longer.
VEGETABLES, FROZEN POTATO, HASH BROWN PATTY, FROZEN POTATO, HASH BROWN PATTY, FROZEN: Shall comply with CID A-A-20038B; Type II 6/5LB 432 S -

(Institutional); Style | (Shredded); Prefry color Designation 2 (Light); Seasoning c
(Unseasoned); Heating method (1) (Oven); Scored or IQF, 2.25 oz each portion.
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VEGETABLES, FROZEN POTATO, HASH BROWN, SHREDDED, FROZEN POTATO, HASH BROWN, SHREDDED: Shall comply with CID A-A-20038B; Type I 8/2.251LB 408 S =
(Institutional); Style | (Shredded); Prefry color Designation 2 (Light); Seasoning ¢
(Unseasoned); Heating method (1) (Oven); Scored or loose IQF.

VEGETABLES, FROZEN POTATO, ROUNDS (TATER TOTS), FROZEN POTATO, ROUNDS (TATER TOTS), FROZEN: Shall comply with CID A-A-20038B; Type Il 6/5LB 328 S -
(Institutional); Style A (Round, % to 1"diameter, 1-1 1/4" length); Prefry color Designation
2 (Light); Seasoning c (Unseasoned); Heating method (1) (Oven).

VEGETABLES, FROZEN POTATO, SWEET, FRENCH FRIED, FROZEN, OVEN POTATO, SWEET, FRENCH FRIED, FROZEN, OVEN READY: Straight cut fries, majority 2 6/2.5LB 616 S =

READY inches or longer, approximately 1/2x1/4" or equivalent in diameter, packed to US Grade

A or B standard.

VEGETABLES, FROZEN VEGETABLE BLEND, CALIFORNIA, FROZEN VEGETABLE BLEND, CALIFORNIA, FROZEN: CID A-A 20294: Type |; broccoli, cauliflower, 20 LB 496 S -
and carrots.

VEGETABLES, FROZEN VEGETABLE BLEND, ORIENTAL, FROZEN VEGETABLE BLEND, ORIENTAL, FROZEN: CID A-A 20294; Type |; green beans, broccoli, 12/2 LB 210 S -

onions, and mushrooms. Alternative blends may be acceptable if appropriate for stir-fry
recipes.
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Keep in mind the following points when you plan menus to meet meal pattern requirements

Food-Based Menu Points to Remember

and the Dietary Guidelines recommendations.

Meat and
Meat
Alternates
(M/MA)

Meat and cheese can be served in combination in wraps, sub sandwiches, cheeseburgers,
etc. List each contribution separately i.e., 1.22 0z. ham and 1 oz. cheese.

Dried beans or peas can be served as a meat alternate for vegetarian-based menu items
such as black beans and rice, bean burritos, etc., but cannot count for a vegetable and
meat alternate in the same menu item (1/4 cup is 1 oz M/MA,; 3/8 cup is 2 0z M/MA).

For peanut and nut butters, it is not recommended to use only the peanut or nut butter to

meet the full planned M/MA requirement for lunch meals since a sandwich made with 4

Thsp. (2 oz equivalent of meat alternate) of peanut butter is usually too thick and

difficult for children to consume. Consider:

o Use 4 Thsp. of peanut butter when a third slice of bread is added to the sandwich to
achieve 2 oz equivalent of M/MA,; or

o Serve 2 Thsp. of peanut butter with an additional M/MA item such as a 1 oz. cheese
stick or 4 oz. (1/2 cup) yogurt to achieve the 2 ounce M/MA requirement.

For whole nuts and seeds, a planned 1 ounce portion may fulfill only one-half of the full
requirement such 1 oz equivalent of the 2 oz requirement in high school lunch meals.

Yogurt (dairy and soy-based) may be served as a meat/meat alternate component.

o 1/2 cup (4 oz) of plain, sweetened or flavored yogurt to equal 1 ounce of the M/MA
component; 1 cup (8 oz) to equal 2 ounces of the M/MA component.

o Does not include homemade products as it may present food safety dangers.
Frozen yogurt or other yogurt-flavored snack products (yogurt-covered fruit, etc.)
are not considered yogurt and do not meet program requirements for an M/MA
component.

Cheese must be natural or processed to be creditable as an M/MA. Products labeled
“imitation” cheese or cheese “product” are not creditable and should not be served as
cheese. Cheese products labeled cheese “food,” cheese “spread” or cheese substitute are
creditable, but 2 ounces of product must be used to achieve 1 ounce of M/MA.

