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EXHIBIT 1 EXHIBIT 1



T/ 791 

INGREDIENTS: Flour Umbromated, 
Unbleached, Enriched Wheat flour 
niacin, reduced iron, thiamine 

mononitrate, riboflavin, folic acid), 
malted barley flour„ Water,Sugar,Malt, 
Salt, Yeast, Calcium Propionate, Guar 
Gum, Wheat Gluten,enzymes. 
Monoglycerides. ascorbic acid.,Yellow 
corn meal 

INGREDIENTS: INGREDIENTS: 
Umbromated, Unbleached, Enriched 
Wheat flour (niacin, reduced iron, 
thiamine mononitrate, riboflavin, folic 
acid), malted barley flour„ Water, 
Raisin, Sugar,Malt, Salt, Yeast, 
Cinnamon., Calcium Propionate, Guar 
Gum, Wheat Gluten,Caramel Color, 
enzymes. Natural Flavor, 
Monoglycerides, ascorbic acid,yellow 
corn meal. 

Contains Wheat, may contain sesame 
seeds 

Contains Wheat.May contain sesame 
seeds 

Zeppy Plain 3 oz. 

03/16/2016 

Nutrition Facts 
Serving Size 1 bagel (8591 
Servings Per Container 6 

Alnetett Per Scrtley 

Calories 220 Caroms from Fat 5 
..r. Daily Value 

Total Fat 0.5g 1% 
Saturated Fat 08 0% 

Trans Fat Og 

Cholesterol Omg 0% 
Sodium 290mg 12% 
Total Carbohydrate 44g 15% 

°rotary Fiber 29 8% 
Sugars 3g 

Protein 89 

Vdamin AO% • \Marron C 10% 
*Calcium 10% • Iran 15% 
•nr,ord Guy Woes are tux, crn a 2-500 reicac 
005 Your Ora)i yak. mut ta NOW Wow. 
WI n,,,, co Kw C1.0 1110.1 

CdCOOL 2.002 2,500 
'total Fal Leos Waal 650 $00 

ssarrra.d Far L. o 0.1 200 250 
Ch*storol lass War 3COr00 30000 
¶0(00, 1...4, 24100.5 2.40C, 
Tato/ Ca.caryorec 3003 171 rir 

Orovary Frber 759 200 
CI.. pm wool 

Canal.. a • Fatrun a 

Zeppy 3 Oz Cinnamon Raisin 

03/16/2016 

Nutrition Facts 
Serving Size 1 bagel (859) 
Servings Per Container 6 

Amara Per Samoa 

Calories 220 Calories from Fat 5 

%Clarly Value' 

Total Fat 0.5g 1% 
Saturated Fat Og 0% 
Trans Fat 09 

Cholesterol Orng 0% 
Sodium 32Cmg 13% 
Total Carbohydrate 46g 15% 

Dietary Fiber 2g 8% 
Sugars 7g 

Protein 8g 
1118•11111•111MEMIIIMIEMINI 
Vdamin A 0% • Vitamin C 10% 
Calcium 10% • Iron 15% 
Tem. Daly Won air based on a 2.000 caluro 
ow `far Mary ado. rnay bit IV. ta ism, 
Cowed .0 al you orode n‘vd... 

C.a. 2010 2.500 
1000 C01 lass Woo 650 003 

Sabro101 Fel Loos Inin 205 250 
Choloolcul trio than 303, 200, 
Soda. Ens ono 2.40000 2.10009 
Total Carbohydrolo 2730 27% 
INetary ft., 250 300 

Cable. Per Ouror 
For 0 • Car00%d004 • P.Mat, A 



Case French toast 22 oz Revised 3/29/2016 

06/07/2016 

INGREDIENTS-  INGREDIENTS: 
Umbromated, Unbleached, Enriched 
Wheat flour (niacin, reduced iron, 
thiamine mononitrate, riboflavin, folic 
acid), malted barley flour,. Water, 
Raisin, Sugar,Malt, Salt, Yeast, 
Cinnamon., Calcium Propionate, Guar 
Gum, Wheat Gluten, Caramel Color, 
enzymes. Natural Flavor, 
Monoglycerides, ascorbic acid,yellow 
corn meal. 

INGREDIENTS: Umbromated, Unbleached, Enriched Wheat 
flour,{flour,malted barley flour,niacin(vitaminB3),reduced iron, 
thiamine mononitrate(vitaminB1), riboflavin(vitaminB2), folic 
acid),Water, 
Sugar,Cinnamon,Yeast,Salt,Calcium Propionate,Potassium 

Sorbate, Calcium Acetate (to retard spoilage). Corn cereal,Yellow 
corn Flour, Monoglycerides, ascorbic acid,Xanthan Gum,Guar 
Gum, enzymes,Cellulose Gum,Lecithin,Sodium 
Bicarbonate,Annatto,Turmeric and Paprika,Canola Oil,Caramel 
Color,Natural and Artificial Flavor,Fructose,Soybean Oil,Corn Meal. 

Contains Wheat, may 
contain sesame seeds 

Contains Wheat.May contain sesame 
seeds 

Zeppy 3 Oz Cinnamon Raisin 

03/16/2016 

Nutrition Facts 
se,,,,,,,, Size I bagel (85g1 
Servings Per Container 6 

4.4.4,4 Per b cr.., 

Calories 220 Calories from Fat 5 
% Daly v.... 

Total Fat 0.5g 1% 
Saturated Fat Og 0% 
Trans Fat Og 

Cholesterol Dog 0% 
Sodium 320mg 13% 
Total Carbohydrate 489 15% 

Dietary Fiber 213 8% 
Sugars 7g 

Protein 8g 

Vitamin A 0% • Vitamin C 10% 
Calcium 10% • bon 15% 
"F,cent Dm/ Va tam ale ba5.06 a 2.060 cat, a 
0e; 11.4 . 'y v...• i r I ay . WIN ortmet 
1cays1.0 On rtu,  Won* nolds 

Caftnes 2 530 2.500 
66.0 fat Less man ,..50 Kt 

Saarate0 +41 *40 0.12 :el LS, 
6, duly, teas than 263, )00a., 
S..., Less th.m 2.4020 2460-0 
Tiro. Caltebab,, 7603 314 
Dew/ Fame 0*1 3.9 

V:7": 'C ibohangt + • Pecrega a 

Nutrition Facts 
Serving Size (104g) 
Servings Per Container 6 

Amount Pet Serving 

Calories 280 Calories from Fat 15 

% Nay Valve 

Total Fat 2g 3% 
Saturated Fat Og 0% 
Trans Fat Og 

Cholesterol Omg 0% 

Sodium 39Cmg 16% 
Total Carbohydrate 55g 18% 

Dietary Fiber 2g 8% 
Sugars 8g 

Protein lag 

VilarninA 0% • Vitamin C 0% 
Calcium 25% • Iron 15% 
Tarawa Daly Va..% an basee en a 2.000 ea,crta 
bot. Toed,b, vaeoes may be lusher. loan' 
*genets; an Ku Walt maga: 

Cabers- 2.060 2.500 
Taal Fut leaf Von 65g beg 

Sabrated Pot Less Man 20, 259 
Cbeieslool Less lban 3000. 300mg 
Wean LIM P. 2.40029 2.400, 
TWA Carbehydrale 3059 2/09 

INctery bber 250 300 
Colonel Pay g0,.. 

Col° • Cartoariate a • Prob. 0 



Calise WAN Bagels 18 Oz.Revised 4 -6-2016 

04/05/2016 

Nutrition Facts 
Serving Size (85g) 
Servings Per Container 6 

Amount Prr St mho 

Calories 220 Calories 

%
from

oy,,

FLI

.,..

15 

Total Fat 1.59 2% 

Saturated Fat Og 0% 

Tiens Fat Og 

Cholesterol Omg 0% 

Sodium UOrng 14% 

Total Carbohydrate 4451 16% 

Dietary Fiber Sg 20% 

Sugars 3g 

Protein bg 
INIIIMMISIENIIIIMONIMIMMI 
Vitamin A 0% • Vitamin C 10% 

Calcium 20% • Iron 8% 
'Pave:* Oaf ViLlez era Das. DI a 2.002 atm* 
Se• ltaur OJT yii ad euy be Arum lawo 
de:cram ea aier calono ileCes.  

Calm. Stun 7 560 

Teal rat Leis true Oa bag 
Sdomect Fa Luau thin Ng 250 

C.c.,: I tv ;than U.*, Mae° 
Sc.,. lc,. Cue 3.429. 2.4 Wang 
Tobi CoadIGme atOci nlig 
aday Farr no 3C4 

Cinmei 1,•,199.. 
rota • Ca ticArYoie .4 • Cinema 

INGREDIENTS: 100 % stone ground Whole 
Wheat Flour,Water,Umbromated, Unbleached, 
Enriched Wheat flour,(flour,malled barley 
flour,niacin(yi1am1n133).reduced iron, thiamine 
mononitrate(vitaminB1), riboffayin(vitarninB2), 
folic acid),sugar.salt,Yeast, Calcium 
Propionate (to retard spoilage)., Wheat Gluten, 
enzymes, Monoglycerides, ascorbic 
Acid.,Xanthan Gum,Guar Gum, corn meal 

Contains Wheal.(May contain Sesame seeds) 

/ .7Z5272 Zze-  6 

Calise Mini Plain Bagels 

INGREDIENTS: Umbromated, Unbleached, 

Enriched Wheat flour,(flour,malted barley 

flour,niacm(vitamin83),reduced iron, thiamine 

mononitrate(vitaminB1), riboflayin(vItaminI12), 

folic ackILWater,sugar,salt,Yeast, Calcium 

Propionate (to retard spoilage)., Wheat Gluten, 

enzymes. Monoglycerides, ascorbic 

Acid„Xanthan Gum,Guar GUM, corn meal 

Contains Wheat.(May contain Sesame seeds)  

Nutrition Facts 
Serving Size 1 Bagel (409) 
Servings Per Container 12 

Amount Po, Sunrion 

Calories 100 Calories from Fai-6 
7. aanara_re 

Total Fat Og 0% 
Saturated Frit Og 0% 

Trans Pot 09 
Cholesterol Oing 0% 
Sodium 170ms 7% .. .. • • - 
Total Carbohydrate 21g 7% 

Dietary Fiber ig 4% 

' Sugars 1 g 

Protein 4g 

Vitamin A 0% • Vitamin C 6% 

Calcium 10% - iron 10% 
'Pow.% 042, VW., Mu D.. on a 2.000 mi.. 
MeL You-deaf vonms rr t, bo luyhor or Yrmat 

Tdal 'Far Lout tho-b .0 00 
0ocu00. rot Luau nacm 200 20o 

CnOreu-nrer Loas Man 300. 200. 
Sortnon 
n.rts/ Camelty•Jram. ..2,630 . Sling 
Oven 1,15M. 250 100 

Ca.00. MN urarn 
rot 0 - C0M.ya•Mo 4 - fam;arn 4 

Calise Mini Wheat 

INGREDIENTS: 100% WHOLE 

WHEAT FLOUR,WATER, WHEAT 

BRAN, SUGAR,YEAST,WHEAT 

GLUTEN,SALT, CALCIUM 

PROPIONATE (TO RETARD 

SPOILAGE),VEGETABLE 

tv1ONOGLYCERIDES,A5CORBIC 

ACID,XANTHAN GUM,GUAR GUM, 

ENZYMES, YELLOW CORN MEAL, 

Contains Wheat.(May contain Sesame seeds)  

Nutrition Facts ser.„, Slat. 1409) 
Servings Per Container 

Amount Pm 5ronrotto 

Calorlos 100 Calories from Fat 10 

1, Oully Value. 

Total Fat 10 
. 

2% 
Saturated Fat Og 0% 
Trans Fat Og 

Cholostorol Orng 0% 
Sodium 140.110 6%  
Total carbohydrate 1 09 6% 

Dietary Fiber So 12% 

Sugars 2g 

Protein 4g 

Vitamin AO% • Vitamin C 6% 

Calcium 6% • Iron 2% 

'name Dory V.A. aro Dos. an • 2.002 omono 
Mg, V•te dm, vakana Me, laol,Mor or bmsr 
0..6.. your CoMno Mu., 

CM... 2 000 2 000 
Tour. Fest Lows ins" Ilay 009 

.1Amtort For to. tn. 232 2,9 
CnOMM.,1 tots Man 200. .0. 
LSOdun Lnan Innn 2,400. 2.400. 
Tomer Csatbnintnahr 3009 3 7Go 

C4nsmy Moor 2a1 30.p 

Caranns por gronu 
tal 2 • C.behydri. 4 - I.,.. n .I 

Callse Mini Cinnamon Raisin Bagels 

INGREDIENTS: Urnbromated, Unbleached, 

Enriched Wheat flour.(flour,nialted barley 

flour,macin(yitamini13),reduced Iron, thiamine 

mononitrate)vitamint11), ribotlavin(vitamin132), 

folic acid), Water, 

Raisin, Sugar,Yeast, wheat 
Gluten,Salt,Cinnamon,Caramel color,Calcium 

Propionate, Monoglycerides,Ascorbic Acid, 

Enzymes,Xanthan Gum,Guar Gum, corn meal 

Contains Wheat.(May contain Sesame seeds) 

Nutrition Facts 
Serving Size (40g) 
Servings Per Container 

Amount Por Clorvinn 

Calories 110 Colones from Fat S 

..4. Om, Valsoo• 

Total Fat Og 0% 

Saturated Fat On 0% 

Trans Fat 09 

Cholesterol Omg 0% 

Sodium 150mg 6% 

101-r4. 'Garb eittYd rate 726- i% 
Dietary Fiber 1g 4% 

Sugars 39 
Protein 4g 

Vitamin A 0% • Vitamin C 10% 

Calcium 0% .. Iran 10% 

-1,corn Dory Mato. nell b.. on o 2.000 vier. 
VOL Your duly vuhros may Ms 00her er .a.s•Ce 
Ennenn, CM yews.  Amnon mnfint 

Colones. 2.000 2.600 

19rtZtell Fa 
Imo. Men Oacr 009 

t leas tnnn 209 229 
F.-no...nu Lusa man 360. 30M, 
Sod.. 1.0” Irmo 2.400nM 2.400. 
Yam CAMOrtylra, Soon 

7 .0 fj 0 oli, F•ber 

C' rlf; MartahOrote a • r•no•orn 4 

'l ? o / /&77-7 5- 
Mini Asst Bagel Dz. 



F2172 -Tulip 5oz Corn Muffin 6Pk 

08/29(2014 

Nutrition Facts 
Serving Size 1/2 Muffin 2.5oz (710) 
Servings Per Container 12 
IIIIIMIllmilimmailimimmin 
amount Per S.M., 

Calories 290 Calories horn Fat 149 
.., enta, Yaw 

Total Fat 15g 23% 
Saturated Fat 2.5g 13% 
Toms Fat Og 

Cholesterol 55mg 18% 
Sodium 23:mg 10% 
Total Carbohydrate 35g 12% 

Dietary Fiber 1g 4% 
Sugars 16g 

Protein 49 

Vitamm A 2% • Vitamin C 0% 
Calcium 0% • Iron 6% 
Percen1 IX* Values ore baud as a 3,000 eakae 
... Yaw &Of vain. may kr Ng...ow 
dqvulennj on rm. ca.. raves.  

Ca.. ZVI) Z SOO 
Ia. Pe ...In CS) tOg 

San.n.si  Cot Less MI 27, r....) 
Cheraw. .. Man 3X...2 =am; 
Scnant ...an z4vosv Z103.9 
Total Careen?... 35g .5., 

Dastan,  Faro 253 XV 
Came, pa wain 

fsig • Catbohysr,ssa • 1,,,U...13 

INGREDIENTS. ENRICHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, FERROUS SULFATE, 
THIAMINE MONONITRATE. RIBOFLAVIN, FOLIC ACID), EGGS, SOYBEAN OIL, SUGAR, YELLOW CORN MEAL. 
WATER. CULTURED PASTEURIZED CREAM, MODIFIED CORN STARCH. DEXTROSE, ENZYMES, LEAVENING 
(BAKING SODA. SODIUM ALUMINUM PHOSPHATE), MONO-AND DIGLYCERIDES, SALT, SODIUM STEAROYL 
LACTYLATE, XANTHAN GUM, GUAR GUM, SOY FLOUR. NONFAT MILK, PROPYLENE GLYCOL, SODIUM 
BENZOATE (A PRESERVATIVE), POTASSIUM SORBATE, METHYL & PROPYL PARABENS. CITRIC ACID. 

Z/'7 /7Z77T~ 77 
/02 / 
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Joseph's Honey Wheat Flats 5 Pack 

Nutrition Facts 
Serving Size 1 flatbread (56g) 
Servings Per Container 5 

Amount Per Serving 

Calories 110 Calories from Fat 25 

°I. Daily Value' 

Total Fat 2.5g 4% 

Saturated Fat 0.5g 3% 

Trans Fat Og 

Cholesterol Omg 0% 

Sodium 350mg 15% 

Total Carbohydrate 16g 5% 
Dietary Fiber Ag 16% 
Sugars 2g 

Protein 9g 
IMENZINE=t9E21 
Vitamin A 0% • Vitamin C 20% 
Calcium 15% • iron 8% 
'Percent Daily Values are based on a 2.000 calorie 
diet. Your daily values may be higher or lower 
depending on your calorie needs: 

Calories: 2,000 2,500 

Total Fat Less than 65g 000 
Saturated Fat Less than 20g 25g 

Cholesterol Less than 300mg 300rn0 
Sodium Less than 2,400mg 2,400mg 
Total Carbohydrate 300g 375g 

Dietary Fiber 25g 30g 

Calories per gram: 
Fat 9 • Carbohydrate 4 • Protem 4 

INGREDIENTS: Water, Whole Wheat 
Flour, Wheat Gluten, Honey Powder, 
Corn Flour, Oat Fiber, Soybean Oil, 
Unbleached Enriched Flour (Wheal 
Flour, Malted Barley Four, Niacin, 
Reduced Iron, Thiamine Mononitrate, 
Riboflavin, Folic Acid), Corn Starch, 
Soy Flour, Oat Bran, Flax, Soy 
Protein Isolate, Defatted Soy Flour, 
Salt, Mono- and diglycerides, Plant 
Sterols, Sesame Seed Flour, Calcium 
Sulfate, Sodium Acid 
Pyrophopsphate, Calcium Propionate 
(a preservative), Fumaric Acid, Yeast, 
Dextrose, Sodium Bicarbonate, 
Monoglycerides, Sodium 
Metabisulfite, Potassium Sorbate (a 
preservative), Ascorbic Acid, 
Tricalcium Phosphate, Sodium 
Aluminum Phosphate, Sugar, 
Monocalcium Phosphate, Citric Acid, 
Enzymes, Stevia, L-Cysteine. 

Contains Soy, Wheat. 

Contains Egg, Milk, Soy, Wheat. 

Tel. 1.860.741.3781 I 120 Bowles Road Agawam MA 01001 I Fax 1.850.741.3783 
www.dianasbakery.com  

BRC_: 



Nutrients Serving 
Per 

Per 100g : Nutrients SePry • ' 
er 

Per 100g i  ng 
Basic Components Vitamin EiG (mg) 0.04 0.06 

Gram Weight (g) _ 56.00 100.00 Vitamin 012 (mcg) 0.00 0.00 
Calories (kcal) 109:56 195.64 Biotin (mcg) 0.71 1.27 . 
biTtlo-rieS-iii:;M.1:-at (keel) . .24.53 43.80 Vitamin 0 (mg) 11.73 20.05 
Calories from SalFat (kcal) 4.61 8.22, Vitamin 0- IU (IU) 0.00 000 
Protein (g) ._ " 8.58 15.26 Vitamin 0 -  mcg (mcg) 0.00 

 . 
0.00 

Carbohydrates (g) 16.25 29.01, Vitamin E -Alpha-Toco (mg) 0.08 _ 0.11 
Total Dietary Fiber (g) 4.17 7.441 Folate (mcg) 16.85 30.08 

Total Soluble Fiber (g) 0.29 0521 Folate, DFE (mcg DFE) 11.98 21.35 
Dietary Fiber (2016) (9) 0.18. 0.321 Vitamin K (mcg) 0.17 0.31 
Soluble Fiber (2016) (9)  _ o 0; Pantothenic Acid (mg) _ 

0.09 0.16 
Total-S-uia- 161-   

AT-cii;3-§;;-gi-lijj--  - --------- 
... 2.39 _ 4:27: Minerals 

 

i.si . 3.33t Calcium (mg) • " • 186.12 277.00 

Monosaccharides (g) 
. 

0 1.16, 2.07 , .0j Chromium (mcg) 

Disaccharides (g) .__. 
0.09. 0.,171 Copper (mg) 0.07 . 0.12 

Other Carbs (9) 8.16 14.58i, Fluoride (mg) 0.02. 0.04 
, 

2.74 0.97, .. . 1.74 Fat (g) 489: Iodine (mcg) 

Saturated Fat (g) 0.51 - 6911 iron (mg) 1.38 Y. • 2.42 

Mono Fat (9) 0.34 0,62 Magnesium (mg) 17.28. • 3.0:86 

Poly Fat (9) 0.94 . 1438 Manganese (mg) 0.40 .. .17.171 

Trans Fatty Acid (g) 0.02- ' 0.01 Molybdenum (mcg) 2.32 . . 4,14 

Cholesterol (mg) 02' : • 01 Phosphorus (rag) 80.71 ...-. • 144.12 

Water (g) _...._ 
25.33 45.23! Potassium (mg) 83.42 ' 148.96 

Vitamins . . • Selenium (mcg) 8.90 . 15.90 

Vitamin A -111(1U) 7.98• • 14:21 Sodium (mg) 
. 350.07. 625.13 

ViiiTiti-iii7-1 :.-ft (RE) 1.06 • 189 Zinc (mg) 0.351 ' • 0.62 

Vii-a-rii-inii--13.4t -tin 'a - --- - - - - -6.46 • - ociirRiiiTali-  _;.. • 
Carctenold RE (RE) 0.80 - . 1:42i Omega 3 Fatty Acld (9) 0.19.-. ,: 9.04 

Retinal RE (RE) 0" • i' ()", Omega 6 Fatly Acid (g) 0.15' • • 0.27 

Beta-Carotene (mcg) 2.28. ,:. • 
0.07 

. 407r Ogler Njutriepts 
Vitamin 01 (mg) imp; Alcohol (9) 

Vitamin 62 (mg) 0.03.: . 0051 Caftne (mg) 0 ; 

Vitamin 63 (mg) 0.50P •• 0891 Choline (mg) 2.93 , 4.46 

Vitaiiiln 83- Niacin Egulv (mg) 0.88.  

Calise Country Wheat Bread (1/2"s1) 

Nutrition Facts 
Serving Size 1 slice (3691 
Servings Per Container approx. 18 

ArrouiN Pee Serv:no 

61-,;i."-s IC--  c-7-0;ii; WcTin-FiTiii 
S Milo Woe 

Total Fat 15 2% 
Saturated Fat (ilg trA 
Trans Fat og 

Cholesterol Orrig o% 
Sodium 180mg 8% 
Total Carbohydrate 17g 6% 

Dietary Fiber 3B 12% 
Sugars 3g 

Protein 4g 

Vitamin A 0%. • Vitamin C 0% _ 
.a-4-i,,,;;.0% -.Tro-iiiTA-- 
VitaminD 0%..._. • Folic Acid -:% 

l'evarol13., Vablas wo SSW ona 2,000e4cno 
eat Your Salo raVis omy.t.1".....,  
docoreonpos your Pair natio. 

Cob,. 2.COS 7,300 
to. FOI (0,0 0W of., 1102 
So...00l Ca: 1..4 thse 20q 259 

Chdoliacl Lcos Ow 350M9 SCOTS 
Sottooll ton lo. 2:44.”2 2/40eg 
Total C....WOW 3000 3IS9 
Detory Moo 30, 30.j 

Seam Ow SIAM 
corn • C.torrytotoo 4 • P:c4c. 4 

Ingrectionts: 
WHOLE WHEAT FLOUR, WATER, SUGAR, WHEAT GLUTEN. CONTAINS LESS THAN 2% OF: ASCORBIC ACID, CULTURED 
WHEAT FLOUR. CALCIUM SULFATE, ENZYMES, MONOGLYCERIDES, CITRIC ACID, SALT, SOYBEAN OIL, VINEGAR, 
YEAST. 

  

Multi Column: Joseph's Honey Wheat Flats 5 Pack • 
The information provided is true and accurate to the best of our knowledge as of the 
dale/time below and may be changed at any time withcut notice. 

Multi-Column 
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max min 

.2.09 3.94 

53 

. _ 
WIDTKIDIAMETER UNIT WEIGHT 

target max tionn.  • cooked 

4.33 4.72 .3.5 oz. N/A " 

IS II 12 100.0-.-""  

THAWNG 

PRI:0PM 

esK 

WHERE 

IHJE 

100401411310 

11USVIIY 

1161E. 

IEHHERATURE - 

OMITTPE 

711.1E 

10.111ER011RE 

PPECAUHCHS 

Location snelf t ro isotOed product :14NtaiENT AIR 

STORAGE 

shca lie cooked prodUO I daY(s) 

Freezer shOrt Me :180 ciay(s) 

Recommended shoff conditions cooked product 
Store ol room temperoluio 60•78*F (50.25 *C) 1i 8 dosed poi:hotline 4ve1el00 horniO0/ 003.1,0or. 

Freecing recommendations : 
Store In original packaging an Slatle reCommendeci storage aingitions. 

Stamm tempera.° of trance: 
Marroalned freezes temperature between 10 'Ford 42 T (.12 .0 and -24 'CI. 

COMPONENT 
COLUMN I COLUMN II 

present la On product ; Pre.lo it,..141 
products fila•nriechiled 
On It* sone prodtkdon 

line 

a...sadism glutamate 

Tartracine 

)(VP 

Celery 

G1VO 

y •^- -•• .• .- • .. • ^ NO 
_ ..... . _ _ 

NO 

NO NO 

NO NO 
-.A• 

NO NO 

NO YES 
. _ .• .• _ 

NO NO 

Coeieielt0130100e IhIC.. 1310w. &al.,. OA °mace.. ICIAIDtsk .1.6 6.1S • Tel 400 611 1265 - tHea.Corn P•inlod Hn: OS 06 2510 Cows.110 0 MOOR WC. • 1370. we WaNtH*0641, Good:ants (04ileCk 0400* • Tel.  450.841.12N bribe con Pen. or.,05•01-20le 

/ ±---/7 C 

Peanut or its derivatives. e.g.. Peanut - paces, protein, oil, butter, tour, and 
mandekna nuts (an :almond flavoured peanut product) ele Peanut may also be 
known as ground out. 

• - - • • • • • - 
Tree Nuts (n/mends. Bread nuts, cashews. haze/nuts (Melts). macadamia , 
num. pecan.% One nuts (pinyon. prstachios and walnuts or Moir 

• derivatives. e.g.. nut butlers and oils ele. 

Mdk or Its derivatives, e.g.. milk catenate. whey and yogun powder et. 
• 
: Eggs or its derntotives, e.g., frozen yob, 059 :051/0 powder and egg protein 
Isolates el. 

. . • - • -  • 
Fish or its derivatives. e.g.. EiSh protein. oil and wilraOs etc. • 

• • • 
Crustaceans (inducting crab, crayfish, lobster. prawn and shrimp) and Shellfish 
(including snails, dams. musse)s, oysters, cockle and scallops) or tneir 
derivative. 0.g., extracts elc. 

Soy ce lls derivatives. e.g., kcithin. oil, tofu and protein isolates etc. 140 

Wheat, Ill/wale cc their derivatives. e.g.. flour. starches and brans etc. Includes YES 
other wheat varieties such as spelt, durLm, kamut, emmor etc 

. . _ . 
1 Gluten or its derivatives eg.. rye. oat, reseal, barley. Piticalo. spelt YES • _. .  

ADDMONAL INFORMATION 

COLUMN III 
mesons In me mite 
manuf pouring p'.are 

NO 

NO 

NO 

NO 

YES 

!C IA MITA,  p  

CODE : 60CADO CODE 60CADO 

WEIGHT: 100 g 3.5 in WEIGHT • 100 g 3.5 cc 

GTIN : 10831604005910 REVISION 04 (17.00-20151 

SAICIMG • ma) uNrracAsE so 

DELIVERED PRODUCT BAKED PRODUCT 

• •• 

GT1N : 10831604005910 REVISION 04(17.06-2015) 

BAKING BAKED UNIT/CASE • 80 

ALLERGENS CHARTS 

COLUMN) indicates the allergens that may be found to the product, from adatticc or cross-contamination. 
COLUMN) indiezies the allergens present In other products that are run on tho same compliant but at a different lime. 
COLUMN III indicates whether any allergens ate present In Our plant. 

INGREDIENTS LIST 

E.:FICHE° tingLEACNED n.oun nytiCaT FLOM. Meek *oil. tilieNINC 
uorfonarnare. JuSonanem. ACIDL WMEn. ECOEN,Ns LEE* 0.44  25.30100 
ecttow.:JOsER war DentEE noun, 0•S DCSIGH 
CONOITICI.E.R.I. 5en3lr:in:46:037E4E1.41E 0035 EstULMERL 

s.- - 

SPECIAL MENTION 

nes entioucr wEnEsottE Fllou mon THAT Res NOT 0Ebe icHowtot.Y oR 
e10EsdioN 3030.515 :1:00uCE.D rel. 06 11000 ENOurEER.* 

ALLERGENS 

CtoTaris wilf, J. 0035 606013n15 NUTS MO SOYOCM. 

LENGTH 

non targal max 

IN3.54 4.6 4.3-3 

cr:4 g 10.5 II 

HEIGHT 

min target 

1.77 1.93 

4.5 4.9 

SMI HI:CORED 

MI NEUWIED 

lOt 15065303 

COMIC 

• $ 6144 

363.6 HO,/ 

COOK.* unv vuO ACCOROI. TO OvEu HOXL 

,Ht • 

eliot•AMIL. 
11 SC' 

PHYSICAL PRODUCT SPECIFICATIONS 

Nutrition Facts 
Serving Size 1/2 bread (50g) 
Servings Per Contner 2 

3.004 Pot :4., 

Calories 130 Calories Item Fat) 
%DAP Value 

Total Fat 0.5g 1% 
Saturated Fat Og 0% 
Trans Fat Og 

Cholesterol Omg 0% 
Sodium 280mg 12% 
Total Carbohydrate 250 8% 

Dietary Fiber 19 4% 
$6901519 

Protein 5g 

Vitam.n AO% • Vitamin C 2% 
Cakium 0% • Iron 10% 
-Pox. 11.6H HUH a,  • ba.. a Una ea-tn.; 
611. Vow J.* .N.ros mry be twpor or brer 
4rs002117 on H.. OWN, need:.  

Clan. 7.692 2.500 
100 Fo1 I.S.0.an 659 SoS, 

Ca-waled C61 lcis Van Zen Ski 
O.... Lass 1Han 3000.0 ;On 
Sooton Lots von 3.10u03 TAO:, 
1.1 CanC1,1,31, Meg 2753 
0 dal,  S.H 2$1 5.4, 

Ewes WV.,  
Fats • Csbohydrya 4 - P.653n 4 

NO YES 

NO NO 

NO NO 

NO NO 

NO NO 

NO 

YES 

YES 

YES 

NO 

NO 

YES 

YES 

YES 

, • - .•_ 

SCARIFICATION SHAPE :NO CUTS 

COOKING SPECIFICATIONS 

BAKING INSTRUCTIONS PRODUCT DESCRIPTION 



SKID SPECS ' 

UNIT WEIGt II 

UNITS PER CASE 

CASE NET WEIGHT 

CASE 1.54055 WEIGHT 

CASES PER LEVEL 

LEVELS 

CASES PEII
.
PALLET 

• •• — • ••,- .•_ • • - 

3.5 02 IGO g 

80 
.• 

17.64 Pas 6kg 

18115 lbs 0.23 kq 

5 

. . 

30 

CODE: 60CADO GT1N : 10831604005910 REVISION 04(17.06.2015) 

WEIGHT 100 g / 3.5 Oz BAKING : DAKED UNIT/CASE: DO 

PACKING SPECS 

BOX NUMBER 231069 RETAIL BAGS INCLUDED: 

EXTERIOR IN CM BAG CODE: 

LENGTH 240 61.0 DAD QUANTITY : 

WIDT11 16.0 40.0 SCC: 

HEIGHT 14.1 35.7 

_, ; - - - STIC.KENS =Lump: CUBIC 3.127 fr . 0.039 ne 
_ 

BOX COLOR BRUNE STICKER CODE: 

BOX BRAND AU PAIN DONE STICKER QUANTITY: 

OCT 40 Eft 
COX WING ; 

CUBIC 89265' 2.81 rn. 

Standom Old specs. 6147 1.117 RAanclog III Uk1141017.911811IU. 

60CADO (icp•MEM 60CADO 
- 

CIABATrA ROLL 
CAMPAGNARD GORE 

Ou8n7.18: 80 
Luis weigh) Polos ()mac 1008(3.63 oz) 
Case ..A'caqtd / Pads Cat.se, 8.00 kg (17.60 84 

ocat0e4n non kuots(4.44404.4.. 

