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Product Information {Tyson) FoodService

o=

Hot & Spicy Whole Grain Made with Whole Muscle Boneless Wing

Product Code: 70372-323 UBC Code: 000

PREPARATION

Appliances vary, adjust acco 3
2 parchment lined baking sheet. He apel: 0
«chy

unks in 2 single layer on a parg

PIECE COUNT

06 e o 228 To obtain a signed copy of

Nutrition Facts the CN statement for this

Serving Sze: 4 PIECES (85g) .

Serongsbe Conanr S 150 item, please contact the
Tyson Food Service Concierge

via e-mail or call 1-800-248-

9766.

Per Serving
Caiores 190 Calores from Fat 70

% Daly Value™

e

Polyunsaturatad Fat 3.5
Monounsaturated Fat 2.5
Choleszzr 40mg
Sodum 390mg
Toral Carbobydrate 1
Diecary Fiber 1g
Suguzlg GREDIENTS
Protein 179 Portioned chicken breast with rib mi
chicken stock, canala oil, yeast extriee; g TR o z 2
maltedextrin, silicon dioxide and citric acid], sedium phosphates, seasening (potassium chloride, rice flour). BREADED
WITH: Whole wheat flour, water, enriched wheat flour (enriched with niacin, reduced iron, thiamine mononitrate,
riboflavin, folic acid), salt, onion powder, spices. Contains 2% or less of the following: modified com starch, sugar,
garlic powder, modified wheat starch, extractives of paprika, yeast extract, maltodextrin, lactic acid, leavening
(sodium acid pyrophosphate, sodium bicarbonate), natural flavors, dextrose. Breading set in vegetable il

€N Label: No.
CONTAINS soy, wheat

To obtain a signed copy of

he CF tement for this

item, please contact the STORAGE
Tysen Food Service Concierge
via e-mail or call 1-800-248- ‘Shelf Lifes 365 days

Storage Temp: | OF

Frozen

Storage Method:

TYSON CHILD NUTRITION SUMMARY
Product Name: FC, Hot Spicy, BRD Chicken Breast Chunks With Rib Meat

Letterhead

Product Code: 703720028 Label Weight: 30.00 b
UPC Information: 000-23700-03560 8

Serving size: 5 760z CHUNK(S) per serving
Pack Informati 6/5.0000 LB () per Case.

Minimum of 630 76-0Z PIECE(s) per Case.

Product is not CN-labeled.
Analysisis by Piece.

Total Weight of Uncooked Product 1 07651000 o
Weight of Creditable Raw Meal, Variety: Chicken 05137273 0z
Percent fat of raw meat 30,0000000 %
*Weight of Creditable Dry AP, (Variety : Isolate 00084764 0z

Rehydration Ratio: 1:3.77
*(Weight of Rehydrated APP): 0.0404984 0
Weight of Meat Alternates (specify) a
Weight of Breading: Whole Grain 0.2000000 0
Weight of Filling: a
Weight of Other Non-Creditable Ingrediens: 0.0108744 o
“Total Weight of Finished Product; 07600000 0z
Weight of Unrounded Cooked Meat/Meat Alternate *(with APP) 04001074 0z
Meat/Meat Alternate per serving: 20000 0z
Bread A liernate per serving: 1.0000 per serving

I ceriify that the above information is accurate as presenied on this date.

“I further certify that the alierate protein product (APP) meets the requirements
in Appendix A of 7 CFR Parts 210, 220, 225, and 226,

o

t variance in piece weights is possible, due to normal process variance;
cfvever, average weights per case will meet or exceed the stated weight

il Information:

i cfeulations reflect new regulations: 1.00 cr. equivalent grains (Whole firai
rements for School Lunch and Breakfast Program per Policy Me
NS

Ljhﬂ%, MS, R‘D‘ Nutritional Services

Karen Shank, MS, RD Title

TYSON FOODS, INC. 022213




Meat/Meat Alternate per serving: 2.0000 oz

Bread Alternate per serving: 1.0000 per serving

Product is not CN-labeled.
Analysis is by Piece.

Total Weight of Uncooked Product 1
Weight of Creditable Raw Meat, Variety: Chicken
Percent fat of raw meat:

*Weight of Creditable Dry APP, (Variety): [solate
Rehydration Ratio: 1:3.77
*(Weight of Rehydrated APP):

Weight of Meat Alternates (specify):
Weight of Breading: Whole Grain
Weight of Filling:

Weight of Other Non-Creditable Ingredients:
Total Weight of Finished Product:
Weight of Unrounded Cooked Meat/Meat Alternate *(with APP):

0.7651000 oz
0.5137273 oz

30.0000000 %

0.0084764 oz

0.0404984 oz
na

0.2000000 oz
n/a

0.0108744 oz
0.7600000 oz
0.4001074 oz

INGREDIENTS:

TOTAL WEIGHTS OF PRE-COOKED PRODUCT: 395021128

WEIGHT OF WHEAT FLOUR BASED CRUST: 56 g=20z Whole Grams Equivalent

ONTAINS 16 3g of Whole Wheat Flour + 15.7g of Ennched Wheat Flour = 32z of Wheat Flour

(51% Whole Grains)

‘WEIGHT FRUIT FILLING: 31 g=1/2 Cup Fruit

The Food Buving Guide for Child Nurition Programs for School Year 20132014, section 3 and Nutritional and
Techrical Servics: Division of USDA had determined that the whest flou based crust from Horizon Szack Foods

fruit pockets may contribute toward bread requirements at hunch, break fast and mack. The fuit content, section 2,
may contribute to either the lunch or breakfast program (see also paga 3-1).

PACKAGING:

=PALLET &4 #TIER: § CASE COUNT: 80 WERAP TYPE: Fruit pocket spacific to
Flavor
Servings | Net | Cross | Case | Case
Tiem Case UBC Bl | Weight | Weight | Length | Width | CaseBeight | CaseCube
Case
14023 Cherry | 10038817004079 | 80 | 1975 | 2175 | 19257 | 1125° | 5957 o1
Fwit Dowlat e | e

Horizon Snack Foods: 16875 West Bernardo Drive, Suite 100, San Diego, CA 82127 (925] 373-7700 Fax [760) 741-0659

PRODUCT SPECIFICATIONS FOR 3.950z CHERRY FRUIT POCKET

OTHER PRINTING REQUIREMENTS: Commodity stamp not required

ICERTEFY THAT THE ABOVE INFORMATION IS TRUE AND CORRECT AND THAT THESE PRODUCTS
DO MEET THE MEAL PATTERN REQUIREMENTS AS STATED.

‘fylauﬁ DalPorte

Doug Hollist, Quality Assurance Supervisor Mary Dalporto, Senior Director of Research & Development
Horizon Snack Foods, Inc Horizon Snack Foods, Inc.
Updated 212012013 Updated 2120/2013

4/24/2014



WG Documentation

16.3 g of Whole Wheat Flour
+ 15.7g of Enriched Wheat Flour
32 g of Wheat Flour (51% Whole Grains)

*CONTAINS 16.3g of Whole Wheat Flour + 15.7g of Enriched Wheat Flour = 32g of Wheat Flour
(51% Whole Grains)

— Ling’s 5t Taste

South El Monte, CA 91733
Tel: 626 401-1923 Fax: 626 401-1925

B . Nutrition Facts
Mandarin Orange Chicken Sening Size 3920z (1112)

(Fully Coaked) Sarvings Per Conminer. 133142

Minimum Weight of Raw Chicken Used 2.88 oz.
Minimum Total Weight Cooked Chicken 2 oz.

Minimum Total Weight serving size is 2.8 oz. without sauce
Minimum Fully Cooked Chicken 2.0 oz.
Minimum Breading .8 oz.

Reco ed Serving Size: 3.92 oz. = 2.8 oz. battered chicken and 1.12 oz.

< Approximate Servings per case: 135-142

This 3.92 oz. serving provides 2 meat/meat alternate and 34 breads according to the Food Buyin
uide for Child Nutrition Programs.

. vinegar, 5oy wheat flour, water, ‘Heating Instructions:
‘modified: - ice and peel, chili powder, garlic. gmger. onion. Piace single layer of breads Pan. Hestat 400
"unil golden brow, 2nd imtemal
1 eertify this information is true and correer, eper s 160 degress. Feat sauce in steamer, low boil in
‘bag. or microwave. Add saucs to chicken just prior to serving. Mix
P 0y thoroughly to lightly cover all chicken pisces.
e &9,4‘.:.4..._.1; 2y to Lty piac
01/6/12 Serve with chow main or rice
Loree Erpelding/Vice President, Ling's Date Shelf Life: | year Sozen

4/24/2014



3700

1:2.00 0z MMA

Fully Cooked
Country Fried Breaded Pork Steaks
(Chopped & Formed)

PACK SIZE
86/3.85 oz Portions

Acid, Modified Food Starch,
Dextrose, Leaver

Wheat, Soy, Milk, Egg

INGREDIENTS: Ground Pork (Not More Than 20% Fat), Enriched Bleached Wheat Flour (Niacin,

+1.25 BREAD CREDIT | v s v ;
1' Dextrose, Disodium Inosinate, Disodium Guanylate),

Cream And Whey Cream), Spices, Dried Egg Whites, Flavor (L 777 i
wral Flavor, Maltodextrin, Whe|  CONTRIBUTION PER
ing (Sodium Bicarbonate,

Yeast, Onion Powder, Oleoresin Paprika, Mo 3.85 OZ SERVING

Cooked In Soybean Oil.