Cottage and ricotta cheeses require twice as much of these as natural cheeses in order to
count as one serving (i.e., ¥4 cup equals 1 oz. M/MA).

Ham, turkey ham and turkey deli meats are water-added products and do not yield ounce
for ounce as an M/MA. A 1.22 oz. portion of ham, 1.4 oz. portion of commercial turkey
ham, 1.6 oz portion of turkey deli meat and 1.7 oz. portion of commaodity turkey ham all
provide a 1 ounce M/MA equivalent.

Hot dogs and/or bologna should not contain meat or poultry by-products, cereals,
binders or extenders. One ounce of these items credits as 1 ounce M/MA.

Tofu is creditable as a meat alternate if 1 0z. meat alternate is provided by % cup or 2.2
oz. portion of commercial tofu contains 5 grams of protein from the tofu. (It is
recommended to look for CN-labeled products.)

Bacon and cream cheese, due to the high-fat, low-protein content, are not creditable as
M/MA. If planned, these items should be listed in the Other/Extra section on the
production record.
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Food-Based Menu Points to Remember
Keep in mind the following points when you plan menus to meet meal pattern requirements
and the Dietary Guidelines recommendations.

e Fruits must be offered daily at lunch. Beginning July 1, 2014, fruits must be offered at

Fruits breakfast in 1 cup portions; vegetables may be offered in place of fruits, but the first two cups
0 per week of any such substitution must be from one of the non-starchy vegetable subgroups.
E 19[(3/0_ No more than one half of the fruit or vegetable offerings may be in the form of juice.
ruit Juice

e Fruit may be fresh, frozen without sugar, canned or dried.

o Canned - May be packed in juice, water or light syrup (no heavy syrup packed).
o May include the juice that the item is packed in.
o 1/8 cup (2 TBSP) fruit is the smallest creditable portion.

o Dried fruits credit double the portion (1/8 cup dried fruit = 1/4 cup; 1/4 cup = 1/2 cup) of a
fruit component.

o Fried banana and snack-type fruit chips are not creditable.

e May serve and combine portions from two or more forms of the same fruit in the same meal
(i.e., fresh orange and orange juice, fresh apple and applesauce). However, plan and serve a
variety of fruits to ensure nutritionally well-balanced meals.

e Fruit Juices

o Only 100 percent (full-strength) juice is allowed (breakfast, lunch and snacks).
o May be served chilled, frozen or as a slushy with 1/2 cup portion = 1/2 cup fruit.

o Lunch — no more than half of the fruit offerings planned may be in the form of juice (i.e.,
weekly K-5 and 6-8 requirement is 2-% cups of fruit; no more than 1-1/4 cups can be
offered in the form of juice).

e Juice or syrup poured from canned fruit cannot be used as fruit juice.
e Juice cannot be counted as part of a snack when milk is the only other component.

e Under Offer vs. Serve, students must select at least 1/2 cup of the fruits or the vegetables
component as part of the reimbursable breakfast or lunch meal. The requirement may be met
with 1/4 c fruits and 1/4 c vegetables.

Vegetables | ® Vegetables must be offered daily at lunch and meet daily and weekly requirements.

e Raw, leafy greens credit at half the volume served (e.g., 1/2 cup of Romaine lettuce contributes

v e:zLOe(iZ(l))Ie 1/4 cup of the dark green vegetable subgroup).
J?Jices e Cooked leafy greens are creditable equal to the volume served (e.g., 1/2 cup cooked spinach

credits as 1/2 cup dark green vegetable subgroup).

Vegetable | e USDA credits green peas, corn and white potato items (including fries) as starchy vegetables
Subgroups (according to USDA Vegetable Subgroups) and these are not grains.

e 100 percent juices (full-strength), vegetable juices are creditable ounce-for-ounce but no more
than half of the juice offerings planned may be in the form of juice.

e Small amounts (less than 1/8 cup) of onions, relish, catsup, jams or jellies or other condiments
may be added for flavor or garnish as other foods and cannot be counted toward the vegetable
requirement.

e Pickles and shack-type vegetables such as potato chips, potato sticks, vegetable sticks, etc., are
not creditable towards meeting the vegetable requirements. If planned, these items should be
listed in the Other/Extra section on the production record.

e Under Offer vs. Serve, students must select at least 1/2 cup of the fruits or the vegetables
component as part of the reimbursable breakfast or lunch meal. May combine smaller portions
of fruits/vegetables to equal 1/2 cup (i.e., /4 cup green beans and 1/4 cup peaches).
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Food-Based Menu Points to Remember
Keep in mind the following points when you plan menus to meet meal pattern requirements
and the Dietary Guidelines recommendations.

e Use grains/breads that are whole-grain or whole grain-rich. Read product labels to determine if

Grains and the product is made of whole-grain or is whole grain-rich.