COG.. sricea•ro%s•s.......n cc muck - .1.- 

 

1111111111111111111111 
,i0040000.0 

G 172 knAtEIB • 20100E 17 

 

No 

NO 

BULK 

89.375 

39.875 47.875 

Ccto1(7443136IDO8 0C.. 1170. no 0..7.41 47. tos.d.s/./a (0.98•41. J400145.18 450 041.1185 • to4Jor ran /*weed 111-00.7016 P4J04.0 
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Panini Multigrain with Oats1/2 (26s1) 

For Bridor, baking is a passion that we have sharectfor generations. 
We communicate our love for good eating by bringing you the highest 

quality bakery products, each day and without compromise. 
Simply irresistible... that's-your baker's promise. 

www.bridor.com  

Nutrition Facts 
Seams Size 1 Shce (370) 
SenAngs Put Container Apr. 20 

...wit: P.' S.1..6 

CÜIVIICr 160. -Cionos tii Fat iii 
, 0,47  Value 

Total Fat 1.59 2% 
Saturated Fat Op o% 
Trans Fa: Og _ 

C ITiCk-m-e7oitin-g ------ii;,f; 
Sodlum 220rng 9% 
Total Carbohydrate 199 6% 

Iletary Fiber 29 8% 
Sugars 2g 

Protein 40 

Vitamin A G% - %twain C 0% 
Calcium .1% • Iron .% 

Vierntn 02% • Folc Arad t.% 
• iirse,;iiiiii-v;a, ....i:ii;,•?.—eni.i.iii-e-i,T, 
0,3 .1'00 .104141 ail C. lino 010,4 
4 i 07reln, On rov c.1V.1 rtta,  

Chiah. 200 m:0, 
tela:1-01 (00711-,, 0.3 203 

S&tLeWid i n kesi Tr 7C9 253 
CA:1We., I ca 0, ...TS 1.:^. 
5.7 um Len It.. 2 4 Crty :, 407v3 
tes., .11,-heirata 21Ai, 3.9 
D at:, Met 219 1•LV 

Ca Win ...rags 
I, 1 • Carb:hrkatc 4 • Pwleet 4 

Ingredients: 

ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED, MALTED BARLEY FLOUR, NIACIN. REDUCED 
IRON,THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, WHOLE WHEAT FLOUR, FERMENTED RYE 
FLOUR. BROWN SUGAR, WHOLE OAT GROATS, SUNFLOWER SEEDS, MILLET SEED, FLAX SEED. DRIED 
MOLASSES. CRACKED WHEAT, SALT, CONTAtNS LESS THAN 2% OF. ASCORBIC ACID, CALCIUM PROPIONATE 
ITO RETAIN FRESHNESS). CALCIUM SULFATE. ENZYMES, MONOGLYCERIDES. PROPIONIC ACID, PHOSPHORIC 
ACID, WHEAT GLUTEN, SOYBEAN OIL, SUGAR, YEAST, ROLLED OATS. 

CUSTOMER SERVICE 

Ciii CCIAC+37:415 elltie7X:CY14,14,41Sk1(114.1 TOEI IIC,11.5C0-361.1.1 59 
• Kr7.4.1.:r f>., 2225 ;Curtzkl:11 
- <Mei' V.I•oy Cr ext 2215 
• "•-:•TrAT tr,  Xnn‘• T0X PC311 5nr, itty.5115, ltxronsnu FrIo.•10 450 641.1285 
...wtvviroicrxt ro,ftett c4f.erkel). Fox 45o 641.8651 ICCrinc:rt,  
• rip:or:Sot:3v ri ry 5y4.211.,1,1,311C sz.0-1.19.:123 fUS,) 

The information provided is true and accurate to Me best of our knowledge as of the date and lime 
listed below and may be revised and/or updated at any limo without notice. 

6/222010 128•38PM Page 1 of 1 



PANINI LIGHT RYE % 26 SLICES 

Nutrition Facts 
0 ervrog Sit, 1 Slice i3531 
Servegs Per Container aerrcx. 26 

Calories 60 C11106.23 kern Fol 10 

, Dziiy Va.,' 
TOC31 Far 1g 2% 

Saiu.•,:ited Fat Og 0% 

Trans Fel Og 

Cholesterol (mg 0% 

Sodium 220m9 1% 

Total Carbohydrate 175 6% 

0!etarf Fatier 19 454 

Sugars 09 

Protein lg 

Vitamin A 0% - Vitamin c g% 

Calcium 4% • Iron 6% 

Vnernin D 4% - Folic Add 0% 
•t3%1101 0.4 VIVA V, 0,..2: cn a 2,0: GdUt 4 
(1,1l 'Oar Cal, ..51.rfa Wa CP te)rit 0.  WA,: 

Onacr. ZOn 7 t.03 
12,0141 11001'u'% ets Ca:. 

3.0.1:13,1 I 203 03% 4057 035'1 
S:dom tc,..:-...1 7,..025; ,aDIrr, 
Tc. C26:11,1.9 I-Vi 3104 
Dcl, flu Mg 3.57 

, 
1,9 • Ca h:hr.traia • • :lc. :1 a 

Ingredient...5: 

ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED, MALTED BARLEY FLOUR. NIACIN, REDUCED 
IRON,THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, RYE FLOUR, SALT, GROUND CARAWAY 

SEEDS. SUGAR, ACETIC ACID, LACTIC ACID, GROUND DILL SEED, NATURAL FLAVOR, YEAST, WHEAT GLUTEN. 

CONTAINS LESS THAN 2% OF. CALCIUM PROPIONATE (TO RETAIN FRESHNESS), CALCIUM SULFATE, 

ENZYMES, CARAWAY SEEDS, MONOGLYCERIDES. PROPIONIC ACID, PHOSPHORIC ACID, ASCORBIC ACID, 
SOYBEAN OIL. VINEGAR 

Pi 72---221 /z 

Marble Panini .1/2  slice 26 Slices 

Nutrition Facts 
Serving Site 1 Sic? 069) 
Servings Per Container Appfox 26 

0.11,10,11 i,,,  S4,111,0 

Calories 90 Calories from Fat 10 

Total Fat 19 20, 

Saturated Fat Og 0% 

Trans Fat 09 

Cholesterol Om5 0% 

Sodium 220m9 0% 

Total Carbohydrate 17g 6% 

Dietary Fibe• 19 4.1:i 

Sugals Og 

Protein 49 

Vitamin A 09,, • Vitamin CO% 

Cafolum 4% • Iron 6% 

Vitamin 04% • r ofic Acid 6% 
.rtn.0 or 01104)tvec25t35n a 2.12%75r4 
ail. Yvir a tjvali et. lin,..t..tiht,Cei.V( 

Cra,sus Z.C. Z :CO 
Tat: 141 (nave' itct 1.02 

104..,41 Fa t LIM 2,11 275 23'J 
Ch.01n'3 1 tii 1,1 J.:0-13 14 .171 
&AI" t ...1 eill 2.2000; 2.23001 
...II CitDChi4.0 3,0, 3410 

25,g n; 
C30,5 ,e sewn: 

fat 1 • C.bc1,4--Jta 4 • PrClc ri 4 

ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED. MALTED BARLEY FLOUR, NIACIN, REDUCED 

IRON,THIAMINE MONONITRATE, RIBOFLAVIN. FOLIC ACID). WATER, RYE FLOUR, SALT, GROUND CARAWAY 

SEEDS, SUGAR, ACETIC ACID. LACTIC ACID, GROUND DILL SEED, NATURAL FLAVOR, YEAST, WHEAT GLUTEN. 

CONTAINS LESS THAN 2% OF: CALCIUM PROPIONATE (TO RETAIN FRESHNESS). CALCIUM SULFATE, 

ENZYMES, CARAMEL COLOR, CARAWAY SEEDS. MONOGLYCERIDES. PROPIONIC ACID, PHOSPHORIC ACID, 

ASCORBIC ACID. SOYBEAN OIL, VINEGAR. 

The information provided is true and accurate to the best clam knowledge 130 0! the date and limo 

irsted below and may be revised and/or updated at any rime wiltioul notice. 

The information provided is true and accurate to the best of our knowledge as of the date and time 

listed below and may be revised and/or updated at any time without notice. 

6/2212016 1:51:34PM Page I of 1 
6/22/2016 1:48:23Pfv1 Page 1 of 1 
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The information provided is Hue and accurate to the best of our knowledge as of the 
date/time below and may be changed at any time without notice. 

 

BREAD STICK 

    

Sour Dough Panini 1/2” slice 26 slices 

Nutrition Facts 
Serving Size 1 Slice (35g) 
Servings Per Deilainer approx 26 

Peon. Per 

Calories 100 Calories from Fat 10 
WO/ Value' 

Total Fat ti) 2% 
Saturated Fat Cig 0% 
Irwin Fat Og 

Cholesterol Omg 0% 
Sod lum140mg 6% 
Teal Carbohydrate 18g s% 

Dietary Fiber 1g 4% 
Sugars 19 

Protein 2g 

Vitamin A 0% • Vitamin C 0% 

Calcitan 4% • Iron 6% 
Vitamin 06% • Fei: Acid 10% 

•Pcant Da./ VJoes in Gaol co 2,000.44o 
eo2 your es.1/ yattos ew. be Isgher ot 
c.o., so tvor ca... Otte, 

C440f.S ZOOS ZSCO 
TcW Poi 5152 Pon 652 Cdo 
Sows. rut tiro Imo XV 254 

Cholttltite lets owl 303/./ 1.10.3 
EaSwo Lou Pun 2.400115 5430r3 
Teo Ciku,,kale ItOg 3750 

Dewy roar 25g Stti 

C Off ?, Cna.. qr. 

Ingredients: 
ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED, MALTED BARLEY FLOUR, NIACIN, REDUCED IRON,THIAMINE 
MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER. YEAST, CONTAINS LESS THAN 2% OF: ASCORBIC ACID, CALCIUM 
PROPIONATE (TO RETAIN FRESHNESS), CALCIUM SULFATE, ENZYMES, MONOGLYCERIDES, PROPION1C ACID, 
PHOSPHORIC ACID, WHEAT GLUTEN, FUMARIC ACID. SODIUM DIACETATE, LACTIC ACID, SILICON DIOXIDE, SALT, 
SOYBEAN OIL, SUGAR. 

Nutrition Facts 
=7,70sZ1CF:i7.,(rn 
a. ...t Pr' Sen 

Catorios 120 Calories from Fat 10 

Total Fat 1g 2% 
Saturated Fat og 0% 
Trans Fat Og 

Cholesterol Cling 0% 
Sodium 240mg 10% 
Total Carbohydrate 22g 7.14 

Dietary Fiber lg 44 
Sugars 1-g 

Protein 49 

Vitamin A 0% • Vdamin C 0%  
Calcium 4% • Iron 8%  
Vitamin D 2% • Folic Acid 10% 
'POWS OWIP.Os ao2 me.: en a 2.eaa TACre 
twe o,e4.4 ratos ewy to NY./ bav 

yrne WPM ncsd 0.  
GAM. UM 5100  

10441.1 Loss Pon a, at, 
5esrate4 Fai tenothon Ai 232 

Croo %WO UM WW1 306ng 30014 
5.-45m ix... 2.420.rg 2.400ro 
Total Csebch,... 3C09 3754 
Dem Etm, 750 .169  

Catams 0015501.. 
Fat • Carowg-inc 4 • Preism 

ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED, MALTED BARLEY FLOUR. NIACIN. REDUCED 
IRON,THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, Contains less than 2% of: CALCIUM 
PROPIONATE (to retain freshness), DISTILLED MONOGLYCERIDES (ALL VEGETABLE ORIGIN), ASCORBIC ACID, 
WI-IEAT GLUTEN, ENZYMES. CALCIUM SULFATE. SALT, SOYBEAN OIL, SUGAR. YEAST. 

The information provided is true and accurate to the best of our knowledge as of the dale and time 
listed below and may be revised andfor updated at any time without notice 

819/2016 5:26:36PM Page 1 of 1 
9/9/2015 5.10:00PM Page 1 of 

You created this PDF from an application that is not licensed to print to novaPDF printer (http:/Avvw/.novapdf.com) 



72-f77-7 /3 / 777.7-7'4/ y 

Calcium 0% 

Vitamin 02% 

• Iron 10% 

• Folic Acid 10% 

11/3/2015 1 26.47P(51 Page 1 of 1 PP 11(32015 1:26:47PM 

GARLIC BREADSTICKS 

Ingredients: 

ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED, MALTED BARLEY FLOUR, NIACIN, REDUCED 

IRON.THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, WHEAT GLUTEN. CONTAINS LESS THAN 

2% OF. ASCORBIC ACID, CALCIUM PROPIONATE (TO RETAIN FRESHNESS), CALCIUM SULFATE, ENZYMES. 
MONOGLYCERIDES, PROPIONIC ACID. PHOSPHORIC ACID, GARLIC, MINCED, GARLIC, ONION, SPICES, 
DEXTROSE. SALT, SOYBEAN OIL, SUGAR. VINEGAR, YEAST 

GARLIC BREADSTICKS 

'Nutrition Facts 

arnzumPerSer., 

I Calories 130 Calories from F3I IS 

Y. Clair, Value' 

10111 500 1 5g 29. 

Saluralerl Fat 09 0% 

lions Fat 09 

IngrectinLs: 

ENRICHED FLOUR (WHEAT FLOUR UNBLEACFIED, MALTED BARLEY FLOUR, NIACIN, REDUCED 
IRON.TFIIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, WHEAT GLUTEN, CONTAINS LESS THAN 

2% OF. ASCORBIC ACID, CALCIUM PROPIONATE (TO RETAIN FRESHNESS), CALCIUM SULFATE. ENZYMES, 

MONOGLYCERIDES, PROPIONIC ACID. PHOSPHORIC ACID. GARLIC. MINCED. GARLIC ONION, SPICES, 

DEXTROSE, SALT. SOYBEAN OIL. SUGAR, VINEGAR, YEAST 

The information provided is hue and accurate to (he best of our knowledge as of the date and little 

listed below and may be revised and/or updated at any lime without notice 

The information provided is true and accurate to Ihe best of our knowledge as of the date arid lime 

listed below and may 00 revised and/or updated at any time without notice. 

Nutrition Facts 
Serving Size 1 Roll (409) 
Servings Per Container 8 

AM... Per Servinta 

Calories 130 Calories from Fat 15 

%Mae  

Totat Far 1.5g 2% 

Satureled Pat 09 0% 

Trans Fat fig 

Cholesterol Omg 0% 

Sodium 260mg 11% 

Total Carbohydrate 239 8% 

Dielary Fiber 19 411, 

Sugars 19 

Protein Gg 

Vitamin A 0% • Vitamin C 0% 

Teecon11344, Val-t•S J•er a,et ce-• 2.0reg co 
ec• row .ly ve.tres grey. t•dtarorbn, 
Gap.eryn, on yuer• cr.,. nerd: 

Cahms: 1..0 250 
555 rat urns non 050 001 
Salvo. rot Lott than 202 250 

crit:ostafei Leds tnar. 3.C41/4, 35050 
Sstluns Less than 2.450tn4 
Tot, I Crte-e,ardn sco., arsg 
[Wan Ftt-, 01.aam, 

55050' so,rarter 
Fot, - CArochwvoic - rosoa 

Cholesterol On10  

51% 

Tout Carbohydr:ale 23g 8% 

Sugars 19 

Protein lig 

Vganlin A 070 •Vrlamrn C 0% 

Calcium 6% • Iron 10% 

N.G-r:rritic.---7---F-cTli—e Acid 10% 

Tatter C.1.14y ',V. 0.01.J:01C." te Wet 
re-sy Ina eroher 

ee,teedry nr. e.t1c.renorras 
0 035 0,550 

Oat l<310zn C.12 r.00 
Sa•olteJ rnt C.CC: tr.) 24,2 200 

Cevtoatre, Luis rt an 300er5 00,6n.; 
r.:J•-•-• tr. Men 2 t5Crr, 7.40Or, 
',C.,' C.C.Z.C.,,.)”. 5050 310, 
flerx,i" t., no 10  

CAr0r0s 0,- 7,• 
105 • Carexana:ato 4 • tsar...' 

0% 



Nutrition Facts 
Serving Sao 1 breadstick (48g) 
Servings Poe Container 

a... Per SafivIng 
Calories 120 Ca-hries from Fal Is 

Dab Valaa. 

Total Fats .Sg 2% 
Saitszted Fat Og 0% 

Trans Fat 00 

Cholesterol Omg 0% 

Sodium 22emg 10% 

Total Carbohydrate 239 8% 

Dietary Fiber 2g 8% 
Sugars 3g 

Protein Cg 

Vitamin AMA, • taarttln C 0% 

Calcium 4% • Iron 8% 

Vitamin 02% • Folic Acid 6% 
•Paccro Dati V•kg6 aro E... a Zfra) 
6. Co,on¼ atm.onlib.1,0n. Isn.t 
!Apart*, el ?Kr caaea muis 

'kW rat Una 
2000. 
011 

7.200 
002 

5.61,3 Cal bourn. 
Cat6c*.r. buosua. 

20 
=AO 

V9 
7..3 

Soda. Louth. 
Caaaafrie... 

2.420, 
1160  

14CO3 
11% 

Geary flu IN IN 
C. 4 • Con3Pri..a a • Fro,. 

/ /72:777 -#" 

     

Lc.911ise  l'PEE4.?;^. Product 1196 
Breadsticks Whole Grain White 

Product 11: 3196 
Breadsticks Whole Grain White 

PRODUCT: Breadsticks Whole Grain White 
PRODUCT it: 1196 

PRODUCT SPECS: 
LENGTH: 8.00" 
WIDTH: 1.50" 
HEIGH!: 1.50" 
VARIANCE: 0.50" 

PACKAGE NET WEIGHT: 13.6 oz. 
UNITS PER PACKAGE: 8 
PACKAGES PER TRAY: 8 

INGREDIENTS: 

rdthdIth 

WATER. WHITE WHOLE WHEAT FLOUR. ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED, MALTED 
BARLEY FLOUR. NIACIN, REDUCED IRON,TH1AMINE MONONITRATE, RIBOFLAVIN. FOLIC ACID), SUGAR, 
WHEAT GLUTEN. CONTAINS LESS THAN 2% OF: ASCORBIC ACID, CALCIUM PROPIONATE (TO RETAIN 
FRESHNESS), MONOGLYCERIDES, PROPIONICA00, PHOSPHORIC ACID, CALCIUM SULFATE. ENZYMES, 
SALT, SOYBEAN OIL. YEAST. 

Page 1 of 4  

The information provided is tare and accurate to the best of our haat...ledge as 
of the date and limo listed below and moy be revised and/or updated at any 
limo without notice. 

913012015 1:58:46PM 

FOrmitIntion Statement for Documenting Grains in School Meals Required 

Beginning SY 2013-2014 
(Crediting StandardS Rased an Grams of Creditable Grains) 

School Food Authorities ISFAs) should include a copy of the label from the purchased product package in 
addition to the following information on letterhead signed by an official company representative. Grain products 
may he credited hosed on previous standards through SY 2012-2013. The new crediting standards for grains (as 
outlintsl in Policy Memorandum SP 30.20121 must be used beginning SY 20)3.2014. SFAS have the option to 
choose the crediting method that best fits the specific needs (trifle UMW planner. 

Pmduct Name:  Dmadsticks Whnle Grain Whim Code No.:  1146 

Ivianufachner: Calise &Sons Bakery. Inc. Serving Size: 411e  
paw dough aelpumay be toed to catcall,: croliable vain ;mount) 

I. Does thc product meet the Whole Graln-Rieh Criteria: Yes x No 
(Refer to SP 30-2012 Groin Requirements for the Notional School Ltinch Program and School Breakfast 
Program) 

II. Dues the product contain non- creditable grains: Yes No _a.. How runny:rams 
(Products with more than 0.14 at equivalent or 3.99 grains for Groups A-G or 6.99 grams for Group If of 
non- creditable grains mar not credit towards the grain requirements for school meals.) 

111. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program mull 
School Breakfast Program: Exhibit A to determine if the product fits into Croups A-G (baked goods), 
Group It (cereal grains) or Group 1 (RTE breakfast cereals). (DWerent ntethadologies ate applied to 
ealcsdate servings of groin component based on creditable grains. Groups .4,G use the standard of 16gronts 
creditable groat per a: rip Group II uses the standard of 28gramuscrcdiwbie grain per o:eq: and Group! is 
retooled hy ralione or weight.) 
Indicate to which Exhibit A Group (A-1) the Product Belongs: Group B (Buns)  

Description of Creditable 
Grain Ingredient. 

Grams or 
Creditable Crain 

Ingredient per 

Portion' 
A 

Gram Standard of 
Creditable Grain 
per oz equivalent 

(16g or .28gf 
13 

Creditable 
Amount 

A + D 
White whole grain wheat flour 14.95 16 .934 
r 
Enriched wheat flour 14.36 16 .898 

r Zil X '-,.‘1•*4::.%4,1:7-'4Q,' .r-0.-.friV2.';/' . 'i,`,,,-W.:`,--.4rriritl- 
Total Creditable Amount' :_ . 31-:75. • 
Crethiabl: grams arc whole-grain mcal/Ilour sad enriched meal/flour, 

' (Serving size) X (% of creditable grain in formula). Please be awam that servingsizcs other than grams must be convened to 
grams. 

Suaulard glans of creditable grains from the corresponding Croup in Exhibit A. 
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Paul Wilson )ct S401)334-3344 X1047 

 

Printed name Date Phone number 

Product it: 1196 
Breadsticks Whole Grain White 

Product II: 1196 
Breadsticks Whole Grain White 

luta! Coalitable Amount mut bc ruunded down to lite neareit tiosner (023) oe eq. Do H....1M 

Total weight (per portionlof product as purchased 
Total contribution of prt)duct (per portion)  1.73  oz.equivalent 

certify that the above information is true and comet anti that a 11e/ounce out dun of this product Oratly for 
serving) provides on equivalent Grains. 1 limiter certify that nun-creditable gains arc not above 0.24 on 
eq. per portion. Products with mote than 0.2407 equivalent or 3.99 grams for Groups .\-G or (1.99 gratns for 
Group 19 of non-creditable grains may not credit towards the grain requirements for tehool tools. 

Method of Traceability: All ingredients are continuously tracked with careful documentation by 
packaging unit, lot number and die maintenance of an exhaustive usage timeline. Tracking of 
ingredients through the facility's SG scale system is an integral pan of the traceability system. 

ALLERGEN STATEMENT: This product contains WHEAT. In addition however, it is noted that 
the product is produced in a nut free facility. 

Kosher certification: Calise Bakery has been certified by KVI-I Kosher, one oldie foremost Kosher 
certifying organizations in North America, with the expertise of nearly a century of service. 

(-0  Process Manager 

HACCP Review: This product has been reviewed by a HACCP certified member on the Calise 
Bakery HACCP team and the above information is accurate and correct. 

  

Signature Title 

Shelf Life: For fresh shipped product: 13 days from the date of manufacture. 
For frozen product: 6 months from the date of manufacture. 

Storage Conditions: Fresh baked product is intended for storage at room temperature, but !nay be 
refrigerated or frozen. Generally, the product should be stored in a cool, dry place. 

Fresh dough should be kept refrigerated, or frozen before preparation for intended use. 
Proper refrigeration of frozen product should be maintained to preserve its frozen condition for safe 

longer tents storage. 

Microbiological, chemical and physical properties: 
I Regular cenified laboratory testing of product contact surfaces is done to ensure the absence of 

microbiological contaminants as parrof our complete HAACP program.. 
2 Only approved food grade chemicals are used in conjunction with the operation of plant 

equipment, and only approved chemical agents are wed in the sanitation of all production areas. 
3 Strict adherence to GMP standards, with mauler in depth plant inspections for physical risk 

assessments, including metal detection control points, form an essential clement of our BRC program 
through which the plant liicility maintains its accreditation by BRC. 

Method of product preservation: Calcium propionate is used to retain freshness. 

Packaging: The packaging bag is composed of an LDPE (Low Density Polyethylene) material. 

Directions for use: Baked good are ready to eat, while parbakcd goods require appropriate baking 
procedures. Fresh dough products of course, require proper baking methods before consumption. 

GMO Status: No assertion is made of non-GMO status ingredients. 

Country of origin: USA 
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Calories 100 Calories from Fat 10 
tt, mit, Vat.. 

Total Fat  Ig 2% 

Saturated Fat 09 0% 
Trans Fat Dg 

Cholesterol ()mg 0% 
Sodium 180my 8% 
Total Carbohydrate 189 6% 

Dietary Fiber lg 4% 
Sugars 29 

Protein 3g 

Vitamin A 0% • Vitamin C 0% 
Calcium 2% • Iron 6% 

Vilamin 02% • Folic Acid 8% 
'PeiC001 Daly V40.41 basen 3n • 3CCOulone 
GA‘ 163.• GO, •••no may en Inner a law 
04-04n0r0; 0n yov• cabza 

Cab.. 2000 2500 
Toui rot Less man 615 • 149 

Saexavo Fat less men 
Chiestrg• Lut• It,... 

.1C9 
3Xlm0 

253 
3Cerr9 

Sodnri Lest Ina. 
Taal CarcrItste.se 

2,00,0 
3009 

2.430,3 
3739 

Dclary F•bel 250 3.10 
Catews cer 0,0,‘ 

F.,  • Ca-b,913.• - Noun 

N utrition Facts 
Serving Size 1 SLICE (35g) 
Servings Per Container koorox 13 . 

.11.no.IN, 

/72==-2'-7 :1- /4 / 7272" 7-t;  717 
„ 
(ealise)s,  

TEXAS TOAST 

Ingredients: 

ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED. MALTED BARLEY FLOUR, NIACIN, REDUCED 
IRON,THIAMINE MONONITRATE. RIBOFLAVIN, FOLIC ACID), WATER. SUGAR. SOYBEAN OIL, WHEAT GLUTEN, 
CONTAINS LESS THAN 2% OF: ASCORBIC ACID. CALCIUM PROPIONATE (TO RETAIN FRESHNESS), CORN 
FLOUR, TURMERIC, MONO & DIGLYCERIDES, PAPRIKA, NATURAL AND ARTIFICAL FLAVORS, 
MONOGLYCERIDES. PROPIONIC ACID. PHOSPHORIC ACID, ENZYMES, SALT, YEAST. 

F2050 - Lg Plain Croissant 6Pk 

08/27/2014 

Nutrition Facts 
Serving Size 1 Croissant 3.250z (020) 
Servings Per Container 6 

annum Pet Scon9 

Calories 310 Calories from Fat 140 
/. oiny v.o....• 

Total Fat 159 23% 
Saturated Fat 59 25% 
Trans Fat 49 

Cholesterol 10ing 3% 

Sodium 380rng 16% 
Total Carbohydrate 37g 12% 

Dietary Fiber 2g a% 
Sugars 5g 

Protein 6g 

Vitamin AO% • Vitamin C 2% 
Calcium 1016 • Iron 15% 
•Poieent uirf Values aru basic on • 3.000 pin. 
ckl. You 944 :Woes •Ny On •-•?r, a In.... 
depend, on to,. ..., too. 

C•tne• LOGO 2.603 
'Nal Fat ten an•n 679 Sc, 

Saqrs:er. Fat in,, use, X, ZS, 
ChOles.sal Less .n 39,9 330n, 
500•3m 1.1561,63n 2,001-9 2,103-ril 
Texf Canto,r.3.0 3003 573, 

0 dart Ft*, M. 3% 
C31:•••3 i 5611 

Fab 9 • C3,90•90.• • • Pio..., 

INGREDIENTS: ENRICHED BLEACHED FLOUR (WHEAT FLOUR, NIACIN. IRON, THIAMIN MONONITRATE, 
RIBOFLAVIN. FOLIC ACID), WATER. VEGETABLE OIL (CANOLA AND PALM OILS), BUTTER (PASTEURIZED 
CREAM, SALT). YEAST, SUGAR, HIGH FRUCTOSE CORN SYRUP, SALT, DIACETYL TARTARIC ACID ESTER OF 
MONO AND DIGLYCERIDES, MODIFIED CORN STARCH, MONOGLYCERIDES, DRIED ALBUMEN, SOYBEAN 
LECITHIN, ARTIFICIAL AND NATURAL COLOR (ANNATTO/TURMERIC), ARTIFICIAL FLAVOR, CITRIC ACID, 
ASCORBIC ACID, ENZYMES, L-CYSTEINE. 

Contains Wheat, Milk, Egg and Soy. 

the Information provided is true and accurate to the best of our knowledge as of the date and time 
listed below and may be revised and/or updated at any time without notice. 
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Nutrition Facts 
Serving Size I Rel (3eg) 
Servings Per Container 12 

AMoutl POT Sen.,2 

Calories 90 Calories trom Fat 1() 
in MD, VOW 

Total Fat tg 2% 
Saturated Fel 1:1g 0% 
Trans Fel 00 

Cholesterol Orng 0% 
Sodium 17Orng  
Total Carbohydrate leg 5% 

Dietzey Flserig 4% 
Sugars 2g  

Protein 49 

Vitamin A 0% • Vitamin C 0% 
Calcium 2% • Iron 6% 
Vitamin 02% • Foie Acld 4% 
1,17011 D.* too. en a 2,020 

Your day Toica way to. Wow c0.0 
ewdoiTo,udIo ene4e  

Calmer 2.1220 2 .  
Total P Lenithan &Sp ILT, 

iuOnnuO Fol Lenneu, :03 25g 
mom,Oinincd X.2 22.4 

2.402.rq 
TV.iCatioyeriin 202p 27i, 
atiory Mot 2:02 no  

CAA. 2... row 
FA A • Conx.0... 4 • Pocleko 4 

p 

Product It: 1263 
Dinner Rolls Whole Grain 

7.1,71112:4:21;- Product II. 1263 
Dinner Rolls Whole Grain 

PRODUCT: Dinner Dinner Rolls Whole Grain 
PRODUCT S: 1263 

PRODUCT SPECS: 
LENGTH: 2.75' 
WIDTH: 2.75" 
HEIGHT: 1.75" 
VARIANCE: 0.50" 

PACKAGE NET WEIGHT: 15.0 oz. 
UNITS PER PACKAGE: 12 
PACKAGES PER TRAY: 10 

INGREDIENTS: 

:I ng 

WATER. WHITE VVHOLE WHEAT FLOUR. ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED. MALTED 
BARLEY FLOUR, NIACIN, REDUCED IRON,THIAMINE MONONITRATE, RIBOFLAVIN. FOLIC ACID), SUGAR. 
WHEAT GLUTEN. CONTAINS LESS THAN 2% OF: ASCORBIC ACID. CALCIUM PROPIONATE (TO RETAIN 
FRESHNESS). MONOGLYCERIDES, PROPIONIC ACID, PHOSP HORIC ACID. CALCIUM SULFATE, ENZYMES, 
SALT, SOYBEAN OIL, YEAST. 
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The Information Provided is true and accunue to the best °lout knumadge as 
01 :1)0 date anc bated beow and may be revised andlorupdatad of any 
limo rathoul ()ace 

10r22/2015 OPM 

Forniulalion Statement for Documenting Grains in School Meals Required 
Beginning SY 2013-2014 

(Crediting Standards Rayed on Grants of Creditable Grains) 

School Food Authorities (SFAs) should include a copy uf the label from the purchased product package in 
addition to the fullmtins information on letterhead signed by at. official company representative. Grain paulttels 
may be credited based on previous standards througlISY 2011-1013. 1 he new crediting standards for grains 
nutlined in Policy Memorandum SP 30-20 ill mast be used beginning SY 2013-1014. SFAs have the option to 
choose the ea:tilting int:thud that best fits the specific needs or the menu planner. 

Punkt.' Name: Dinner Rolls Whale Grain Code No.: 1263  

ivianullicturer: Cal isc d: Sons Bakery.. Inc. Serving Size: 36 a  
(rasvtlauch weight may Ix usahucaktitate crnlitahlc gnin amavnil 

I. Does the product meet the Whole Grain-Rich Criteria: Yes  v  No 
(Refer to SP .10-20.12 Grain Requirements for the National School Lunch Program and Scheid Breakfast 
Program) 

II. Does the product contain non- creatable grains: Yes No Dow many grants 
(Products trill, more than 0.24 us equivalent ur 3.99 grams for Grow or 6.99 grants for Group II of 
non- creditable grains rimy nut credit towards the grain requirements for school meas.) 

111. Use Policy Memorandum SP 30-2012 Crain Requirements for the Nationnt School Lunch Prognins and 
School lirestkfost Program: Exhibit A In determine if the product fits into Grottos A-C (bolted goods), 
Croup II (cereal grains) or Croup 1 (RTE breakfast ceren1s). (Different methodologies are applied to 
calculate servings n/ grain component based on creditable graim. Groups .1-G me the stamitord 16grann 
creditable grain per no eq: Group arcs the stamina, of 28grants creditabk gram per eq: and GrOilp 113 
szponed by volume or neighs) 
indiente to ivhich Exhibit A Croup (A-1) the Product Belongs: Croup 12 (Buns)  

Description ofCroditatae 
Grain Ingredient. 

