
LOC; amg 
05/11/06 
ItemNo. 6 

AN ORDINANCE Z 0 0  6 - 0 5 - 1  1-0577, 
ACCEPTING THE BID SUBMITTED BY TRUE FLAVORS, LLC TO 
PROVIDE THE PARKS AND RECREATION DEPARTMENT WITH 
CHILDREN’S LUNCHES AND SNACKS, IN CONNECTION WITH THE 
SUMMER FOOD SERVICE PROGRAM, FOR A TOTAL COST OF 
$751,688.59, FROM THE 2006 SUMMER FOOD SERVICE PROGRAM 
FUND. 

* * * * * 

WHEREAS, bids were submitted to provide the City of San Antonio Parks and Recreation 
Department with children’s lunches and snacks, in connection with the summer food service 
program; and 

WHEREAS, the low bid was submitted by True Flavors, LLC for a total amount of 
$751,688.59; NOW THEREFORE: 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

SECTION 1. The bid submitted by True Flavors, LLC to provide the City of San Antonio Parks 
and Recreation Department with children’s lunches and snacks, in connection with the summer 
food service program for a total amount of $751,688.59 is hereby accepted, subject to and 
contingent upon the deposit of all required bonds, performance deposits and insurance 
certificates, and subject to receipt of a grant from the Texas Department of Health and Human 
Services, or other appropriation of funds. The bid and bid tabulation sheet are attached hereto 
and incorporated herein for all purposes as Exhibit A. 

SECTION 2. Fund 26020000 entitled “Texas Health & Human Services Commission” is 
hereby designated for use in the accounting for the fiscal transaction in the acceptance of this bid 
by True Flavors, LLC, an MBE, to provide the City of San Antonio Parks and Recreation 
Department with the Summer Food Service Program contingent upon approval of the grant 
funds. 

SECTION 3. The sum of $751,688.59 is hereby appropriated in the above designated fund. 
Payment is authorized to True Flavors, LLC and will be disbursed from GL 5304010 entitled 
“Food” upon issuance of a Purchase Order and receipt of goods contingent upon approval of the 
grant funds. 

SECTION 4. The financial allocations in this Ordinance are subject to approval by the Acting 
Director of Finance, City of San Antonio. The Acting Director of Finance may, subject to 
concurrence by the City Manager or the City Manager’s designee, correct allocations to specific 
S A P  Fund Numbers, S A P  Project Definitions, SAP WBS Elements, S A P  Internal Orders, S A P  
Fund Centers, S A P  Cost Centers, S A P  Functional Areas, SAP Funds Reservation Document 
Numbers, and S A P  GL Accounts as necessary to carry out the purpose of this Ordinance. 



SECTION 5. This ordinance shall take effect May 21,2006. 

PASSED AND APPROVED this 1 1 th day of May, 



Agenaa voting Kesuits 

ART A. HALL 
KEVIN A. WOLFF 
CHIP HAASS 
MAYOR PHIL 
HARDBERGER 

Name: 6. 

DISTRICT 8 X 

DISTRICT 9 X 

DISTRICT-10 X 

MAYOR X 

Date: 05/11 /06 

Time: 10:40:25 AM 

Vote Type: Multiple selection 

Description: An Ordinance accepting the bid submitted by True Flavors, LLC to provide the Parks and 
Recreation Department with children's lunches and snacks, in connection with the Summer Food Service 
Program, for a total cost of $751,688.59, from the 2006 Summer Food Service Program Fund. [Presented 
by Janie B. Cantu, Director, Purchasing & General Services; Michael Armstrong, Assistant City 
Manager/Chief Information Officer] 



City of San Antonio 
Recusal and Disclosure 

For use of this form. see Section 2-43 and 2-44 of the City Code (Ethics Code) 
Attach additional sheets f space  provided is not sufficient 

LAST NAME FIRST NAME 

READ REVERSE SIDE PRIOR TO COMPLETION OF THIS DISCLOSURE 

MIDDLE NAME 

0 CITY OFFICIAL' 

0 CITY EMPLOYEE' 

O~ELECTED OFFICIAL 

Rad IC 

BOARDICOM~~SSION TITLE 

JOB CLASS/DEPARTMENT 

1 Puti 
SELECT TYPE OF RECUSAL 

0 Improper Economic Benefit 
STATUS OF REPORTING PARTY: CHECK APPROPRIATE BOX AND FILL IN REOUIRED BLANK 

I Unfair Advancement Of Private Interests 

Date: 

5-II-Ob 

' a member of a board shall promptly disclose the conflict to other members of the board and shall not be present during the board's 
discussion OL or voting on. the matter. 

' a  supervised employee shall promptly bring the conflict to the attention of his or her supervisor, who will then, fnecessary, reassign 
responsibility for handling the matter to another person. 

COSA Fm 1050-33d, Recusaldisclosure.Do1, revised 0411 5/05 



SECTION 2-43 IMPROPER ECONOMIC BENEFIT 

(a) General Rule. To avoid the appearance and risk of impropriety, a city official or employee shall not take any 
official action that he or she knows is likely to affect the economic interests of: 

the official or employee; 
his or her parent, child, spouse, or other family member within the second degree of consanguinity or affinity; 
his or her outside client; 
a member of his or her household; 
the outside employer of the official or employee or of his or her parent, child (unless the child is a minor), spouse, 
or member of the household (unless member of household is a minor); 
a business entity in which the official or employee knows that any of the persons listed in Subsections (a)( 1) or 
(a)(2) holds an economic interest as that term is defined in Section 2-43; 
a business entity which the official or employee knows is an affiliated business or partner of a business entity in 
which any of the persons listed in Subsections (a)(]) or (a)(2) holds an economic interest as defined in Section 2- 
43 ; 
a business entity or nonprofit entity for which the city official or employee serves as an officer or director or in any 
other policy making position; or 
a person or business entity with whom, within the past twelve months: 
(A) the official or employee, or his or her spouse, directly or indirectly has 

(i) solicited an offer of employment for which the application is still pending, 
(ii) received an offer of employment which has not been rejected, or 
(iii) accepted an offer of employment; or 
the official or employee, or his or her spouse, directly or indirectly engaged in negotiations pertaining to 
business opportunities, where such negotiations are pending or not terminated. 

(B) 

(b) Recusal and Disclosure. A city official or employee whose conduct would otherwise violate Subsection (a) must recuse 
himself or herself. From the time that the conflict is, or should have been recognized, he or she shall: 
(1) immediately refrain from further participation in the matter, including discussions with any persons likely to 

consider the matter; and 
(2)  promptly file with the City Clerk the appropriate form for disclosing the nature and extent of the prohibited 

conduct. 
In addition: 

(3) a supervised employee shall promptly bring the conflict to the attention of his or her supervisor? who will then, if 
necessary, reassign responsibility for handling the matter to another person; and 

(4) a member of a board shall promptly disclose the conflict to other members of the board and shall not be present 
during the board’s discussion of, or voting on, the matter. 

Definitions. For purposes of this rule: 
(1) An action is likely to affect an economic interest if it is likely to have an effect on that interest that is 

distinguishable from its effect on members of the public in general or a substantial segment thereof; and 
(2) The term client includes business relationships of a highly personalized nature, but not ordinary business-customer 

relationships. 

(c) 

SECTION 2-44 UNFAIR ADVANCEMENT OF PRIVATE INTERESTS 

(a) General Rule. A city official or employee may not use his or her official position to unfairly advance or impede private 
interests, or to grant or secure, or attempt to grant or secure, for any person (including himself or herself) any form of special 
consideration, treatment, exemption, or advantage beyond that which is lawfully available to other persons. 

(b) Special Rules. The following special rules apply in addition to the general rule: 
( I )  Acquisition of Interest in Impending Matters. A city official or employee shall not acquire an interest in, or affected by, any 
contract, transaction, zoning decision, or other matter, if the official or employee knows, or has reason to know, that the interest 
will be directly or indirectly affected by impending official action by the city. 
(2) Reciprocal Favors. A city official or employee may not enter into an agreement or understanding with any other person that 
official action by the official or employee will be rewarded or reciprocated by the other person, directly or indirectly. 
(3) Appointment of Relatives. A city official or employee shall not appoint or employ or vote to appoint or employ any relative 
within the third degree of consanguinity or affinity to any office or position of employment within the city. 
(4) Supervision of Relatives. No official or employee shall be permitted to be the immediate supervisor of a relative within the 
third degree of consanguinity or affinity. Department heads are responsible for enforcing this policy. If an employee, by reason of 
marriage, promotion, reorganization, or otherwise, is placed into an immediate supervisory relationship with a relative, one of the 
employees will be reassigned or other appropriate arrangements will be made for supervision. 

(c) Recusal and Disclosure. A city official or employee whose conduct would otherwise violate Subsection (b) shall adhere to the 
recusal and disclosure provisions stated in Section 2-43 (b). 

COSA Fm 1050-334 Recusaldisclosure.Dot revised 04/15/05 



City of San Antonio Bid Tabulation 

-rue Flavors 

'15 Old Hwy 90 
Vest 
;an Antonio 
X 78237 

$0.48 

$1 20,801.60 

$2.52 

$638,479.80 

$759,281.40 

3pened: April 21,2006 

For: Summer Food Service Program 

36-088 DG 

Selrico Services, 
Inc. 
717 W. Ashby PI. 

San Antonio 
TX 78212 

$0.5 

$1 48,485.3C 

$2.4€ 

$623,277.9C 

$771,763.2C 

Description 

251,670 - Snack 

Price Each 

Price Total 

253,365 - Lunch/Supper 

Price Each 

Price Total 

Total 

Terms 

Total Award $751,688.591 $767,904.3€ 

Prepared by Purchasing 5/9/2006 Exhibit A Page 1 
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CITY OF SAN ANTONIO 
P.O. Box 839966 

. S A N  ANTONIO, TEXAS 78283-3966 

April 6,2006 

I 
TO: ALL QUALIFIED FOOD SERVICE MANAGEMENT COMPANIES ' i 

I 
i 
! BIDS in triplicate for the City's S k R  FOOD SERVICE PROGRAM will be received in 

the office of the City Clerk, 2'"' Floor City Hall, until 2:OO P.M. on Apd 21,2006, and then 
publicly opened and read. Bidders may have a representative at the bid opening. The 
Summer Food Service Program is scheduled for June 5,2006 through July 28,2006. 