Breads
(G/B) e Inschool year 2014-2015, all grains will need to be WGR.

How to determine WGR requirements:

Whole
Grains A. The whole-grain content per 0z eq based on the attached Exhibit A (Grains Chart) weights
must be at least 8.0 grams or more for Groups A — G. For Groups H and | and the volumes or
Whole weights listed must be offered to credit as one 0z eq. This information may be determined
Grain-Rich from information provided on the product packaging or by the manufacturer, if available.

B. The product includes the following FDA-approved whole-grain health claim on its
packaging: “Diets rich in whole-grain foods and other plant foods and low in total fat,
saturated fat and cholesterol may reduce the risk of heart disease and some cancers.”

C. The product ingredient declaration lists whole grains first in non-mixed dishes such as breads,
rolls, cereals and is the primary ingredient by weight for mixed-dishes such as cheese pizza
where the first ingredient in the list with an exception for water is whole grain.

For additional information refer to USDA’s Whole Grain Resource for the NSLP and
SBP http://www.fns.usda.gov/sites/default/files/\WholeGrainResource.pdf

All grain products are credited based on a per 0z. eq. standard beginning and have the following
requirements:

o Baked goods, such as breads, biscuits, bagels, buns, rolls, etc., require 16 grams of creditable
grain ingredients to provide 1 oz eq grain component credit.

o Cold cereals must be whole-grain, enriched or fortified and may be sweetened or
unsweetened and may be served in meals and snacks other than breakfast.

o For ready-to-eat breakfast cereal, 28 grams or 1.0 ounce of product is considered a 1 0z
eq. The oz eq volumes are 1 cup flakes or rounds, 1.25 cups puffed cereal and 1/4 cup
granola.

o For cereal and grains such as oatmeal, pasta and rice, a 1-ounce (28 gram) portion of dry
product provides 1 0z eq for each 1/2 cup cooked volume equivalent.

e Piecrust used as part of the main dish for meat turnovers/meat pies is allowed as a bread item.

e Grain-based desserts/sweet grain items may be used in meeting the daily/weekly bread
requirements at lunch but are limited to no more than two 0z eq per week. These foods
include:

o Cookies, dessert pies, cakes and brownies (can serve as snack component too).

e Grain-based sweet grain items may also be used in meeting the daily snack requirements and
daily/weekly bread requirements at breakfast. These foods include:

o Doughnuts, fruit turnovers, granola bars, sweet rolls, fruit and grain bars, sweet crackers
and toaster pastries.

e |t is recommended that grain-based sweet snack foods not be served as part of a snack more
than twice per week.

o Non-sweet snack products such as hard pretzels, hard bread sticks and chips (tortilla chips,
nacho cheese-flavored chips, cheese curls, corn chips, etc.) made from whole-grain corn or
flour can be used to meet the grain requirement.

e Potato chips may be offered as an Other/Extra item if calorie/nutrient standards allow. Potato
chips do not count as a grain item. If planned, these items should be listed in the Other/Extra
section on the production record.
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Food-Based Menu Points to Remember
Keep in mind the following points when you plan menus to meet meal pattern requirements
and the Dietary Guidelines recommendations.

Fluid Milk | ® Fluid milk must be offered daily in breakfast and lunch meals. May be served as a snack
(Milk) component but not when juice is the only other snack component.

e A minimum of two choices must be offered at breakfast and lunch meals from:
o Fat-free, ¥2% and 1% unflavored choices; and/or
o Fat-free flavored milks such as fat-free chocolate and strawberry.

o |f milk is poured from gallon/bulk containers and not served in 8 ounce cartons, the cups used
must be a minimum size of 10 fluid ounces so that the full 8 oz portion of milk can be served at
one time.

e At lunch, milk must be served as a beverage in accordance with the NSLP meal pattern
requirements.

e At breakfast or supplement, milk can be served as a beverage, on cereal or as a beverage and
on cereal but the full portion must be served.

e FEvaporated or nonfat dry milk is not creditable as a milk component but may be used in
cooking to enhance flavor and nutritional content.

e Yogurt, ice cream and pudding are not creditable as a milk component. Yogurt is a meat
alternate and may be offered in breakfast, lunch and snack as a meat alternate. Ice cream and
pudding, if planned, should be served as an extra food choice and be listed in the Other/Extra
section on the production record.
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