Crams of 
Creditable Grain 

ingredient per 
Portion' 

A 

Gram Standard of 
Creditable Crain 
litres equivalent 

(16g nr 2.9g)' 
n 

Creditable 
Amount 

white whole grain wheat flour 1019 16 685 
Enriched wheat flour 10.47 16 .654 

4#0 , 
Total Creditable Amount' i: 
Crinlitabte grains:re whelc-grvin meal/deur and rancho.' truulhlour. 

amino sire) X (le ortniliuble vain in tOnnutu). Plcusc lit :mare that serving slew other than grams' smut be convened to 
grams. 
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Product 1263 
Dinner Rolls Whole Grain 

Product 1263 

Dinner Rolls Whole Grain 

SImuLml grams oractlitahlc ;mini fiom lh. COReSpanding Cooms a EV.ibil A. 

'final Cmlituble Amount must be rounded rtrn.0 to the nenrest ciunrter (0.251 as eq. On mu roimil up. 

Total m eight (per portion) of proctors us purchased 36._g  
Total contribution of product (per portion)  1.25 oz.equnaleni 

I ia.atify dint the oboe informotion is true ond correct and Mat n .1.22.oisnee portion of this miiiltiet (ready for 
serving) provides  1.75  on equivalent Grains. I further certify that non•erediiablc grains are not ;dim e 0.24 on 
eq. per portion. Products with tome Man 0.24 oz apis alent or 3.99 grams for Groups A•Ci or 6.99 grams for 
Group It of non-creditable grains may not credit tonards the grain requirements for 5ehoul meals. 

Ci110 Status: No assertion is made of non-GNIO status ingredients. 

Country or origin: USA 

Method of-Traceability: All ingredients are continuously tracked with careful documentation by 

packaging unit, lot number and the maintenance °fan exhaustive usage timeline. Tracking of 
ingredients through the facility's SG scale system is an integral part of Site traceability system. 

ALLERGEN STATEMENT: This product contains WITEAT. In addition however, it is noted that 

the product is produced in a nut free facility. 

 

Process Manager 

  

Kosher certification: Calise Bakery has been certified by KVI-I Kosher, one of lite foremost Kosher 

certifying organizations in North America. with the expertise or nearly a century of service. 

HACCP Review: This product has beets reviewed by a HACCP certified member on the Calise 

Bakery HACCP team and the above information is accurate and correct. 

    

Signature Title 

Date 

  

Paul Wilson 

Printed name 
140034-3344 X1047 

Phone number 

 

Shelf Life: For fresh shipped product: 13 days front the dale of manufacture. 

For frozen product: 6 months from the date of manufacture. 

Storage Conditions: Fresh baked product is intended for storage at room temperature, but may be 
refrigerated or frozen. Generally, the product should be stored in a cool, dry place. 

Fresh dough should be kept refrigerated, or frozen before preparation for intended use. 
Proper refrigeration of frozen product should he maintained to preserve its frozen condition for safe 

longer term storage. 

Microbiological, chemical and physical properties: 
I Regular certified laboratory testing of product contact surfaces is done to ensure the absence of 

nticrobiological contaminants as part of our complete NAACP program.. 

2 Only approved food grade chemicals are used in conjunction with the operation of plant 

equipment, and only approved chemical agents are used in the sanitation or all production areas. 

3 Strict adherence to GMP standards, with regular in depth plant inspections for physical risk 
assessments, including metal detection control points, form an essential element of our BRC program 
through which the plant facility maintains its accreditation by BRC. 

iViethod of product preservation: Calcium propionate is used to retain freshness. 

Packaging: The packaging bag is composed ()ran LOPE (Low Dansity Polyethylene) material. 

Directions for use: Baked good are ready to eat, while parbaked goods require appropriate baking 

procedures. Fresh dough products of course, require proper baking methods before consumption. 
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realise  Product 1: 1263 

Dinner P.olls \Nitrite Grain 
Product 5: 1263 

Dinner Rolls Whole Grain 
(Calise 74,°aaisp.s 

(ip 

rh,,  information prrNkled is fate and accurate :a the best of cur kttcwlec'ge as 
of the date and time listed below and may be revised and/crux:cited Of any 
lime without notice. 

10(223015 2:55740PM 

Formulation Statentent for Documenting Grains in School Meals Required 

Beginning SY 2013-2014 

(Crediting SW:dards Based Grunts of Creditable Grnin.v) 

School FOX! Authorities (SFAs) should include a copy of the label hum the purchased product package in 
addition ro the folio, ing inliarmation on letterhead signed by an nilieinl company representntive. Grain products 
may be credited based on previous standards through SY 2012-2013. The new crediting standards for grains (as 
outlined in Policy Nlemoranduni SP 30-2012) must be used beginning SY 2013-2014 SF/es have the option to 
choose the creditina method that bed fits the specific needs al the menu planner 

Product Name:  Dinner Rolls Whole Groin Code Na.: 1263 

Serving Size: 36 LI  

(r3 kV 110,,01 msght maybe used to ea (curate creirnark grain amount) 

1. Does the product meet die Whole Crain-Rich Criteria: Yes x No 
(Refer to SP 30-2012 Grain Requirententsfor the Notional Schaal Lunch Program ontl School' Breakfast 
Program.) (i) 

0 

Ilse Policy Memorandum SP 30.2012 Grain Requirements far the National School Lunch Program and 
School Breakfast Progrnm: Exhibit A to deierrolne if the product fits into Groups A-C (bolted goods), 
Croup II (cereal grains) or Croup 1 (RTE breakfast cereals). (Different methodologies ore applied to 
calculate servings of grain component limed or, creditable grains. Groups ,f-G use the standard of 16graros 
creditable grain per 0: eq; Group II uses the standard of 2Sgrants creditable groin per u: en/: and Group I is 
reported by volume or weight.) 

Indicate to which Exhibit A Croup (A-I) the Product Belongs: Group B (Buns)  

Description of Creditable 
C in I di rangreent' 

Croons of 
Creditable Grain 

Ingredient per 

Portion' 
A 

Cram Standard of 
Creditable Crain 
per not equivnient 

(16g or 2.80' 
B 

Creditable 
Amount' 

White whole grain wheat flour 10.89 16 .685 

Enriched wheat flour 10.47 16 .654 

::1,1,:',1;te' .,,ft.a,A-4;‘:agr-,:.'•,:cliAtIA.PZiqt.Z..%.-e-4tiL",o;.:{04?glA 

Total Creditable Amount' 1251 . 
Creditable grains are ‘vholc-trais meal/flour and cnnchcd manual.. 

Ocrsing size) X Murcia:Mr:161e grain in formula). Pleas be ,Vare (het serving sixes mlier Clean grams must be crawened In 
grams. 

11. Does the product contain non- creditable grains: Yes No _s_.. How many grams 
(Products with more than 0.24 is: equivalent or 3.99 grants for Groups or 6,99 grams for Group If of 
non- creditable groins may no f credit Import& the grain regaircments for school meals.) 
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PRODUCT: Dinner Rolls Whole Grain 

PRODUCT 3: 1263 

PRODUCT SPECS: 

LENGTH: 2.75" 

WIDTH: 2.75' 

HEIGHT: 1.75" 

VARIANCE: 0.50" 

PACKAGE NET WEIGHT: 15.0 on. 

UNITS PER PACKAGE: 12 

PACKAGES PER TRAY: 10 

INGREDIENTS: 

Ingrodlonts: 

WATER, WHITE WHOLE WHEAT FLCUR, ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED. MALTED 
BARLEY FLOUR, NIACIN, REDUCED IRON,THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID). SUGAP., 
WHEAT GLUTEN, CONTAINS LESS THAN 2% OF: ASCORBIC ACID, CALCIUM PROPIONATE (TO RETAIN 
FRESHNESS), MONOGLYCERIDES, PROPIONIC ACID. PHOSPHORIC ACID, CALCIUM SULFATE. ENZYMES. 
SALT, SOYBEAN OIL. YEAST. 

tvLanulacturer: Cali. & Sims 13akerv.. Ins. 

Nutrition Facts 
Serving Soo I Rell 0.691 
Servings Per Contarnor 12 

&mow Ve,50,1n, 

Calories 90 Colones f(cm Fat 10 

Total Fat 19 2% 

Sarum:oil Fed Og 014 

Trans Fat 0g 

Cholesterol Omg 01, 

Sodium 170mg 7% 

'falai Carbohydrate 16g 

Oielary Fiber tg 414 

Sugars 2g 

Protein 45 

VrIamill A • Vitamin C 

Calcium 2% • Iron 6% 
Vitamin 0 25) - Folic Acid 454 
1,--ocnta)iv ) :ADC G),), 
oai Are, y t2 t,Nti cr 
CRW,G, wt4r n4.1 

F e3.)th)n CI; el, 
Sair3,1 250 

CmI00u-J In,: 041 a:Cmq 
Sc.,7* t:,. 00 2 4=fr, 7,00, 

.1 arca 

CYO., tlf 
• Caft,rok.g. • Pear., 



Process Manager 

 

Signature Title 

Product 0: 1263 

Dinner Rolls VVItule Grain 
igle..,11;40s Product ft: 1263 

Dinner Rolls Whole Grain 

St.:Mad twins or crettnahte grain, finin the eunespunding Gia.ip in Lshillit A. 

fatal Outfit:btu Amount must he mantled dmiw to the steurest quarter (0.2.5)oz mi. Do WI round up. 

Taut ovight (per portion) of product as purchased 36 rt  
Toml contribution of product (per portion)12Enx.equivalent 

I mai ry that the above information is irue and correct and (talet 11.2.ounee portion ofthis pnrduet (ready rot 
serving) pnwitles  1.23  oz equivalent Grains. I funher certify that ruimiermlitahic satins arc net above 0.24 oz 
eq. per portion. Products with more km 0.11 oz equivalent or 3.99 grams for Groups A-G or 6.09 pains for 
Group It of non-creditable grains may not credit tutvards the grain requirements for school meals. 

GMO Status: No assertion is made of non-Gh40 status ingredients. 

Country of origin: USA 

Method of Traceability: All ingredients are continuously tracked with careful documentation by 
packaging unit, lot number and the maintenance of an exhaustive usage timeline. Tracking of 
ingredients through the facility's SC scale system is an integral part of the traceability system. 

ALLERGEN STATEMENT: This product contains WHEAT. In addition however, it is noted that 
thc product is produced in a uut free facility. 

Kosher certification: Calise Bakery has been certified by KVH Kosher, taw of the foremost Kosher 
certifying organizations in North America, with the expertise of nearly a century of service. 

HACCP Review: This product has beets reviewed by a HACCP certified member on the Calisc 
Bakery 1-1ACCP leans and the above information is accurate and correct. 

Paul Wilson 

 

1401)334-3344 X1047 

Date Phone number Printed name 

 

Shelf Life: For fresh shipped product: 13 days from the date of manufuetUre. 
For frozen product: 6 months from the date of manufacture. 

Storage Condiiious: Fresh baked product is intended for storage at room temperature, but may be 
refrigerated or frozen. Generally, the product should be stored in a cool, dry place. 

Fresh dough should be kept refrigerated, or frozen before preparation forintended use. 
Proper refrigeration of frozen product should be maintained to preserve its frozen condition for safe 

longer term storage. 

Microbiological, chemical and physical properties: 
1 Regular certified laboratory testing of product contact surfaces is done to ensure the absence of 

microbiological contaminants as pan of our complete HAACP program.. 
2001) approved food grade chemicals are used in conjunction with the operation of plant 

equipment, and only approved chemical agents are used in the sanitation of all production areas. 
3 Strict adherence to GMP standards, wills regular in depth plant inspections for physical risk 

assessments, including metal detection control points, form an essential element or our BRC program 
throuels which the plant facility maintains its accreditation by BRC. 

Method of product preservation: Calcium propionate is used to retails freshness. 

Packaging: Tite packaging bag is composed of an LDPE (Low Density Polyethylene) material. 

Directions for use: Baked good are ready to eat, while parbakecl goods require appropriate baking 
procedures. Fresh dough products of course, require proper baking methods before consumption. 
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Nutrition Facts 
Searing Sae 1 hod (549) 
Servings Per Cenlamer 8 

Amount Pas $nn.it, 

Calories 140 Calories frail Fat 1.6 
0.7.1 Value 

Total Fat 1.59 2% 
Saturated Fat Og 0% 
Trans Fat Og 

Cholesterol Orno 
Sodfurn 260mg 11% 

Total Carbohydrate 2Sg 1% 

Dietary Flaer 2g 8% 
Sugars 4g 

Protein sg 

Vaamln A 0% • tritaffnil C 

Cation 4% • Iren 

Vitamin 02% Folic Acid 6% 
•P0cer4 Da* HMI ut WWI. a 2,00 ...no 
Ott 'kW CM/ votatz oar no not. go,  boo 
depwan ra, cfer a not 

C.. 0Otl 7.001  
Tot, 771 ten •••• SS) tOtt 
Szeost. Fat lets.* Mg 21 g 

O... U,, Poo 100n1 
Cocnnt• Lem Atm .00.4 t.e)e.'n 
Total Corronstolo 7.737 

Dews floo• 
grim 

FA • CA lehrlAse 4 • eery,. 

/(,67 ;#4  2 CD 

ff.) 

  

Product 1704 

Hot Dog Whole Grain SI lipk 
f'k Calist0)  i OM-IF' " Product it: 170,1 

,  .,.." Hot Dog Whole Grain SI 8pk 

The information provided is true and accurate to the best of our knowledge as of 
Ilia dale and time listed below and may be revised arid/or updated at any time 
without notice 

PRODUCT: Hot Dog Whole Grain SI Bpi( 

PRODUCT It: 1704 

PRODUCT SPECS: 

LENGTH: 5.75W  

WIDTH: 1.75" 

HEIGHT: 1.75" 

VARIANCE: 0.50" 

PACKAGE NET WEIGHT: 15.0 oz. 

UNITS PER PACKAGE: 8 

PACKAGES PER TRAY: 9 

INGREDIENTS: 

ngredients: 

WATER, WHITE WHOLE WHEAT FLOUR, ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED, 

MALTED BARLEY FLOUR. NIACIN, REDUCED IRON,THIAMINEN1ONONITRATE, RIBOFLAVIN, 
FOLIC ACID), SUGAR. WHEAT GLUTEN. CONTAINS LESS THAN 2% OF: ASCORBIC ACID. 
CALCIUM PROPIONATE (TO RETAIN FRESHNESS). CALCIUM SULFATE. ENZYMES, 

MONOGLYCERIDES. PROP1ONIC ACID. PHOSPHORIC ACID. SALT. SOYBEAN OIL. VINEGAR, 
YEAST. 

3113/2016 5:48:44PM 

Formulation Statement for Documenting Grains In School Meals Required 

Beginning SY 2013-2014 

(Crediting Standards Based on Grams of Creditable Grain4 

School Food Authorities (SFAsi should include a copy of the label liord the purchased product package in 
addition to ille following information on letterhead signed by an al ficial company representative. Groin products 
may be en:dited based on previous standards through SY 2012-201). The new crediting standards for grains (as 
outlined in Policy Memorandum SI' 30-2012)must be used beginniug SY 2013-2014. SFAs have the option to 
choose the crediting method that best tits tltc specitic needs of the menu planner. 

Product Name: _Sagig_firatrijoiaeaggs Code No.'  1704  

Manufacturer: Calise e.L- Sans Flokray. trio. Serving Size:  54 a  
(raw dough ',richt may be used recalculate creditabk rpm miming 

I. Does the product meet the Whole Grain-Rick Criteria: Yes c No 
(Referee SP 30.20(2 Grain Raptiremenis for the National School Lunch Program and School Brenkfitst 
Program.) 

II. Does the product contain non- creditable grains: Yes_ No I law many grams _ft_ 
(Products with more than 0.24 oz equivalent or.199 granular Groups .4-G or 6.99 grams far Group It of 
non- creditable grains may not credit towards the groin requirements for school meals.) 

III. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program mid 
School Breakfast Program: Ethibit A to determine if the product tits into Groups A-G (baked goods), 
Croup II (cereal grains) or Group 1 (RTE breakfast cereals). (Different methodologies are applied to 
calculate servings of grain component liaTed WI veil/ruble grains. Groups .4.G use the standard of 16,gronts 
covilittible grain per 0: eq: Gronp II uses the standard of Mgronis cmdirable grain per o: eq: and Group lit 
reported lky volume or weight.) 
Indicate to which Exhibit A Group (A-1) the Product Belong: Group B (Buns)  

Description of Creditable 
Grain Ingredient* 

Groan of 
Creditable Groin 

Ingredient per 

Pardons  

A 

Groin Stand:int of 
Creditable Grain 
per az equivalent 

(16g or 2865 2  
B 

Creditable 
Amount 

A + 0 
White whole grub wheat flour 16.69 16 1.04 

Enriched wheat flour 16.03 16 1.00 

Total Creditable Amonne 2.00 
Creditable grAifts are whole-grain meat/flour and ern iclurd inealtikmr. 

Page 1 of 4 Page 2 of 4 



Product a: 1704 
Hot Dog Whole Grain SI 8pk 

Calase). iii 
, 

Callise 0 34- Product It: 1704 

Hot Dog Whole Grain SI 8pk 

Directions for use: Baked good are ready to eat. while parbaked :toads require appropriate baking 
procedures. Fresh dough products of course, require proper baking methods before consumption. 

Pmcess Manager 

Paul Wilson 14131 )334-3344 X1047 

Date Phone number Printed name 

Page 4 of 4 

Shelf Life: For fresh shipped product: 13 days from the date of manufacture. 
For frozen product: 6 months from the date of manufacture. 

Storage Conditions: Fresh baked product is intended for storage at room temperature, but may be 

refrigerated or frozen. Generally, the product should be stored in a cool. dry place. 

Fresh dough should be kept refrigerated, or frozen before preparation for intended use. 

Proper refrigeration of frozen product should be maintained to preserve its frozen condition for safe 
longer term storage. 

Microbiological, chemical and physical properties: 
1 Regular certified laboratory testing of product contact surfaces is dune to ensure the absence of 

microbiological contaminants as part of our complete NAACP program.. 
2 Only approved food glide chemicals are used in conjunction with the operation of 

equipment, and only approved chemical agents ore used ill the sanitation or all production areas. 
3 Strict adherence to GMP standards, with regular in depth plant inspections for physical risk 

assessmems, including metal detection control points, form an essential element of our BRC program 
through which the plant facility mointains its accreditation by BRC. 

Method of product presemtlon: Calcium propionate is used to retain freshness. 

Packaging: The packaging bag is composed of an LDPE (Low Density Polyethylene) material. 

Page 3 of 4 

' (Serving size) X 1% ofervilimbie (pnin in limmilo). l'tcace be it.re  that surving sizes uglier than prams ritustlie enmerted 
grams. 

= Suanbircl tranu of creditable pains front the corresponding Croon in Exhibit A. 

'Anal Crditablc Arrveunt must bc rounded down to the nearest quarter 10.25) oq. Do not ronnd up. 

Total wuilan (per portion) of product as purchased 54 e  
Total contribution of pmditci (per portion) 2A1 or...equivalent 

I ceri.ify that the above information is true and eorrect and that a 1.9 ounce portion of this product (reati;,  for 
svrving provides ._2.11_ or equivalent Grains. I further certify that non-creditable grains are not above:1).24 or 
cq.per portion. Products with more than 0.24 as equivalent or 3.99 grams for Groups A-G or 6.99 grants for 
Group II of non-creditable grains may not credit towards the entin requirements for school meals. 

GMO Status: No assertion is made anon-GM° status ingredients. 

Country of origin: USA 

Method of Traceability: All ingredients arc continuously tracked with careful documentation by 
packaging unit, lot nurnber and the maintenance ()ran exhaustive usage timeline. In:eking of 
ingredients through the facility's SG scale system is an integral part of the traceability system. 

ALLERGEN STATEMENT: This product contains WHEAT. In addition however. it is noted that 

the product is produced in a nut free facility. 

Kosher certification: Calise Bakery has been certified by KVEI Kosher, one of the foremost Kosher 

certifying organizations in North America, with the expertise of nearly a century of service. 

HACCP Review: This product has been reviewed by a HACCP certified member on the Calise 

Bakery HACCP team and the above information is accurate and correct. 

Signature Title 



b"7  

Product 11: 11S5 
Whole Grain Torpedo Rolls 6in Side 51 

U,ioulo. 151 02005 Produced: 1185 
Whole Grain Torpedo Rolls Gin Side 51 

PRODUCT: Whole Grain Torpedo Rolls 6in Side SI 
PRODUCT S: 1185 

PRODUCT SPECS: 
LENGTH: 6.00" 
WIDTH: 2.50" 
HEIGHT: 2.00" 
VARIANCE: 050" 

PACKAGE NET WEIGHT: 12.5 us. 
UNITS PER PACKAGE: 6 
PAC/CAGES PER TRAY: 8 

INGREDIENTS: 

Nutrition Facts 
Serving Sire 1 Roe (600) 
Servings Per Coelalner 6 

Ara:era ro Unring 

Calories 160 Calor= from Fe, 15 
DO, Vahlt• 

Total Fat 2g 3% 
Saturated Fat ou 0% 
Trans Fat Og 

Cholesterol Omg 0% 
Sodium 201rng 12% 
Total  carbohydrate 249 4% 

Diotary Fiber 2g 0% 
SUgais 49 

Protein 7g 

Vitamin AO% • WarnIn C 0% 
Calcium 4% • lion 10% 
V.tarn:n D4% - Folia nod 6% 
'Prows Cutp Woos affli bawl 01 a 1.3 .0.12 

11`..11,3bos /1A15.1.,10/01 tv.vet 
OpZ.C.3 pm, ceOna ne0011 

Cdues: 7.000 7100  
Toi4 F5i Leis IA),  iti 64 

Saloarcd f at Lass 0.3r. 207 21. 
ChOc.rcl Lar&ra. 77C, 22007 
&dim Loy O." 7400r, 2,730, 

CIIIWVOrtge 300. 3/ Sg 
:Yr  

Car,. tv,  
Salt • Carterys..!* • Dn.. 4 

, log realohtli 

WATER, WHITE WHOLE WHEAT FLOUR, ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED, MALTED 
BARLEY FlOuR, NIACIN. REDUCED IRON,THIAMINE MONONITRATE. RIBOFLAVIN. FOLIC ACID), SUGAR, 
WHEAT GLUTEN, CONTAINS LEES THAN 2% OF: ASCORBIC ACID, CALCIUM PROPIONATE (TO RETAIN 
FRESHNESS), MONOGLYCERIDES, PROPIONIC ACID, PHOSPHORIC ACID. CALCIUM SULFATE. ENZYMES. 
SALT, SOYBEAN OIL, YEAST 

Tho information provded is lose and accurate to the best crow knawlecto as 
of the data and time holed below and niay be revised and/or updated at any 
time without noirce. 

913012015 I 40.24PM 

n1E/ululation Statement for Documenting Grains in School Meats Required 
Beginning SY 2013-201.1 

(Crediting Standards BaScd on Grains of Creditable Grains) 

School Food Authorities (SFAs) should include It copy of the label front the purchnscd product package in 
addition to the folltmine information on letterhead signed by an official company representative. Grain products 
may be credited based on previous standards dimwit SY 7012-2013. The new crediting standards for grains (as 
uut I inui in Policy Niemorandum SP 30-2012) must be used beginning SY 7013-2014. SFAs have the option to 
choose the ci editing method that best fits the specific needs oftbe menu planner. 

Product Name: 'Whole Grain Toss-do Rolls 614 Side Sliced Code No.:  1155  
CD 

Manufacturer* Cense & Siam Balient. IlIc, Serving Size: 60 e C71. 
(raw lach no go may he Wald 1114111.11124, C1.0..N: train 31111111111) 

II. Does the product contain lion- creditable pains: Yes_No How many grants: 0 
I PralICIT With MO11: than 0.2/a: equivalent or 3.99 grams for Groups .1-0 or 6.99 grams/or Grow, of 
non- creditable gr Ohl: may not credit wwards the grain requirements for school meals., 

III. Ilse Policy Ntentorandunt SP 30-2012 Grain Requiremetits for the National School Lunch Program and 
School Breakfast Program: Exhibit A to determine If !he product Ills Into Groups A-C (baked goods), 
Group II (cereal grains) or Group I (RTC breakfast cereals). tDdlintra methodologies are applied to 
calculate servings of grain component based an creditable grains. Groups :1-G use the standard af I 6grains 
civelnable grant per a: eq: Group II flies the standard of28grunn creditable graht per a: eq; and Group I is 
reported by vehone or weight) 
Indicate to which Exhibit A Croup (A-I) the Product Belongs:  Croup B (Beinsi 

Dean 1ption of Creditable 
Crain trigreitient. 

Grants of 
Creditable Crain 

Ingredient per 
Portion' 

A 

Grant Standard of 
Creditable Grain 
per oz. equivalent 

(16:: or 28;9' 
a 

Cs editable 
Amami* 

A -,•11 
White whole grain wheat flour 18.05 16 1.13 
Enriched wheat flour 17.34 16 1.08 

.4.I'F.!fiXil....:?!-'1';':-.5:;-:"!...-3:!..,'1.'...;',  
Total Creditable Amount)  

l!rt.l'!' \5:•••fiti.kti.7,-.'.!:!::7::::-...klii!frii 
• :-;2;06 

Cmilitable grains arc ,hole-grain 111M/flour lunienriched muainlour. 

C:7 / 
I. Does the product meet the Whole Grain-Welt Criteria: x Nu 

(oSP 30-1012 Groh, Requirements for the National School Lunch Program and School Orratfitst Program) 0 

Page 1 of 4 
Page 2o14  



f-s:=Nr4g.. Lc.!tiliFe)  Product it: 1185 
Whole Grain Torpedo Rolls 61n Side SI 

Product II: 1185 

Whole Grain Torpedo Rolls 61n Side SI 

Paul Wilson 

Printed name 

Signature Title 

AO( (401)334.3444 11047 
Date Phone number 

HACCP Review: This product has been reviewed by a HACCP certified member on the Calise 

Bakery HACCP meant and the above information is accurate and correct. 

Page 4 of 4 

Shelf Life: For fresh shipped product: 13 days from the date of manufacture. 
For frozen product: 6 months from the date of-manufacture. 

Storage Conditions: Fresh baked product is intended for storage at room temperature, but may be 
refrigerated or frozen. Generally, the product should be stored in a cool, dry place. 

Fresh dough should be kept refrigerated. or frozen before preparation for intended use. 

Proper refrigeration of frozen product should be maintained to preserve its frozen condition for safe 
longer term storage. 

Microbiological, chemical mad physical properties: 

I Regular certified laboratory testing of product contact surfaces is done to ensure the absence of 
microbiological contaminants as pan of our complete HA ACP program.. 

2 Only approved food grade chemicals ate used in conjunction with the operation of plant 
equipment. end only approved chemical agents are used in the sanitation of all production areas. 

1 Strict adherence to GNIP standards, with regular in depth plant inspections for physical risk 

assessments, including metal detection control points, form an essential element dour BRC program 

through which the plant facility maintnins its accreditation by BRC. 

Method of product preservation: Calcium propionate is used to retain freshness. 

Packaging: The packaging bag is composed of an LDPE (Low Density Polyethylene) !nate:int. 

Page 3 of 4 

(SKT Sini I (%Oreteditabk pain in (*unman). Please be 3,nrc tlettscr,ing srres other than penis enut he concerted to 
grams. 

= Standard petty or creditable nntefrom Ihe corresponding rauup in Exhibit A 

Creditable Amount toast be rounded down to the 'waren quarter 10.15) isv eq. Do mg round op 

Total weight (per portion) or product as purchased _tjtl_e_ 
Total contribution of product (per portion) :Mt rm.. equivalent 

I certiry that the above inronnatiott is true and Correct and that a 2.12 outice portion of this product (ready for 
serving) pmvides 2.00 or equivalent Gains. 1 limbo certify that non-creditable grains are not above 0.24 °neg, 
per portion. Products with more than 0.24 on equivalent or 3.09 grams lor Groups A-C.I or 6.99 grains tar Groupli 
of non•creditable grains.  may not credit IPtVarlil the grain requirements ibr schoul meals. 

/  

Directions for use: Baked good are ready to eat. while parbaked goods require appropriate baking 
procedures. Fresh dough products of course, require proper baking methods before consumption. 

GNI° Status: No assertion is made of non-GMO VMS ingredients. 

Country of origin: USA 

Nlethod of Traceability: All ingredients are continuously tracked wits careful documentation by 

packaging unit. lot number and the maintenance of an exhaustive usage timeline. Tracking of 
ingredients through the facility's SC scale system is an integral part of the traceability system. 

ALLERGEN STATEMENT: This product contains WHEAT. ht addition however, it is noted that 

the product is produced in a nut free facility. 

Kosher certification: Calise Bakery has been certified by KVH Kosher, one of the foremost Kosher 

certifying organizations in North America, with the expertise of nearly a century or service. Process Manager 
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Calise Eassau. Product II; 1703 

Hamburger Whole brain Slced 

RIMY- Product 1703 

Hamburger Whole Grain Steed 

    

PRODUCT: Hamburger Whole Grain Sliced 

PRODUCT It: 1703 

PRODUCT SPECS: 

LENGTH: 3.75" 

WIDTH: 3.75' (round) 

HEIGHT: 1.88" 

VARIANCE: 0.50" 

PACKAGE NET WEIGHT: 25.5 oz. 

UNITS PER PACKAGE: 12 

PACKAGES PER TRAY: 5 

INGREDIENTS: 

Nutrition Facts 
Serving Stre 1 Rol (Cog) 
SemIngs Per Container 12 

Amount Pe. 3rnio, 

Calories 160 Caton., nom Fat 15 
Dairr VAla.  

Total Fat  2g 3% 
Satureled  Fal Og 0% 
Trans Fat og 

Cholesterol Omg 0% 
Sodium 260mo 12% 
Total Carbohydrole 28o 9% 

Olelary Fiber 20 8% 
Stools Ag 

Protein 7g 

WarnIn A 0% • Vitamin C 0% 
Calcium 4% • Iron 10% 
Vitamin 02% • FoSe Add 4% 
?mewl Of VW. 5rinJen.y00000loro 
drt. Ny.o day vans En...0 Of Korot 
defsr.2 oiarte rrasti: 

=Mo. MO 2502 
1,4 wear 114 2C0 

Sas•as-c Fur Lau C. lr 2fg 
Caostercr bourn, 1C1n. 3CO:rg 
godwrk Lesson, 2.400, 2...00m2 

Catx.fgsfrair 2022 Slig 
ClAry Met en  

Cacti. pa Ira, 
• C.D500sou • 9.. 

Ingrekileinsi 

WATER, WHITE WHOLE WHEAT FLOUR, ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED. MALTED 
BARLEY FLOUR, NIACIN, REDUCED IRON,THIAMINE MONONITRATE, RIBOFLAVIN. FOLIC ACID). SUGAR, 
WHEAT GLUTEN. CONTAINS LESS THAN 2% OP ASCORBIC ACID, CALCIUM PROPIONATE (TO RETAIN 
FRESHNESS). hiONOGLYCERIDES, PROPIONIC ACID. PHOSPHORIC ACID, CALCIUM SULFATE. ENZYMES. 
SALT, SOYBEAN OIL. YEAST. 

Page 1 of 4  

The inlormahon provided mime and accurate to the best of our knowledge as 
al the date and time listed below anct may be revised and/or updated at any 
lime without notice. 

10/P.2015 11:30736AM 

Formulation Statentent fur Documenting Grains in School Meals Required 

Beginning SY 2013-2014 

(Crediting .Standords Dosed on Grants of Creditable Groins) 

School Food Author hies (SFA s) should include a copy attire label front the purchased produel package in 
addition to the follrming information on letterhead signed by an official company representative. Grain products 
may be credited based on previous standards through SY 2012-2013. The new crediting standards list grains (as 
outlined in Policy IvIernorandum SP 30-2012) roust be used beginning SY 2013.201-I. S LINT the option to 
choose the crediting method that best fits the specific needs of the menu plant:cr. 

Product Name:  Whole Grain Hantbureer Rolls Code No.: 1703  

Manutiteltin:r:  Calisc & Sons 13akt.w. Inc. Serving She:  60 e  
(ran dough neighr may be card to cola:bre creditrble gam Imam) 

L. Does the product meet the Whole Grain-Rich Criteria: Yes x No 
(Refer re SP 30-2012 Grain Requirementsfm the National School Lunch Program and School Breakfast 
Program.) 

IL Does the product contain non- creditable grains: Yes No IIøiv .1311Y —0--- 
(Prodnar with inure than 0.24 cc equivalent or 3.99 grannie, Groups -I -C or 6.99 grams for Group Flit! 
non- creditable grains may not credit towards the grain requirements for school meals.) 

III. Use Policy Memorandum SP 30-2012 Grain Requirements for the Piational School Lunch Program and 
School Breakfast Program: Exhibit A to determine attic product fits Into Groups A-G (baked goods), 
Group It (cereal grains) or Group I (RTE breakfast cereals). (0111i,rent methodologies are app/India 
cwiculate ofgroin component hared on creditable grains. Groups .4-G Mr the slumlord of 16grums 
creditable grain per a= eq: Grano If uses the standard of 28groms creditable groin per in: eq; and Group lie 
reported by volume or weight) 
Indicate to which Exhibit A Group (.0.1) the Product Belongs: Group  13 (Buns)  

Description of Creditable 

Grain Ingredient. 