I 

I 

I 
I 

Envelope containing bid should be addressed as follows: 

MAILING ADDRBSS PHYSICAL ADDRESS 

P.O. BOX 839966 , 

t 
I 

CITY CLERK CITY CLERK 1 
I CITY HALL (Commerce St. & Flores St.) 

S A N  ~ O N I O ,  TX 78205 
' S A N  ANTONIO, TX 78283-3966 100 MzL;LTARY PLAZA, 2m FLOOR 1 

k 

For more information contact the Purchasing Department at (210) 207-7260. 

ENVELOPE SHOULD BE MARKED: 

'BIDS FOR SUMMER FOOD SERVICE PROGRANf' 
BIDS TO BE OPENED: APRIL 21,2006 AT 2:OO P.M. 
BID NO. 06-088 DG 

I 

1 
i 

Oswald Parker ' C  

Purchasing Manager 
Purchasing & General Services 

I 
I 

OP/dg 

1 . .  



' CIIYQFSANATWONIO 
DEPARTMJI"0FPARKSANDRECREATION 
2006 SUMMIERFOOD SERVI[CEPROGRAM 

A T I ' A ~ T O T H E ~ A T I O N F O R B I D A N D C O " I ' R A C T  

P l !  : The intent of the Summm Food Service Program (SFSP) is to ensure that, during school 
summer vacation, children are able to receive the same high-quality meals, made available to them, through the ' 
National School Lunch Program, The SFSP is sponsored.by the City of San Antonio (COSA), funded by the 
United States Department of Agriculture (USDA) and administered by the Texas Health and Human Services 
commission (THHSC). Our efforts will provide a hot lunch and cold suck to a daily average of 6,530 children at 
approximately 94 sites. 

GENERAL PROVISIONS: Contractors must adhere to the attached THHSC Form H1628 Invitation to Bid 
and Contract and all its attached provisions. Confractor(s) are not required to be registered with the THHSC, 
Special Nutrition Program section; however, biddershontractors must meet State and Local Health 
Department Inspections and licenses required to prepare and distcibute/vedld food to the public. All meals 
saved wil l  be a lunch and a PM snack Meals will be served Manday through Friday, at approximately 11:30 
a.m. for hmch and 3:OO p.m. for snack The quantity of meals served, are estimated based on 2005. SFSP 
servings and aredsite research. Site confirmation will be announced upon receipt of approval by THHSC 
through grant application and city Council. The SPSP will begin June 5,2006 and operate through July 28,2006. 
Meals will not be served on Tuesday, July 4,2006. The intent is to serve the same type of Meal to all children 

Vendors should be advised that quadties are estimates and may increase or decrease as needs change. Vendon 
should be prepared for daily increases and decreases per site. The major cause of any significant change; 
would be the weather. 

Award of Bid and Contract is dependent upon site eligibility, bid amount, grarrt application approval by TBHSC, 
City Council and the considemtion of any of these hctors, so as to seek the most advantageous program for the 
City. The City has Qe right to accept or decline any and all bids submitted. Award will be considered 011 the 
lowest bid on all the Hot Lunchl Cold Snack Menu. 

BIDS; 

All bidders, dong with the required bid bond and other documents, must submit a Letter of Intent, 
codbring the facility from which the meals will be prepared and distributed. This facility, must meet 
approval by the local Health Department and THE€SC upon the award of the contract. The letter of Intent 
assures the City that all bidders have attained an approved facility and the City can consider bid 
recommendatiofls without concern of the inability of a bidder to locate and approve a SFSP production site after 
the bid has been awarded. 

All bids, cost per meditem must include all related costs, but not limited to Le., product, production, st&, 
delivery, equipment, supplies, storage, etc. .The COSA reserves the ria, not to consider any bid where the 
cost per mdi t em exceeds the maximum reimbursement rate per meal as established by the USDA and the 
THHSC. ThemaximumFederal/statereimbursementratefor2006 is$2.64falunchand$O.61 forsnack 

. eachday. 

Continued, A&hent, Bid and Contract 

Page 1 of 3 
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DUALITY : It is required that all food components be fir&, ripe, eatable and within date of expiration upon 
time of consumption. Vendor(s)/Contractor(s) must guarantee the high quality of all food products at time of 
consumption as per contract. Along with this guarantee, vendors must possess and submit a "CN" label 
andor manufacture's product analysis, specifying the yield of each product's ingredients at the time of the 
bid. 

Should food or milk products be allowed to be shipped fiom outsideBexar County fiom another incorporated 
city, the San Antonio Health Deparhnent will require written cutifkaticm h r n  the Texas Department of Health, 
under the terms set out inthe "Rdea of Food Service Sanitation". 

OUANTITY: Component yield must meet the minimum requirments, as per THHSC Required Meal Pattems, 
USDA Required Meal Pattems, Fifteen Day Cycle Menu and Bidcontract at time of meal service. The current 
Food Buying Guide for Child Nutrition Prognuns, published by USDA and TH€ISC, shall be your source of 
reference. Meal components must yield, eatable portion, as approved reimbursable by THHSC, the minimum 
required weight, or as specified, so as to remain in compliance. It is the responsibility of the 
VendodContractor to be cutrerrt on a l l  ammdmmts, cbanges, notices, updates, etc., to the THHSC Food 
Buying Guide for Children. 

1 

-; Vendor must tasute that, during time of meal preparation, interim storage, transporting, 
delivering to site and immediately prior to meal service, the maxirmun and minimum required tempexatures are to 
be maintained as perlocalHealthDepartmatRe~@dations. 

FLUE) COMPONENTS: Milk, white or chocolate is not to contain more than 2% &t and may not be skim milk 
or less. Fruit Juice, of one f i t  or blend must be 100% fiuit juice. 

FRESH FRUIT All h i t  must be fie.&, ripe, ready to eat, not bruised, frozen or m h d  
1 .  

i 

i 
! 
I 

SNACI~/CRACKEEWCOOE=IES : All snacks, to jnclude but not limited to, cookies, crackers and other one 
slice bread equivalents must refa to the e a t a b l d d m a b l e  portion requid as per the Food Buying Guide 
provided by the Texas Department of Himan Services andUSDA. - 
MEAT: All meat mu& be fie& and lean, &e fiom gristle and peppuwm. Meat must not be diEicoIored. 

PACKAGING: Each meal/lunch wiU be sanitarily'packaged as a single unit to ensure p p e r  distribution to 
program participants. SnacWSupplemmts must be single serving packages and delivered in amounts required. 
Individual meals delivered in unit packs must be delivered and stored in containers so as to maintain the required 
temperature until sexvice time. Containers should be adequately s d e d  to prevent sweating or leaking of any 
kind. Containers should be able to hold ice and contain any liquid caused by melting. Containers used where 
sweating and leaking occur will be considered to be substandard and unacceptable. Reference: Form H1628, 
Page 5,9k 

L. 

1. Agprovedpachgingforunitizedmealswillk. 
a. hdividd tray with seal-able lids. 
b, Fiber or recyclable plastic containen wrapped and sealed to prevent crushing or leakage of food onto 

other food within the container (ie. ice chest) or leakage within mdividual food Containeis, 
c. Contaher(s)mustmaintahrquiredtemperatureds~tjme, 

- _ .  d. Otherpackagingmaybeued, onlyuponwrittejlapprovalbytheCOSAandTHHSC. (Approval is 
required prior to beginning of SFSP. Only the COSA can waive this r+emenL) . 
The transport of all cold or hot products will be, at a midmum, in thenno-insulated containas 
(ice chests), This has proven to maintain the required temperature betta and reduce sweating and 
leakage. 

e. 

All hot or cold meals must be individdy wrapped or in a sectioned co&cr, with the other meal co~l?pments, 
which can be sealed to ensure proper sanitation. All meal componmts (lunch) must be padaged into me 
container. Hot lunch example: &tr6e, and vegetables(s). Fresh h i t  and bread may be packaged and s a v e d  

Continued, Attachment, Bid and Contract 
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individually. Straws, milk, utensils and addi t id  items may be delivered in bulk to include napkins, mustard, 
-P, etc. 

MEAL PRODUCTON RECORDS: Vendor must maintain and make available upon request, daily meal 
production records, for all food meals prepared, on a daily basis to meet USDA and SFSP standards. 

CODTRACTDATES ; First Serving Date - June 5,2006 Last Serving Date - July 28,2006 
Total serving days = 39 

WANT IL4JW.S WILL NOT BE PREPARJ3D OR SERveD TO CHILDREN AGES 0 - 1 2 MONTHS OF 
AGE. 

BID: SUBMlT ALL 3lDS ON ATTACHED TWSC FORM H1628 

94 sites- totaling 253,365 Lunches and 251,670 Snacks. . 
Menu-Hot Wch and Cold Snack; see attached 15 day cycle menu 
Approximately 6,530 meals served daily. 

’ 

i 

6 .  

I 
i 

NOTE: A PreBid conference to a m e r  any questions and concerns of any vendor Win be held on 
Wednesday, April 12,2006 at 3:OO PM in the Pur-- and General Services Conference Room, 131 W. 
Nueva, San Antonio, Texas 78204. 

f 

I 

Page 3 of 3 
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Signature of Authorized Sponsor Representative 

Summer Food Service Program 
lnvltation for Bid (Contlnued) 

Date 

Form HI628 
Page 2 / 01-2006 

1 Certificate of Independent Prlce Determination . I 
Section B 
(A) By submission of this offer, the offeror certifies and in the case of a joint offer, each part thereto certifies as to its own organfzation, that 

in connection with this procurement: 
(1) The prices in this offer have been arrived at independently, without consultation, communication or agreement, for the purpose of 

restriding competition, as to any matter relating to such prices wlth any other offeror or wlth any competitor; 
(2) Unless othetwlse required by law, the prices whlch have been quoted in this offer have not been knowingly disclosed by the 

offeror and will not knowingly be disclosed by the offeror prior to opening in the case of an advertised procurement, or prior to 
award in the cake of a negotiated procurement, directly or indlrectly to any other offeror or to any competitor; 

(3) No attempt has been made or wlil be made by the offeror to induce any person or flm to submit or not to submit, an offer for the 
purpose of restricting competition. 