Sodium  Alu

CHILD NUTRITION PROGRAMS

RDA Contributions

Country Fried Breaded Pork Steaks

_—
AdvancePierre
Foods

NUTRIENT ANALYSIS MEAL COMPONENT
Nutrition Facts| | CONTRIBUTION PER
Sgse ooy || 85 0ZSERVING

MEAT/MEAT
ALTERNATE 200

FRUITS/
VEGETABLES 0.00

GRAINS/
BREADS 1.25

*0g Trans Fat indicates

Review Date:

June 2011

<0.5g per serving

22 Oclece OF The

MEAL COMPONENT

) MEAT/MEAT
: ALTERNATE  2.00

FRUITS/
VEGETABLES 0.00 bo curT

2

22.94 b,

GRAINS/ e
BREADS 1.25 .

cuEs

Please note there is a two week kead time required for samples.
For more information about this spec email
TechServices @advancepicrre.com

| Total Creditable Amount®

"Creditable grains are whole-grain meal/flour and enriched meal, flour.
% of creditable grain in formula), Please be aware that serving sizes other than grams must be d

! (Serving size) X (
grams,

2 - s
1_I‘?f.su';dard grams of creditable grains from the corresponding Group in Exhibit A.
otal Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do #ot round up.

Total weight (per portion) of product as purchased ﬁ_o *
Total contribution of product (per portion) _2 oz equivalent

eight] "
Tndicate t which Exhibit A Group (A-f) the Product Belongs; _A-G (Baked Goods)

Creditable
Amount

sizes other thn grams st be converisd o

uartr (025) 0z, Do ot round up.

Rl (per partion) of product s purchased 3= 95_02
Total contribution of procuct (per portion) _2_ oz oquivalent

Leertty that the

patad
s 2. 0z equivalent Grsins. | farthor crtify that nop-creifeble grins are not above 0.2¢ o7 g, per
or. G or 6.99 grems for Group F of

th more than .24 oz equivalent.
s may not credit owerds the grain

s.;n:yu;vﬂé‘“"\ 20utPuze

Mary Dalporto
Printed Name. 5

groms for Groups A-G o 6
irements for school meals.

* Phone Number
7066 Las PosrTas Roap, SuITe G
LIVERMORE, CALIFORNTA 94551
(925) 373-7700 Tz * (925) 373-8303 Fax

4/24/2014
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Description of Creditable Ounces per Raw FBG Yield! Creditable
Ingredient per Portion of Creditable | Muitgty | 8OO Amount’
Food Buying Gulde (FB Ingredient “ UM (quarter cups)
Cherries, IQF T /%1 6
Description of Creditable Ounces per Raw ied, T 4.90 x| 2.05
Tngredient per Portion of Creditable | Multiply x
Food Buying Guide (FBG) i — —
X
Cherries, TQF 2.%0 x = .
| X Total Creditable Fruit Amount: -
| X

Total Creditable Fruit Amount: = *FBG calculations for fruits are in quarier cups. See chart below for quarier cup to cup conversions.
[* Fruits and fruit purees credit on volume served,

el

R At least % cup of recognizable fruil i required to contribute towards the fruit component.
" 'FBG calculations for fruits are in quarter cups. See chart below for quarter cup to cup ‘Please note that dried fruits credit as double the volume served in school meals (For example, % cup raisins credits asl cup

‘Fruits and fruit purces credit on volume served.
v Atleast % cup of: i required.

requ
[* Pleasc note that dried fruits crecit s double the volume served in school meals (For exar]

1 centify the sbove informarion is true and 395 the above i/2 ap(s)
of fruit.
0.5 ounces of equivaleat ucatalernate
1.0 ounce of equivalent meat alternate
5 ounces of équivalent meat alternate.
. . _ 3.85 . 1/2
T certify the above information is true and correct and that — ounce serving of the above product contains i/ cup(s)
of fruit.
e
*The result of 0.9999 equals % eup but z result of 1.0 equals % cop
e Q Nt :Pﬂﬁ_ Director of Product Development
Signature = Title
Mary Dalporto 2-10-2033 760-300-3075
Prmted Name

26875 Wasy Beunazoo DRIk, $urry soo Fione Number
San Dingo, CALIFORRIA G127
(769} 3003300 TaL * (760) 7419659 Fax

Nutrient Label

Nutrition Facts

Serving Size 1 Sandwich (142g)
Servings Per Container 1

Does NOT
provide

component
documentation

Calories
Total Fat Less Than 659 80g
Saturated Fat  Less Than 20g 259
ter Less Than 300mg 300 mg
Sodium Less Than 2,d00mg  2,400mg
Total Carbohydrate 009 375g
Dietary Fiber 259 30g
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