Grime of 
Creditable GraM 

Ingredient per 

Portion' 
A 

Gnim Standard of 
Creditable Grain 
per oz equivalent 

(Mg nr 281' 
0 

Creditable 

Amount 

A + B 
'i,-,,Thite whole grain wheat flour 18.08 16 1.13 

Enriched wheat flour 17.37 16 1.08 

Total Creditable Amount' 
 

Cm-dn.:Ere grams arc whote-gnun meal/flour bed combed small:loon 

(Serving nice) X Mut' creditabte grain in formula). Please be aware 'ha: serving sires other Rout grave must be convened to 
grams. 

Page 2 of 4 



Product II: 1703 
Hamburger Whole Grain Sited 

Product If: 1703 
Hamburger Whole Grain SIced 

&maraud grams of er.dilahle prainb fromlhe corresponding Group m Exhibit A. 

1.0131 Colditable Amount intim lie rounded doom to the 11C3105t quarter (0.25) or eq. Do nut round up. 

Total Ivciala (per portion) o poodoet as pureltosed (Ala  
Total contribution of product (per portion) .2,11a..uz.equivalani 

ecrtiry that the above information is true and correct and that a 2.12_ ounce portion of this product (ready l'or 
Serving) provides 2.00 oz equivalent Grains. I further certify that non-creditable grains are not above 24 or 
eq. per portion. Products smith more than 0.74 or equivalent or 3.99 grams for Groups A.(i or On grams for 
Gawp 11 of noit•enxlitable grains roa) not credit towards the crainiequirements Cur school meals. 

Process Manager 

Signature Title 

Paul Wilson ",)11 -C;CY  6 0011334-3344 X1047 
Printed name Date Phone number 

Shelf Life: For fresh shipped product: 13 days from the date of manufacture. 
For frozen product: 6 months from the date of manufacture. 

Storage Conditions: Fresh baked plod= is intended for storage at room temperature, but may be 
reftigerated or frozen. Generally, the product should be stored in a cool, dry place. 

Fresh dough should be kept refrigerated, or frozen before preparation for intended MSC. 

Proper refrigeration of frozen product should be maintained to preserve its frozen condition for safe 
longer term storage. 

Microbiological, chemical and physical properties: 
I Regular certified laboratory testing of product contact surfaces is done to ensure the absence of 

microbiological contaminants as part of our complete HAACP program.. 
Only approved food grade chemicals are used in conjunction with the operation of plant 

equipment, and only approved chemical agents are used in the sanitation of all production areas. 
3 Strict adherence to GMP standaids. with regular in depth plant inspections for physical risk 

assessments, including metal detection control points, form an essential element of our BRC program 
through which the plant facility maintains its accreditation by BRC. 

Method of product preservation: Calcium propionate is used to retain Freshness. 

Packaging: The packaging bag is composed of an LOPE (Low Density Polyethylene) material. 

Directions for use: Baked good are ready to cat, while parbaked goods require appropriate baking 
procedures. Fresh dough products of course, require proper baking methods before consumption. 

GMO Status: No assertion is made of non-GMO status ingredients. 

Country of origin: USA 

Method oc Traceability: All ingredients are continuously tracked with careful documentation by 
packaging unit, lot number and the maintenance of an exhaustive usage timeline. Tracking of 
ingredients through the facility's SG scale system is fill integral part of the traceability system. 

ALLERGEN STATEMENT: This product contains WHEAT. In addition however, it is noted that 
the product is produced in a nut free facility. 

Kosher certification: Calise Bakery has been certified by I:VH Kosher, one of the foremost Kosher 
certifying organizations in North America, with the expertise of nearly a century ofservice. 

HACCP Review: This product has been reviewed by a HACCP certified member on the Case 
Bakery HACCP team and the above inlbrmation is accurate and correct. 

Page 3 of 4 Page 4 of 4 
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Product It: 1702 
Bulkie Small Whole Grain Sliced 

Callise os 

PRODUCT: Bulkie Small Whole Grain Sliced 

PRODUCT It; 1702 

Dinner Potato Sweet
, 
 /Hcij \ 

t 

Cholesterol Omg 0% 

0% Sodium 100mg 

Total Fat 2g 
5. Cially  

atio 

a% Oittary Fiber 2g 
Sugorn 40 

Page lot 4 The information provided is Into and accurate to the best of our knowledge as of the date and time 

listed below and may be revised and/or updated at any time without notice 

3/24/2016 1:46:06PM Page 1 oil 

You created this PDF (corn an application that is not licensed to print to novaPDF printer (http://www.novapdf.com) 

Ingred100; 

ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED, MALTED BARLEY FLOUR, NIACIN, REDUCED 
IRON,THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), VVATER, POTATO FLOUR, SUGAR, CONTAINS 
LESS THAN 2% OF: CALCIUM PROPIONATE (TO RETAIN FRESHNESS), CALCIUM SULFATE, ENZYMES, CORN 
FLOUR, TURMERIC, MONO & DIGLYCERIDES, PAPRIKA, NATURAL AND ART1FICAL FLAVORS, ASCORBIC ACID, 
WHEAT GLUTEN, SALT, SOYBEAN OIL, STEVIA, YEAST. 

PRODUCT SPECS: 

LENGTH: 4.00" 

WIDTI I: 4.00' (round) 

HEIGHT: 2.00" 

VARIANCE: 0.50" 

PACKAGE NET WEIGHT: 12.0 Oz. 

UNITS PER PACKAGE: 6 

PACKAGES PER TRAY: 8 

INGREDIENTS: 

Nutrition Facts 
Serving Slta 1 Rol (6Cg) 
SeNings Per Contaner 6 

Ser., 

Colones 1E0 Calerlos from For 16 

Saturated Fat 00 

Trains Fat Og 

Cholesterol Orog 0% 

Sodium 280mg 1200 
Total C3rbohydralc 260 

Proroln 7g 

Vitamin AO% 

Ca:clan 6% 

V.Lorren 04% • Folic Acid 6% 
.Thvcree at6 50 , NJ P 

ttga Caly v64cri oar, t• .7w gy bag: 
0,1,1.300 falf ...CS' 

CAW. 7.5.16 Z503  
Iatt rat (e" vat 430 CO, 

1f.,1 .71:9 
Cavaitei5,4 (35311a, gOrg 5eKre; 
55,5t,, Lee:0,11 2orthn oaove.'a 
001.1 Ca,71,3 .15 ausang 
D5,3ore.322,  

Val • a • P,det 

Ingredients: 

WATER, WHITE WHOLE WHEAT FLOUR. ENRICHED FLOUR (WI1EAT FLOUR UNBLEACHED, Iv1ALTED 
BARLEY FLOUR. NIACIN, REDUCED IRON,TIIIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), SUGAR. 
WHEA r GLIFIEN. CON1AINS LESS THAN 2%0F' ASCORBIC ACID, CALCIUM PROPIONATE (TO RETAIN 
FRESHNESS), MONOGLYCERIDES, PROPIONIC ACID, PHOSPHORIC ACID, CALCIUM SULFATE. ENZYMES. 
SALT. SOYBEAN OIL, YEAST. 

• Vaarnin C 0`.6 

• troa rev. 

N utrition Facts 
Serving Size 1 roe (35g) 
Servings Per Container 12 

Amgen, Pt,  Serving 

Coteries 90 Calories horn Fal 10 
55 030e Value- 

Total Fat 19 2% 

Saturated Fat Og 0% 

Trans Fat Og 

Total Carbohydrate 179 6% 

()rotary Fiber 19 4% 

Sugars 19 

Protein 3g 

Vitamin A 0% • ViLarnin C 0% 

Calcium 4% • Iron 6% 

Vitamin 02% • Folic Acid 6% 
'Pc-Gera Way Vaivt5 ere tosed o 2,000 co,io 
net Yow .a), yaksr may Co Ile•Acr 5, ,5,5,  
d.eptn.0", on y00r =loco noec., 

Czionn• 2.C. a500 
Tolai Fe ten, than 659 60, 
Sokaaled fat Lets Mort 20, .6,) 

55.1 ern Lass 5,an 7.,,e0tr, 2,n00, 
lttal Cer01,51t5e 3000 3759 

Cre3,3 FS, 25, le,  
Ca,,iers, pe 'grant 

eat 9 • Caa5toter35: a • Pre,on a 
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The information provided is into and accurate to the host of our k0ew1ed90 as 
alibi, date and lime listed below and may be revised ancllor updated di wry 
lime without nedice 

Product 1/: 1702 
Bulkie Small Whole Grain Sliced 

Product II: 1702 
Bulkie Small Whole Grain Sliced 

'(Serving tine) 7i t% of cretlit Jble grain in tbnnubl. I'llase be snare list ,ervituit other than eranis must be con. ned to 
gmnu. 

1313112015 2:138:43PM 

Formulation Statement for Documenting Grains in Sefton! Meals Required 
Beginning SY 2013-2014 

(Crediting Standards Basal on Grains of Creditable Grants) 

Seliuul Food Authorities (SFAs) should include a copy ofthe label from the purchased product package in 
addition to tire following information on letterhead signed by anon-lei:it company representative. Grain pit:ducts 
may he credited based on previous standards through SY 2012-2013. Tire new crediting standards for groins (as 
outlined in Policy Memorandum SP 20-2012) must be used beginning SY 2013-2014. SPAS Tiara thc option to 
choose the crediting method that hest lits the spceilic needs of the menu planner. 

Product Name:  Whole Groin Small Sulkies Sliced Code No.: 1702  

ManteInctuter: Cause &Sons Bakery. inc. Servine Size: 60.'  
(nivedouch a Oil way be uscd to calculate cri.litable eon on.irt0  

Standard Lawns oeditable es-alas Ilse wnesp.milist2 Group in Exhibit A. 

'Total Creditable Atirourt nun be rountleti dews/ to the nearest quarter (0.25) or. eq. Do nor rty.uul up. 

Total meight (per pnrtion)orproduct as purchased 60 e  
Total contriltution of product (per portion) 2.0 oz.equivvIeni 

I certify that the above infonstation is true and correct and that a .112., ounce portion of this product (ready for 
serving) provides 1AI oz equivalent Grains. I further certify that non-creditable grains are not ubovc 0.24 oz 
eq. per portion. Products with move than 0.24 cc equivalent or 3.99 trams forGraups A-G or 6.99 grants for 
Group 1-1 or non-creditable grdins may not credit towards the main requirements for school itteals. 

Process Manager 

Signature Title 

I. Does the product meet Ike Whole Crain-Rteh Criteria: Yes x Nu 
(Refer to SP 30-2012 Grain Roulrementsfar the National School Lunch Program and Sellout Breakfast 
Program) 

Paul Wilson 

  

1401)334-2344 X1047 
Printed name 

 

Date Phone number 

II. Does the product contain non- creditable grains: Yes No flow many grams 
(prodners with more than 0.24 cc eouteatetit or 3.99 groins fur Groups it-G or 6.99 grains for Group 11 of 
tam- creditable groins may not credit towards (he grain requirements for school meals.) 

III. Use Policy Mentorandutn SP 30-2012 Grain Requirements for the National School Lunch Program and 
School Breakfast Program: Exhibit A to determine lithe product ids into Groups A-G (baked goods), 
Group It (cereal grains) or Group ! (RTE breakfast cereals). i'Difkiinn methodologies are applied ro 
calculate setTings of grain component based on a edbable grains. Grow ..1-12 me the suoulard of 16grants 
cieditable grain parts: eq. Group if loses Ow standard of 28srana coveli wide v uiri peril: eq. mil  Group Its 
reported by voltam? or weight) 
Indicate to which Exhibit A Croup (A-I) the Product Belongs: Group 0 (Buns)  

Description of Creditable 
Grain Ingredient. 

Grants of 
Creditable Grain 
ingredient per 

Portion' 
A 

Grant Standard of 
Creditable Grain 
per oz equivatent 

(16g or 2Sgf 
0 

Creditable 
Amount 

A ÷ lt 
White whole grain wheat flour 17.92 16 1.12 
Enriched wheat flour 17.22 16 1.08 

Total Creditable Amount' 
PZCP-D.Pi`,..AV•iliKil:if...-4, ..:,6..:-,;__44JR4-a1"-Xaf::•`.*.:46,-37. 

10 • • 
Creditable grains arc whole-Fain nwaliflour and ertrich.:d ntcallantir. 

Shelf Life: For fresh shipped product: 13 days Irons the date of manufacture. 

For frozen product: 6 months from the date of manufacture. 

Storage Conditions: Fresh baked product is intended for storage at room temperature, but may be 

refrigerated or frozen. Generally, the product should be stored in a cool, dry place. 

Fresh dough should be kept refrigerated. or frozen before preparation for intended use. 

Proper refrigeration of frozen product should be maintained to preserve its frozen condition for safe 

longer temi storage. 

Microbiological, chemical and physical properties: 
I Regular certified laboratory testing of product contact surfaces is done to ensure the absence of 

microbiological contaminants as part of our complete FIAACP program.. 

2 Only approved food grade chemicals are used in conjunction with the operation of plant 
equipment, and only approved chemical agents are used in the sanitation of all production areas. 

3 Strict adherence to OAP standards, with regular in depth plant inspections for physical risk 

assessments, including metal detection control points. form an essential element of our BRC program 

through which the plant facility maintains its accreditation by BRC. 

Method of product preservation: Calcium propionate is used to retain freshness. 

Packaging: The packaging bag is composed of an LOPE (Low Density Polyethylene) material. 

Page 2014 
Page 3 of 4 



iRiZEV'es Product II: 1702 
Oulkie Small whole Grain Sliced 

cqUificWipn 

Sans sac I Without bag 

Canada USA 
• • - -...--.-•------ -^•-.^-•-__ 

GTIN - saris sac / GTIN— without hag 

ALLERGEN STATEMENT: This product contains WHEAT. In addition however, it is noted that 
the product is produced in ii nut free facility. 

Kosher certification: Calise Bakery has been certified by KVI1 Kosher, one of the foremost Kosher 
certifying organizations in North Amefica, with the expertise of nearly a centtny of service. 

HACCP Review: This product has been reviewed by a FIACCP certified member on the Colitis 
Bakery HACCP terun and the above information is accurate and correct. 

sQ
._ 

 
0.---Scauon 

Ens, 
IPSttN4‘  

PRtPARES 
...QUEBEC" 

B' t2 /F 7-7  975  

Directions for use: Baked good are ready to eat, while parhaked goods require appropriate baking 
procedures. Fresh dough products of course, require proper baking methods before consumption. 

GMO Status! No assertion is made ol'non-G ivi0 status ingredients. 

Country of origin; USA 

Method of Traceability: All ingredients are continuously tracked with careful documentation by 
packaging unit, lot number and the maintenance of an exhaustive usage timeline. Tracking of 
ingredients through the facility's SG scale system is an integral part of the traceability system. 

• 

jnar..0ients LtngEedi,e.noys 

• 

Canada Francais 

Canada English 

USA English 
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Specifications de,prp,du,it Preduci STpacific.-a1-ions 

NOrT1 mu product / Product name 

Marque / Brand 

Codes produits etcLIP I.Pr.pdyci-  and UPC codes 
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information nutritionnelle / Niitritiorral information 

Canada USA 

Valeur nutritive 
Nutrition Facts 
Four I pain (1200 
Per 1 tread (120g) 

Teneur IS valor quolidlenne 
Amount % Day Veins 

Calories / Calories 290 

Ligides / Fat 2.5 g 4 % 

satures / saturated 0.5 g 
+ trans/Trans 0 g 

3 % 

Cholesterol / Cholesterol 0 mg 

Sodium 1 Sodium 650 mg 27 % 

Glucides / Carbohydrate 669 19% 

Fibres/Fibre 4q 16% 

Sucres (Sugars 2 g 

Proteines / Protein 10 g 

Vitamine Al Vitamin A 0 % 
Vitamins Cl Vitamin C 0 % 
Calcium / Calcium - 2% 
Far! Iron 35 % 

Nutrition Facts 
Sening Sze (120g) 
Seninos Per Container I 

Amount Per Serving 

Calories 290 Calones from FM 25 

...l. Daily Value' 

Total Fat 2.5 n 4% 
Saturated Fat 0.5 q 3 % 
Trans Fat 0 g 

Cholesterol 0 mo 0 % 
Sodium 650 mq 27 % 
Total Carbohydrate 56 g 19 % 

Dietary Fiber 4q 16% 
Sugars 2 g_ 

Protein 10 g 

Vitamin A 0% • Vitamin C 0% 
Calcium 2% • Iron 15% 
•Pereeni DaT/Vaktes ere Wised se a 2.000 salons del 
Yew-Say valves nay be higher of levIer degendbv on 
your canl:. needs 

caorms 2.000 2.0.00 
Total Far Less than 659 300 

Saturated Fat Less loan 2og 25g 
cne*sterel Leas loan 200mg 300043 
Seam LOU Dun 2.400rog 2,404mg 
Total Certonydrato 200g 375g 

Cleary Ftef 259 30g 

Allergimes / Allergens 

Arachich,s Peu.ntrIs 

Noix fsf 

Ses.:une I Sesame 

Soyo SOy 

CEttis I Eggs 

Ble. orge, avoine, seigl•Fe, 
triticele I Whew, barkI,  

0oni, u'ye. Oi!icalz• 

sulf;tes / Stilphirs 

MculardeI lv:usra,ri 

Poissor / Fish 

Crustece et rnollusque.r. 
/ Crustaceans and 

shell( vsh 

Non: de cocci Coconut 

Present :Inns !e 
prncluif / PresTnt 

in product 

Equipement 
portages I 

Shared 
equipment 

Present dons 
Pusine / Present in 

plant 

, 

••:;) 

: 

; 

.8.tprtes ag.:5 plleroies ?0.1Iergy warriinq 

Francais 

English 

Spanish 

4 



Standards chimigges et physiques] chemical and physical 
standards 

Specifications microbiologiques I 
Lirnite (UFC) / Limit (CFU) 

Microbiological specifications 
/ Yeasr & mold 

Coilionr,v$ tataux Conforms 
E. colt 

.•,rap:•iyiocc,:zus attracts 

aerobic / Total pieta 

C;orriposition Composition_ 
Larbonydrates •• 

PrineA / 'Protein 

C.:indres / Ash  

Homidite tvluit4lure 
Lipides / Fats 

Cross Country Cookie 
Nutrition Label Cross Country 

Shri Cookie 

Nutrition Facts 
ser,,,,,s4. 1 353 or 15%) 
searzatasso. .isseszatil 
Amount Per Serving 

Calories 200 Calouts from Fat 53 

% Daily Value• 

Total Fat 50 955 

Saturated Fat 3g 150 

Trans Fat Cg 
Cholesterol long 3% 

Sodium 9Eing 455 

Total Carbohydrate 259 8% 

Dietary Fter 3g 12% 

Sugars 9g 
Protein 7g 

Vitamin A 254 • Vitamin C D% 

Calcium 2% • ken 6% 

' Pereeet Oat/ Vasues ate based on a 2.020 
cat+. (Set lone daily values 1,3*/ be  .91,0, 

C, tower eesene.n; en Ivo cater:a needs. 

Calves 2.000 2.500 

Total Ft: L.3 tun 55e 00g 
Sal Fat Less titan 229 259 

Cholesterol Less man =mg 500,1:0 
5.61.A, Less than 2.400ing 2 4001,1 
Total Consehyorate 2009 3752 

Oialaq kies 259 32e, 

Catcnes per 9100. 

Fat 9 • Cannhydrate 4 • Pn:lon 4 

INGREDIENTS. Oats, Whole Wheal Flour, 
Sugar Granulated, Sutler, Sunflower Seed 
Kernels, Dried, Oil. Soybean, Chccolate 
Chips, wow. Raisins, Seedless. 
Cranoemes. Oned. Sweetened. Eggs 
Whole. Water. 5101352e3. Baking Soda, 
Cinnamon. Ground 

Informations sur Vernballage unformation on Packaaing 

Canada USA 
- • - •-•..---- •-• • ^ •. • • ^ _ 

ingredients / ingredients 

Poids du produit / Product weight 

Tableau nutrionnel / Nutritional 
table 

--- • 
Ale•res aux allergies / Allergy 

warning 

MocI: dc cuisson / Baking 
insuuctions 

cr38arn OfiV28..,2016- 

Coda CUP! UPC code .• . . 

Adresse de l'entreprise / _ - 

Company( address 
...___.__ . . _ 

1355, 32e Avenue - 1,Ci".." 3' 
T. 514•631.4040 f: 631-,10,1.3 
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Cross Country Cookie 

Nutrition Label Cross Country 
Break Bar Banana 

1:50pM 02123/2017 

Nutrition Facts 
Serving  s. 1 315 ox (45g) 

Amount Per Serving 

Calories 170 Calories from Fat 45 

% Daily Value' 

Total Fat 5g 6% 

Saturated Fat 1.5g 7% 

Trans Fat Og 

Cholesterol Omg 0% 

Sodium 95rng 4 % 

Total Carbohydrate 259 8% 

Dietary Fiber 3g 10,/u 

Sugars 109 

Protein •Ig 

Viarnin A 0% • Vitamin C 2% 

Calcium 2% • Iron 5% 

' Percent Daly Values are oaud on a 2.000 
tatone rie: Your dad., 'awes any be ',I'm 
or b••er deosno.ng = 70.1.  cat.ne  needs.  

Czonas ZOOG ISCe 
ToSu Fat leas Ulan 659 ocg 

Sat Fat Less Own 7e9 20.0 
CholasWrol Lass than .100mo 3CC,ng 
SoWt.m Less ttia% 2.4COras 2.4CCrng 
total Carbehrerate 30es 31'Sg 

Door/ rmer 2.tg 30o 

Colones err gram. 
Fat 0 • CataenyErate 4 • Pnue. a 

INGREDIENTS Oats. Sugar Granulated 
Wheat Flour, whole-Graur, Banana Puree 
Trans Fat Free Duller Blend, Sunflower 
Seed Kernels. Dry Roasted. Wo/Sall. 
Flour. Bread. Chocota:e Cho. On. 
Soyeean. Eggs.. Water. Muniedel 
Honey.:Icver, Baking Soda. Cinnamon. 
Ground 



EXHIBIT 2 EXHIBIT 2



INGREDIENTS: Flour Umbromated, 
Unbleached, Enriched Wheat flour 
niacin, reduced iron, thiamine 

mononitrate, riboflavin, folic acid), 
malted barley flour„ VVater,Sugar,Malt, 
Salt, ,Yeast, Calcium Propionate, Guar 
Gum, Wheat Gluten enzymes. 
Monoglycerides, ascorbic acid. Yellow 
corn meal 

INGREDIENTS. INGREDIENTS: 
Umbromated, Unbleached, Enriched 
Wheat flour (niacin, reduced iron, 
thiamine mononitrate, riboflavin, folic 
acid), malted barley flour„ Water, 
Raisin, Sugar,Malt, Salt, Yeast, 
Cinnamon., Calcium Propionate, Guar 
Gum, Wheat Gluten,Caramel Color, 
enzymes. Natural Flavor, 
Monoglycerides, ascorbic acid,yellow 
corn meal. 

Contains Wheat, may contain sesame 
seeds 

Contains Wheat.May contain sesame 
seeds 

Zeppy Plain 3 oz. 

03/16/2016 

Nutrition Facts 
Serving Size 1 bagel (85g) 
Servings Per Container 6 

ArneuntPerServon 

Calorias 220 Calories horn Fat 5 

, Daily Val, 

Total Fat 0.(lg 1% 

Saturated Fat Og 05; 

Trans Fat Og 

Cholesterol Onto 0% 

Sodium n 29Orn0 12% 

Total Carbohydrate 4.1g 16% 

Dicta!),  Fiber 2g 0% 

Sugars 3g 

Protein 6g 

Vitamin A 0% • Vitamin C. 10% 

Calcium tO% • iron 15% 
•P.,..ont Oil, Wiwi ceo .s. on a ZCC. 0 creo,o 
c CI 203 dnly va•uas may De n.:d•eio,to..e.r 
d7norrinr/ mt..... nuccIE 

C.X^nes: 2 CX 2.5. 
Tr!nl rot

. 
1,77 Ilan 8S9 egg 

C.1..=o1 F ' 1.1.1:1's 't'Zn' 3,0, ,211‘ino 
Sp.-, Laal ihr. 2.00000 2.4007-5 
Tutu C....-mo,Vatc 32% 37,0 
ertri Frtc, 273 3,9 

C444n00 pc: 2sirn. 
Fart, • Catoly40xr a • P77r,in 4 

Zeppy 3 Oz Cinnamon Raisin 

03/16/2016 

Nutrition Facts 
Serving Size 1 bagel (85g) 
Servings Per Contatner 6 

Ancun, e r.Serr , 

Caloric, 220 Caloties from Fat 5 

, Daily Va;.. 

Total Fat 0.59 1% 
Saturated Fat Og 0% 

Trans Fat Og 

Cholesterol Omg 0% 

Sodium 320m9 1.3% 

Total Carbohydrate 46g 15% 

Dietary Fiber 2g 8% 
Sugars 70 

Protein 8g 
irtriiirwminri.....--.......-•-•.—,,,m 
Vttamln A 0% • Vitamin C 10% 

Calcium 10% • Iron 15% 
.Pen9,11,4 v....re 22$422 C. 2 200 clux, 
Oct Vow dzay 78400 In, WI...pet cr la,/ 
&reed, al,. c...,0 00004 

Cakne. 2.,X11 2,40 

Tdel Fat lcss Man 069 SOg 
Sa00rt44!,1 loo Nin 20, 200 

C...tica/c.ca Ltotem  
Secu.‘.11 les: than 280370 2.,X, 
ra..:1C.,t0hrlow .170, 37,, 

Cnatarr itat 27, 309 

F.A 1 • Caro.ydr. 4 • Plc,' c 

73/0 / tuurY-7/7-56--,r( 
73 

Lf
r 

er-2-7/ t" /  



Calise French toast 22 oz Revised 3/29/2016 

06/07/2016 

INGREDIENTS: INGREDIENTS: 
Umbromated, Unbleached, Enriched 
Wheat flour (niacin, reduced iron, 
thiamine mononitrate, riboflavin, folic 
acid), malted barley flour„ Water, 

Sugar,Malt, Salt, Yeast, 
Cinnamon., Calcium Propionate, Guar 
Gum, Wheat Gluten,Caramel Color, 
enzymes. Natural Flavor, 
Monoglycerides, ascorbic acid yellow 
corn meal. 

Saturated Fat 09 0% 

Trans Fat Og 

0% Cholosterol Ding 

Sodium 320mg 13% 

Total Carbohydrate 4E9 15% 

INGREDIENTS: Umbromated, Unbleached, Enriched Wheat 
flour,(flourn malted barley flour,niacin(vitam1n83),reduced iron, 
thiamine mononitrate(vitaminB1), riboflavin(vitaminB2), folic 
acid},Water, 
Sugar,Cinnamon,Yeast,Salt,Calcium Propionate, Potassium 
Sorbate, Calcium Acetate (to retard spoilage). Corn cereal,Yellow 
corn Flour, Monoglycerides, ascorbic acid,Xanthan Gum,Guar 
Gum, enzymes,Cellulose Gum,Lecithin,Sodium 
Bicarbonate,Annatto,Turmeric and Paprika,Canola Oil,Caramel 
Color,Natural and Artificial Flavor,Fructose,Soybean Oil,Corn Meal. 

Dietary Rae( 2g 8% 

Sugara 7g 

Protein flg 

Vitamin A 0% • Vitamin  C 10% 

Contains Wheat.May contain sesame 
seeds Contains Wheat, may 

contain sesame seeds 

Ctan. por 
F.:, 0 -  Catt,t,..ate r - Pr.. 

Zeppy 3 Oz Cinnamon Raisin 

03/16/2016 

Nutrition Facts 
Serving Sizo 1 bagel (85g) 
Servings Per Container 5 

AmovntPci Set,n3  

Calories 220 Calorios from Fat 5 

0aly Yalue• 

Total Fat a Sg 

Calcium 10S4, • Irun 15% 
Dan, Vokxs are Oxsca an a 2 000 oNor.0 

cfc... To, cla,t vahlas may te taw 
p,pe-eC, 000 nc^Ai. 

Caaves 2.000 no,, 
Tao, Fal 
Ste,alcc Fa: :•,an 2'03 253 

CP6•12,1r, 
$udan 

l imo :flan 
Lraa :ban 

3314,3 
2:100, 

3171,7 

Ityal 
Data, 

.300: 
2,3 

37% 

Nutrition Facts 
Serving Size (104g) 
Servings Per Container 6 

Amount Par Serviao 

Calories 280 Calaries from Fat 15 

s may v.an.• 
Total Fat 2g 3% 

Saturated Fat Og 0% 

Trans Fat Og 

Cholesterol Orrig 0% 

Sodium 390mg 16% 

Total Carbohydrate 55g 18% 

Dietary Fiber 2g 5% 

Sugars Etg 

Protein 119 

Vtamin A 0% • Vitamin CO% 

Catcium 25% • Iron 15% 
•iFvorrx Dal, Va.1 ao• baud al a 3,00 cab.. 
ail Yaw cf./ rawca may RI Kohor ca. b... 
taxa..., on yato oat,a nvaar 

Calootra: 2.000 2..3 
1.7431 Fat La,, Ltun 65.3 I., 

Sanoalcd Fm Leis at:o 203 25,,  
CO.,tc.c,-ca Ins, rhIn acony 300, 
Stxkrn Lou thin 2,00, 2.400, 
T.. Cettohy.cla 059 21E, 
0-eary Fin, 21,1 203 

Cat.. P. 0,am 
Fat D • Catc r13.4a66 4 • Pro:es. 

(7 //e79-7 /LA-11'77/-3 



Catise WNV Bagels 18 Oz.Revised 4 -6-2016 

04/05/2016 

Nutrition Facts 
Serving Size (059) 
Servings Per Container 6 

ATOU n1 Pa Serving 

Calories 220 Calories from Pal 15 

t: Oady Value.  

Total Fat 1 5g 2% 
Saturated Fat Og o% 
Trans Fat Og 

Cholostorot orng 0% 
Sodium 340m 14% 
Total Carbohydrate 449 15% 

Dietary Fiber 59 20% 
S:19315 Sy 

Protein 89 

Vitamin A 0% • Vitamin C 10% 
Colemm 20% • iron 8% 
'Pawl( MP, V3,003 aro baled 063 2.5001012,03 
dot Yaw 034..3 00,60 lora alone. 
00.14:,, rx,  vcur cobra, n0033.  

Crone. 2.000 2,500 
003u1 n35 3.0,5 3.500 650 000 
Satanttol let Cense, 300 2,0 

00,estcrol Lusa Pun 331, 303, 
Sactun tins than 2,203514 7.10030 
tour CrabieYa. 3000 Mg 
0013e, Mot 2.50 300 

Cotnes per 00in 
ruts • Ca130,0ralo • • 7504e531 

INGREDIENTS: 100 % stone ground Whole 
Wheat Flour.Water.Umbromated, Unbleached, 
Enriched Wheat flour.(flour.malted barley 
flour,niacin(vitamin63),reduced iron, thiamine 
mononilrate(vitamin81), riboflavin(vi1am1n52). 
folic acid),sugar,salt,Yeast, Calcium 
Propionate (to retard spoilage)., Wheat Gluten, 
enzymes, Monoglycerides. ascorbic 
Acid„Xanthan Gurn.Guar Gum, corn meal 

Contains Wheat (May contain Sesame seeds) 

Case Mini Plain Bagels 

INGREDIENTS: Umbromated, Unbleached, 
Enriched Wheat Rour,(flour,malted barley 

flour,niacinivitaminB3),reduced iron, thiamine 
rnononitrate(vitaminB1), riborlavinivI1am1n92), 
folic acid),Water,sugar,salt,Yeast, Calcium 

Propionate (to retard spoilage)., Wheat Gluten, 
enzymes, Monoglycerides, ascorbic 
Acid„Xanthan Gum,Guar Gum, corn meal 

Contains Wheat.(May contain Sesame seeds) 

Nutrition Facts 
Serving Ste 1 Bagel (40a) 
Servings Per Container 12 
110111,161=111116611Mw 
Amount Par Sand, 

Catories 100 Calorles from Fat 5 

v. °ally Value. 
Total Fat 00 0% 

Saturated Fat Og 0% 
Trans Fat Og 

Cholesterol Omg 0% 

Sodium 170mg 7% 

Total Carbohydrate 21g 7% 
Dietary Fiber. 

 10
. 4% ._ ..... 

Sugars 1g — 

Protein 4g 
AZOV 

Vitamin A 0% • Vitamin C 6% 

Calcium 10% • Iron 10% 

•Porcom Oa, Va... aro basal on a 2000 caloric 
0 at Your daly vo.o• may bo nojner or lower 

is end., o
.
h
. 
 . p
....

...r
.
st........ti

......___11,2_ 
li>fil-Ka-  - Le= Owe 060 Ng 
Sour.. rot Us. then 200 230 

Cholostora Lova tmtei 300nm 3Com, 
Surlsrm Loan lhon 2.40.0 3.100enn Taal 0or300033320 3000 3700 

Denary raw 250 300 

c---14mT'arbThrarese • • Mann • 

Mini Asst Bagel Dz. 