I 

(B) Each person signing thls offer certifies that: 
(1) He or she is the person in the offeror's organization responsible within that organization for the decision as to the prices belng 

offered hereln and that he or she has not particlpated, and will not participate, in any action contrary to (A) (1) through (A) (3) 
above; or 

(2) He or she is not the person in the offeror's organization responsible within that organization for the decision as to the prices being 
offered herein, but that he or she has been authorized in wrllng to act as agent for the persons responsible for such decision in 
certifying that such persons have not participated and will not participate, In any actlon contrary to (A) (I) through (A) (3) above, 
and as thelr agent does hereby so certlfy; and he or she has not partlclpated, and will not participate, in any action contrary to (A) 
.(I$ throuqh (Aj (3) above. b 

I 
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k e a  Code and Telephone No. 
[ 210 ) 207 - 3020 

Texas Health and Human 
Servloes Commls6lon 

Contact Person 
Brenda Burton 

Summer Food Servlce Program 
lnvltation for Bid and Contract (FNS-688) 

Commencement 
June 5,2006 

Form H I  628 
January 2008 

Expiration 
July 28,2006 

Section A 
This document contains an invitation to food senrice management companies to bid for the furnishing of unitized meals to be served to 
children partlclpating in the Summer Food Service Program (SFSP) authorized by Section 13 of the National School Lunch Act, and 
operated under Part 225 of the US. Department of Agriculture (USDA) regulations. This document sets forth the terms and conditions 
appibabie to the proposed procurement. Upon acceptance It shall constitute the contract between the bidder and the Sponsor named 
below. i 

Public reporting burden for this collection of Information is estimated to average 39 hours per response, Including the time for revlewing 

information. Send comments regarding this burden estimate or any other aspect of this collection of information, including suggestions for 
reduclng thls burden, to Department of Agriculture, Clearance Officer, OIRM, Room 404-W, Washington, D.C. 20250; and to the Offce of 
Information and Regulatory Affairs, OfRce of Management and Budget, Washington, D.C. 20503. 

instructions, searching exlsting data sources, gathering and malntaining the data needed and completing and reviewing the collection of I 

Sponsor information 
lame I Sponsor Agreement Number I 

~1746002070800 2iiy of San Antonlo/General Accountina 
4ddress (Street, City, State, ZIP Code) 

Bid Opening I 
Bid Issue Date Bld Number Date Time 

Locatlon 

Meal Servlce BIds 

Sponsor to enter estimated number of meals. Fked unit price blds to be inserted by the bidder. 

Totals Fixed Unlt Price Bid Sponsor's Estimated 
Per Meal No. of Meals 

Breakfast : ........................................................................ $ X $ 
Snack ............................................................................... $ X 251,670 $ /=,&&I Le 

................................................................... X 253,365 $ &%,*9~@ LunchlSupper $ Z6Z 

Prompt Payment Discount (To be inserted by the bidder) S L  % for payment within ?- days 

Performance Bond Percentage Required (State agency shall insert appropriate percentage from 10% to 25%) 

$ ?9?' 2% I ,yo Estimated Total 
Y I '  

.- 

I I 
Sponsor Name (Prlnt or TyFje) Sponsor Tltie I 

I 

, 



Summer Food Service Program 
Invitation fo r  Bid (Continued) 

I 

Form HI628 
Page 3 I OI-2006 

(a.) T h e  contract will be awarded to that responsible bidder whose bid is lowest and conforms to the specifications of the IFB. 
(b.) The Sponsor reserves the right to reject any or all bids and to waive informalities and minor irregularities in bids received. 
(c.) The Sponsor reserves the right to reject the bid of a bidder who previously failed to perform properly, or complete on time, contracts of 

(d.) Sponsor reserves the right to accept any bid withln 30 days from the date of bid opening. 
9. Late Bids. Modification of B Ids or Wlthdrawal of Si& 
(a.) Any bid received after the exact time specified for receipt of bids will not be considered unless it Is received before award is made, and 

It was sent by registered or certified mail not later than the fifth calendar day prior to the specified date (e.g. a bid submitted in 
response to an IFB requiring recelpt of bids by the 20th of the month must have been mailed by the 15th or earlier). 

(b.) Any modification orwithdrawal of bid is subject to the same conditions as in (a) above, except with withdrawal of bids by telegram is 
authorized. A bid may also be withdrawn in person by a bidder or an authorized representative, provided identity Is made known and 
he or she signs a receipt for the bid, but only if the withdrawal is made prior to the exact time set for receipt of bids. 

(c.) The only acceptable evidence to establish the date of mailing of a late bid, modifications or withdrawal sent elther by registered or 
certified mail is the US. Postal Service postmark on the wrapper or on the original receipt from the US. Postal Service. If neither 

- postmark shows a legible date, the bid, modification or withdrawal shall be deemed to have been mailed late. (The term “postmark” 
means a printed, stamped, or otherwise placed impression that is readily identifiable without further action as having been supplied 

a similar nature, or the bid of a bidder who investigatron shows is not in a position to perform the contract. 

Section C (continued) 
(c.) Bids over $100,000 shall Include a bid bond in the amount of -. % of bid price. (Sponsor shall insert appropriate 

percentage from 5% to 1 O%.) Sponsor should also insert the percentage on the IFBEontract Face Sheet. Only,those bonding and 
surety companies contained in the current Treasury Circular 570 may be used to obtain the required bondlng. The Treasury Circular is 
published annually, for the Information of Federal bond-approving officers and persons required to give bonds to the Unlted States. All 
cettlficates of Authority expire June 30, and are renewable July 1 , annually. 

Bid bonds will be returned (a) to Unsuccessful bidders as soon as practicable after the opening of bids and (b) to the successful bidder 
upon execution of such further Contractual documents and bonds as may be required by the bid as accepted. The bid must be 
securely sealed in a suitable envelope, addressed to the offlce issuing the IFB and marked on the outside with the name of the bidder, 
bid number and date and time of opening. 

i 

(d.) A copy of a current State or local health certiflcate for the food preparation facilities shall be submitted with the bid. 

. .- 
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Summer Food Service Program 
Invitation for Bid (Continued) 

Form HI628 
Page 4 / 01-2008 

Section D 
(A) USDA regulations 7 CFR Part 225, entitled Summer Food Service Program Is hereby Incorporated by reference. 
(B) Contractor agrees to deliver unltlzed meals *,inclusive of mllk or juice to locations set out In Schedule A, attached hereto 

and made a part of hereof, subject to the terms and condltlons of thls sollcltatlon. 
(C) All meals furnished must meet or exceed USDA requirements set out In Schedule C, attached hereto and made a part hereof. 

Food Service Management Companies miy prepare unitized meals, wlth or wlthout mllk, for use In Summer Food Service Program. 
(D) Contractor shall furnish meals as ordered by Sponsor during the period off* a=, to ** . -AJ&GU!~!  . Meals 

are to be served f** 

+ Insert 'lncluslve" or "excluslve" as applicable. 
* Sponsor shall Insert contract commencement date and expiration date. - Sponsor shall insert appropriate number of serving days. 

five (5) days a week, as speclfled In Schedule A. 

1 Unit Prlce Schedule and Instryctlons I 
Section E 
1. Bidders are asked to submlt prlces In accordance wlth Schedule(s) D for meals wkh/wlthout milk* rneetlng the contract specifications set 
forth In Schedule C and to be delivered to all the sltes stated In Schedule A. Please note that bidders must complete a Schedule D for each 
meal type (breakfast, lunch, supplement, etc.) covered by the IFB. 
* Sponsor should indicate whether or not milk should be Included in the meals/supplernents. 
2. JZvaluatIon of Bids will be performed as follows: 
Determine the grand total bid for each bidder by totaling the bids for each meal type from Schedule(s) D. Bidders calculations Will b e  
checked prlor to totaling. 
3. Pricina shall be on the menus described In Schedule B. All bidders must submit blds on the same menu cycle provided by the Sponsor. 
Deviation from the mknu cycle shall be permitted only upon authorization of the Sponsor. Bld price must include the price of food 
components (Including milk andlor juice, if part of unltlzed meal), packaglng, transportation and all other related costs (e.g. condiments, 
utenslls, etc.). 

Include propw packaging as required In the speclficattons and delivery cost to the designated sites. Unit prices shall Include taxes, but any 
charges or taxes which are required to be pald under future laws must be pald by the bldder at no additional charge to the Sponsor. 
4. are estimated They are the best known estimates for requirements durlng the operatlng perlod. The 
Sponsor reserves the right to order more or less meals than estlmated at the beginnlng of the operatlng period. Contractor wlll be paid at 
the 100% unit cost rate durlng the payment period specified. (The Sponsor should indicate In Section F, Item 4, "Method of Payment," 
whether the payment period is weekly, bi-weekly or monthly). Sponsor does not guarantee orders for quantfiies shown. The maximum 
number of meals will be determined based on the approved level of meal service designated by the administering oftice for each site 
serving meals provided by the contractor. However, if average meals delivered per day by type over the contract period fall 90% of the 
applicable average daily estimate, adjustments wlll be made to the per unk price In accordance with Schedule D. 
5. Each bldder will be evaluated on the followlng factors: 
a. 
b. 

c. 

: 

orlces of each meal type whlch me bidder agrees to furnish must be written In Ink or typed in the blank space provided and must 

Financial capability to perform a contract of the scope requlred. 
Adequacy of plant facilities for food prkparatlon, wlth approved license certlficatlon that facilltles meet all applicable State and local 
health, safety and sanitation standyrds. 
Prevlous experience of the bidder In performing services similar in nature and scope. 

d. Other factors such as transportatlon capability, sanltatlon and packaglng. 
Bidders that do not satisfactorily meet the aboye criteria may be rejected as nonresponsive and not be considered for award. 
6. Meals Orders: Sponsor will order meals on 

The Sponsor reserves the right to increase or decrease the number of meals ordered on a - hour notice, or less if 

7. Jyleals-Cvcie Chanae Proced urg: Meals will be delivered on a daily basts in accordance wlth menu cycle which appears in Schedule B. 
Menu Changes may be made only when agreed upon by both parties. When an emergency situation exists which mlght prevent the 
contractor from dellvering a specifled meal component, the Sponsor shall be notified immediately so substitutlons can be agreed upon. The 
Sponsor reserves the rlght to suggest menu changes wlthln the vendor's suggested food cost, periodically throughout the contract period. 

a da llv bask of the week preceding the week of delivery; orders will be placed for 
-the total number of operatlng days In the succeeding week,-and-will-include breakdown-totals-for-each site-and-each-fype of meali--- ----- - 

48 
'\ mutually agreed upon between the parties to thls contract. 

. - -  

+* Insert mutually agreed day - Sponsor shall insert appropriate number of serving days. 
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I 
Section F (continued) 
12. Termination 

A. The Sponsor iesewes the right to terminate this contract lfthe contractor falls to comply with any of the requirements of this 
contract. The Sponsor shall notify the contractor and surety company, If applicable, of specmc Instances of noncompliance in 
writing. 
The Sponsor shall have the right, upon such written notlce, to immediately termlnate the contract and the contractor or surety 
company, If applicable, shall be liable for any damages Incurred by the Sponsor. Prior to termlnation, the Sponsor shall contact the 
State agency or regional office concerning procedures for conductlng a reprocurement actlon. 

8. The Sponsor may, by written notlce to the contractor, termlnate the right of the contractor to proceed under this contract. If It is 
found by the Sponsor that gratuities In the form of entertainment, gifts or otherwise were offered or given by the contractor to an 
offlcer or employee of the Sponsor with a view toward securing a contract or securing favorable treatment with respect to the 
awarding or amending of the contract; provided that the existence of the facts upon which the Sponsor makes such findings s h a l b  
be an Issue and may be reviewed in any competent court. 

C. in the event this contract is terminated as provlded In paragraph (B) hereof, the Sponsor shall be entitled to (1) pursue the same 
remedies against the contractor as It could pursue in the event of the breach of the contract by the contractor, and (2) as a penalty 
in addition to any other damages In an amount which shall not be less than three nor more than ten times the cost incurred by the 
contractor In providing any such gratuities to any such officer or employee. 

D. The right and remedies of the Sponsor provided in this clause shall not be exclusive and are in addition to any other rights and 
remedies provided by law or under the contract. 

i 
I 

, 

I , 

12. Subcontractors and AsslanmerlfS 
The contractor shall not subcontract for the total meal, or for the assembly of the meal; and shall not assign, without the advance written 
consent of the Sponsor, this contract or any interest therein. 
in the event of any assignment, the contractor shall remain liable to the Sponsor as principal for the performance of all obligations under 
this contract 

I General Provislbns 1 
'Section G 

I Owortunrtv 
"The FSMC shall comply with Tltie VI of the Clvli Rights Act of 1964, as amended, USDA regulations implementing Title IX ofthe Education 
Amendments, and Section 504 of the Rehabilitation Act of 1973, and any additions or amendments." 

I f  this contract is in excess of $100,000, the Sponsor and FSMC shall comply with all applicable standards, orders, or regulations issued 
pursuant to the Clean Air Act of 1970 (42 USC 1857), orthe Federal Water Pollution Control Act (33 USC 1319), as amended. 
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Signature of Authorized Representathre . 

U, S. Department of Agriculture 

Date 

Certification Regarding Debarment, Suspension, Ineligibility and Voluntary Exclusion - 
Lower Tier Covered Transactions 

Name of Authorized Representative 

This certification is required by the regulations implementing Executive Order 125-19, Debarment and Suspension, 7 CFR Part 3017, 
Section 3017.510, Participants' responsibilities. The regulations were published as Part IV of the January 30,1989, Fedem/ Register 
(pages 4722-4733). Copies of the reguiatlons may be obtained by contacting the Department of Agriculture agency wlth which this 
transaction originated. 

(Before completing certification, read instructions at the bottom of this page.) 
'(I.) The prospective lower tier partidpant certlfles, by submission of thls proposal, that neither it nor its principals is presently debarred, 

suspended, proposed for debarment, declared Ineligible, or voluntarily excluded from participation in this transadon by any Federal 
depament or agency. 

(2.) Where the prospective lower tier participant is unable to certify'to any of the statements in this.certification, such prospective 

Title of Authorized Representative 

Signature of Authorized Representative Date 

- 

Instructions for Certification 

1. By signing and submitting this form, the prospective lower tier participant is providing the cerNflcation set out In accordance with these 
instructions. 

2. The certiflcation In this clause is a material representation of fact upon which reliance was placed when this transaction was entered 
into. If it is later determined that the prospective lower tier participant knowingly rendered an erroneous certification, In addition to other 
remedies available to the Federal Government, the department or agency with which this transaction originated may pursue available 
rernedles, including suspension and/or debarment. 

3. The prospective lower tier partidpant shall provide immediate written notice to the person to which this proposal is submitted if at any 
time the prospective lower tier participant learns that its certification was eroneous when submitted or has become erroneous by 
reason of changed circumstances. 

4. ' The terms "covered transaction," "debarred," "suspended,* "ineligible," "lower tler covered transactlon," "participant," "person," "primary 
covered transaction," "principal," "proposd" and "voluntarily excluded," as used in this clause have the meanings set out In the 
Definitions and Coverage sectlons of rules implementing Executive Order 12549. You may contact the person to which thls proposal Is 
submitted for assistance in obtaining a copy of those regulations. 

5. The prospective lower tler participant agrcies by submitting this form that, should the proposed covered transaction be entered into, It 
shall not knowingly enter into any lower tier covered transaction with a person who is debarred, suspended, declared ineligible, or 
voluntarily excluded from participatlon in this covered transaction, unless authorized by the department or agency with which this 
transaction originated. 

6. The prospective lower tier participant further agrees by submitting this fdrm that it will include this clause titled "Certification Regarding 
Debarment, Suspension, Ineligibility and Voluntary Exclusion - Lower Tier Covered Transactions," without modification, in ail lower . .  tier 
covered transactions and in all solicitations for lower tier covered transactions. 

7. A participant In a covered transaction may rely upon a certification of a prospective participant in a lower tier covered transaction that it 
is not debarred, suspended, ineligible, or voluntarily excluded from the covered transaction, unless it knows that the certificafion Is 
erroneous. A participant may declde the method and frequency by which it determines the eligibllity of its prlncipals. Each participant 
may, but Is not required to, check the Nonprocurement List. 

8. Nothing contained In the foregoing shall be construed to require establishment of a system of records in order to render In good faith 
the certification requlmd by this clause. The knowledge and Information of a partidpant Is not required to exceed that which is normally 
possessed by a prudent person In the ordinary course of business dealings. 

. 9. Except fortransactions authorized under paragraph 5 of these instructions. if a participant in a covered transaction knowingly enters 
into a lower tier covered transaction with a person who Is suspended, debarred, ineligible, orvoluntarily excluded from participation in 
this transaction, in addition to other remedies available to the Federal Government, the department or agency with which this 
transaction originated may pursue available remedies, includlng suspenslon and /or debarment. 

_ _  
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Sponsor Name Contact Person 

Form HI628 
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Area Code and Telephone No. 

Schedule A 
U. S. Department of Agriculture - Food and Nutrition Service 

City of San Antonio Brenda Button ( 210 ) 207 - 3020 
Address (Street, City, State, ZIP Code) 

,P. 0. Box 839966 San Antonio, Texas 78283-3966 
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Instructions for Completion of Schedule A 
Site Information List 

1. Enter sponsor's name in upper lefi-hand corner. 

2. Use correct street address for all sites listed. 

3. Check 'Yes" if site has adequate refrigeration to store all meals ordered and could receive early dellveries. 

4. Under columns (1) and ( Z ) ,  enterthe beginning and ending dates for meal servlce at each site. 

5. Under column (3), enter the total number of days meals will be served at each slte. 
6. Enter In column (6) beside the appropriate meal type, the average number of each type of meal that Is estimr--d to be served each 

day at the site. For example, if e slte plans to serve 11,000 lunches for 44 days during the summer, then the average is 250 (I 1,000 + 
44). Do not Insert the maximum number that will be sewed on a particular day during the summer. 

7. Enter In cdumn (8) the result of column (3) times column (5). 

8. Enter in column (7) the delivery time for each meal type. 

When estimating the Average Meals Served Per Day (Column (5)), use the average from the prior summer if the site was in opefatlon at. 
that time. 

Since Schedule A must be completed well In advance of the application deadline, It Is recognized that changes wlll occur In the data by the 
tlme the program begins. However, be as accurate as possible since the data Is us$ by the vendor to arrfve at his bid prices. The vendor 
awarded the bld will accept changes afterthe bid openlng. 
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CITY OF SAN ANTONIO 
DEPARTMENT OF PARKS AND RECREATION 

SUMMER FOOD SERVICE PROGRAM 
2006 

LUNCHlSNACK ESTIMATES 
BY SITE 

1 
. .  



804 
422 
1111 

CITY OF SAN ANTONIO 
DEPARTMENT OF PARKS AND RECREATION 

SUMMER FOOD SERVICE PROGRAM 
2006 

LUNCHlSNACK ESTIMATES , 

Stonewall St. (11) 100 100 
W. Hutchlns (21) 100 100 
Vestal (21) 100 100 

100 100 
IsINEISD'L location to be determined 
20 INElSD - location to be determined 

_. _. 

100 100 
100 100 
I 00  100 
100 100 
100 100 

- ~~ 

21 INlSD - location to be determined 

- 

l.22lNISD - location to be determined 
1 23 INlSD - locatlon to be determined , 

. .  
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DEPARTMENT OF PARKS AND RECREATION 
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Schedule B . 

. Form HI628 
Pege I 1  I 01-2006 

Summer Food Service Program 

Menu Cycle* 
Sponsor shall attach a menu cycle for each site. 