Cann Mini Wheat 

INGREDIENTS: 100% WHOLE 
WHEAT FLOUR,WATER, WHEAT 

BRAN, SUGAR,YEAST,WHEAT 
GLUTEN,SALT, CALCIUM 
PROPIONATE (TO RETARD 
SPOILAGE),VEGETABLE 
MONOGLYCERIDESASCORBIC 
ACID,XANTHAN GUM,GUAR GUM, 

ENZYMES, YELLOW CORN MEAL, 

Contains Wheat.(May contain Sesame seeds)  

Nutrition Facts 
Serving Sao (406) 
Servings Per Container 
110111111M. 
ATOLL. Per StevM0 

Colorists 100 Calories from Fat 10 

v. noir vuuc• 

ToielF;t-lg . - . • - • - • • - • • • - 2../., 
Saturatee Fat Og 0% 

bh1 iTtoFroMl °ClOme — 0% 
Sodium 140mg 6% 

Total Carbohydrate 19a 6% 
D

u
lete

.

r

r

y 3a 12%  

sg. 2
F

g

iber 

Protein 4t3  

Vitamin A 0% • Vdomin C 6% 

Catclum 6% • Iron 2% 

'Faecal: Oaly Wu.. ore casco on o 2.020 Wale 
ola. Your Orgy vakt01,0,4). be 00000 a lava 

Taal Cat teas %son 000 000 
Solar-AC.4 Fat Lo3s Mon WO 300 

Cborestarol Lots than 300030 300o0 
Sorourn Leas Win 2,30, 2 •Oorng 
Tao,  Co•ookstrale 3000 3/3a 

Ma 200 302 

'''''''nfr raroonyora,• 4 • 1,0.114 

Case Mini Cinnamon Raisin Bagels 

INGREDIENTS: Umbromated, Unbleached, 
Enriched Wheat liour,(flour,malted barley 

flour,niacin(vitamini13),reduced iron, thiamine 
mononitra(e(vitaminel), riboflavin(vitaminB2), 
folic acid), Water, 
Raisin, Sugar,Yeast, Wheat 
Gluten,Salt,Cinnamon,Caramel cotor,Calcium 
Propionate, Monnglycerides,Ascorbit Acid, 
Enzymes,Xanthan Gum,Guar Gum, corn meal 

Contains Wheal.(May contain Sesame seeds) 

Nutrition Facts 
Serving Siza (40g) 
Servings Per Container 

Amount Pot tlan.m. 

Colorias 110 Calories from Fat 5 

1'. ornly Vel.n. 

Total Fat Og 0% 

Saturated Fat 09 0% 
TenT11 Fa! Og 

Cholesterol Omg 0% 
Sodium 160mg  

Third Carbohydrate 229 7% 
Dietary Fiber 10 4% 

Sugans 3g 
Protein rig 

Vitamin A 0% • ViUtmln C 10% 

Calcium 6% • Iron 10% 

-7,a301 Dorf  %/mu., aro 3.1303 00 o 2000 enono 
thol. Yoie 0 Pay ,..X.a. Way be lOphor 0 3  00' 
0.n.....0 net ,r1.1-f r.rervin non.. 

ColC•exn oerno .303 
Totol Fol Lentv Mon 630 110ti 

30:Waa0 Fat 10.1 3000 20,7 2=0 
Crukrsterc4 Lots Mon 3o.. 30.0 
5,4440 Leas Mon 210.0 52030 0 
Total Camenyor• le 3000 37,, 
0....,02000 230 33u 

C. 1•141'  rg;l3o,n0, • • .m,  • l'. • 
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Joseph's Honey Wheat Flats 5 Pack 

INGREDIENTS* ENRICHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, FERROUS SULFATE, 
THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), EGGS, SOYBEAN OIL, SUGAR, YELLOW CORN MEAL. 
WATER, CULTURED PASTEURIZED CREAM. MODIFIED CORN STARCH, DEXTROSE. ENZYMES, LEAVENING 
(BAKING SODA, SODIUM ALUMINUM PHOSPHATE), MONO-AND DIGLYCERIDES, SALT, SODIUM STEAROYL 
LACTYLATE, XANTHAN GUM, GUAR GUM, SOY FLOUR, NONFAT MILK, PROPYLENE GLYCOL, SODIUM 
BENZOATE (A PRESERVATIVE), POTASSIUM SORBATE, METHYL & PROPYL PARABENS, CITRIC ACID. 

F2172 - Tulip 50z Corn Muffin 6Pk 

08/29/2014 

Nutrition Facts 
Serving Size 1/2 Mullin 2.5oz (719) 
Servings Per Container 12 

Ancunt Per Serving 

Calorios 290 Calolios hum Fat 140 

T. Dail, VA kn• 

Total Fat 109 23% 

Saturated Fat 2.59 13% 

Trans Fat 09 

Cholesterol 59m9 18% 

Sodium 230m9 10% 

Total Ca rbohydrato 359 12% 

Dietary Fiber tg 4% 

Sugars 169 

Protein 49 

Vitamin A 2% • Vitamin C 0% 

Calcium 0% • lion 6% 
-orro, °sty V,suirs we 6r..te cn a 2 COO car. 
dot Yax .8 ra.'uos rrvy M ise,Mt cm lern.r 
Or. odng on y,te cAbw nccds,  

loi.i, tovi. thin 65g OC 
S5,nrite4 Fal tort Mal iCg 71g 

CAck.e. la. than SOC,n, 5COn3 
Saivrn to" than 2'.401rr0 ,...i., 
7%71C...oil/C., Ir..35 375g 

04 Uri /Kw, t5g Xp 

T.T s-rt owvialle 4 • case, 

Nutrition Facts 
Serving Size 1 flatbreacf (56g) 
Servings Per Container 5 
F-PM'ar""4".•=r--e""xinn--..-: -,r,r"-=1  
Amount Per Serving 

Calories 110 Calories from Fat 25 

°A Daily Value' 

Total Fat 2.5g 4% 

Saturated Fat 0.5g 3% 

Trans Fat Og 

Cholesterol Omg 0% 

Sodium 350mg 15% 

Total Carbohydrate 16g 5% 

Dietary Fiber 4g 16% 

Sugars 2g 

Protein 9g 

Vitamin A 0% • Vitamin C 20% 

Calcium 15% • Iron 8% 

Percent Daily Values arc based on a 2.000 calorie 
diet, Your daily vatues.moy bo higher or lower 
depending on your calorie coeds: 

Calories: 2,000 2,500 

Total Fat Less than 65g Beg 
Saturated Fat Loss than 20g 25g 

Cholesterol Less lhan 300mg 300rng 
Sodium Less than 2,400mg 2,400mg 
Total Carbohydrate 3009 325g 

Dietary Fiber 259 30g 

Calories per gram: 
Fat 9 - Carbohydrate 4 • Prole., 4 

INGREDIENTS: Water, Whole Wheat 
Flour, Wheat Gluten, Honey Powder, 
Corn Flour, Oat Fiber, Soybean Oil, 
Unbleached Enriched Flour (Wheat 
Flour, Malted Barley Four, Niacin, 
Reduced Iron, Thiamine Mononitrate, 
Riboflavin, Folic Acid), Corn Starch, 
Soy Flour, Oat Bran, Flax, Soy 
Protein Isolate, Defatted Soy Flour, 
Salt, Mono- and digiycerides, Plant 
Sterols, Sesame Seed Flour, Calcium 
Sulfate, Sodium Acid 
Pyrophopsphate, Calcium Propionate 
(a preservative), Fumaric Acid, Yeast, 
Dextrose, Sodium Bicarbonate, 
Monoglycerides, Sodium 
Metabisulfite, Potassium Sorbate (a 
preservative), Ascorbic Acid, 
Tricalcium Phosphate, Sodium 
Aluminum Phosphate, Sugar, 
Monocalcium Phosphate, Citric Acid, 
Enzymes, Stevia, L-Cysteine. 

Contains Soy, Wheat. 

Contains Egg, Milk, Soy, Wheat 

Tel. Tel. 1.860.741.3781 I 120 Bowles Road Agawam MA 01001 Fax 1.860.741.3783 
www.dianasba kery.com  



Nutrients 
Per • 

Serving Per 100g '  
Per 

Nutrients Serving Per 1009 

Basle Components 

Gram Weight (g) 

Calories (kcal) 

Calories trOM-Fat (kcal) 

Calories from SalFai (kcal) 

Protein (g) 8.55 

Carbohydrates 7 .16.25 

Total•Diel-ary-  

Total Soluble Fiber (g)

-- 4.17 - 
-• • 0.29 

Olsaccharides (g) 

Other Garbs (9) 

Fat (9) 

Saturated Fat (g) 

Mono Fat (g) 

Poly Fat (g) 

Carotenold RE (RE) 

Vitamin 83 (tog) 

Vitamin B3 - Niacin Equiv (mg) 

58.00 

io616 

24.53 

4.61 

Dietary Fiber (2016) (g) 

Soluble FIber (2016) (g) 

Total Sugars (9)  
Added Sugar (g) 

Monosaccharides (g) -Di Chromium (meg) 

0.09 0.47: Copper (mg) 

8:18 - 1458i Fluoride (mg) 

2.74 4i8F iodine (meg) 

0.51 .0-,9-1; Iron (riCi-).- 

o.pi Magnesium (mg) 

Trans Fatty Acid (g) 

Cholesterol (mg) 

Water (9) 
Vitamins 
Vitamin A - IU (IU) 

Vitamin A - RE (RE) 

Vitamin A • RAE (meg) 

Retinal RE (RE) 

Bela-Carotene (meg) 

Vitamin B1 (mg) 

Vitamin B2 (mg) 

0.94 1.68) Manganese (mg) 

p!04: Molybdenum (meg) 

0, pi Phosphorus (mg) 

25.33 - ,42 Potassium (mg) 

• Selenium (meg) 

7.982: 1424; Sodium (mg) 

1.06' • 1,0f-zinc (mg) 

0:401 01.711 POITFats - 

0.80 142I Omega 3 Fatty Acid (g) 

: Q: Omega 6 Fatly Acid (g) 

2.28 - • " .410T! oilier Nutrients 
Aicohoi-(g) 
Caffeine (mg) 

-7185 2.7i0•0 

'1:16 2.07 

0.07 0:12 

0.02. 0.04 

0.0; • 1.74 

- .1136 2.42 

17.28 - 30:86 

0.40 0:71 

2.32 4-.14 

80:71 144.12 

8342 i48.96 

8.90 1590 

3-5-0.07 ;62513 

•:).5. 6:6? _ . _ 

"; 0.34 

0.15 .0.27 

0.18 0:32. Vitamin K (meg) 
_ . 

0 6:-  TpaniciitietitiC-Aciiirm-gi-••  _ . . 
-1;linanis - • - 

1.07, • 3.33! -Calcium (Mg) 

100.00 vitamin 812 (meg) 

195.64 -IiIiali-n.(mcg) 

43.80 Vitamin C (mg) 

- 8.22 -Vilarnili D - IU (IU)
. 
 

15.28 Vitamin D meg -(meg) 

29.01:-  VI-GM-int- -AiphO-toco (mg) 
7.441 FCrit-e-(mcg-) 

. _ 

0.52! Fatale, DFE (mcg DFE) 

Vitamin 136 (mg) 0.04 0.05 
0:00 0.00 
0.71 1.27 

'11.73 20.05 _ 
0,00 0.00 

- Ebb 0.00 
0.11 

-16.95 30 08 

11:96 21.35 

0.17 0.31 

6.00 0.16 

: 

0; . 0 
0.50)' Choline (mg) 2.50: • '4.46 

0.68'  

7:3(V? / 77v7 re 

       

Multi Column: Joseph's Honey Wheat Flats 5 Pack' 
Calise 

CAKE'! 
The information provided is true and accurate lo the best of our knownedge as of the 
datenime below and may be changed at any time without notice. 

Multi-Column 

Calise Country Wheat Bread (1/2"s1) 

Nutrition Facts 
Serving Size 1 slice (36g) 
Servings Per Container approx. 18 
Amount Per serving 

calories so Calories horn Fat 16 
It D.wly woo. 

Total Fat 19 2% 
Saturated Fat Og 0% 

. Tract For 129 _ 
- ---ta, Cholesterol °mg 

Sodium 180mg 8% 
Total Carbohydrate 17g 651. 

Dietary Fter 3g 12% 
3g _Sugars _ 

Protein 4g 

Vitamin A 0% • Vitamin C 0% 
Calcium 0% - Iron 2% 
Vitamin 00% • Folic Acid -% 
...men 0.1, V0uss re band al • 2.1:00 retro 
Col. Y. date vevot ray be .0.,  es W.' 
.oenina on >pa tatNie 600,11 

Cntioes: tax 2.505 
Tell re, Una Cron CAI 800 

Saturord Cu Loss Nan 201 234 
Oltiattord Less Ulm 30ang 30emit 
SOtialt Leas Wan LO X's 2.4C0in5 
tetcl Geary.* 3002 Mg 

Meaty rthez 200 33* 

CAortn tn. 9 ,..r 
Fai 9 - CoracAltem 4 - 

bgredients: 
WHOLE WHEAT FLOUR. WATER, SUGAR. WHEAT GLUTEN, CONTAINS LESS THAN 2% OF: ASCORBIC ACID, CULTURED 
WHEAT FLOUR, CALCIUM SULFATE, ENZYMES, MONOGLYCERIDES, CITRIC ACID. SALT, SOYBEAN OIL VINEGAR, 
YEAST. 

Page 1 
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UNIT WEIGHT 

; -cooked 

1:r.f " ZT?fl 12g6:X74,:•-eTt.nA 
AiS,1 

CODE: 60CADO GTIN : 10831604005910 REvMON 07.00-20151 

WEIGHT: 100 91 35 oz BAKING : BAILED UNIT/CASE :00 

INGREDIENTS LIST DELIVERED PRODUCT BAKED PRODUCT 
01.1011C0 LloOLEACK0 1)0U11 h,T.D.T 11.0041. MAC 04..1014. 11044.4515 
S.10110741,RA1E. RISO,LAVIo COM /40.10L Wm EN COM0)15 LESS 711/V1 VI 0, THE 
rouomma sin S111.14KT TWILL, n.0,01. YEAST...scow= 05:0 )00 DOUG,. 
couniTIONEn) 5011011m NONOSICATTAI E ISSEUUI.$fl0RI „ 

SPECIAL MENTION 
nos PnOENCT WERE woe fnosi 'coo TIM HAS .0, KEN KNO,Vgrav 
INT ENTIONT.MLY 50000560041051CWG1oEEll51G 

ALLERGENS 
CONT0115:1,11E07. Ca4T.1145 Nut 5 who SosriEn4 

• 
PPPPPP 

PHYSICAL PRODUCT SPECIFICATIONS  
LENGTH 

! HEIGHT • '• - .L wipT.,..TER 
man La:V.1 - ma. -1-  --! . -Olk-;.--  T.  tmgel i mtbr ; Tin , 

... 
!Sigel . M. 

IN 3.54 
____.. .i......F__

3
:
., 

 ..
7 4.33• . . 53 

- - 
4.13 • 4.33 I 1.77 1 1.93 . . i

. 
 

: 
. CM • 9 103 ' 11 1 4.5 I 4.9 5.3 1 10 , 1 12 

Nutrition Facts 
Serving Size 1/2 bread (509) 
Servings Par Contarner 2 

Calories 130 Ca/ottes horn Fol 5 
WI v.21, 

Total Fat 0.5g 1% 
Saturated Fat Og 0% 

Trans Fat Og 

Cholesterol Omg 0% 
Sodium 2130mg 12% 
Total Carbohydrate 25g 8% 

Chelary F.ber 19 4% 

SVga I if 19 

Protein 59 

Vitamin A 0% • Vitamin C 2% 

Cakium 0% • Iron 10% 
V mai 034, Wt. am hoof on o 2.003:ANta 
oes N.,  &Ai .....N., Lc 1,w N.M.. 
dtp,rong on }0.• Cdono nerds 

Cioncs 2100 2100 
700 5 a m T. Or .2 WO 
50005, 04 1.0131:43, 009 S50 

0..4'.41511 10051115110117  201011 
S.,. I.4•44 rsai 0,400, 2.410-1 
Sew Catoydoo 311. ans 
P.o Fact .... _ .34 ..... aST 

esp.os uu stam• 
r.v s - Outotga,111  • 510001 

TENNETIATuRE 2OYC (NW,/ 

45CAuTIOTT3 • COMP. Kw wort ACCORLING TO 050411400E1. 
. . . _ . . . _ 

CNNNyt ONTReVOR INC • 11 TO. no flooNNN.13 (ONcbm), Rhs • Tel: 450 51 I 1261 • onse...v PoNNI on In 201) raw m 

SCARIFICATION SHORE: NO CUTS 

STORAGE . 
$hed Me cooked product 1 day(s) CO0. Uan 1:A0S life exakeil,pn5duct .1 AMBIENT AIR 

Freozar shelf id° :I BO day(s) 

Recommonded shell ottruSSIons cooked.  prodUct : • • '.. • • •• • • • .• • 
Store al warn tomporaiuni 68.70'F (20,25 'C) In a ciosoctbackagIng avoiding hurrldlty absorption. 

FreozIng tecommendatlans 
• ..• . • • . 

Store In original packaeng at stalde reommendod Node. 60/16101.- 

Storage temperatura or freezer : • • 
MainusNed (100501 151550501575 betwaan 10 'F 0541 -12 'F (-12 end -24 •C). 

COOKING SPECIFICATIONS 
•  

BAKING INSTRUCTIONS I • • PRONCT DESCRIPTION 
vocriE 005050U0'160 

TUJE 

TEUPEOMUOE • 

PR= INC 1401 0)00000 
_ - 

TIME NOT 000L01 110 
. . 

TELNEWouNE : 

005112 OVEN TYPE CONVECTICN 

TINE 1.51.401 



CODE : 60CADO REVISION 04 (1146-2015) GT1N : 10831604005910 

WEIGHT; 100 3.5 ot BAKING BAKED UNITICASE :00 
UNIT/CASE 80 BAKING BAKED 

330 RETAIL DADS INCLUDED • 

GAG CODE: 

BAG GUMMY 

SCC • 

OULK DOX LeANG 

C00,19111 OR100,1 InC - 1110 not) (Outoec)../40 015 - Tel moral 17CS - bre& wee 
Prim.'  or 05 Ce-2016 Pagnotl  exer9131 3, moon inc • 1370. Gro.nn.-1101, DokKhenO, *AL., 140 131e. Tc11 45064 I 120 •tydar cart 

Prweee el 335..2016 1,00 55 

ALLERGENS CHARTS 

COLUMN 1 indicates the allergens that may be found in the product, from addition or traSs•sontamination. 
COLUMN It indicates the aSergens present In other produas that are tun CO the same equipment but at a different time. 
COLUMN III indicates whether any allergens use potent in our plant 

COMPONENT 
COLUMN I 

present in Co product 
COLUMN II 

PO.. 111  ON. 
products nuer4taciuted 
on ths wire producten 

lie 
- • 

COLUMN III 
present In the 30r130 
rnenutaaunng plant 

. Peanut or As donvativer., e.g., Peanut- paces. protein. oil, butter, flour. and NO NO NO 
• mandeleno nuts (an alovend flavoured peanut product) etc. Peanut may also be 
: known as ground nut. 

• • . 
Tree Nuts (almonds, Brazil nuts, cashews. hazelnuts ((averts). macadamia 
red, pecans, pine nuts (pinyon, p.ori), pistachios and walnuts or the r 
derivatives, e.g. net butlers and GIs etc. 

• - . 

NO YES YES 

.... . 
; Milk or its denvatives. e.g.. utak CZSUir1010, Voticy and yogurt ponder etc NO NO YES 

Eggs or es durwatives. e.g., frozen yds. egg white powder and egg woken NO NO YES 
• Isolates etc 

• • • — - ; • - - - - 
Fish or its dertra Wes, e.g.. Ildh poled., oil end extracts do. NO NO NO 

• - 
i Crustaceans (including crab, aaylish, lobster, prawn and shrimp) and SheLfish 
i (including maid. dents, mussels. oysters, cockle and scallops) or their 

NO NO NO 

. derivalbre, ay., extracts etc. 
• - • • - - - • 

. Soy or its derivatives. e.g.. leolhin. oe, tort, and protein isdates etc. 
• --- • •• 

NO
. 
 YES YES 

I Wheat, triticate or Mew derwahveS, e.g.. flour, starches end brace etc. InrAidcs YES YES YES 
'other wheal varieties such as sae° durum. komut. emmer etc. 
-- -. • - .• - - - . - .. . -.- - 
Gluten or its derivatives crg.. rye. oat, wheat. barley, hilicate, spelt 
.. .... .. . . YES YES YES 

!ADDITIONAL INFORMATION 
- • - -• 

ii Manosorferm &tamale NO NO NO 
— - — 
I Tartradnir NO NO 

. 
NO 

; HVP NO (10 NO 

• Celery NO NO NO 

GMO NO YES . YES 

PLAbEW3,_ 

CODE : 60CADO 

WEIGHT 100 g 3.5 oz 

GTIN : 10831604005910 REVISION 0. (1248-2015) 

PACKING SPECS 

r 

BOX NUMBER 

EXTERIOR 14 

231069 

CM 

LENGTH 24.0 61.0 

WIDTH 100 40.6 

14.1 35.7 

CUBIC 3.1-27 le 0.009w' 

BOX COLOR BRUNE 

BOX BRAND 
. . _ AU PAIN DORE 

ECT 40 EFEI 

STICKERS L./GUIDED: NO 

STICKER CODE 

STICKER ouAri riTY 

SKID SPECS • • 
UNIT WEIGHT 

UNITS PER CASE 
. 

3.5 az 

_ 
so 

100 9 

CASE NET WEIGHT 
. . _ . 

17.64 lbs 
. 

8 kg 

CASE GROSS WEIGHT 18.151bs 8.2319 

CASES PER LEVEL 
. . . . 

LEVELS 6 . _ 
CASES PER PALLET 30 

CUBIC 192611' 2 81 m' 
• - 

' Standard NW spa= May vary =dans to diern requirements. 



60CADO 
CIABATTA ROLL 

CAMPAGRARD OGRE 

Q1y/0080i86.  80 
UM weight r Poles Uffitarre: 100 (363 ort 
Case Weigst r Paids Calm, 9.00 kg (0160 IN 

rmr.I.Zr.TITC•Sr..1 IMPLOYetil 

.0.04 SfflIMAIC/41.4•C.C. OS 

il111111611141 60CADO 

.60•10.01111,10.001141t CA•1•01.. 

  

11111111111111111111111 
0.600591a 

172 tvlArEB : 2016 0E 17 
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Whole Wheat Panini (112" sl) 

Nutrition Facts 
Sewing Size 1 slice (37g) 
Servings Pot Container approx 26 

Amount P•ti le '.I08 a 

Calories 100 Calories horn Fat IS 
.4 May V2.1... 

Total Fat 1 $g 2% 
Saturael Fat Og 0% 
Trans FM es 

Cholesterol Orno 0% 
Sodium 180mg 8% 
Total Carbohydrate 179 6% 

Dietary Fber 39 12% 
Sugars 2g 

Protein 49 

Vrtomin A 0% • V4amin C 0% 
Cat1:1114% • Iron 2% 
Vitamin 00% • FoleAcid —% ... 
-•i•iiier70;11:.;•-170,s7se; iiiiit ca.., 
891. Vox Cali v31. raj wbasbu o•lom,  
81ordno8n,•u•co8tee•Ad6 

CAW. 2.600 7,03 
CI:14N te.0.11. 0% $0 

6.87,2efac 6661e00 323 n: 
crertooNg ti-chiwi Mr, 20:•"3 
600. Les.34-.. 2.400m 744.2 
Tact Cir.i. •08..145 1:00 51.11 

Ocery Mal Ve SI, 
C.ao.xs f.c•tran 

rain • cartciva.a a • rKaa. a 

WHOLE WHEAT FLOUR. WATER. WHEAT GLUTEN. CONTAINS LESS THAN 2% OF: ASCORBIC ACID, BROWN 
SUGAR, CALCIUM PROPIONATE (TO RETAIN FRESHNESS). CALCIUM SULFATE, ENZYMES, MONOGLYCERIDES, 
PROPIONIC ACID. PHOSPHORIC ACID, SALT, SOYBEAN OIL SUGAR, YEAST. 

The infommlion provided is true and accurate to Me best of our knowledge as of Um dale and time 
listed below and may be revised and/or updated al any lime without notice. 

6/2212016 1.55:02PM Page 1 of 1 



,r“,Calinse 
BREAD STICK 

Nutrition Facts 
Serving Size 1 Roll (4139) 
Servings Per Container 8 

Annovot Yct 

Caloric, 120 Calories from Fat to 

%Dalt/Value  

Tolal Fat 19 2% 

Saturated Fat Og a% 

Trans Fat Og 

Cholesterol ErS3 

Sodium 240mg 10% 

Total Carbohydrate 22g 7% 

Dietary Fiber lg 

Sugars 19 

Protein 49 

Vitamin A 0% • Vitamin C 0% 

Calcium 4% • Iron 8% 

Vitamin 2% • Febc Acid 10% 
Tcrc4n, I)* VAIL, on b., r.a 2,Ct7 
eet You cz myy On 1,1.et ea lam^ 

en yots muds 
Cakhnt.. r,C40 crag  

coal Fat Len ItIon 5% 850 
5..e.uraloJ Fit teu (lwr. 2% 251 

C•Ic;as,:t Wok SCOng 2.COre; 
Ssiu, Lousier, 
,a,Cdt,rem. 1:(1,7 373 p 

CAN, FIcer aN Ira 
C-Oe,c, Pc,  Cc',  

Fat • Ca'bnar/n'atra Prolcn 4 

Ingredients: 

ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED, MALTED BARLEY FLOUR, NIACIN, REDUCED 
IRON,TH)AMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID). WATER. Contains loss than 2% of. CALCIUM 

PROPIONATE (to retain freshness), DISTILLED MONOGLYCERIDES (ALL VEGETABLE ORIGIN). ASCORBIC ACID. 

WHEAT GLUTEN, ENZYMES, CALCIUM SULFATE, SALT, SOYBEAN OIL. SUGAR. YEAST. 

Nutrition Facts 
Serving Slog 1 breadstick (tIlllg) 
Serving, Per Container 

Antaur I Per Sr 

Calories 120 Calories Item Fat 15 

Volue.  

Total Fat 1.59 2% 

Saturelad Fat Cg 

Trans Fal Og 

0% 

 

Cholesterol Cling 0% 

Sodlum 230mg 1004 

Total Carbohydra to 239 8% 

Dietary Fiber 29 8% 
Sugars 39 

Protein 89 

Vitamin /0% • Vitamin CON  

Calcium 4% • Iron BY. 

Vitamin 02% • Fork:Mod 6% 
',torn 0.1C•et,Oos taotd o ZCCO 
64 Va.+ ro,ot nvy ed kVA! 
60,10111, rosc-3,so rta4 

Ceolc-r 2.0t0 0150  

T=AnFoLvr.em an:j t:73 
050etIcrJ LCunO 300% gC.N) 

2.AX, Z.111, 
RAII.ImerAgo 30% 77% 
Crew Fztr 211 .7  

no 
c-sonrsce,cc, 

- C.us,50Onrra• P.1,3 

B /0 / wV-  / o rukic-772 / 

(\eal-irS0  ?S,,12141.112‘.z 

PRODUCT: Breadsticks Whole Grain White 

PRODUCT II: 1396 

PRODUCT SPECS: 

LENGTH: 8 00- 

WIDTH: 1.50" 

l(EIGHT: 1,50" 

VARIANCE: 0.50" 

PACKAGE NET WEIGHT: 13.6 on. 

UNITS PER PACKAGE: 8 

PACKAGES PER TRAY: 8 

INGREDIENTS: 

Product 1196 

Breadsticks Whole Grain White 

Ingrediantsi 

WATER, WHITE WHOLE WHEAT FLOUR, ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED. MALTED 
BARLEY FLOUR, NIACIN, REDUCED IRON.THIAMINE MONONITRATE, RIBOFLAVtN, FOLICACID), SUGAR, 
WHEAT GLUTEN, CONTAINS LESS THAN 2% OF: ASCORBIC ACID. CALCIUM PROPIONATE (TO RETAIN 
FRESHNESS), MONOGLYCERIDES, PROPIONIC ACID. PHOSPHORIC ACID, CALCIUM SULFATE. ENZYMES. 
SALT. SOYBEAN OIL. YEAST. 

The informafion provided is true and accurate to Me best of our Pnowlodge as of the dale and time f'age 1 of 4 
holed below and may be revised and/or updated at any time v..ilhout notice. 

9/9/2015 5,10,00PM Page 1 ol 1 



( )- Process Manager 

  

Signature Title 

Product II: 1196 
Breadsticks Whole Grain White 

The information provided is true and accurate to Site best of ourknovalodgo as 
of the dole and lima listed below and may be revised anctror updated at any 
time without notice. 

9/3012015 1:58:46PM 

Formulation StMement for DocUmenting Groins in School Meals Required 
Beginning SY 2013-201.1 

(Crediting Standards Based on Grains of Creditable Grains) 

Product It: 1196 
Breadsticks Whole Grain White 

'Toed Cirdiiable Amount nnea he rounded denrn in thy nearest guano (9.2$) oz eq. Do nor round up. 

Total neight (per portion) o I product Sc. purcliasc.1 _ 4/1- 
Total contribution of product (per portion) 1.7) oz.equivalent 

I certify that Mc above information is true and correct and thst a Ilamittce portion of this product (read, for 
serving.)provides oz equivalent Grains. I further certify Mai non-creditable wail's tire not Mimi:0.11oz 
eq. per ponion. Products ‘viih more than 0.24 as equivalent or 3.99 grams for Groups A-G or 0.99 clams for 
Group Ii of non-creditable grains 01:1y not credit inwards the gmin n:quirerncins for school meals. 

a4.5 

School Food A inhorities ISFAs) should include a copy alio: label from the purchased product package it 
addition to the follrming information on ktterhead signed by an official company representative. Grain products 
may be credited based on previous standards through SY 2012-2013. The nese crediting standards for grains fos 
outlined in Policy Memorandum SP 30-2012) must be used beginning SY 2013-2014. SFAs have the option ta 
choose the crediting method that hest fits Ike 5114X1111: needs sink: menu planner. 

Product Name: JEDIMS1Slicks  Whisk Grain White_ Code No.:  1196  

Manufacturer: Cause gr. Sons Baker, use. Serving Size: 4Rtt Paul Wilson e. .A(-4 -,)01  6 0011334-3344 X1047 
(raw douch *mach, 'nay NI used to calc uLtic crcditabit grain amnion Printed name Date Phone number 

I. Does the product meet Itte Whole Crain-Bich Criteria: Ycs x No 
(Refer to SP 30-2012 G'roin Requirements far the A'ntlanal School Lunch Program and School Breakfast 
Program.) 

11. Does the iiroduct contain non- creditable grains: Yes No How many grams 
(Products with more than 0.24 inert:draw or 3.99 grants for Groups .4-G or 6.99 grains fin Group of 
non- creditable grains My not credit towards the groin requirements for school meals.) 

Ill. Use Policy Memorandum SP 30-2051 Grain Requirements for the National School Louth Program and 
School Brealcfast Program: Exhibit A to determine If the product (its into Croups A-C (baked goods). 
Group It (cereal grains) or Group I (IITE breakfast cereals). ralerent methodologies are applied to 
calculate servings of grafi:component bated on creditable grains Groups el-G Mt the standard of /6granns 
creditable grain per al• eq; Group uses the mondani of 28grams erctfitable grain per it: eir and Group I is 
reported hy whiffle fir weight.) 
Indicate to which Exhibit A Group (A-I) the Product Belongs: Group B (Bum)  

Description of Creditabte 
Grain Ingredient. 

Grams of 
Creditable Grain 

Ingredient per 
Portion' 

A 

Gram Standard of 
Creditable Grain 
per oz equivalent 

(I6g or 28g)z  
B 

Creditable 
Amount 

A ., II 
White whole grain v.4leat flour 14.95 16 .934 
Enriched wheat flour 1436 16 .898 

Total Creditable Amount)  r-.• 1;75 .. . '• 
Creditable grains arc wholevain meal:flour and ends-hal ineallikror. 

'(Sea/n0 sue) X 1% ofereditable groin in formula). Please be an..ic that serving sites other than grams must by cum:cm:LI to 
grams. 

Standard punisurcr.ditable r rains than use euirolvanding Group in L'stsstsit it. 

Page 2o14 

Shelf Life: For fresh shipped product: 13 days from the date of manufacture 
For frozen product: 6 months from the date of manufacture. 

Storage Conditions: Fresh baked product is intended for storage at room temperature, but may be 
refrigerated or frozen. Generally, the product should be stored in a cool, dry place. 

Fresh dough should be kept refrigerated, or frozen before preparation for intended use. 
Proper refrigeration of frozen product should be maintained to preserve its frozen condition for safe 

longer term storage. 

Microbiological, client ical and physical properties: 
1 Regular certified laboratory testing of product contact surfaces is done to ensure the absence or 

snicrobiological contaminants as part or our complete HAACP'prOgrain.. 
2 Only approved food grade chemicals are used in conjunction with the operation of plant 

equipment, and only approved chemical agents are used in the sanitation clad production areas. 
3 Strict adherence to GMP standards, wills regular in depth plant inspections for physical risk 

assessments, including metal detection control points, form an essential element of our 13RC program 
through which the plant facility maintains its accreditation by BRC. 

Method of product preservation: Calcium propionate is used to retain freshness. 

Packaging: The packaging bag is composed of an LDPE (Low Density Polyethylene) material. 

Directions for use: Baked good are ready to cat, while parhaked goods require appropriate baking 
procedures. Fresh dough products or course, require proper baking methods before consumption. 