See attached m.enus 

I /  ! 

. . . . . . . .. . ~ . . . . .  . ... - .~. .. . 

.... .- .. 

" 

\ .  



I 

j 

v) c 



. .  

. .  



i 
I 

I 

! 
! .  

I '  

! 
_ I  

I 

! 

. .  



Summer Food Service Program 
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Schedule C 
Summer Food Service Program 

Form HI628 
Rage 12 IOI-2006 

USDA Required Meal Patterns 
The meal requirements forthe Program are designed to provide nutritious and weit-balanced meals.to each child. Except as otherwlse 
provided in Section 225.16(b) ofthe SFSP regulations, the following table presents the minimum requirements for meals served to children 
In the Program. 

Breakfast 

...................................................................................................................................... ?..'............. 1 cup 
Fluid Milk ..................................................................................................................................... ;.. ...... (112 plnt) 

Veaetables and F wits 

full strength vegetable or fruit juice ........................................................................................................ % cup 
(Or an equivalent quantity of any combination of vegetables, fruits and Julces) 
Julces cannot be'served with milk 

Vegetables andlor fruits or .................................................................. ......... ...................................... % cup 

Bread and Bread A h e m  
Bread (Whole-graln or enriched) or ...................................................................................................... 1 slice 

Bread Alternates (whole-grafn or enriched): 
combread, biscuits, rolls; muffins, etc. or ......................................................................................... 1.:. 1 serving. 
cooked pasta or noodles products or .................................................................................. i ................ % GUP 
cooked cereal grains, such as rice, 
corn grits, or bulgur or .......................................................................................................................... H cup' 
(whole-grain, enrlched, or fortitled): 
cooked cereal or cereal grains or ........................................ ; ...................... : .......................................... % cup 
cold dry cereal ................................................................................................. :.........,..................,.......%cup or 1 ounce (whichever Is less) 

(or an equiialent quantity of a combination of bread or bread alternates) 

(Optional) Serve as often as posslble: 

Meat and Meat alternates ............................................................. .............................................. i ........ 1 ounce 

(See lists under Lunch or Supper)' 

. .  

. . .  . . . . . . . . .  . . . . .  . . ~ ~ ~ .  . . ~ -. . 
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Schedule C (continued) 

Snack (Supplemental Food) 

Choose two Items from the following four components: 

Form HI 628 
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-q 

Lean meat or poultry or flsh or .................................................................................... i .......................... 1 ounce (edible pbrtion as served) 

Meat Alternates: 
Cheese or ...................... ....................................................................................................................... 1 ounce 
Egg or .................................................................................................................................................... 1 large 
Cooked dry beans or peas or ................................................................................................................... cup 
Peanut butter or other nut or seed butters or .......................................................................................... 2 tablespoons 

,Yogurt(plain, sweetene,d, or flavored) ................................................................................................... 4 OUllCeS 
........................... nuts and/or seeds or 

(or an equivalent quantity of any combination of meat or meat alternates) 

: .................................................................................................. 1 ounce 

c .  

Veuetables and Frulta / 

i Vegetables andlorfdts or ................................................................................................................... ..3/4 cup 
full strength vegetable or fruit julce ........................................................................................................ 314 cup 

i 

(Or an equivalent quantlty of any combination of vegetables,,fruks and juices) 
Juices cannot be sewed wlth milk 

' 

Bread and Bread A lternates 
I 

Bread (Whole-grain or enriched) or ......................................................................................................... 1 slice 

Bread Alternates (wholegrain or enrlched): 
combread, biscuits, rolls, muffins, etc. or ............................... :..: ............................................................ 1 serving 
cooked pasta or noodle products or ...... : ............................................................................................ ,...?4 Wp 
cooked cereal grains, such as rice, corn grits, or bulgur or .............,.....'.......: .... ; ................................. ...% CUP 
(whalegrain, Grlched, or fortifled): 

. cooked cereal or cereal gralns or ,.................; ......................................................................................... CUP cold dry cered ................................. ;,......,.,,.., .......................................................................................... Cup or 1 ou ince (whlchever is less) I 

(or an equivalent quantity of a combination'of bread or bread alternates) 

......................................................................................................................................................... I CUP 
Ruld Milk ................................................................................................................................................ (1/2 pint) 

................. .,.- . . . . . . . . . . . . . . . . . . . . . .  ..... . . . . . .  . . . . . . . . . . . . . . . . . . .  
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Schedule C (continued) 

Lunch or Supper 

Fluld Mllk .......... : ..................................................................................................................................... (1/2 plnt) 
Mnk ! ............................................................................................................................. 1 .......................... 1 cup 

[ . .  

................................................................... ...................................... Lean meat . .  or poultry or fish or A,.. 

Neat Alternates: 
Cheese or .. ............................................................................................................................................. 2 ounces 
Egg or .................................................................................................................................................... 1 large . .  
Cooked dry beans or peas or ............................................... : .................................................................. % cup 
Peanut butter or other nut or seed butters or .......................................................................................... 4 tablespoons 
nuts andlor seeds ................................................................................................................................... I ounce = 50% * 
(or an equlvalent quantity of any combination of meat or meat altemates) 

W e s  and Fruits 

2 ounces (edible portlon as served) . .  

. Vggetables andlor frults (2 or more selectlons for a total of ?4 cup) or .............. : .................................... 314 cup 
full-strength vegetable or fruit juice ........................................................................................................ 314 cup 
(or an equivalent quantlty of any combination ofvegetables, fruits and juice) 
Juice may not be counted to meet more than '/2 of this requirement 

-S 

Bread (Whole-graln or enriched) or.; ..................................... .......................... : ........................................ 1 slice 
Bread Alternates (whole-grain or enrtched): 
cornbread,'biscuits, rolls, muffins, etc. or .................................................................................. ; ............ 1 serving 

(or an equivalent quantity of a combination of bread or bread alternates) 

cooked pasta or noodle products or ....................................................................................................... % cup 
cookedcereal grains, such as rice com grits, or bulgur ......................................................................... % cup 

* No more than one-half of the requirement shall be met with nuts or seeds. Nuts or seeds shall be combined with another meaffmeat 
alternate to fulfill the requlrement. 

Note: The sewing sizes of food specified in the meal patterns are minimum amounts. If the administering agency approves the sponsor to 
serve smaller pottion sizes to children under 6 years, the sponsor must meet the meal patterns specified in the Child Care Food Program 
(CCFP) regulations. You can obtain copies of these regulations from your Stateagency. Children over 6 years old may be served larger 
portions, but not less than the mlnlmum requirements specified In the Summer Food Service Program regulations. Remember that you do 
not receive relmbursement for meals that do & meet the mlnlmum program requirements. 

. . . . .  .. ~. . - .... . . . . .  . . . . . .  . .............. . . ~  



EXHIBIT A 
GrainslBreads for the Food-Based Menu Planning 

For the Child Nutrition Programs* 

\ 

1 I 

Group A I IGroupC 
I serving = 20 gm or 0.7 oz 
314 serving = 15 gm or 0.5 oz 
112 sewing .= I O  gm or 0;4 oz 
114 serving -= 5 gm or 0.2 oz 

Breading Type Coating 
Bread Sticks (hard) . 
Chow Mein Noodles 
Crackers (saltines and snack crackers) 
Croutons 
Ice Cream Cones** (waffle, sugar, plain) 
Pretzels (hard) 
Rice Cakes 
Stuffing (dry) Note: weights apply to bread In 

stuffin,g 

. .  , 

Group B I 
1 serving = 25 gm or 0.9 oz 
314 serving = 19 gm or 0.7 oz 
112 serving = 13 gm or 0.6 oz 
114 serving 6 grn or 0.2 0.2 

Bagels 
Batter Type.Coating 
Biscuits 
Breads (white, wheat, whole wheat, French, 

Italian) 
Buns (hamburger and hotdog) 
Crackers (graham -all shapes, animal crackers) 
Egg Roll Skins 
English Muffins 
Pita Bread (white, wheat, whole wheat) 
Pltra Crust 
Pretzels (soft) 
Rolls (white, wheat, whole wheat, potato) 
Tortillas (wheat or corn) 
Tortilla Chips (wheat or corn) 
Taco Shells 

’ 

I serving = 31 gm or 1 .I oz 
314 serving = 23gm or 0.8 oz 
‘112 servlng = 16 gm or 0.6 oz 
114 serving = 8 gm or 0.3 oz 

CookiesH (plain) 
Cornbread 
Corn Mufflns 
Cream Puffs (served as entree) 
Cream Puffs** (served as dessert) 
Croissants 
Dumpllngs 
Graham Crackers (thinly glazednced) 
Hush Puppies 
Pancakes 
Pie Crust (dessert pies**, fruit turnoversw, and 

meatlmeat alternate pies) 
Popovers 
Puff Pastry (served as entree) 
Puff Pastry*** (sewed as fruit turnover) 
Sopalpillas** ’ 

Waffles 

1 Gr0up.D 
I serving = 50 gm or 1.8 02 
314 serving = 38 gm or 1.3 oz 
112 serving = 25 gm or 0.9 or 
114 serving = 13 gm or 0.5 02 

. 

Boston Brown Bread 
Cookies** (plain, thinly giazed/iced) 
Doughnuts*** (cake and yeast raised, 

Fruit or Vegetable Breads (banana, zucchini, 
unfrosted) 

I Griinoi%is*** (plain) 
Muffins (all, except com) . 
Sweet Roils** (unfrosted) I Toaster Pastries*** (unfrosted) 

9 



I 

I 

I 

i 

Group E. 
I serving = 63 gm or 2.2 oz 
3/4 serving = 47 gm or 1.7 oz 
112 serving = 31 gm or 1.1 oz 
1/4 serving = 16 gm or 0.6 oz 

andlor fruit purees) 
Cookies** (with nuts, raisins, chocolate pieces 

Doughnuts*** (cake and yeast raised, frosted 

French Toast 
Grain Fruit Bars*** 
Granola Bars** (with nuts, raisins, chocolate 
' pieces and/or fruit) 

Sweet roils- (frosted) 
Toaster Pastries** (frosted) 

. orglazed) 

Group F 
1 serving ='75 gm or 2.7 oz 
3/4 serving = 56 gm or 2.0 oz 
1/2 serving = 38 gm or 1.3 oz 
1/4 serving = 19 grn or 0.7 02 

Cake** (plain, unfrosted) 
Coffee Cake** 

* 

** 

*** 

*w* 

Group G 
I serving = 115 gm or 4.0 02 
3/4 serving = 86 gm or 3.0 02 
1/2 serving = 58 gm or 2.0 oz 
1/4 serving = 29 gm or 1.0 oz 

Brownies* (plain) 
Cake** (all varieties, frosted) 

Group H 
I serving = 142 cup cooked (or 25 grams dry) 

Barley 
Breakfast Cereals (cooked)** 
Bulgur or cracked wheat . 
Macaroni (all shapes) 
Noodles (all varieties) 
Pasta (all shapes) 
Ravioli (noodle only) 
Rice (enriched white or brown) 
Wild Rice 

I 
I 

i 

I 

I 

I 

1 

! 

, 

i 

Group 1 
I serving = 3/4 cup or 1 oz, whichever is less 

Ready to eat breakfast cereal (cold dry),** 

Some of these foods, or their accompaniments may contain more sugar, salt, andlor fat than others. 
This should be a consideration when deciding how often to serve them. 

Allowed only for desserts in the NSLP under the enhanced food-based menu planning system and 
supplements (snacks) served under the NSLP, SFSP, and CACFP. 

Allowed only for desserts in the NSLP under the enhanced food-based menu planning system and 
supplements (snacks) served under the NSLP, SFSP, and CACFP, and for breakfasts served under 
the SBP, SFSP, and CACFP. 

Refer to the appropriate handbook for the correct serving size for supplements served to children age 
1 through 5 in the NSLP; breakfasts served under the SBP; and meals sewed to children ages 1 
through 5 and adult participants In the CACFP. Breakfast cereals are traditionally served a5 a 
breakfast menu Item but may be served in meals other than breakfast. Cereals may be whole-graln, 
enriched or fortified. 

Updated by Texas SNP c - 8/30/02 
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Schedu le  D 

(a) Meal Type . 
(Le., Lunch) 
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1 2 3 
(d) Unit Cost (e) Total Bid (b) Average Dally (c) Total Number 

Meals Needed of Meals 
$ $ 

Sponsor  
Citv of San Antonio 

I 

I 

Note: The unit cost per meal may not exceed the maximum operational reimbursement for each meal type as stated in Part 7 CFR 225 of 
the federal regulations. 
1. Obtained from Columns (3) and (5), Schedule A, by dividing W meals for each specific meal type by the greatest number of days 

operated by a site In Column (3). 
2. Obtained from Schedule A by totaling Column (5) for each speclfic meal type. 

I 

I 
. .  

Unit Price Schedule 
Instructions: 

Vendor: Complete Items (d) and (a) for each meal type. 
Sponsor: Complete Items (a) - (c) for each Meal Type. 
Total Meals X Cost = Total Cost. 

Average Dally Meals Bllled 
+Average Dally Meals Needed 

Multiply “Unlt Cost” (d) 
by th i s  Amount 

81 -90% I .05 
71 - 80% 1.10 

1.15 
I .20 

61 -70% 
51 - 60% 

50% or Below I .30 

3. Unlt cost specified Is that cost based on 100% Average Meals Needed Per Day. 

. .  1 
--_. . . .. r:; 
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Summer Food Service Program 
Invitation for Bid (Continued) 

Meal Type 

Schedule D-1 

Total Number Meals ' 'Unitcost Total 

Form HI628 
Page 16 I OI-7.006 

I AM Supplement 1 I 

~~ 

Sponsor 
City of San Antonio 

. .  
1 Lunch I$ I$ 

S u m m a j  Bid Sheet . ' 

+ 
AM Supplement 
Lunch 
PM Supplement 

Total 

$ 
$ $ 
$ $ 
$ $ 

1 Breakfast 

PM Supplement 
Total 

$ I $  
$ I$ 

'Unit cost must be  Identical to those unit costs listed on the Unit Price Schedule (Schedule D). 

... . . . ~ . .  

_.._I 



, Summer Food Sei-vice Program 2006 

. Letter of Intent 

1 ’  
. .  A. History, Experience, Past Performance 

True Flavors Culinary Planners is a full food service delivery organization committed 

to being the leader in its industry. True Flavor’s uncompromising service, quality, and 

attention to detail, has been the key to our continual growth. True Flavors professionally 

trained and developed staff will exceed your expectations and quickly earn your trust and 

respect. Our mission is to keep every customer by providing the ultimate in perceived 

value for every dollar spent. Ranging from a casual family reunion picnic to serving 

4000 meals a day for the Comprehensive Nutrition Program for Senior Citizens, is what 

we do. 

Mr. Johnny Hernandez, a graduate of the world-renowned Culinary Institute of America, 

in Hyde Park, New York, established True Fiavors in 1992. Chef Hernandez has more 

than 15 years experience in the food service industry. His career has taken him fiom 

banquet chef of The Mirage Resort and Casino in Las Vegas, to The Santa Barbara Four 

Seasons Biltmore. Chef Hernandez has over 15 years experience as a restaurant 

consultant specializing in operational management, kitchen and menu design, and to 

include Humana’s Cooking and Wellness Program. True Flavors operates a city 

approved, fully insured state of the art commercial kitchen, located in the west part of - 

San Antonio at 715 Old Hwy 90 West. True Flavors created 30 fulltime jobs in fiscal 

year 2003, and provided and economic boost for the west side of San Antonio as 88% of 

ow work force lives within 4 miles of our kitchen. 

1 



True Flavors boasts a very elite client list with expertise in serving up to 8,000 guests per 

event. True Flavors has been providing food services for over 9 years and has expanded 

it’s variety of services to include but not limited to: 
I 
I 

Personal and professional wedding. planning, Personal and professional menu design, 

Theme decorating, Theme centerpieces and floral arrangements, Entertainment planning, 

Table linen services and daily lunch meals. The following represents a sample of our 

client list: SBC Communications, Humana, Prudential, Southwestern Bell, Southwestern j 

Bell Yellow Pages, City of San Antonio, City Public Service, Fairchild Airera$, San 

Antonio Executive Association, Pfier Pharmaceutical, World Savings and Loan, US 

~ 

Long Distance/LCI Communications, Wesf-Telemarketing, Baptist Health System, Bud- 

Co., Frost Bank, Broadway Bank, Parent Child Inc., HB. Zachry, Holt Enterprises, UT 

- .  .... 

Health Science, etc. True Flavors is an approved Caterer for: San Antonio International 

Center, Witte Museum, The Womenrs Club, San Antonio Museum of Art, Agudas Achim 

Synagogue, Temple Bethel, The Koehler House, Celebration Square and is affiliated 

with: San Antonio Restaurant .Association, Hispanic Chamber of Commerce, National 

Association of Catering Executives, American Culinary Federation, Texas Chefs 

Association. 

True Flavors. was awarded two of the City’s iargest food contracts ,in 2003. The 

Comprehensive Nutritional Program for the senior citizens with meal production volume 

ranges from 4,000- 8,000 meals daily delivered to 58 Senior Center in San Antonio and 

Bexar County. 

. . . .  - 

I 

2 



I 

I The other contract awarded to True Flavors was the Summer Nutrition Program where 

we provided 5,000 meals daily delivered to 1 10 youth centers throughout the city of San 
I 

I 

I 

Antonio. True Flavors prepared over 10,000 meals per day, easily the largest number of 
I 
I 

I 
f I  meals served by p y  food service operation in San Antonio if not Texas. Our greatest 

accomplishment is not the number of meals served but the fact that the City and State 

were impressed with our quality, service and commitment to both programs. 

B. Implementation, Innovation, and Performance 

True Flavors will provide all personnel, goods, services, facilities and equipment 

necessary to provide meal preparation and meal distribution services for the City of San 

Antonio's Summer Food Service Program (SFSP). True Flavors will prepare and deliver 

Approximately 189,000 meals annually or as required by the contract. 

True Flavors shall prepare and deliver 

daily snacks, Monday-Friday, 5 days per week, excluding holidays established by the 

City of San Antonio. Presently, True Flavors operates 7 days a week at different 

capacities. 

average of 5,300 daily lunches and 5,300 

All meals will be prepared at its primary kitchen located at 715 Old Hwy 90 West. The 

Facility meets all city code requirements. In the event of natural, or man-made disaster 

affecting the primary meal preparation facility, , True Flavors has another kitchen 

available (located in the West side of San Antonio). All meals will be delivered on time 

3 



and with the amounts, determined by the contract, to the approximately 90-t delivery sites 

determined by the City. 
I 

True Flavors will insure sanitary, healthy and professionally packaged food items for 

- ,  (SFSP) meal participants and staff. Prepackaged, meals shall be ready to eat and prepared 
I 

fresh daily according to the (SFSP) Hot/Cold Lunch Menu 2006, Fifteen Day Cycle . 

Through an assembly and production line all'meals will be.packaged in a container 

acceptable to the city Parks and Recreation Department. That assures that all meals are 

prepared, packaged and presented in a manner that is healthy and professional. All foods 

will be maintained and transported in temperature controlled containers. 

Key kitchen st& and Management staff are Food Manager Certified and all new staff 

will be sent to trainkg and maintaining their certification will be part of their 

employment contract. True Flavors is grass roots, community organization that prides 

itself in giving an opportunity to those who. want to achieve self-sufficiency and 

independence. . 

All meals will be delivered in a prompt and well-organized manner between 7 :30 a.m. 

and 11 :30 a.m. depending on the meal service times but well within the acceptable time 

restrictions. Should there be a problem a supervisor will be' available to immediately 

address the issue and fix any problems. 

4 
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True Flavors looks forward to serving the youth of San Antonio and working with the 

San Antonio, Parks and Recreation Staff, if there are any questions concerning our bid 

please call Johnny Hernandez at 210-724-8772. 