GMO Status: No assertion is made of non-GMO status ingredients. 

Country of origin: USA 

Page 3 of 4 



Nutrition Facts 
Serving Sizo 1 breadstia (-11:19/ 
Servings Per Container 8 

Amount Semi, 

Calories 120 Calories from at 15 

% 0,07 V•luti 

Total Fat tag 2% 

Salureted Fat Og 0% 

Trans Pal Og 

Cholesterol Wog 01'. 

Sodium 2.30m5 10% 

Total Carbohydrate 23; 8% 

Dieter,/ Fiber 2g 81'. 

Suais 3—g— 

Protefn 59 

Vitamin A 0% • Vitamin C Cr% 

Calcium 4% • lion 8% 

Vitamin 0 2% • Foil. Acid 0% 
esnl Vciics ale 1.14.1 in a 2.c, abr.. 

on ,tu talt.c t rut. be IroW tatn,  
.pts-kkg ton/ Gt.,* ,,,dt 

c.,:i•tric ma .2,SCC 
ester,, ',i.en'n 0s7 eca 
.5.11.2,0 Fat Lou., 207 :11 

C.11.0,01 momma, 707, X.2 
.'." lots han 7.4000, 5,C01, 
rt. GA:Orr:V:1e Sang sr.-5  
Dern,  r2i-a f...:, 3:02  

Fat 2 • Carbcirn.Scaca a • 1,,,,,, 

Product it: 1196 

Breadsticks Whole Grain White rEalse Product /I: 1190 
Breadsticks Whole Grain White 

Method of Traceability: All ingredients arc continuously trucked with careful documentation by 
packaging unit, lot number and the maintenance of an exhaustive usage timeline. Tracking of 
ingredients through the facility's SG scale system is an integral part of the traceability system. 

ALLERGEN STATEMENT: This product contnins WHEAT. In addition however, it is noted that 

the product is produced in a nut free facility. 

Kosher certification: Calise Bakery has been certified by KVI-1 Kosher. one of the foremost Kosher 

certifying organizations in North America, with the expertise of moldy a century of service 

HACCP Review: This product has been reviewed by a llACCP certified member on the Calise 

Bakery FlACCP team and the above inlbrmation is eecurate and correct. 

PRODUCT: Breadsticks Whole Grain White 

PRODUCT /I: 1196 

PRODUCT SPECS: 

LENGTH: 8.00" 
WIDTH: 1.50" 

HEIGHT: 1.50" 

VARIANCE: 0.50' 

PACKAGE NET WEIGHT: 13.6 on.  

UNITS PER PACKAGE: 8 
PACKAGES PER TRAY: 8 

INGREDIENTS: 

lifil!—FAhHit4; 

WATER, WHITE WHOLE WHEAT FLOUR, ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED. MALTED 
BARLEY FLOUR, NIACIN, REDUCED IRON,THIANIINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), SUGAR. 
WHEAT GLUTEN, CONTAINS LESS THAN 2% OF: ASCORBIC ACID, CALCIUM PROPIONATE (TO RETAIN 
FRESHNESS), MON °GLYCERIDES, PROPIONIC ACID, PHOSPHORIC ACID, CALCIUM SULFATE. ENZYMES. 
SALT, SOYBEAN OIL. YEAST 

Page 4 of 4 
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UarikM;°. Product it: 1196 

Breadsticks Whole Grain White 

C ." 

 

Paul Wilson 

Printed name 

Signature 

Process Manneer 

Title 

-,--)0(  6 (401)334-3344 X1047 

Date Phone number 

School Food Authorides(SFAs) should include a copy of the label front the purchased product package in 
addition In the following inforination on lettcrheutl sioned by an official company representative. Grain products 
may be credited based on previous standards through SY 3012-3013. The new crediting standards for grains (as 
outlined in Policy Memorandum SP 30.2012) must be used beginning SY 3013-7014. SF/us have die option to 
choose die crediting method that best fits the specific needs (tithe menu planner. 

Product Name: Breadsticks Inektitgjo.l.y.ling Code No.:  1196 

Manufocturcr: Colisc & Sons Bakery. Inc. Servint •ISP,  
pew dryieh neigh, !nay h: used to calculate minable grain amnion 

Product it: 1196 
Breadsticks Whole Grain White 

The infommtion provided is true and accurate to the best of our knowledge as 
aline doM and time bated bylaw and may be revised ancVor updated at any 
time without notice. 

9/30/2015 1:58:45pM 

Formulation Statement for Documenting Grains in School Meals Required 
Beginning SY 2013-2014 

(Crediting Standards Based on Grants of Creditable Groins) 

frrtsI Cnalitable Antonin musi be rounded dams to the nearesi slower (0.2S) az eq. Do not Mtn.) up. 

Total neight (pet ponionlof product as puichased 
Tour min-Ninon orinwoct 4,Ly portion)  1.73  oz.equivalent 

I certify that the nhose inthrotalion it. true nod correct and that a Lamm= adds moduel (rem' lire 
serving) provides _1_73_. tic equivalent Grains. I further certify that non-walkable grains tire not above 0.2.1 or 
eq. per portion. Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grains for 
Commit of tiumereslitable grains rimy not credit tonvords the grain requitement,. for school meals. 

I. Does the product meet the Whole Grain-Rich Criteria: Yes No 
(Refer in SP 30-2012 Grain Requirements for the Aittilonal Schaal Lunch Program and School Breakfast 
Program.) 

D. Does the product contain non- creditable grains: Yes No thm many grams 
(Products with more Mart 0.24 at equivalent or 3.99 grams for Groups el-G or 6,9P grows for Group II of 
rum- eredltobee grahrs may nut credit towards the groin requirements for reboot meals.) 

Use Policy Memorandum SP 30-7012 Grain Requirements for the Notiounl School Lunch Program null 
School Breakfast Program: Exhibit A to determine If the product fits into Croups A-G (baked goods), 
Group II (cereal grains) or Group I (RTE brealtfast cereals). (Different methodologies are applied to 
calculate servings of grain component bused an creditable grains. Groups .4-G use the standard qf 16grams 
creditable grain per a: eq: Groin, 11 roes the standard of 28grams meditable grynn per o: eq. and Group ii: 
reported by volume or weight.) 
Indicate to which Exhibit A Group (A-1) the Product Belongs: Group It (Buns)  

Description of Creditable 
Grain Ingredient. 

Grains of 
Creditable Grain 

Ingredient per 
Portion' 

A 

Gram Standard of 
Creditable Grain 
per oz equivalent 

(16g or 28g)' 
13 

Creditable 
Antount 

A -t• 13 
White whole ;rain wheat flour 14.95 16 .934 
Enriched wheat flour 14.36 16 .898 

.?..0:islitzer.f.,..,.:•,kpl.:•,kt7,•,--  ..if'i.,--;;I,-',7W4..---;`6,----,2'-,i':-1•.--- -..?..:` , 
Total Creditable Amount' •. 1i7-5 • 
Creditable gains are Music-grain meal/Baur and entiched mired/flour. 

(Serving size) X (% creditable grain in formula). PitaSU tie aware that serving size' other than 2rane must be eunveded In 
grams. 

Stdod.m.1 grunts or creditable grams from the corresponding. Group in lislril,it A. 

Page 2 of 4 

Shelf Life: For fresh shipped product: 13 days from the date of manufacture. 
For frozen product: 6 months from the date of manufacture. 

Storage Conditions: Fresh baked product is intended for storage at room temperature, but may be 
refrigerated or frozen. Generally, the product should be stored in a cool, dry place. 

Fresh dough should be kept refrigerated, or frozen before preparation for intended use. 
Proper refrigeration of frozen product should be maintained to preserve its frozen condition for safe 

longer term storage. 

Microbiological, chemical and physical properties: 
I Regular certified labor-Moly testing of produt. contact surfaces is done to ensure the absence of 

microbiological contaminants as part of our complete NAACP program.. 
2 Only approved food grade ehemicals'are used•in bonjunction with the operation of plant 

equipment, and only approved chemical agents are used in the sanitation of all production areas. 
3 Strict adherence to (IMP standards, with regular in depth plent inspections for physical risk 

assessments, including metal detection control points, form an essential element of our BRC program 
through which the plant facility Maintains its accreditation by BRC. 

Method or product preservation: Calcium propionate is used to retain freshness. 

Packaging: The packaging bag is composed ofan•LDPa(Low Density Polyethylene) material. 

Directions for use: Baked good are ready to cat, while parbaked goods require appropriate baking 
procedures. Fresh dough products of course; require proper baking methods before consumption. 

CMG Status: No assertion is made of non-CiM0 status ingredients. 

Country al-origin: USA 

Page 3 of 4 
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I Nutrition Facts 
SCrVing Size 1 R0:I (48g) 
Servings Per Container 8 

Total Fat 19 2% 
Saturated Fat Og 0% 
Trans Fat 09 

C-31060::  
',la F41 Len throl 

/WO 
653 

2.0 
its 

SaMatokl I', Logs thaa 
Chl,....r.,, 1..a.. Ulm 

20, 
305,0 

250 
P0,4,  

St..,, Lila trak 
hot Gaftgiv-iate 

2,40,r, 
XVg 

2,400, 
37.5g 

ur....,F4,-, 25.1 2.3 
C.5,1,:e•zr 9,, 

Cholesterol Ding 

Sodium 240mg 10%. 
Total Carbohydrate 22g 7% 

Oielaiy Fiber 1g 451 
Sugars 1g 

Protein 49 

Vitamin A 0% • Vitamin C 0% 
Calcium 4% • Iron 8% 
Vitamin D 2% • FclieAciel 10Ye 
Terctrvi. Dgy Va.; o.-3 Catrd.2.0,7 C4,3et 
to: Yo.:dl,:u:eaj5eh.çse'er lmor  

ys-r r4.0,. 

Ion • extionr.,. - r''.4"1  

Daily WI.e• 

Ar•bmunt F•er 5•rvIng 

Calories 1213 Calcries from Fat 10 

L/_- / / /z 

    

Y 1;1-MA inn  

Product 0; 1196 
Breadsticks Whole Grain White 

    

BREAD STICK 

 

Kethod of Traceability: All ingredients are continuously tracked with careful documentation by 
packaging unit, lot number and the maintenance dun exhaustive usage tiineline. Tracking of 

ingredients through the facility's SG scale system is an integral part or the traceability system. 

ALLERGEN STATEMENT: This product contains WHEAT. lit addition however, it is noted that 

the product is produced in a nut free facility. 

Kosher certification: Calise Bakery has been certified by K.VI-1 Kosher, one of the foremost Kosher 

certifying organizations in North America, with the expertise of nearly a century of service. 

HACCP Review: This product has been reviewed by a HACCP certified member on the Calise 

Bakery HACCP team and the above information is accurate and correct. 

Ingrettlents.: 

ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED, MALTED BARLEY FLOUR, NIACIN, REDUCED 
IRON,THIAMINE MONONITRATE. RIBOFLAVIN, FOLIC ACID), WATER, Contains less than 2% of. CALCIUM 
PROPIONATE (to retain freshness), DISTILLED MONOGLYCERIDES (ALL VEGETABLE ORIGIN). ASCORBIC ACID, 
WHEAT GLUTEN, ENZYMES, CALCIUM SULFATE, SALT, SOYBEAN OIL, SUGAR, YEAST 

Page 4 of 4 

The information proMed is truy and eccurale to The best of our knowledge as cl 11u, dale and time 
listed below and may be revised and/or updated at any time wahout nob. 

9/912015 5:10:00PM Page 1 of 1 



( d / /e7--)-7 /g 

Whole Wheat Panini (1/4  sl) 

Nutrition Facts 
ser,m,su.,.: s1ite (5751 
Servings For Coniainur approx 17 

C0IO rj.CS 150 Calo-rias horn Fitl 30 

Total Fat 2 5n 4% 

Saturalud Fat 05 0% 

Trans Frit Og 

Cholesterol Omg 0% 

Sod lutn 2.50rng 12% 

'Total Carbohydrate 2Gg 9% 

Dietar; Fiber 49 16% 

Sugars 45 

Protein 7g 

'Vitamin A 03$ • Vitamin C 03/• 

Catcium 6% • Won 4% 

warn','( 0 2% • Fobs Acid --04 
me.coil prey wk.,ts ire t ra...K. on a 1..e09 cart 0 
ow. Yttat c..,:y rat.. •••Fraa rrour 6.......; 

C.,..,c5 rote 7r02 

C..1.41,.n.,9 1 cs4. T., 2,0,r, :.0,-i% 
SA ,m- ter,r4ro 7.4: C, 7 a01r, 
,a.  ea .0.11,Raio 2:Qa 31.,9 
0,,,,,,  rt.... la, _212_ 

'n1-1;:.s."L.,‘ „,,,,,,,,c  4 • c.•,-,n 1 

rciff"P.c4CP1.4,  

WHOLE WI-IEAT FLOUR, WATER, WHEAT GLUTEN, CONTAINS LESS THAN 2% OF: ASCORBIC ACID, BROWN 
SUGAR, CALCIUM PROPIONATE (TO RETAIN FRESHNESS), CALCIUM SULFATE, ENZYMES, MONOGLYCERIDES, 

PROPIONIC ACID, PHOSPHORIC ACID, SALT, SOYBEAN OIL, SUGAR, YEAST. 

/ ( Z-?-7-77 / dy 

F2050 - Lg Plain Croissant 6Pk 

08/27/2014 

Nutrition Facts 
Servibg Size 1 Croissant 3.250z (92g) 
Senrings Per Container 6 

ARKOVIII Pte SteVINQ 

Calories 310 Calories from Fat 140 

It o3iiy Value 

Total Fat 15g 23% 

Saturated Fat 5g 25% 

Trans Fat 45 

Cholesterol 10mg 3% 

Sodium 350mg 16% 

Total Carbohydrate 37g 12% 

Dietary Fiber 2g 904 

Sugars 5g 

Protein Gg 

Vitamin A 0% • Vitamin C 2% 

Calcium 10% • Iron 15% 
• ',cc., ea., Vak.o, am t ;1.1 on a ?AO ca.,* 
c•ci 1t014.,,rakffles nvy ta hp". cr i.at 
c cx-..1.0 0n ,a,/,  ad. ncncts. 

(-War,. 2.000 :300 
To,J Fa: Let & ttan 135% 10% 

Spitgate4 Fat Leta tr.. 209 25!, 
Ch0Scalcc, l.s Cal ate, 2COrr% 
&Wu., Les{ In.24 2,'30r.3 2.a01r.% 
TN, Can....Via:: 2009 215% 
0,395 rec.% r•-o 30o 

Caere, or-,  pan 
rum a • cootaai,aiu., • Pie,' ii 

INGREDIENTS: ENRICHED BLEACHED FLOUR (WHEAT FLOUR, NIACIN, IRON, THIAMIN MONONITRATE, 
RIBOFLAVIN, FOLIC ACID), WATER, VEGETABLE OIL (CANOLAAND PALM OILS), BUTTER (PASTEURIZED 
CREAM, SALT), YEAST, SUGAR, HIGH FRUCTOSE CORN SYRUP, SALT, DIACETYL TARTARIC ACID ESTER OF 
MONO AND DIGLYCERIDES, MODIFIED CORN STARCH, MONOGLYCERIDES, DRIED ALBUMEN, SOYBEAN 
LECITHIN, ARTIFICIALAND NATURAL COLOR (ANNATTO/TURMERIC), ARTIFICIAL FLAVOR, CITRIC ACID, 
ASCORBIC ACID, ENZYMES, L-CYSTEINE. 

Contains Wheat, Milk, Egg and Soy. 

Dry inforrnabon provided iS Mire and accurafo to lite best of our knowtodge as of the date and Itma 

fisted bolo,' and may be revIsecl and/or updatod a; any tune without nobce. 

Tel. 1.860.741.3781 I 120 Bov,les Road Agawam MA 01001 I Fax 1.860.741.3783 
www.dianasbakery.corn icce 

BRC 

6/22/2016 1 57•13°M Page 1 011 



Nutrition Facts 
Serving Sae I Roti (359) 
Servings Per Container 12 

/1./n.unt Pc, ,r•Ing 

Calories 90 Cworles f(em Fat 10 
`A Oat/ Vskle• 

Total Fat 19 2% 
Saturated Fat Cg 

Trans Fel 09 

Cholesterol (hog 

Sodium 170mg 7% 

Total Carbohydrate 16g 5% 
Dietary Fiber 19 4,5 
Sugars 2g 

Protein 49 

Vitamin A 0% • VO amln CO% 

Deciurn 2% • I ron 0V; 

\Mamie 2% • Folic Ac:d 4% 
•Purc....roczn, toted on V= cab. 
ON.Yeus5e&r wetoin ybo iiuPei oiiems ot 

0,1 

1.1,1 ley WI if, e00 
TA 1.61.....1 101 V, 

Chrialtr.mf 1.0. Ow tiler.4 1.torn1 
Sort, Lcts 15.3.1 7.4COrng 14.,11 
1.1 Cy's:Ter. 3 al* 31:; 
cironrnoi Mn 10.2  

Ca pnigvin: 
Ft.1 • e0001rydrata 4 • Prol,“ 

0% 

B A-)001 -67 / 

Product II: 1263 

Dinner Rolls Whole Grain (Qq..!1,  rise rca  Product 1203 

Dinner Rolls Whole Grain 

PRODUCT: Dinner Rolls Whole Grain 

PRODUCT II: 1263 

PRODUCT SPECS: 

LENGTH: 2.75" 

WIDTH 2.75" 

HEIGHT: 1.75" 

VARIANCE: 0.50" 

PACKAGE NET WEIGHT: 15.0 oz. 

UNITS PER PACKAGE: 12 

PACKAGES PER TRAY: 10 

INGREDIENTS: 

WATER, WHITE WHOLE WHEAT FLOUR. ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED, MALTED 
BARLEY FLOUR, NIACIN, REDUCED IRON,THIAMINE MONONFTRATE, RIBOFLAVIN. FOLIC ACID), SUGAR, 
WHEAT GLUTEN, CONTAINS LESS THAN 2% OF. ASCORBIC ACID. CALCIUM PROPIONATE (TO RETAIN 
FRESHNESS). MONOGLYCERIDES.PROPIONIC ACID, PHOSPHORIC AC.ID, CALCIUM SULFA1E, ENZYMES, 
SALT, SOYBEAN OIL. YEAST. 

The information provided is tara and accurate to the best of our knowledge as 
of tho data and fimo listed bolo.,  and may be rovised and/or teadolod at any 
loon without nolice 

20/22/2015 2.55:49FM 

Formulntion Statement for Documenting Grains in School Meals Required 

Beginning SY 2013-201,1 

(('rediting Slumlords Ra.letl nit GrInIIS of Creditable Grains) 

School Fond Authorities f SFAs) should include a copy oldie label From the parehascd product paeL:age in 
addition In the Ihlioning inforination on lett:ahead signed by an official company repicscmative. Grain products 
may be credited based on previous standards thruu2h SY 2012-2013. The now crediting standards Mr grains (as 
outlined in Policy Memorandum SP 50-20121 must be used beginnint SY 21112-2014. SFAs have the amino in 
choose the crediting inethod that best fits the specific needs of the menu Wanner. 

Maim,: Name:  Dinner Rolls Whole Grain Code No.: (263  

Manufacturer: Calisc & Sons Balm,. Inc. Serving Size: 36 12  
(tnir d0i111 riuy tin used to caleubte iacdoaldc vain nmoontl 

I. Does the product meet tile \ Vhole Crabs-Riots Criteria: Yes x Na 
(Refer to Si' 30-20)2 Grillo Requirements far the Notional School Crotch Program mut S'cltard lircakfasr 
Program) 

11. Dots the product contain non- creditable grains: Ycs No hose IttanY P.M. —a-- 
(PratiliCfl with snore thalf 0.24 az equirefeor or 3.99 grams for Groups or 6.99 grater for Group Ii if 
non- creditable grains may nat credit towards fire grain remilrementr far school mea(s.) 

Use Policy Memorandum SP 30-2012 Grain Requirements for the National School 1.,uncli Program and 
School flicnIcfast Progrnm: Exhibit A to delernilitelf Om product fits into Groups A-G (baked goods), 
Group II (cereal groins) or Croup I (RTE breakfast cereals), (Different methodologies nrc applied to 
calcolme setvings ofgrole component hosed on creditable groins. Gr011pT We the slumlord of /6gruers 
credimble groin per is: co: Group 41 uses the standard qf Mgrants creditable grain per v.: en: mid Grmm 1 is 
reported by volume Or 1.Tight) 

ItILliCAtC to which Exhibit A Croup (A-I) the Product Belongs: Group B (Buns)  

Description of Creditable 
Grrtin ingredient* 

Grams of 
CreditableGrain 

Ingredient per 

Portion' 
A 

Gram Standard or 
Creditable Groin 
per 07.  equivalent 

(Mg or 28g)0  
B 

Credit:11de 

Amount 

A + 13 
White whole grain wheat flour 10.89 16 .685 

Enriched wheat floor 10.47 16 .654 

Frakr74.1.1,..EIRIV,VarEkiVi tliletra,..4..--151.r.A.V;--AtV 

Total Creditable Amount' ., 12.5 . 
Creditable pains ire whole•gmon meatifloiir ar-d cnoched meal/Pour. 

(Serving sire) Nr.*.iireretlitablc graiii in formula). Plea,: be zmare that Serving other than grains must be convened in 

Page 1 of 4 
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Product It 1263 
Dinner Rolls Whole Grain 

Product 6: 1263 
Dinner Rolls Whole Grain 

Kosher certification: Calise Bakery has been certified by KV11 Kosher, une or the foremost Kosher 
certifying organizations in North America. with the expertise of nearly a century of service. 

HACCP Review: This product has been reviewed by a HACCP certified member on the Calise 
Bakery HACCP team and the above information is accurate and correct. 

t (0_ /  

Signature 

Paul Wilson  
Printed name 

Title 

"c7.c.((1) 4011334-3344X1041J  
Date Phone number 

Process Manager 

Page 4 ot 4 

Shelf Life: For flesh shipped product! 1) days from the date of manufacture. 
For frozen product: 6 months from the dale of manufacture. 

Storage Conditions: Fresh baked product is intended for storage at room temperature, but may be 
refrigerated or frozen. Generally, the product should be stored in a cool, dry place. 

Fresh dough should be kept refrigerated, or frozen before preparation for intended use. 
Proper refrigeration of frozen product should be maintained to preserve its frozen condition for safe 

longer term storage. 

Microbiological, chemical and physical properties: 
I Regular certified laboratory testing of product contact surfaces is done to ensure the absence of 

microbiological contaminants as part of our complete HAACP program.. 
2 Only approved food grade chemicals are used in conjunction with the operation of plant 

equipment, and only approved chemical agents are used in the sanitation of all production areas. 
3 Strict adherence to GIvIP standards, with regular in depth plant inspections for physical risk 

assessments, including metal detection control points, form an essential element of our BRC pogrom 
through which the plant facility maintains its accreditation by BRC. 

Method of product preservation: Calcium propionate is used to retain freshness. 

Packaging: The packaging bag is composed of art LDPE (Low Density Polyethylene) material. 

Directions for use: Baked good are ready to eat, while parbaked goods require appropriate baking 
procedures. Fresh dough products of course. require proper baking methods before consumption. 

Page 3 of 4 

Standard arrant of crelliitible grins from the cormsponding Damp in Eciiibit A. 

f oral Creditable Amount iaunt be rounded rfahw to rim nearest gunner 10.251 or at. Do not round up. 

Total weight (per portion) ofproduct US purchmed  
Truni cOntribution pmd tic; (per portion) 121itz.equivalent 

I %a:airy that the above information is true end correct and that a .1.21ounee portion 'alibis pntduct (ready for 
serving) provides  I.2, , oz equivalent Groins. I further certify that non-creditable trains are not above 0.24 oz 
eq. pm portion. Products nisi,. inure than 0.24 oz equivalent or 3.99 cram, ibr Groups A-C.; or 6.99 grins for 
Group H of non-creditable grains may not credit towards the grain nmuiremmits Ibr school meals 

GA•10 Status: No assertion is made of non-GMO stows ingredients. 

Country of origin: USA 

Method or Traceability: MI ingredients are continuously tracked with careful documentation by 
packaging unit, lot number and the maintenance of ail exhaustive usage timeline. Tracking of 
ingredients through the facility's SG scale system is an integral part of the traceability system. 

ALLERGEN STATEMENT: This product contains WHEAT. In addition however. it is noted that 
the product is produced in a nut free facility. 



Product It: 1263 

Dinner Rolls Whole Grain Product 1: 1263 

Dinner Rolls Whole Grain 

re-aiise  ) 66 

PRODUCT: Dinner Rolls Whole Grain 

PRODUCT 14: 1263 

PRODUCT SPECS: 

LENGTH: 2.75' 

WIDTII: 2.75' 

HEIGHT: 1,75" 

VARIANCE: 0.50" 

PACKAGE NET WEIGHT: 15.0 on. 

UNITS PER PACKAGE: 12 

PACgAGES PER TRAY: 10 

INGREDIENTS: 

Inigrodlonts, 

WATER, WHITE WHOLE WHEAT FLOUR, ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED, MALTED 
SARI EY FLOUR, NIACIN, REDUCED IRON,THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), SUGAR. 
WHEAT GLUTEN. CONTAINS LESS THAN 2% OF. ASCORBIC ACID, CALCIUM PROPIONATE (TO RETAIN 
FRESHNESS), MONOGLYCERIDES, PROPIONIC ACID. PHOSPHORIC ACID, CALCIUM SULFATE, ENZYMES, 
SALT, SOYBEAN OIL, YEAST 

Page lot 4 

Mu information provided is INC and accurate to the best of our knowtedge as 
of the date and lime listed baby/arid may he revised addict o,sdoted al any 
lime without notico. 

10/22/2015 255:49RM 

Formulation Statement for Documenting Groins in School Meals Required 

Beginning SN' 2013-2014 

(Crediting Standards Based an Grants of Creditabk Grains) 

School Food Authorities (SfAs) should ireludeu copy of the label from the purchased product paciraee in 
addition to Lire idlowing inlermation cm letterhead signed by on official company reprcsentidive. Grain pioducts 
rnay be credited bused on previous standards through SY 2012-2013. The new crediting standards for Trains Its 
outlined in Policy Memorandum SP 30-2012) mast be used beginning SY 2013-2014, SFAs have the option to 
Cill1OSC the crediline method Mal hes! Ills !Ito specific needs of Hie inenti planner. 

l'induct Name: Dinner Rolls Whole Grain Cede No.: 1263 

klanufaciurer. Calise & Sons 13.1...civ. line. Setying Size: 36 it  
Crow doiTh 4,:ighL may bc toed to calcol3te trrditatde grain amount) 

I. Does the product meet the Whole Groin-Rich Criteria: Yws xNms  
(Refer to SP 30-2012 Grain Requirements-  for the Notional School Lunch Program mid Sc/toe! Brea/fast 
Program) 

II. Does the product contain nuns- ereditnble grains: Ycs liow many grants 
(Products with WO, then 0.24 nz equivalent or .1.99 grams for Groups- 4-G or 0.99 granular Group II of 
now et-onto/4e grehts may trot credit towards-  the vain requirements far school meals.) 

Ilse Policy Memorandum SP 30.2612 Grabs Reg uirements !Ur Ore Nationat School Lunch Program and 
School Breakfast Program: Exhibit A to determine if Om product Iris into Groups A-G (baked goods), 
Group II (sierra) grains) ur Group I (RTE breakfast eerea Is). (Different methodologies are applied to 
calculate sirs/rigs of gmin component bared int creditable gPfli lc. (211,111J15 .4-G rise the standard of 16granti 
creditable grain perm-. err Group ides the standard of 78grams creditable grails per css eq. and Group I is 
repeJleil by volume or weight.) 

In/kale to which Exhibit A Group (A-I) the Product Belongs: Omit fl (puns)  

Description of Creditable 
Grain ttigredien0 

Grams of 
Creditable Cs-sin 

Ingredient per 

Portion' 
A 

Grain Standard of 
Creditable Groin 
per on equivalent 

(162, or 26g)' 
a 

Creditable 
Amount 

A B 

White whole (vain wheat flour 10.89 16 .685 

Enriched wheat flour 10.47 16 .654 

Pkt-ARAggr4 --,,V474476-s7.W,1/4-3-F(1-Z4: k. ;...iAiR.'2 ,1;-'47 
Total Creditable Amount' ' ..1,..2•_!', • 
Creditable grams ler whole-grain meatillutir azil enriched roc:it/dour, 

(Serving si:e) N rlOciferethiable Mum:lat. Please Ins anoint 11131,reln sines oilier 111311)2M), most be convened to 
grams. 
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Nutrition Facts 
Servain Staa 1 Pell (36o) 
Sorv!nna Per Centamer 12 

Arnovel F.c,  Sen., 

Calu,Ien sa Calories hum lot 10 

Tol11F2t 

Saturated Fat 09 

Trarut 1-ot 09 

Cbolostoroi 0m9 01, 

Sodium 17Cmg 7% 
Total Garbo hydralo 169 55'. 

Dielary Fiber 19 4% 
Sugars 2g 

Isobar. 49 

Vramln A 0% • Vitamin C 0% 

Calcium 21'. • Iron 65'. 

Vcarrno 2% • Felic Acrd 456 
Tnee,f),,),,,Vostro tm.,ta,o 2 000 caYne 
e.c. Yaw eaqva,c nay ea InlurcrIcA. 
e0p0005ua roceuueoraids 

lctote•I Lem INA 
201/ 
CI% 

2 SM 
CD, 

SL..,,t-f 112 
Ctx,,,, 

1.6:0 1,1 
let: t-.21 

00; 
1.16,2 

21, 
ICA, 

Soc,tr, Lf.:-.1 mal 
ictal C3 trJ.e. Or 

2.400, 
MC, 

1.4Mc, 
27,g 

C1May F..: 1% 105 

Fai 1 • Cr.-t,sna 4 - Prote.14 



Product ft: 1263 
Dinner Rolls Whole Grain 

GMO Status: No assertion is made of tion-GMO slants ingredients. 

Country of origin: USA 

Method of Traceability: All ingredients are continuously tracked with careful documentation by 
packaging unit, lot number and the maintenance of so exhaustive usage timeline. Tracking of 
ingredients through the facility's SG scale system is an integral part of the traceability system. 

ALLERGEN STATEMENT: This product contains WHEAT. In addition however. it is noted that 
the product is produced in a nut free facility. 

Kosher certification: Calise Bakery has been certified by KVH Kosher, one of the foremost Kosher 
certifying organizations in North America, with the expertise of nearly a century of service. 

Lecr 0:ZAZIan 
Slunthud .1:12111S ofcredirahle grains from che corresponding Group in L'Inbit 

'final Cnrditable Amount must be rounded down to the nearest qualm. (0.25)oz eq. p.m,: mum! up. 

Total weight (per portion) of product us purchased  
Total contribution or product ((er portion) ..12..Loz.equivatent 

I cenify that the above inrunnation is true and correct and that .1 .12.7_ounce portion ()finis product (ready for 
serving) pnwides  1.25  oz equivalent Grains. I further certify that non-creditable grains are not also% e 0.24 cc 
sq. per portion. Products with more than 0.24 oz equivalent or 1.99 grams for Groups A-G or 6.99 grans for 
Group ti of norweredirable grains may not credit towards the grain requirements toe school meals. 

Cu. .1".) g.  Process  Manager 

Product t t: 1263 
Dinner Rolls Whole Grain 

Signature Title 

Paul Wilson P.' -AL(  
Printed name Date 

(401)330-3344 51047 
Phone number 

HACCP Review: This product has been reviewed by a HACCP certified member on the Calise 
Bakery HACCP learn and the above information is accurate and correct. 

Shelf Life: For fresh shipped product: 13 days from the date of manufacture. 
For frozen product: 6 months from the date of manufacture. 

Storage Conditions: Fresh baked product is intended for storage at rootn tempentture, but may be 
refrigerated or frozen. Generally, the product should be stored in a cool, dry place. 

Fresh dough should be kept refrigerated, or frozen before preparation for intended use. 
Proper refrigeration of frozen product should be maintained to preserve its frozen condition for safe 

longer terns storage. 

Microbiological, chemical and physical properties: 
Regular certified laboratory testing of product contact surlhces is done to ensure the absence of 

microbiological contaminants as part of our complete NAACP program.. 
2 Only approved food grade chemicals are used in conjunction with the operation of plant 

equipment, and only approved chemical agents are used in the sanitation of all production areas. 
3 Strict adherence to GMP standards, with regular in depth plant inspections for physical risk 

assessments, including metal detection control points, form an essential element of our BRC program 
through which the plant facility maintains its accreditation by BRC. 

Method of product preservation: Calcium propionate is used to retain freshness. 

Packaging: The packaging bag is composed of an LDPE (Low Density Po)yethylene) material. 

Directions for use: Baked good are ready to eat, while parbaked goods require appropriate baking 
procedures. Fresh dough products of course, require proper baking methods before consumption. 
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Y4 in •• 

2%  
0% 

Total Fat S.5g 
Saturated Fot Co 

Trans Fat Co 
Chalostarol 

Sodium 260rro 
0% 

11% 

Nutrition Facts 
Seiving Sir.o 1 Roll (54v) 
Sarvings Per Container 

A monnt Pot 5or.:o 

Calories 140 Calories from Fat 15. 