I. . . .  . .  

7 
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I Find Product Page 1 of 4 I 

I 
I TYSON PRODUCT SPECIFICATION ( O f f i c i a l  V i e w )  

STATUS: O f f i c i a l  
PRODUCT-BRAND: 150584-0070 Page 1 
V e r s i o n  11 E f f e c t i v e  D a t e :  02/20/2006 

Last  I ssue  D a t e :  12/07/2005 
B &I B CLASSIC SLICED COOKED ROAST BEEF FLAT 10% I 

BRAND: BLC & BA 
MINOR LINE:  470 FSD S L I C E D  MEAT 
SELL GROUP: FOOD SERVICE 

** GENERAL INFORMATION ** 

* DESCRIPTION * 

This is a beef roast m a d e  f r o m  t h e  b o t t o m  round f l a t  w i t h  a 10% 
seasoning so lu t ion  added. T h e  product is cooked t o  a m e d i u m  w e l l  
degree of cook and sl iced fo r  c u s t o m e r  u se .  

* COMPUTER NAME is CL,SLCD RST BF FLAT 10% 

*.  CATEGORIES * 

BEEF 
FC 
PREPARED FOODS 

* CUSTOMER ITEM NUMBER: 1450584 

* UPCS * 

100-74865-5 6979 5 

* INGREDIENT STATEMENT * 

CONTAINS UP TO 10% O F  SEASONING SOLUTION OF water, salt, sodium 
phosphate, beef extracts ,  n a t u r a l  f l avor  ( au to lyzed  yeast extract  
and ' lactic acid) and f l a v o r i n g s  . 
RUBBED WITH: s a l t ,  dextrose, c a r a m e l  co lor ,  f lavor ings ,  au to lyzed  
yeast extract  and l a c t i c  acid. 

* COOKING INSTRUCTIONS * 

Not A v a i l a b l e  

I 
. .  
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Find Product Page 2 of 4 

TYSON PRODUCT SPECIFICATION (Official View) 
STATUS: Official 

PRODUCT-BRAND : 15 05 8 4 - 0 0 7 0 Page 2 ' Version 11 Effective Date: 02/20/2006 

* STORAGE AND HANDLING * 

OPTIMAL SHELF LIFE: 180 days 

STORAGE TEMPERATURE: 0 F 

STORAGE METHOD: Frozen 

** PACKAGING INFO~MATION ** 

* MATERIALS * 

MASTER CASE: 
PM 189 CORR, RSC SANTA TERESA BLOCK & BARR 

# PER CASE: 1 EA 
INNER DIMENSIONS: 11.75 x 9.1875 x 7.125 
OUTER DIMENSIONS: 12.0625 x 9.5 x 7.75 
GUSSET SIZE: 0 
TARE (lbs) : 0.668 TARE(g): 303.0 
NET TARE (lbs) : 0.668 
NET TARE (9) : 303.0 
CUBIC FEET: 0.514 
WEB WIDTH: 0 

PM 24471 FORMING FILM R4000140 
# PER CASE: 6 IMP 
COLOR : ' CLEAR 
GUSSET SIZE: 0 
TARE ( lbs)  : 0.047 TARE(g): 21.3112 
NET TARE(lbs) : 0.282 
NET TARE (g) : 127.8672 
CUBIC FEET: 0 
WEB WIDTH: 17.02 

17 
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Find Product 

TYSON PRODUCT SPECIFICATION (Official View) 
STATUS: Official 

PRODUCT-BRAN D : 1 5 0 5 8 4 - 0 0 7 0 
Version 11 Effective Date: 02/20/2006 

* MATERIALS * (continued) 

Page 3 

PM 24412 FORMING FILM 
# PER CASE: 
COLOR : ' 

TARE (lbs) : 
NET TARE (lbs) : 
NET TARE (g) : 
CUBIC FEET: 
WEB WIDTH : 

GUSSET srm: 

R4 000142 
6 IMP 
CLEAR 
0 
0.0459 TARE (9) : 20.8229 
0.2754 
124.9374 
0 
16.63 

* LABEL REQUIREMENTS * 

LL-032305 PLANT: STF 
REVISED: 00000 # o f  Colors: 1 
Qty: 1 Length: 9.0000 

I' Type: MASTER Width: 3.5000 

* PIECE/PACK INFORMATION * 

6 POUCH(s) per Case. 

Page 3 Of 4 

. .  
- .  

* METHOD OF PACKAGING * 

1. The product is packed 2 pounds per bag. There are 6 bags 
per case. 

2. The master case is weighed, sealed, labeled, code dated and 
palletized for shipping. 

* WEIGHTS * 

! '  

INNER PACKAGE NET WT (US) : 5 LE 
INNER PACKAGE NET WT(Metric) : KG 

MASTER CASE NET WEIGHT(1bs) : 12.0000 
. PACKAGE TARE WEIGHT(1bs) : 1.2254 

GROSS WEIGHT (lbs) : 13.2254 , 

MASTER CASE NET WEIGHT(kg) : 5.4432 
PACKAGE TARE WEIGHT (kg) : 0.5558 
GROSS WEIGHT (kg) : 5.9990 

NOTE: Tare weights are a guide, each plant should determine its  

0 
. own tares. 

http://broker . t y s o n . c o m / p s s / f o ~ s / p s s h f 0 0 O D E = l 5 0 5 8 4 & B ~ D ~ C . . .  4/20/2006 
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I 

TYSON PRODUCT SPECIFICATION (Official View) 
STATUS: Official 

PRODUCT-BRAND : 1505 84 -007 0 
Version 11 Effective Date: 02/20/2006 

* METHOD OF PACKAGING * (continued) 

Page 4 

* WEIGHT INDICATOR is Standard weight 

* PALLET ARRANGEMENT * 

CASES PER PALLET: 120 
CASES PER TIER (TI): 15 
TIERS' PER PALLET (HI) : 8 

Note: All boxes shall be cc- umn stacked (corner to corner) on the  
bottom 3 layers of the pallet and cross-stacked (interlocked) 
the remaining layers. 
stacked with divider slats for blast freezing. 

on 
This does not apply to pallets being 

** NUTRITIONAL INFORMATION ** 

NUTRITION FACTS 

Serving Size: 2 (56g) 
Servings Per Container: Varied 

Amount Per Serving 
Calories 70 Calories from Fat 25 

T o t a l  F a t  . 
Saturated Fat 
Polyunsaturated 
Monounsaturated 

Cholesterol 
Sodium 
Total Carbohydrate 

Dietary Fiber 
Sugars 

Protein 

%Daily Values 

I g  6 %  
2.5 g . 4 %  

Fat N/A 
Fat N /a 

25 mg 9 %  
450 mg 19 % 
o g  0 %  
o g  0 %  
o g  
10 g 

Vitamin A 0 %  Vitamin C 0 % 
Calcium , 0 % . Iron 6 % ,  

APPROVED BY: RON PUESTOW * -  S 
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. . . . . . . . .  .. ' . - Commodity Cooked Beef Patty Crumbles. .' ' .  ' '  '. 
.. _ _  ..................... .... _..". . . ... ,. ........ ___ ...................... . -.,~ ..._ .... . . . . . . . .  ..... ................... 

Energy 
K-Cal 

168 

Ingredients: Ground Beef (no more than 20% fat), modified food starch, salt, flavorings (including 
paprika extractive). 

Protein Fat Saturated Carbo. Cholesterol iron Sodium Calcium . ' Thiamine Riboflavin Niacin 
GM GM Fat GM GM MG MG MG MG MG MG MG 

14.9 11.5 4.51 0 48.5 1.3 156 6 0.03 0.1 1 NIA 

615 Ibs. 

Net Wgt; 30 Ibs. 
A 2.22 oz serving(by weight)of this product 
provides 2.0 oz. equivalent meat for child 

C N nutrition meal pattern requirements. (Use.of 
this logo ar nd statement authorized by the food 
and consumer service. USDA 02-99). L CN cy 

Keep Frozen 

Item Code #: 1334-4-2 

Nutritional Facts 

Item Code 

13344-2 

.... 
. .  - . . . . .  . . . . . . .  ~ . . . . . . .  . . .  . . . . . . . . . . .  

. . .  ............. . .  . - . . . . . . . . . . . .  . .  
. . . . .  

V.P. Operations. 
John Soules I1 Title 

John Soules Foods,. Inc. 
Company 

211 0198 
Date 
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115 West College Drive 
Marshall, MN 56258 

Info@SchwansFoodService.com 
www;SchwansFooUSeNice.com 

1-877~302-7426 
&$!@IC p=Q ,*..>,I,L.ii.. &??&,a, ;$?2-~-::{ . u4  
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Total FJI 25y 

Snlurwcd h t  lg 

Chblcs1cml2Srng htrit ion Facts 
150584 -70 

4% 
6% 
9% for 

Sodium 450rng 

TOMI Cmbohydntc Og 

ProductBrand 
1 PA 
0% 

I ,  i 

Dietary FibcrOg 

IlNutrition Pacts II 

0%, 
Sugars Og 

Protein 101 I I  I 
Vitamin A 0% II Viinmin C 0% 
Qloium 0% II Iron 6% 
*Percenr Dnily Values are based on a 2,000 
calorio diel Your daily valucs may bc higher 

Vitamin A 0% II 
Qloium 0% I I  Iron 6% 
*Percenr Dnily Values are based on a 2,000 
calorio diel Your daily valucs may bc higher 
or lowcr depending on your caloric ncebc. 

. . . . . . .  . .  . . . . . . . .  . . . . . . . . . . . . . . . . . . .  . . . . . . . . . .  . . . . . . .  . - . . . . .  
. .  _ _  

... - . . . . . . . . .  . . . . . . . . . . .  . . . .  . . . . . . . .  . . . . .  
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i I APR"l9-2006 WED 02:36 PM LOTT MARKETING FAX NO, 7138302638 P, 03 
ir.SL I 
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L 

LL. -&.-I 

Un if; w elg ht: 
Apprax. Case Peck: 
Wet Case Wefght: 
Caise Dimensions: 
Case Cuba: 
Pallet Canaguratiow: 
Canes/Pallet: 
Case Tare: 

4.6 or. 
72 
3.8 Ibs. 
17.0 x 11.0 x 6,4 
.69 
9 eases per layer x 8 layers high 
72 
.8 ibs, t 

. .  
365 days frbzen . . 