Total Carbohydrate 25g 
Dietary Fiber 2g 
SUg rt 4g 

Protoin 5g 

Viiointn A 0% - War/lei C015 

CatItim 4%. • iron a% 
Vitamin 0 21/i, • Foik Acid 6,r, 

Itur dr 1.1ur, nay t.qhce 
On Mr Caw. nten. 

Catr. 2 OW MAXI 
ToW F.,4 ler... 355 11Og 
Silwrzi 1,1 t ciS Yea 700 00 

0..-.4cro, 1,111103 X4ni 3C4r, 
Ce...., lc. Ow 240.1120 1,..0Dny 
ToLY C...voo,drob XO, 3,4 
Davy  rex', 2,3 3%  

Cabo. cv cr..' 
Fatg . 0owcrls,1"..-r 4 • P.... 4 ; 

( / 0 

q,CaRlse Product ft: 1704 

Hat Dog Whole Grain SI 8pk 

Product It: 1704 

Hot Dog Whole Grain SI 8p1t 

     

PRODUCT: Hot Dog Whole Grain SI 8pk 

PRODUCT n: 1704 

PRODUCT SPECS: 

LENGTH: 5.75' 

WIDTH: 1.75" 

HEIGHT: 1.75" 

VARIANCE: 0.50' 

PACKAGE NET WEIGHT 15.0 oz. 

UNITS PER PACKAGE: 8 

PACKAGES PER TRAY: 9 

INGREDIENTS: 

Ingredients: 

WATER, WHITE WHOLE WHEAT FLOUR, ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED, 
MALTED BARLEY FLOUR. NIACIN, REDUCED IRON,THIAMINE MONONITRATE, RIBOFLAVIN, 
FOLIC ACID), SUGAR, WHEAT GLUTEN, CONTAINS LESS THAN 2% OF: ASCORBIC ACID, 
CALCIUM PROPIONATE (IC RETAIN FRESHNESS), CALCIUM SULFATE. ENZYMES, 

MONOGLYCERIDES, PROPIONIC ACID, PHOSPHORIC ACID, SALT. SOYBEAN OIL, VINEGAR, 
YEAST. 
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The information provided is true and accurate to Me best of cur knowledge as of 

The date and time listed below and may be revised ancilor update.d al any time 
wilhotit notice. 

3/1312016 5:48:44PM 

Formulation Statement for Documenting Grains in School Meals Required 

Beginning SY 2013-2014 

(Credi(ing Standards Based on Grams of Creditable Grains) 

School Food Authorities (SlAs) should include a copy ante hale front the purchased product packate in 
addition to the following information on letterhead slimed by an official company represent:Hist, Grain product, 
may be credited based on previous standards through SY 2012-2013. The tun,  crediting standards for grains (as 
outlined in Policy Memorandum SP 30-1011) must be used beeinninti SY 1013-2014. SFAs have the option to 
choose the crediting method that bcst his the specific needs or die menu planner. 

Pmduct Name: ___21101gSEdol3nLa ollq Code No.:  170.1  

Maintlactun., Cnlisn & Sons 13akta-v. Inc. Staving Sire:  54 e  
(mkt clauEh ueren may used colcubie eft-de:Ude gram amientl 

I. Does the product rneet the Whole Cntin-Rich Criteria: Ycs x No 
(Refer to SP 30-2012 Groat lterptirements for the Mr:hoard School Lunch Program and School areakjinr 
Program.) 

il. Does the product contain non- creditable grains: Ves_ Na How ruing grants _11_. 
(Products with more thou 0.24 at equivalent or 3.90 grouts for Groups i-l•G or 6.99 grains for Group 11 al 
emu- creditable grains may not credit towards the grain reqoironenis for school meals.) 

III. Ilse Policy Memorandum SP 30-2011 Groin Requiremerds for the National School Lunch Program arid 
School Breakfast Program: Exhibit A to determine if the product fits into Groups A-C (baked g,noils), 
Group It (cereal grains) or Group) (ItTE breakfast cercats). (04Terent methothrlogies are applied to 
vacillate se:-vi::  of grain component based on creditable gmins Group; .4-C us, the standard of /6g, mos 
creditable grunt per in: eq: Group uses the standard of 28grants creditable grain per eq. and Group tic 
repo, ted by volume or iteight) 

indicate to which Exhibit A Group (A-I) the Product Belongs: GI Otlp 13 (Buns)  

Description of Creditable 
Grain Ingredient. 

Grants of 
Creditalite Grain 

Ingredient per 

Portion' 
A 

Grain Standard of 
Creclitnblc Crain 
per or equivalent 

(160 or 28,7)?  
13 

Creditable 
Antolini 

A -r. It 
'White whole grain wheat flour 16.69 16 1.04 

Enriched wheat flour 16.03 16 1.00 

`;',.*.*...';,,•';'.,;.: /1..?-P.:7;,:•".?.IT:•'1.:15'-.',''.4.! .A.(1-",..'4',$1.7-'-'474g.i-iSV.ii.F.,'!gi.---;:i'i?::;.-5':',W4t,"*.i.  

Total Creditable Amounti  2.00 
Creditable gains are whale-grain meal/flour and clinched reent/lInte. 
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Cai1Se Product II: 1704 

Hot Dog Whole Grain SI 8pk 

' (Serving size) X ('s. of crodhable grain in foralutuk Ph...se be insure that nixing sins other than Van. MIN be cormated In 
grams. 

Standard grams of creditable grain, fimu the contsponding Group in Exhibit A. 

'Total Creditable Amount must be rounded down to the nearest quarter 10.251o. eq. Do nit! round op. 

Total weight (per portion) of product as purchased 54 ii  
Total contribution ofpnrcluct (Po portion) 2.11 oz.equivulent 

certify that the above information is true and correct and (hut a 1.9 ounce portion of this product (ready fur 
servinel provides or equivalent Grains. I further codify that nomcreditable claim are nut above 0.24 OA 
eq. per portion. Products with more than (1.24 oz equibaleot or 3.99 grams for Groups AG ur (09 grams fur 
Group II of non-creditable slalom may nut credit towards the grain requirements for school meals. 

(
I 

.. 
! 

0 -.6 1---/  - Process Manager 
' ',  

Signature 

Paul Wilson 

  

Title 

0011334-3344 X1047 

    

Printed name Date Phone number 

Directions for use: Baked good are ready to eat. while parbaked goods require appiopriare baking 
procedures. Fresh dough products of course, require proper baking methods before consumption. 

GMO Status: No assertion is made of non-GMO status ingredients. 

Country of origin: USA 

Method of Traceability: All ingredients are continuously tracked with careful documentation by 
packaging unit, lot number and the maintenance of an exhaustive usage timeline. Tracking of 
ingredients through the facility's SG scale system is an integral part of the traceability system. 

ALLERGEN STATEMENT: This product contains WHEAT. In addition however, it is noted that 
thc product is produced in a nut free facility. 

Kosher certification: Calise Bakery has been certified by K VI-1 Kosher, one of the foremost Kosher 
certifying organizations in North America, with the expertise of nearly a century of service. 

HACCP Review: This product has been reviewed by a HACCP cenitied member on the Calise 
Bakery HACCP team and the above information is accurate and correct, 

Product it: 1704 

Hot Dog Whole Grain SI lipic 

Shelf Life: For fresh shipped product: 13 days from the date of manufacture. 
For frozen product: 6 months from the date ofmanufacture. 

Storage Conditions: Fresh baked product is intended for storage at room temperature, but may be 
n.rfrigereted or frozen. Generally. the product should be stored in a cool, dry place. 

Fresh dough should be kept refrigerated, or frozen before preparation for intended use. 
Proper refrigeration of frozen product should be maintained to preserve its frozen condition for safe 

longer term storage. 

Microbiological, chemical and physical properties: 
I Regular certified laboratory testing of product contact surfaces is done to ensure the absence of 

microbiological contaminants as part of our complete HAACP program.. 
2 Only approved food grade chemicals are used in conjunction with the operation or plant 

equipment. and only approved chemical agents are used in the sanitation of all production areas. 
3 Strict adherence to GMP standards, with regular in depth plant inspections for physical risk 

assessments. including metal detection control points, form an c.ssential element of our BRC program 
through which the plant facility maintains its accreditation by BRC. 

Method of product preservation: Calcium propionate is used to retain freshness. 

Packaging: The packaging bag is composed of an LDPE. (Low Density Polyethylene) material. 

Page 4 of 4 

Page 3014 



Nutrition Facts 
Serving Sim 1 Rod 16001 
Servings Per Container 6 

Arm unl Pc Sern, 

Calories 160 Calories from Fot 15 
%mu? v.r..• 

Total Fat 29 3% 

Saturated Fat eg 0% 
Trans For og 

ChoIasInrol Omg 0% 

Sodium 280mg 12% 

Total Carbohydrato 259 8°..5 
Dietary Fiber 29 0% 
Sugars ag 

Proroin 7g 

vitamin A 0% • Vitamin C 0% 

Calthan 4% • Iron 1015 

Vitamin D 4% • Folic held G% 
'Pm. Ca,/ Valvot ate Once, on a 2.000 ca.ana 
bat. Vcno E2,Nakro.a.-, 
even., ea rxar cat. mod. 

CJoa.. 2 CPO 2 .1:0 
Tot, Fat 1M0-r, 1% 2% Sate.. Pal Lc, 0,..11 27, 235 

Sccatan Loua omi 2.a., 2 4CC,.. 
raul cartcr,dro'e 1015 Wig 
Oct,. Fr., 29, 2,0  

C.ao. errs,,,  
Fa 12 • Certayer. 4 • F.. 4 

I 

Product ir: :385 

Whole Grain Torpedo Rolls Sin Side SI 

 

PRODUCT: Whole Grain Torpedo Rolls 6in Side SI 

PRODUCT 3: 1155 

 

Product tt: 1.185 

Whole Grain Torpedo Rolls 6in Side SI 

PRODUCT SPECS: 

LENGTH: 6.00" 

WIDTH, 2.50" 

HEIGHT: 2.00" 

VARIANCE: I).50 

PACKAGE NET WEIGHT: 12.5 on. 

UNITS PER PACKAGE: 6 

PACKAGES PER TRAY: 8 

INGREDIENTS: 

ingrydronte 

WATER, WHITE WHOLE WHEAT FLOUR, ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED, MALTED 

BARLEY FLOUR. NIACIN, REDUCED IRON.T1-IIAMINE MONONITRATE, RIBOFLAVIN FOLICACIO), SUGAR. 
WHEAT GLUTEN, CONTAINS LESS THAN 2°A, OF: ASCORBIC ACID. CALCIUM PROPIONATE (TO RETAIN 
FRESHNESS), MONOGLYCERIDES, PROPIONIC ACID, PHOSPHORIC ACID. CALCIUM SULFATE, ENZYMES, 
SALT, SOYBEAN OIL, YEAST 

Page 1014  

The information provided is true and accurate to the best of our know:edge es 
&the dale and lime listed below and may be revised and/or updated at any 
lime without notice. 

9/3012015 1:40:24PM 

Formulation Statement fur Documenting Grains In School Meals Required 

Beginning SY 2013-2014 

(Crediting Standards Based an Grams of-  Creditable Grains) 

School Food Authorities tSfAs) should include a copy of the label from the purchased product package in 
addition to the follo,ing information on letterhead signed by tut official company representative. Grain products 
may be credited based on previous stundards through SY 2012-2013. The new crediting standards for grains (es 
outlined in Policy Memorandum Si' 30-1012) must be used beginnine SY 2013-2014. SF/Is have the option to 
choose the crediting method ti-al best tits the specific needs orate menu planner. 

Product Name: Whole (imin TernetIn Rolls (tin Side Sliced Code No.:  1185 

tvfanufacturar: ('elite & Sons Bakers', Inc. Serving Size: 60 2  
traxv dough mele,tri rruyba oat rocilmlat: credirable gram aareana 

I. Does the product meet the Whole Grain-Rich Criteria: Yes x No  
(Refer to SP 30-2012 Grain Requirenient.s fur the National School Lunch Progrnm and School Breolyint Program I 

11. Does the product contain non- creditable grains: Yez____No How many grams: 0 
(Prochnly with more than 0.24 us equivalent or 3.99 grams for Groups .4-G or 6.99 grains for Grenin H of 
nun- creditahk gmtins may nnt credit towards the grain requirements for school meals.) 

ID. Use Policy Memorandum SP 30-2011 Grain Requirements for the National School Lunch Program and 
School Rrc..iltfast Fragrant: Exhibit A to determine If the product lits into Groups A-G (belted goods), 
Croup (cereal grains) or Group 1 (RTE breakfast cum's). (Different methodologies are applied ta 
calculate servings ofgrain component hared 011 creditable grains. Groups use the standord of lograms 
creditable grain per a: ea: Group // uses the standard of 28grums creditable grain per o, eq; and Group 1 is 
mnoricd hi: volume or weight) 
Indicate to which Exhibit A Group (A-1) the Product Belongs:  Group 11 (flunst 

Description of Creditable 
Grain Ingredient.  

Grants of 
Creditable Grain 

Ingredient per 

Portion' 

A 

Grant Standard of 
Creditable Groin 
per oz equivalent 

(Mg or 28g)1  
B 

Creditable 

Amount 

A + B 
White whole grain wheat flour 18.05 16 1.13 
Enriched wheat flour 17.34 16 1.08 

• f•P .',..1: b. ''....w..t.-0.:- a-- s; r 

Total Creditable Amount' ',Ii,i'2400... ' .:., 
Ctednabla pains are wirole-griin meal/flour rod enriched weal/noun 
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igles4)16. Product It: 1185 
Whole Grain Torpedo Rolls tin 51de 51 

Product It: 1185 
Whole Grain Torpedo Rolls 61n Side SI 

 

        

         

             

(Sening size) X (%or erediuible &-am in formula). Pleace he are that aerving size, other ihna emus fling be converted to 
grams. 

Standard trouts nfaedilailiC grains nom the corresanudinz linnip in eNtlibil A. 

fetal Creditable Amount Inuit he rounded dawn lo the 11,10.41 quarter 0.25) 011. al. Do nor round up. 

Total weight (per portion) of product as purchesed 60 tt 
Total contribution of product (per portion( Leos. equivalent 

I certify that the above information is true and coned and lusts ounce poition ofthis product (ready for 
seiving)provides 2.130 oz rsprivulent Grains. I further certify that non-creditable grains are not above 0.24oz eq. 
per portion. Products with more than 0.1-1 oz equivalent or 3.90 giams for Groups 4.0111 5.99 grams for Gump Fl 
of non-creditable grains may not credit towards the grain requirements for school /711:Jle. 

27) 

Process Manager 

001)334-3444 51047 
Phone ntimber 

Directions for use: Baked good are ready to eat, while parbaked goods require appropriate baking 
procedures. Fresh dough products of course, require proper baking methods before consumption. 

CMO Status: No assertion is made of non-GMO status ingredients. 

Country of origin: USA 

Method of Traceability: All ingredients are continuously tracked with careful documentation by 
packaging unit, lot number and the maintenance of an exhaustive usage timelirre. Tracking of 
ingredients through the facility's SG scale system is an integral part of the traceability system. 

ALLERGEN STATEMENT: This product contains WHEAT. In addition however. it is noted that 
thc product is produced in a nut free facility. 

Kosher certification: Calisc Bakery has been certified by KVH Kosher, one of the foremost Kosher 
certifying organizations in North America, with the expertise of nearly a century of service. 

HACCP Review: This product has been reviewed by a HACCP certified member on the Calise 
Bakery HACCP team and the above information is accurate and correct. 

Signature 

Paul Wilson 

Title 

r1)01 
Date Printed name 

Shelf Life: For fresh shipped product: 13 days from the date of manufacture. 
For frozen product: 6 months from the date of manufacture. 

Storage Conditions: Fresh baked product is intended for storage at room temperature, but may be 
refrigerated or frozen. Generally, the product should be stored in a cool, dry place. 

Fresh dough should be kept refrigerated, or frozen before preparation for intended use. 
Proper refrigeration of frozen product should be maintained to preserve its frozen condition for safe 

longer term storage. 

Microbiological, chemical and physical properties: 
I Regular certified laboratory testing of product contact surfaces is done to ensure the absence of 

microbiological contaminants as part of our complete NAACP program.. 
2 Only approved food grade chemicals arc used in conjunction with the operation of plant 

equipment, and only approved chemical agents are used in the sanitation of all production areas. 
1 Strict adherence to GMP standards, with regular in depth plant inspections for physical risk 

assessments, including metal detection control points, fonn an essential element of our BRC program 
through which the plant facility maintains its accreditation by BRC. 

Method of product preservation: Calcium propionate is used to retain freshness. 

Packaging: The packaging bag is composed of an LDPE (Low Density Polyethylene} material. 
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Product 0: 1703 

I lamburp,er Whole Grain Steed 

/ ' 

(FaiTitse 17;glanrFs.. 

PRODUCT: Hamburger Whole Grain Sliced 

PRODUCT 1703 

PRODUCT SPECS: 

LENGTH: 3.75" 

WIDTH: 3.75" (round) 

HEIGHT: 1.88" 

VARIANCE: 0,50" 

PACKAGE NET WEIGHT: 25.5 oz. 

UNITS PER PACKAGE: 12 

PACKAGES PER TRAY: 5 

Product It: 1703 

Hamburger Whole Grain Sited 

The informal/on provided alive and accurate to the hest of our knowledge as 
&the date and time listed ho/ow and may be revised and/or updated at any 
time without notice. 

10)8/2015 11:20:36AM 

Formulation Statement for Documenting Grains in School Meals Required 

Beginning SY 2013-2014 

(Crediting Standards Based nit Grains of Creditable Grains) 

Nutrition Facts 
Demo; Sire 1 Roil Mtn 
Soncinas Per Container 12 

',fount Pro Arovir, 

Calories 160 Calories Irorn IS 

asoloo V.,••••  
Total 9a1 29 3% 

Saturated Fot 09 o% 
Trans Fat 09 

Cholesterol Om 

Sodium 260m9 12% 
Total Carbohydrate 2110 9% 

Dielory Fiber 2g 11% 

Sugese 49 

Protein 7g 

V4amin AO% • Vitamin C 0% 

Calcium 4% • lion 10% 

Vaamln D 2% • FoLc Ackl 6% 
01.1y10o600 or° Word cot 0 2.000 
.01 +6.0.4 or.00r tor I.,: ce 

Co.k.len. 1.003  2.106  
1,211, to.—alf-oaro Ot Otsi 

0. 0,006 on: Loas o.o.o V), no 
CON:kistoreo lc IT. Mal soor, 3CO•oog 
&crown 0.ao, 2.4Clon 

cionni 
 lo Ca:901.1.10. Yr, 37% 

Tkri 25g 3:ks  
Ca.,. too 9•aoor 

Fc11 • Canc0ido",0 4 • 

INGREDIENTS: 

WATER, WHITE WI IOLE WHEAT FLOUR, ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED, MALTED 
BARLEY FLOUR. NIACIN, REDUCED IRON.THIAI,AINE MONONITRATE, RIBOFLAVIN. FOLIC ACID). SUGAR, 
WHEAT GLUTEN. CONTAINS LESS THAN 2% OF: ASCORBIC ACID, CALCIUM PROPIONATE ITO RETAIN 
FRESHNESS), MONOGLYCERIDES, PROPIONIC ACID, PHOSPHORIC ACID, CALCIUM SULFATE, ENZYMES. 
SALT, SOYBEAN OIL, YEAST 

Page 1 ot 4  

School Food Authorities (SF:As) should include a copy of the label from the purchased product package in 
addition to the following inforrnation On letterliml signed try un official company represeneuive. Grain products 
may be credited based on previous standards through S1' 2012-2013. The new crediting standards for groins (as 
outlined in Policy Memorandum SP 30-2012) must be used beginning SY 2013-2014. Sl'As have the option to 
choose she crediting method that best fits the specific needs ofthe menu planner. 

Product Name:  Whole Grain Hombureer Rolls Cods No.: 1703 

Manufacturer: Calise & Sons Baktyv. Ilic Serving Size:  60 on  
(rAW douei ch: nay he used to calculate ered.b.ble I/cur 06000004) 

Does the product meet the Whole Grain-Rich Criteria, Yes  x  
(Refer to SP 30-2012 Grafts Requirements for the A'atinual Schaaf Lunch Program and School Breakfast 
Program.) 

IL Does She product contain non- creditable grains: Yes No lintymtrnY gram 
(Nottaclr trith more than 0.24 oz equivalent or 3.99 grams far Grottos .-1-0 or 6.99 groins for Grano II of 
non- creditable grains moy riot credit towards the grain requirement< far school meals.) 

Ill. Usc Polley Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and 
School Breakfast Program: Exhibit A th determine if the product fits into Groups A-G (bakes) goods), 
Group It (cereal groins) or Group f (RTE breakfast cereals). (Different methodologies °reapplied to 
calculate servings (if grain component based on creditable gnarls. Groups A-0 use the standard of 16grai0s 
creddabk grain per a.: eel: Group oses the standard of 28grams creditable grain per o: or]: and Group I is 
reported by volume or height.) 
Indicate to which Exhibit A Group (A-I) the Product Belongs;  Group B (Buns)  

Description of Creditable 
Groin Ingretilent'v 

Grants of 
Creditable Grain 

ingredient per 

Portion' 
A 

Gram Standard of 
Creditable Grain 
per us equivalent 

(I6g or 28g)- 
o 

Creditable 
Amount 

A -, Li 
White whole grain wheat flour 18.08 16 1.1_3 

Enriched wheat flour 17.37 16 1.08 

Total Creditable Creditable Amount' 2'. — . 
Creditable grains not wholc-gmin seal/flour and enriched ntc2VOcur. 

(Serving size) X 1% of creditable gr, ain in formula). Please be auxire that serving sires other dim grains Mtill be corwencd to 
gtnnu. 
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Product II: 1703 
Hamburger Whole Grain Sked 

Strata:usi violin ofereditable crains front the corresponding Group in Eshibit 

'Total Credituble fulimint. 101151 he rounthd down to titc nearest quarto. (0.2S) or eq. flu not round up. GMO Status: No assertion is made of non-GMO status ingredients. 

Product ft: 1703 
Hamburger Whole Grain Steed 

-` (-) I (1.'  

Country of origin: USA 

Method of Traceability: All ingredients are continuously tracked with careful documentation by 
packaging unit, lot number and the maintenance of an exhaustive usage timeline. Tracking of 
ingredients through the facility's SG scale system is an integral part of the traceability system. 

ALLERGEN STATEMENT: This product contains WHEAT, In addition however, it is noted that 
the product Is produced in a nut free facility. 

Kosher certification: Calisc Bakery has been certified by KVI1 Kosher, one of the foremost Kosher 
certifying organizations in North America, with the expertise of nearly a century of service. 

Process Manna 

Total weight (pet portion) of product as purchased 60 v  
Tomt contribution of product (pet portion) 2,11P_oz.equirrilent 

I certify that the above information is true and cumcct and that a 11.2_ ounce portion ofthis product ready tor 
sewing) pnwides 7.00. L us equik alont Grains. I further certify that non-creditable grains are not above 0.24 o4 
eq. per portion. Products with more than (1.24 as et 'Menton or 3.99 grams for Groups A-G or 6.99 grams. I'm 
Group II of nun-creditable grains may not credit towards the grain requirements fur school meals. 

HACCP Review: This pmduct has been reviewed by a HACCP certified member on the Calisc 
Signature Title Bakery HACCP team and the above intbmiation is accurate and correct. 

Paul Wilson -,-)q-c)01  6 (401)334-3344 X1047  
Printed name Date Phone number 

Shelf Life: For fresh shipped product: 13 days from the date of manufacture. 
For frozen product:6 months from the date of manufacture. 

Storage Conditions: Fresh baked product is intended for storage at room temperature. but may be 
refrigerated or frozen. Generally, the product should be stored in a cool, dry place. 

Fresh dough should be kept refrigerated, or frozen before preparation for intended use. 
Proper refrigeration of frozen product should be maintained to preserve its frozen condition for safe 

longer term storage. 

Microbiological, chemical and physical properties: 
1 Regular certified laboratory testing or product contact surfaces is done to ensure the absence of 

microbiological contaminants as part of our complete HAACP program.. 
2 Only approved food grade chemicals are used in conjunction with the operation or plant 

equipment, and only approved chemical agents are used in the sanitation of all production areas. 
3 Strict adherence to GMP standards, with regular in depth plant inspections for physical risk 

assessments, including metal detection control points, form an essential eleinent of our BRC program 
through which the plant facility maintains its accreditation by BRC. 

Method of product preservation: Calcium propionate is used to retain freshness. 

Packaging: The packaging bag is composed of an LOPE (Low Density Polyethylene) material. 

Directions for use: Baked good are ready to eat, while parbaked goods require appropriate baking 
procedures. Fresh dough products of course, require proper baking mellmds before consumption. 
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Nutrition Facts 
Scning Size 1 Rol (6391 
Sewing; Per C0,43;C.Of 6 

Sen14. 

Calor'. 1E0 Calancs from Fat 15 

,Osly•  
Total Fat 2g 

Satumted Fat 09 0% 

Treat Fat Og 

ChOlettecOl 011111 

Sodium 200mg 12% 

Total Carbohydrate 209 55. 
Dietary Fter 29 8% 
Sugars 40 

Pcotnin 79 

Vitom A 011 • Vdmin C 0% 

Catidum 5% • Iron 105/u 

Viltunh D4% • Foie Acld 
1,(1. OcOg V... no titlEd an a ZAN oktl. 
551 TC, bary4,i1 t.17w 17.9,  
eerreotnaunr'e,rtatr4114,1S.  

C4:3:41.  7.030 eta,  
Tc r.34 tmriru, 11.0 V).3 
Sy.i.rwari rat 1014054 7:9 ...%) 

CtOc.ro•cl L4,004 3:.02 auSra 
5,4,01 2.42,:reg 2+0,5 
Tcta. C;•.x71,0..v 3:0, 1715 
Oclaq  F•tc• 2,12 33s 

,st • Csic,,ea.• 4 • Rcia, 

7z--.z-2--7-/ A-) 0 r-Y? (f3 y 

Product It: 1702 
Bulkie Small Whole Grain Sliced 

PRODUCT: Bulkle Small Whole Grain Sliced 

PRODUCT II: 1702 

PRODUCT SPECS: 
LENGTH: 4.00' 
WIDTH: 4.00" (round) 
HEIGHT: 2.00" 
VARIANCE: 0.00' 

PACKAGE NET WEIGHT: 12.0 oz. 
UNITS PER PACKAGE: 6 
PACKAGES PER TRAY: 8 

INGREDIENTS: 

(V 7 721 / (27t  -5 

( CallSe) .A.ty 

Sweet Hawaiian Dinner Rolls 

N utrition Facts 
12 servings per container 
Serving size 1 roll (36g) 

Amount per serving 

Calories 11 0 
% Pally Value.  

Total Fat 1.59 2% 

Saturated Fat Og 0% 

Trans Fat Og 

Cholesterol Omg 0% 

Sodium 120mg 5% 

Total Carbohydrate 219 5% 

Dietary Fiber Cg 0% 

Total Sugars 5g 

Includes 1g Added Sugars 2% 
Protein 3g 

Vitamin D -mcg -% 

Calcium 15mg 2% _ 
Iron-img FM 

Potassium 19m9 5% 

'TM .4 01,4y 015• torrcrow how m1..0 nu,en: 

wirc:',.1 7',„V.P..-ge,--..= 
'dn.. 

7.7?2,te-,403:0 4 • .A.'• 4 

Ingredients: _ 
ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED. MALTED BARLEY FLOUR, NIACIN, REDUCED IRON,THIAMINE 
MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, CRYSTALLINE FRUCTOSE, YEAST, POTATO FLOUR, NATURAL 
FLAVORS. DEXTROSE. ENZYMES, SOYBEAN OIL, CONTAINS LESS THAN 2% OF: ASCORBIC ACID, BUTTER FLAVOR. 
CALCIUM PROPIONATE (TO RETAIN FRESHNESS), CALCIUM SULFATE, MONOGLYCERIDES, PROPIONIC ACID. 
PHOSPHORIC ACID, WHEAT GLUTEN, MALTODEXTRIN, SODIUM ALGINATE, SILICON DIOXIDE, MONO AND 
DIGLYCERIDES, SALT. STEVIA, SUGAR, VVHEAT STARCH. 

The information provided is true and accurate to the best of cur knowItedge as of the 
dale/lime below and may be changed at coy lime without notice 

11/1E/2016 8.13 54AM Page 1 of 1 

WATER, WHITE WHOLE WHEAT FLOUR, ENRICHED FLOUR (WHEAT FLOUR UNBLEACHED, MALTED 
BARLEY FLOUR, NIACIN, REDUCED IRON,THIAMINE MONONITRAIE, RIBOFLAVIN, FOLIC ACID). SUGAR, 
VVHEAT GLUTEN. CONTAINS LESS THAN 2% OF: ASCORBIC ACID, CALCIUM PROPIONATE (TO RETAIN 
FRESHNESS), MONOGLYCERIDES, PROPIONIC ACID. PHOSPHORIC ACID, CALCIUM SULFATE, ENZYMES. 
SALT, SOYBEAN OIL, YEAST. 
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401-534-344.1 Product II: 1702 

Bulkie Small Whole Grain Sliced 

- 6 Paul Wilson 

The information provrdad is true and accurate to rho best of CM knowledge as 
of the dale and limo listed below and may be revised and/or updated 01 any 
time without notice 

8510015 2:08:42Pm 

Formulation Statement for Documenting Grains in School Meals Required 

Beginning SY 2013-2014 

(Crediting Standards Based an Grants of Creditable Grains) 

School Food Authorities (SFAst should include n copy of the label from the purchased product pane in 
addition to the following inhumation on letterhead slimed by an official company representative. Grain products 
may be credited based on previous standards throuelt SY 2012.-2013. The new crediting standards for grains (as 
outlined in Policy. Memorandum SP 30-2012) must be used beginning SY 2013-2014. SFAs have the option to 
choose the crediting method that best ids the specific needs oldie menu planner. 

Product Name:  Whole Grain Small Buthics Sliced Cade No.: 1702 

Mantifitctumr, Calisc & Sons Others. Inc. Servine Siie: 60 it 
(ra.,v4a,ch nu-ryb.zuscd calcubLe crali13t,le grain emouni 

I. Does the product meet the Whole Crain-Rich Criteria: Yes N No 
(Refer to SP 30-2012 Grain Requirements fur the A'afinnal School Lunch Program and School Breakfast 
Program) 

DOCS prOdUCI c011taili non- es editable grains: Yes No Dow many grams 
(Products with more thou 0.24 cq Nolen:esti or 3.99 grams for Groups A-G or 6,99 grms for Group If of 
:ion- creditable groins may rim credit towards the grail, requirements for school meals.) 

III. Use Polley lemorandunt SP 30.2017 Crain Requirements fur the National School Lunch Program and 
School Breakfast Program: Exhibit A to determine r the product fits Into Croups A-C (baked goods), 
Group (cereal grains) or Group 1 (RTI1 hrcnIcfrist cereals). (Different methodologies are applied to 
calculate servings of grain compoilent haled cut creditable grains. Groups ..1-G use the standard of 16greurts 
creditable grain per u.7 eq; Group?! ices the standard of 28grants creditable grain per u:eq; arid Group lit 
reported hy volume or weight) 

Indicate to which Exhibit A Group (A-0 the Product Belongs: Group 8 (Buns)  

Description of Creditable 
Grain Ingredient" 

Grants of 
Creditable Grain 

Ingredient per 

Portion' 
A 

Cram Standard of 
Creditable Crain 
per oz equivalent 

(16g or 2Sgr 
n 

Creditable 
Amount 

A ± B 
White whole grain wheat flour 17.92 16 1.12 

Enriched wheat flour 17.22 16 1.08 

*1.1t1 V,  YA.Rlitk,Age,7.4 .811,4;4W fr,= 2-?.:AP.1-1*A,  

. :'to.. : .• Total reditable Amount5  
Creditable gat. see ,finlovnui meal/now cid enficliod meal/nom 

Standard grams of creditable grail, from corr.pundioT Group in 11,16.0i1 A. 

'fond Crcdit::1,1c Atm:um rnust bt rounded don,' lo the ncuest ousla (11.25)o, eq. Do not ro.nul up. 

Total ,V,j./ilt (per portion) of product as purchased 60 e  
Total contribution of product (per portion)  7.0  oz.equivalent 

; cenily that the above information is true and correct arid that a 2...2 ounce portion or this product (ready for 
serving) provides  2.0 oz equivalent Grains. I !butter certify that non•Croditablc grains are flirt above 0.24 oz 
eq. per portion. Products with more than 0.24 oz equi, alunt or 3.99 grams for Groups A-G or 6.99 grams for 

H of nomeredituble grains may not credit tturarets the grain requirements for school meals. 

("" 
Process Nlartager 

Signature Title 

(401)334.3344 51047 

Printed name Date Phone number 

Shelf Life: For fresh shipped product: 13 days from the date of manufactum 

For frozen product: 6 months from the date of nianufacture. 

Storage Conditions: Fresh baked product is intended for storage. at room temperature, but may be 

refrigerated or frozen. Generally, the product should be stored in a cool, dry place. 

Fresh dough should be kept refrigerated, or frozen before preparation for intended use. 