.! . 

Shelf Life: 

Frank: Mechanically sepirated tutk6y. water;:saft, corn 
syru:p s6lids, spliies, s.od,Ium phasphats,,.flavoyings, sodium., 
erythorbate, sodium nit rite, , .  

. .  . . .  . . . .  . .  . .  . .  . . .  

. . .  

. . .  . . . . . .  . . . . .  . . .  . . . . . . .  
. .  

. . . .  
. i  . .  

' I  

: O&p Fry:' 3 to.44 mjnutes.st 37$oh 
.. 'Can~~n~l'onal/Convec~on Oven: $0 to i 5  minutes at350T.. 

. .  Microwave (3 tOO watts): 30 seconds highpbwer ' . . . .  i 
I . .  

. .  . .  . . . .  . . . . .  . . . . .  . 
. a  . . .  . .  

. ,  . . 
s px!servic.e ' ' . p i .  BOX 457 Livingston, o\ 95334 ( 2  800-344-3116 out, 6639' 
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444-34m 

‘ 1, ProductType: BARBECUE SAUCE WITH CHOPPED SEASONED 
BARBECUE BEEP BRISKET ANP TEXTURED VEGETABLE 
PROTEIN 

2. Label: CMPPLE CREEK 

3. Container Informatlon: 
A, Box Dimension: 12” X 12” X 8” 
B. CubicFeet: . 0.93 cubic Feet 

4. 8pecific Product Code: 
I PacWSlze Net we ieht PescriPtjoU 

50401. 415 tubs 20 Ib. BBQ SAUCE, CHOPPED BEEFWRVP 

5. Natritional Information: SEE ATTACHMENT 

6, Product Description: Barbecue sauce with chopped USDA choice beef brisket that has 
been slowly and naturally hickory smoked, combined with 

textured soy protein. 

I 7. . Ingredient Staternenti 

hgrsdientsr [NCRPDIENW. , SARBECU~ s A t m  WATER, VINEGAR, mmro PASTE, BROWN SUGAR, SUGAR, 
WORCE8TERSHIRE BAVCE (YINEGAR, MOLAIESI CORN SYRtJ?, WATP;R,SALT+ CARAMEL COLOR GARLIC, 
SUGA& SPICES, ANCKOVlcs(PlSW),TAMARlND, AND NATIJFUL RUVOR), MOWSSXS, MODlPlED F W D  STARCH, ( ,.a 

8BQ SEASONING [CATSUP SEASONING (DEXTROSE. MUSTARD, ONlON POWOkk. SALT. NATUML PAVORSh 
D W D W T E U  ONlON, CHILl POWDER (CHILI PEPPER, CUMIN, SALT, GARLIC, OREGANO], PAPRIKA, BLACK 
?EWER RED rEFPER CELZRY POWDER, GARLIC POWDER], SALT, NATURAL HICKORY SMOKE FLAVOR, 
CARAMEL COUIRI, TEXTURED VEGETABLE PRUTEIN PRODUCT [WATER TEXTURED VECETABLt PROTEIN(SOY 
FLOUR, CNWMEL COLOR, ZINC OXIDK, FERROUS SULFATE, NIACINAMIDE. CALCIUM PANTOTHENATE, 
? Y m x I I u E  HYDROCHLORIDE, RIBOFLAVIN, THIAMINE MONONITRATE, YITAklH A PALMITATE. 
NNOCOBALAMIN)~  BEEF FLAVOR CONCENTRATE (BeEF, YEAST ~ ~ C T ,  SALT, SOY SAUCE {WATFT” 
WYIIEANS, WHEAT) AM) FLAVORINGS)] 

’ 

* 

I 8, h w  Material. Xafooxrn&ion: 

. .  

”. 

A. BEEF 

is. SPICES 

C. OTmR 

USDA choice or higher 120 beef briskets, fresh pr frozen, cooked, 
random chop, kee or bone. 
All are ordered by speclficalotn from approved supplirs that have 

. lettera of guarantee on file. 
All other lngredients are ordered by speclRcatlon from approved 
suppliers that have letters of gueraqtee 0% file, 

9. WelghtJ: 5.00 Ib. + .05 lb. 

10.j phpld Characterfstica: 
Flavor: Mildly Sweet Sauce 
Aroma; MUd Smoke 
Color: Reddish Brown Sauce 
She; 

Viscosity: 
Defects: 

Random Chop - Dimensions - 98% through a 1 ln” sieye, 
50% (2) 5% retalned on a 114” Steve. 
V~SCOUS, Bostwick Reading 2 (i) 0.5 @ 150”P 
Beef should be tender, free from bone afid gristle, minimal free 
surface fat. 

- _  
7,: . . .  . . . . .  

. . . .  

. .  

. . .  
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c' 
* 11, MIcroblologlcal Sandards: 

c 

13, , TVPFercentage: 

14, fVP Ryhydration ratlo: 

15. Handling Instructloss: 

Cooking Instructions:, 

16. Storage Information: 
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Aerobic plate count - < 5001 gram 
Yenst = 1Olgram 
Mold = lO1gram I 

Coliform = <  gram 
Salmonella = negn tive 
Listeria = negative 

Fatanalysis 8% {k) 2% 

Not available 

t to 1 

A. Defrost ftom frozefl! For best results, always . 
defrost product under refrigerated coadiL.,; 
usually 12-14 hours at 3PF. May be refrigerated 
for 7-10 drys after tbawlsg at 3$*F or lower. 
CookIng - (stovetop kettle) Heat rapidly to 165°F 
for 4 minutes, sewe or transfer to a steam table 
set to hold at normal sewing tempetatureof 155'F 

B. 

Product wlll be hard frozen (O'F or lower) and stored 
frozen (01 or lower). 
Until use. Defrost at 38°F or lower. 

Packaging End Labeling Requirements: 

A, 

3. 

C, 
D. 

E. 

Product will be packaged In 5 Ib. net weight polyethylene bags. With 6 bags per 
master shipper. 
Master shipper will bo staple fiee, horlzontal corrugated, with a minimum of 200 
pound burst strength, 
Product label and master shipper will conform to standards, 
Code Dating will consist of a four digit code. The first and fourth represent the 
month; whlle the secand end third represent the day, 
The mandactures code will be: fullan Date of Manufacture and Time of 

Pscknging. Example: (6219 0815 A) 
(Z006) (219th day of year) (8:15 am.)(sublot A) 
Both inner and outer contiinen 

Shelf Life: Frozen (OOF or lower) 1 year 
ReMgerated (38OF or lower) 7-lO.day~ 

. .  , .  . .  
. . . . . . .  . . .  ._ . . . . . .  - . . . .  . .  . . . . . . . . .  
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Riboflavin B-2 
Niacin 6-3 
Vitamin B-6 

H&H Foods ' 

.09 mg .09 rng Sodium 178.91 mg 175.77mg 
2.52 mg 

. I3 mg . I9  mg 
2.34 mg 2.40 rng Zinc 2.08 rng 

! .  

i '  
I 

I 

I 

Commercial Product Number: 61 31 7lcommodity #33050 I 

Name of Food Item: Charbroiled Beef Patties 
/ 

Product Description: Coarse ground beef (27% fat), water, soy 
concentrate (8.O%), seasoning. Note: Nutritional also provided for 15% fat 
item. 

Serving Size: 70.87 grams 2.50 02. 



. . . . .  . . . . .  . - .~ . 

1 -  - - .  .~ - - 

. . . . .  . . . . . . . .  . . .  . . . . .  I 

! 
i .  

........ ..-. - .__"" .. .- ,-..- . _.-.. _... ... ._.,. .......... _.. .. . . .  ................ 

Nutrition Facts Label: 

I '  

Charbroiled Beef Patties 
Item # 61317 - 27% fat 
NUTRITION FACTS 
Serving Size (71 g) 
Servings Per container 
Amount Per Senrina 
Calories 160 Calories from Fat 100' 

YO Daily Values* 
Total Fat 12g ' 18% 

Saturated Fat 5n 26% 
Cholesterol 35 ma 12% 
Sodium 180 ma 7% 
Total Carbohvdrate 2n 1% 

Dietarv Fiber 0 q 0% 
Suaars I P 

Protein 12 P 
Vitamin A 0% * Vitamin C 0% 
Calcium 2 % * Iron-8% 
* Percent Daily Values are based on a 
2,000 calorie dlet. Your values may be 
hlgher or lower depending on your 
caloric needs. 

Calories: 2.000 2.500 

Total Fat Less than 659 809 
Sat.Fat Lessthan 20g . 259 

Cholesterol Less than .300 mg 300mg 
Sodium Less than 2,400mg 2,400mg 
Total Carbohydrate '300g 375g 

Dietarv Fiber 25g 309 
Calories Per Gram: 

Fat 9 Carbohydrate4 * Proteln4 

. . . . . . . .  

. .  
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Beef Patties 
Item # 33050 - 15% fat 
NUTRITION FACTS 
Serving Size (71 g) 
Servings Per Container 
Amount Per Senrina 
Calories 120 Calories from Fat 60 

Total Fat 7 a 10% 
Saturated Fat 2.5n 13% 

Cholesterol 30 mg 10% 

Total Carbohvdrate 2a 1% 
Dietary Fiber 0 g 0% 
Sugars 1 19 

Protein 13 P 
Vitamin A 0% * Vitamin C 0% 
Calcium 4 % 
* Percent Daily Values are based on a 
2,000 calorie diet. Your values may be 
higher or lower depending on your 
caloric needs. 

O h  Daily Values* 

Sodium 180 mn 7% 

* 'Iron lOY0 

Calorles: 2.000 2,500 
Total Fat Less than 659 80a 

25g Sat. Fat Less than 209 
Cholesterol Less than 300 mg 300mg 
Sodium Less than 2,400mg 2,400mg 
Total Carbohydrate 300g 375g 

Calories Per Gram: 
Dietarv Fiber 25a 3Dg 

Fat9 * Carbohydrate4 * Protein4 

. . . . . . . . . . .  ..... 
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