Proper refrigeration of frozen product should be maintained to preserve its frozen condition for safe 

longer terns storage. 

Microbiological, chemical and physical properties: 

I Regular certified laboratory testing of product contact surfaces is done to ensure the absence of 

microbiological contaminants as part of our complete lIAACP program.. 

2 Only approved food grade chemicals are used in conjunction with the operation of plant 

equipment, and only approved chemical agents arc used in the sanitation of all production arms. 

3 Strict adherence to GMP standards, with regular in depth plant inspections for physical risk 

assessments, including metal detection control points, form an essential element of our BRC progratn 

through which the plant facility maintains its accreditation by BRC. 

Method of product preservation: Calcium propionate is used to retain freshness. 

Packaging: The packaging bag is composed of an LOPE (Low Density Polyethylene) material. 
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Product 1702 

Bulkie Small Whole Groin Sliced 

(Serving sire) N Mufereditable yrsir in fonnulnI Please be at,are that servinv.siie, other than Inruns must Its converted to 
ganns. 



/0 (/72-7 

Product II: 1702 
Bulkie Small whole Grain Sliced 

Directions for use: Baked good arc ready to eat, while parbaked goods require appropriate baking 
procedures. Fresh dough products of course. require proper baking methods before consumption. 

GMO Status: No ussertiun is made of non-Gtv10 status ingredients. 

Country of origin: USA 

Method of Traceability: All ingredients are continuously tracked with careful documentation by 
packaging unit, lot number and the maintenance of an exhaustive usage timeline. Tracking of 
ingredients through the facility's SG scale system is an integral part of the traceability system. 

ALLERGEN STATEMENT: This product contains WHEAT. In addition however, it is noted that 
tire product is produced in a nut free facility. 

Kosher certification: Calise Bakery has been certified by KVI-1 Kosher, one of the foremost Kosher 
certifying organizations in North America, with the expertise of nearly a century of service. 

HACCP Review: This product has been reviewed by a FIACCP certified member on the Cul ise 
Bakery HACCP team and the above information is accurate and correct. 

For Bridor, baking is a passion that we have shared for generations. 
We communicate our love for good eating by bringing you the highest 

quality bakery products, each day and without compromise. 
Simply irresistible.., that's your baker's promise. 

www.bridor.com  
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NON 
GO 
Etc est 

nongmoprojectorc 

SQF 
2 Cc' rmitcation 

VI Eno. 
rriNS 

_ 
ePAR tS 

...QUEBEC- 

Caisses par palette / Cases per pallet 

Dimensions de la caisse / Case 
dimensions „ 

B 0 U L._ A R T • • • • :7-.7. 

USA Spanish 
. •i • • ..- • 

• 

5p.ecific,aticNns de pro.cluit I_Pf:OCiliCt Specifications 

Nom du produit / Product name 
---• ---• -•-_•-•,-- •_ -• .- • 

Marque / Brand 
SpOcifications dii prodi.tit f_ProAucl.spe.cificalions 

codp..s,produits.. pi COP.I_ProPuct and UPC codes 

• 
Specifications I 

Minimum 
Specifications 

Po:r4s / Weight 

Lonqueur / Length • 

Latgeur / Width • - t. - 

 

Cibla / laroet Ma X in I il.rn 

 

Canada USA 

   

     

Sans sac / Without bag 
------------•- ------- -• - • 

    

       

GT1N - sans sac / GT1N- without bag rpsiseur / Thickness -"- 

    

Certifications 5pAcifjcations de la caisse case.Apecification 

Poids declare / Declared weight . 
- • - • - • •_ - • • ---• 

Uniles par calsse / Units per case 

 

IngrOctients / lngreciients 

• 

 

Dote meilleur avant =prime sur to 
caisse / Best before date printed on 

case 

 

  

Duree de vie / Shelflife 

InsTructions d'entreposage / Storage 
instruct ions 

 

Canada Francais 

Canada English 

US?. English 
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Valeur nutritive 
Nutrition Facts 
Pour 1 pain 0200 
Per I bread (1209) 

Teneur. V. valour quotidienne 
Amount % Day var.,. 
Calories 1 Calories 290 
Lipides / Fat 2.5 g 4% 

satures / saturated 0.5 g 
-4- trans/Trans 0 g 

3 % 

Cholesterol / Cholesterol 0 mg 

Sodium I Sodium 650 mg 27 % 

Glucides (Carbohydrate 56g 19 % 

Fibres/Fibre 4g 16¼ 

Sucres / Sugars 2g 

Protelnes / Protein 10 g 

Vitamin° Al Vitamin A 0 % 
Vitamine C / Vitamin C 0% 
Calcium /Calcium 2% 
For / Iron 35 % 

Nutrition Facts 
Sening Size (1209) 
Servinos Per Container 1 

Amount Per Serving 

Calories 290 Calories from Fat 25 

V. Daily Virtue 

Total Fat 2.5 a 4% 
Saturated Fat 0.6 g 3 % 
Trans Fal 0 a 

Cholesterol 0 mg 0 % 

Sodium 650 mq 27 % 
Total Carbohydrate 56 q 19 % 

Dietary Fiber 4 q 16% 
Sugars 2g 

Protein 100 

Vitamin A 0% • Vitamin C 0% 

Calcium 2 % 4 Iran 35 % 
'Percent Daly Values Oct based on a 2.1100 =Ione teL 
Your day -.Ives coy be bqber Cr owe: Cetend.ng on 
YC ur cabne nerds 

Cabins 2,000 2.350 
Total Fat Lora than 659 000 

Saturated Fat LeSS Um 20g 25e 
Cmiesterci Less Man 2.00m 300010 
Sedum Less than 2.400m2 2,00009 
Total carbohydrate 3000 375e 

Dietary rber 290 23o 

Canada 

USA 

• 

Ntpd_e. Op..cuiss / Baking. instructions 

Francais 

• . ... 

e 
• ci• 

c•rris 

:7•:.:W;77-70 ',.44-7777-.1.4777  
•:- :1-4if.•:*-. r -.4 • English 

•., 

Spanish •• f• •-., r...3 ; 

 

Allegations / Allegations Information.nytriti_on.nelje Nutritional information 

— Canada USA 

   

Alertes au>: allergies / Allergy ..varoirtg 

Francais 

English 

Spanish 
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Aliergenes I Allergens 

NOIA N:rts 

Ses;ne / ticsaine 

Soya / Sny 

Loa I Milk 

CEOs / Eggs 

ehi, orge. avnine, swots, 
tray:ale ! VItheal, barley. 

oars, rye. trilicale 

/ Sulph;te.s 

Moutarde /Mustard 

Poisson / ih 

Crustace et mollusgues 
/ Crustaceans and 

shellfish 

Noix de coco I Coconut 

Present dens la 
prodult / Present 

in product 

iquIpement 
portages / 

Shared 
equipment 

;•iot• 

Pr6sent dens 
l'usina / Present in 

;- is 'it 

• 

Stargi4r_ds phicniqp.e.s_et physiques./ Chemical..and phy5i_cAt 
standards 

Specifications microbiologiques / 
Microbiological specifications 

/ Yeast 
Colilorrnes TOMLIN / '1,` 

C. Coh 

.s,raphytococcus airraus 
tutal arr,bie / rural Wale 

count 

Intpyratipos syr l'embaliagp In1prrnpti.9.0 pit , Packaging 

Canada 

Ingredients / Ingredients 
. . . . 

Poids du prociurt / Product weight • 
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Cross Country Cookie 
Nutrition Label Cross Country 

Shri Cookie 
9' 38aril 06/28/2016 

Nutrition Facts 
Serving Size 1 314 oz (S0g) 

Amount Per Serving 

Calories 200 Cola 00 from Fat 50 

% Gaily Valor 

Total Fat 69 5% 

Saluraled Fat 3g 15% 

Trans FalOg 

Cholesterol 1Cmg 35.: 

Sodium 9500 4% 

Total Carbohydrate 25g 860 

D.elary Fiber 21 12% 

Sugars Bg 

Protein 7g 
... 

Vitamin A 2% • Warnn C 0% 

Calcium 2% r don 6% 

• Percent Oaer Values aro 031e000 a 2,000 
calcere d,et Yu, da I; val.., may I., heret 
or lo.ser Cepenong 01 y10.1 calcoa news 

Caioras 2,000 2000. 

Total Fat Less lhan 0% 009 
Sal Fat I egg ',hail 709 259 

ChoIcsie, of Less than 300103 30009 
Scaccil Lers than 2.400:rig 2.4ocing 
Total Carbon-fa:ate 2009 31% 

Dia.). Rbei 259 209 

C.V.. oar Oran,  
Fat 9 • Cara.. ycrat, • PreIcil 4 

INGREDIENTS: Gals. Whole Wheal Flour, 
Sugar Granulated, Buller. Suano.,ver Seed 
Kernels, Dned. Oil, Soybean. Cnocolate 
CWps,106001, Raisins. Seedless. 
Cranbemes, Grad, Sweetened. Egg; 
Whole, Water, Molasses. 8ak600. Soda, 
Cinnamon, Ground 
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3560 

Business and Non-Instructional Operations 

School Meal Service 

In accordance with state statutes and the National School Lunch Act, the board will operate a school 
lunch and breakfast program, which shall be offered to all students, and will provide lunch services for 
its employees. 

All meals will be provided to the enrolled students of Bridgeport's Public Schools and will be offered at 
no charge under the Federal Universal Free Meals Program. Every enrolled Bridgeport Public School 
Student is entitled to one free breakfast and one free lunch. A Bridgeport Public School Student who 
is enrolled in an approved after school program is entitled to one free after school snack. 

All students shall be required to remain at their schools during the designated lunch schedule except 
when special trips are planned by the school. 

Legal Reference: National School Lunch Program and School Breakfast 
Program Competitive Foods. (7 CFR Parts 210 and 220, 
Federal Register, Vol. 45, No. 20, Tuesday, January 29, 
1980, pp. 6758-6772) 
Connecticut General Statutes 10-215b-1, 10-215b-23 

BRIDGEPORT PUBLIC SCHOOLS 
Bridgeport, Connecticut 



R-3560(a) 

Business and Non-Instructional Operations 

School Meal Service 

Program Description 

The Food Service Department operates under policies established by the Board of Education. The 
prices of school lunches and school breakfasts shall be approved by the board. 

The Food Service Department purchases all food, equipment, supplies, and other essential services 
necessary for the operation of the school food service program. 

Additionally, all personnel, including administrative, supervisory, food service, distribution, and 
lunchroom supervisory staff, are paid by the Food Service Department's fund (except that portion of 
the Director's salary which is charged to the General Budget as required by Connecticut State 
statute). The City of Bridgeport shall provide funding for all personnel contractual health benefits. 

The Board of Education enters into a contract with the Connecticut State Department of Education. 
Through this contract, the United States Department of Agriculture and the State Department of 
Education provide funds and donated commodities. Both agencies play a major role in the conduct of 
the National School Lunch and School Breakfast Programs. 

The State Department of Education conducts a Coordinated Review Effort audit as required by 
Federal regulations. 

Department Supervision 

The Director of Food Services works under the direct supervision of the Superintendent's designee. 

In the absence of the Director of Food Services, the Assistant to the Director of Food Services directs 
the Food Service operation, including the acquisition of foodstuffs and routine operating supplies. In 
other financial areas, the Assistant to the Director Food Services must refer all matters to the 
Superintendent's designee for approval. 

BRIDGEPORT PUBLIC SCHOOLS 
Bridgeport, Connecticut 



R-3560(b) 

Business and Non-Instructional Operations 

School Meal Service (continued) 

Finance 

All transactions of the Food Service Department shall be kept separate from the current operating 
budget of the board (and shall be treated as an Enterprise Fund). 

The Food Service Department receives monies from several sources as follows: 

• Student and adult daily receipts 
• Federal revenue (paid on a reimbursement basis only) 
• State revenue 
• Contracts with outside agencies 
• Catering 

Revenue from all sources is under the control of the Director of Food Services and the 
Superintendent's designee, identified by categories for accounting purposes and either deposited to a 
savings/checking account or invested until such time as obligated expenses must be paid. 

To maintain a financially solvent Food Service operation, up to a three month's operating fund 
balance is allowed under regulation to pay obligated expenses in a timely manner. 

Insofar as possible, school food service shall be operated on a self-sustaining basis. Deficits, if any, 
are paid from board appropriations when approved by the board. 

Purchasing 

The Director of Food Services, subject to the supervision of the Superintendent, shall be authorized 
to award all bids for food, supplies, equipment, and other services particular to food services to the 
lowest bidder meeting specifications/requirements. 

Specifications for all purchases by the Food Service Department will be developed by the Director of 
Food Services. 

Contract form will be followed as specified in the City Charter. 

The Food Service Department will award contracts in accordance with the policies of the City of 
Bridgeport Municipal Code and the policies of the Board of Education. The Director of Food Services 
will report all awarded bids to the Superintendent. 

BRIDGEPORT PUBLIC SCHOOLS 
Bridgeport, Connecticut 



R-3560(c) 

Business and Non-Instructional Operations 

School Meal Service 

Purchasing (continued) 

Through publicly advertised bids and/or competitive quotations, the Department develops purchase 
orders, verifies delivery records against company invoices, develops payment vouchers, and writes 
checks to pay all expenses incurred on a monthly basis. 

Food, supplies, equipment, and other services particular to the Food Service Department are 
purchased by the Food Service Department with Food Service funds. 

Equipment and services not particular to food services may be purchased through the Board of 
Education's Purchasing Department or by the Purchasing Department of the City of Bridgeport when 
it is cost effective and efficient for the operational needs of the Food Service Department. 

Personnel 

The Food Service Department oversees the employment, promotion, transfer, or other 
personnel action of all rostered personnel. 

Part-time and substitute employees are hired by the Food Service Department as deemed 
necessary for the efficient operation of the Department. 

The Food Service Department recommends to the Human Resources Department the discipline 
and termination of any Department personnel. 

Salaries and hourly wages of all rostered personnel are determined by the Board of Education 
and are charged to the Food Service Department's fund. 

Hourly wages of part-time and substitute employees are determined by the Director of Food 
Services and approved by the Superintendent and/or designee. 

Supervision of the Meal Program 

Supervision of the meal program will be carried out under the direction of a Head Lunch 
Supervisor, a Cook-Manager, a Food Service Supervisor in the High Schools, or the Director of 
Food Services. The Principal, in cooperation with the Director of Food Services, will be directly 
responsible on matters of school policy such as scheduling, movement, discipline and safety of 
students in the dining area. 

BRIDGEPORT PUBLIC SCHOOLS 
Bridgeport, Connecticut 



R-3560(d) 

Business and Non-Instructional Operations 

School Meal Service 

Supervision 

(continued) Elementary Schools 

All teachers will be scheduled for a duty-free lunch period equal to that set for their respective 
students. 

There will be in each school at least one professional person on call but without duty 
assignment during the noon hour. This professional coverage will be shared on a 
volunteer basis to the extent possible. On days when a teacher is on call, the teacher will eat in 
the school during the lunch period. 

To relieve teachers of the necessity for supervising children during the assigned lunch period 
for their respective students, outside supervisors will be employed at an hourly rate to provide 
such supervision. 

In cooperation with the principal and staff of the school, every effort will be made to explain the 
program to children and parents and discuss with them the responsibility and authority of the 
lunchroom supervisors. 

High Schools 

All teachers will be scheduled for a duty-free lunch period equal to that set for their respective 
students. 

Principals will be responsible for providing the staff necessary for supervising cafeterias/dining 
commons during the entire lunch period. 

Free Meals 

Lunches and/or Breakfasts shall be provided free to all students as determined by the U.S. 
Department of Agriculture. 

BRIDGEPORT PUBLIC SCHOOLS 
Bridgeport, Connecticut 



R-3560(e) 

Business and Non-Instructional Operations 

School Meal Service 

Free or Reduced Price Meals (continued) 

• Free meal means a meal for which neither the child nor any member of his family pays 
or is required to work in the school or in the school's food service. 

Payment Responsibilities 

The Bridgeport Public School System has as its mission to offer a well balanced lunch each 
day, which furnishes approximately 1/3 of the Recommended Daily Allowances for children of 
various age groups. 

A public news release containing income information will be made available to local news 
representative early in the school year. Copied of this press release will be made available 
upon request to any interested party. 

BRIDGEPORT PUBLIC SCHOOLS 
Bridgeport, Connecticut 



R-3560(f) 

Business and Non-Instructional Operations 

School Meal Service 

Free or Reduced Price Meals 

(continued) Payment of Meals of Guests  

Guest of the school are the responsibility of the Principal; guests of the school system, the 
responsibility of the Superintendent. The responsible person will make provisions for paying the 
bill. 

Special Dietary Needs of Students 

When requested by a recognized medical authority, the Food Service Supervisors, working 
closely with the school nurses, will provide simple substitutions such as fruit juice for milk and 
fresh fruit or juice for canned fruit. 

Additional substitutions in foods shall be made on a case by case basis and require a statement 
of need signed by a Physician or a recognized medical authority. 

Food Sales other than National School Lunch Program 

No food or drinks which do not meet the minimal nutritional values set by the Food and Nutrition 
Service of the United States Department of Agriculture (Section 17 of Public Law 95-166 
amending Section 10 of the Child Nutrition Act of 1966) may be sold or made available for sale 
in school of the district between the beginning of the school day through thirty (30) minutes after 
the last lunch period. No food or drink distributing machine shall be accessible to students 
during those hours unless the food or drink being sold meets the minimal nutritional values 
specified and such sales accrue to the school Food Service account. 

Legal Reference: National School Lunch Program and School Breakfast Program, 
Competitive Foods (7 CFR parts 210 and 220. Federal Register, Volume 
45, No. 20 Tuesday, January 29, 1980, pp. 6758-6772) 

BRIDGEPORT PUBLIC SCHOOLS 
Bridgeport, Connecticut 



R-3560(g) 

Business and Non-Instructional Operations 

School Meal Service (continued) 

The listing of categories of foods of less than minimal nutritional value shall be used as a guide 
to sales of competitive foods and drinks in the schools, with the understanding that the listing 
may be modified by the USDA and/or the State of Connecticut. The list is as follows: 

1. Soda Water -- As defined by 21 CFR 165.175 FDA regulations 

2. Water Ices -- As defined by 21 CFR 165.175 FDA regulations 

3. Coffee and Tea, and fruit drinks or `ades' of less than 50% full strength juice 

4. Chewing gum -- Flavored products from natural or synthetic gums and other ingredients 
which form an insoluble mass for chewing. 

5. Certain candies - Processed foods made predominately from sweeteners with a variety 
of minor ingredients which characterize the following types: 
a. Hard candy, such as sour balls, candy sticks, lollipops, starlight mints, after dinner 

mints, sugar wafers, rock candy, cinnamon candies, breath mints, jaw breakers, and 
cough drops. 

b. Jellies and gums, such as gum drops, jelly beans, jellied and fruit-flavored slices. 
c. Marshmallow candies. 
d. Fondant, such as candy corn, soft mints. 
e. Licorice -- a product made mostly from sugar and corn syrup which is flavored with 

an extract made from the licorice root. 
f. Spun candy. 
g. Candy coated popcorn, a product made by coating popcorn with a mixture made 

predominately from sugar and corn syrup. 

BRIDGEPORT PUBLIC SCHOOLS 
Bridgeport, Connecticut 
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cc: K. Jaeger 
T. McNamara 
M. Siegel 
C. Mitchell 

rances Rabinowitz 
Interim Superintendent 

BOARD OF EDUCATION 

FRANCES Al. RABINOWITZ 
Interim Superintendent of 

Schools 

MEMBERS OF -nIE BOARD 

DENNIS BRA DLE1' 
Chairperson 

.10E LA IICIIEVEQUE 
\Hee-Chairperson 

BEN WALKER 
Secretary 

City Hall - 45 Lyon Terrace 
Bridgeport, Connecticut 06604 

MEMBERS OF THE BOARD cont. 

SALIDA ERA BARAliA 

%NOR!: BAKER .111. 

DAVID IIENNFSSEY 

HOWARD GARDNER 

KEVIN MCS141!1•1' 

,R 1A PERI' IRA "Changing Futures and Achieving Excellence Together" 

April 12, 2016 

Ms. Sharlene Wong 
83 Melrose Drive 
Hamden CT 06518 

Dear Ms. Wong: 

I am pleased to offer you the position of Director of Food and Nutrition Services at the annual 
salary of $115,000. This is a full time 12 month exempt position. The effective date of your 
assignment is July 1, 2016. 

You are entitled to 10 sick days and 3 personal days at the time of hire; 3 weeks of vaG,..: 
for the first year and 4 weeks of vacation thereafter. You will receive all health\medical.  
benefits associated with this position as per the City of Bridgeport. Y •ur MERS retirement 
deductions will commence at the time of your employment. Ple..-e schedule an appoinint 
with Human Resources to complete the necessary forms. Note that ttlis posith.-!n:is; 
contingent upon the approval of the Board of Education. 

Congratulations on your new assignment. I look forward to working with you. 

Yours truly, 
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March 23, 2018 

To: Members of the Bridgeport Board of Education 
Re: Sharlene Wong, SNS-Director of Bridgeport 
From: Nutrition Center Staff 

Dear Members of the Bridgeport Board of Education: 

It is with great pleasure that I write to you on behalf of the Nutrition Center's Supervisors and Administrative Staff in 
support of Sharlene Wong, Director of Food and Nutrition. 

Ms. Wong has been the Director of Food and Nutrition since July 2016. In this short time, Director Wong has proven to 
be an independent, dedicated individual who is a great communicator and has met the challenges of a very demanding 
position here in Bridgeport. The Food & Nutrition Center services 36 Bridgeport Public Schools and 4 inter-district 
schools. We are currently a Community Eligibility Provision  district serving approximately 14,000 breakfasts and 
17,000 lunches daily and have just completed implementation of a Supper Program at 28 locations. 

In the school year 2015/2016 the Food and Nutrition Center had a deficit of $ 213,318.50. After Director Wong's first 
school year (2016/2017) as director, the Nutrition Center contributed $850,000 into the BOE General Fund and 
$558,000 into the Internal Service Fund. Additionally, in 2017/2018 Sharlene Wong was directly responsible for the 
the Food And Nutrition Center contributing $1,050,000 into the BOE General Fund and for contributing $500,000 into 
the Internal Service Fund, and with an anticipation of contributing an additional $440,000 before the end of this fiscal 
year. 

Prior to her arrival, the Local Wellness Policy was not in compliance and Director Wong revised the Policy so the 
District would be in compliance. She was instrumental in adopting an Allergy Plan for Bridgeport Public Schools. 

Director Wong has built partnerships with numerous stakeholders in Bridgeport- 

• Center for Food Equity & Economic Development 
• The Council of Churches of Greater Bridgeport 
• Life Bridge Community Service 
• Bridgeport Food Policy Council 
• Sacred Heart University 
• Green Village Initiative 
• Bridgeport Farmers Market Collaborative 

Director Wong's supporting staff has found her to be a compassionate, dedicated person who has taken on a very 
challenging position. In our opinion, she is one of the most dedicated staff members within this field. 

Sharlene has made many positive improvements to our menu to provide a better quality of food to the students of 
Bridgeport. She has focused on staff training, along with employee recognitions and already has grand plans for the 
future of Child Nutrition in Bridgeport. 

Sincerely, 

Danelk Sullivan, Secretary to the Director 

If you would like additional information about Director Wong, you may contact us by email: 

Kristen iBraccia Huffnagel 
;Pamela Carroll 
! V incent Esposito 
I John Gerrity 
iAnthony !Grecco  

;kbraccia@bridgeoortedu.net   
rrol I @bridgeportedu.net   

vesposito@bridgeportedu.net  
tieerritv@bridgeportedu.net   
agrecco@bridgeportedu.net  

!Thomas ;Lanese fil an ese@bri dge portedu.net   
Angelo ; Pereira pe re i ra@bri dge portedu.net   

!Gene Santini igsantini@ br idgeportedu.net   _ . 
Danelle 1Sullivan dsul I i va n @bri dgeported u.n et 

i Claudia I Zahorsky I cza hors kv bri dge ported u.net1 --•- •_ • _ 
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USDA 

Food and 
Nutrition DATE: November 13, 2015 
Service 

Park Office MEMO CODE: SP 12-2016; CACFP 05-2016; SFSP 09-2016 
Center 

SUBJECT: Guidance on Competitive Procurement Standards for Program 
3101 Park Operators 
Center Drive 
Alexandria 
VA 22302 TO: Regional Directors 

Special Nutrition Programs 
All Regions 

State Directors 
Child Nutrition Programs 
All States 

Recent communications between the Food and Nutrition Service (FNS) and State agency 
program staff during procurement trainings and management evaluations conducted in 
fiscal year (FY) 2014-2015 indicated a need for guidance on competitive procurement 
standards. These standards are located at: National School Lunch Program (NSLP) 7 CFR 
Part 210.21; Special Milk Program (SMP) 7 CFR Part 215.14a; School Breakfast Program 
(SBP) 7 CFR Part 220.16; Summer Food Service Program (SFSP) 7 CFR Part 225.17; 
Child and Adult Food Program (CACFP) 7 CFR Part 226.22 and the Uniform 
Administrative Requirements, Cost Principles, and Audit Requirements for Federal 
Awards at 2 CFR Part 200.317-326 (formerly in 7 CFR Parts 3016.36 and 3019.40-48). 

These standards ensure that program operators conduct procurement transactions in 
accordance with governing regulations and in a manner that facilitates full and open 
competition. Full and open competition is achieved when potential bidders/offerors 
receive all information necessary to respond properly to a solicitation; and responses are 
accurately evaluated for contract award. Contracts must be awarded to the responsive and 
responsible bidder/offeror whose bid/proposal is lowest or most advantageous to the 
program with price and other factors considered of which cost/price must be primary. 
(See Procurement Questions dated July 14, 2005. 
http://www.fns.usda.gov/sites/default/files/2005-07-14.pdf)  

Management evaluations conducted in fiscal year 2015 revealed a number of issues, 
primarily that State agencies have been approving contracts for awards that contained 
unallowable cost provisions (i.e., incentives, investments, and value-added or overly 
responsive bids/offers) and/or failed to consider cost as the primary evaluation factor. In 
these instances, FNS required State agencies to review all existing contracts to determine 
whether or not the contracts were in compliance with applicable requirements. Contracts 
found to be noncompliant with unallowable cost provisions were required to be amended. 
Contracts that failed to include cost as the primary factor were required to be rebid. 

AN EQUAL OPPORTUNITY EMPLOYER 



Regional Directors 
State Directors 
Page 2 

State agencies have been trained in procurement regulations and are preparing to begin 
Conducting reviews of procurement activities by Program operators. In order to prepare for 
procurement reviews and to ensure compliance with all Federal procurement standards, 
Program operators are strongly encouraged to review the documentation of their 
procurement solicitations, responses, and evaluation procedures used to award contracts. 
This includes ensuring all existing contracts were evaluated and awarded without 
unallowable cost provisions and that cost was the primary evaluation factor among factors 
considered. If issues with unallowable cost provisions are identified in contracts, these 
contracts must be amended immediately to remove these provisions. For contracts 
awarded without cost as the primary factor, State agencies should ensure that the affected 
school food authority begin the rebidding process to allow for a new, compliant contract to 
be awarded by the beginning of the next school year. 

Moving forward, all new solicitations must include provisions for evaluation and scoring 
factors with cost as the primary factor. Solicitations must include language on prohibited 
expenditures found in program regulations, as well as, required contract provisions in 
Program and Uniform Administrative regulations in 2 CFR Part 200, if adopted, and in 
Appendix II of 2 CFR Part 200, as applicable. If 2 CFR Part 200 is not adopted due to the 
grace period allowed, regulations at 7 CFR Parts 3016 and 3019, as applicable, remain in 
effect. As a reminder, all food service management company contracts must be reviewed 
by the State agency prior to execution. 

Additionally, responses to solicitations must be evaluated without consideration of any 
included unallowable cost provisions and must be awarded using the published evaluation 
and scoring factors, with cost as the primary factor. Contracts must be awarded to the 
lowest responsive and responsible bidder, or to the responsible firm whose proposal is 
most advantageous to the program with price as the primary factor. Cost does not have to 
be weighted at 51% or more among factors; however, cost must be primary. 

State agencies must distribute this memorandum to Program operators. Program operators 
with questions should contact their State agency. State agencies with questions may 
contact the appropriate FNS Regional Office. 

Sincerely, 

Original Signed 

Sarah Smith-Holmes 
Division Director 
Program Monitoring and Operational Support 
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Cullen, Kathryn 

From: Wong, Sharlene [swong@bridgeportedu.net] 
Sent: Monday, June 19, 2017 10:58 AM 
To: Cullen, Kathryn 
Cc: Carroll, Pam; Tardy, Bernd: Nadrizny, Jeanette 
Subject: RE: bread and milk request 

I am waiting for Ms. Johnson, the Superintendent to get 

Back to me as to whether the Addendum is ok. 

thanks 

Sharlene Wong, SNS 

Director of Food and Nutrition Center 

113 Federal St. 

Bridgeport, CT 

Phone: (203)275-1201 

Fax: (203)337-0165 

CONFIDENTIALITY NOTICE: This e-mail transmission (and/or the attachments accompanying it) may contain confidential information. 
This information is only for the use of the intended recipient. If you are not the intended recipient, you are hereby notified that any 
disclosure, copying or distribution of any information in this transmission is strictly prohibited. If you received this transmission in error, 
please promptly notify the sender by reply email, and then destroy all copies of this transmission. Thank you. 

From: Cullen, Kathryn 

Sent: Monday, June 19, 2017 10:37 AM 

To: Wong, Sharlene <swong@bridgeportedu.net> 

Cc: Carroll, Pam <PCarroll@bridgeportedu.net>; Tardy, Bernd <Bernd.Tardy@Bridgeportct.gov>; Nadrizny, Jeanette 

<Jeanette.Nadrizny@Bridgeportct.gov> 

Subject: RE: bread and milk request 

Not a problem. Please do as soon as you can. 

Thanks. 

KC 

From: Wong, Sharlene [mailto:swong@bridgeportedu.net]  
Serat: Monday, June 19, 2017 7:58 AM 
To: Cullen, Kathryn; Carroll, Pam 
Cc: Tardy, Bernd; Nadrizny, Jeanette 
Subject: RE: bread and milk request 

Good Morning Kathryn, 

We will need to send out an addendum to the bread bid. 

The Superintendent has requested that we send out 

request for fresh bread option. 

We will send to you after she has reviewed. 

thanks 

Sharlene Wong, SNS 

Director of Food and Nutrition Center 

113 Federal St. 

1 



Bridgeport, CT 

Phone: (203)275-1201 

Fax: (203)337-0165 

CONFIDENTIALITY NOTICE: This e-mail transmission (and/or the attachments accompanying it) may contain confidential information. 
This information is only for the use of the intended recipient. If you are not the intended recipient, you are hereby notified that any 
disclosure, copying or distribution of any information in this transmission is strictly prohibited. If you received this transmission in error, 
please promptly notify the sender by reply email, and then destroy all copies of this transmission. Thank you. 

From: Cullen, Kathryn 

Sent: Friday, June 02, 2017 2:59 PM 

To: Carroll, Pam <PCarroll@bridgeportedu.net>; Wong, Sharlene <swong@bridgeportedu_net> 

Cc: Tardy, Bernd <Bernd.Tardy@Bridgeportct.gov>; Nadrizny, Jeanette <Jeanette.Nadrizny@Bridgeportct.gov> 

Subject: RE: bread and milk request 

Importance: High 

WED. 6/21/17 @ 2:00PM  

BNB88817 — BREAD AND BAKING PRODUCTS  

Contact: Sharlene Wong; 275-1201p; 337-0096f; swong@bridgeportedu.net  

Buyer: KCullen, x7158 

BNB88917 - - MILK AND DAIRY PRODUCTS  

Contact: Sharlene Wong; 275-1201p;337-0096f; swong@bridgeportedu.net  

Buyer: KCullen, x7158 

From: Carroll, Pam [mailto:PCarroll©bridgeportedu.net] 
Sent: Friday, June 02, 2017 11:11 AM 
To: Cullen, Kathryn 
Subject: bread and milk request 

2 
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Cullen, Kathryn 

From: Wong, Sharlene [swong©bridgeportedu.netj 
Sent: Tuesday, June 20, 2017 10:33 AM 
To: Cullen, Kathryn; Tardy, Bernd 
Cc: Carroll, Pam; Nadrizny, Jeanette 
Subject: RE: bread and milk request 

The bid will need to have the terms "Fresh" 
and "Frozen" removed from the item description. 
That will be taken care of? I have to report back to the Superintendent 
that those terms were removed. 

Thanks 

Sharlene Wong, SNS 
Director of Food and Nutrition Center 
113 Federal St. 
Bridgeport, CT 
Phone: (203)275-1201 
Fax: (203)337-0165 

CONFIDENTIALITY NOTICE: This e-mail transmission (and/or the attachments accompanying it) may contain confidential information. 
This information is only for the use of the intended recipient. If you are not the intended recipient, you are hereby notified that any 
disclosure, copying or distribution of any information in this transmission is strictly prohibited. If you received this transmission in error, 
please promptly notify the sender by reply email, and then destroy all copies of this transmission. Thank you. 

From: Cullen, Kathryn 
Sent: Tuesday, June 20, 2017 10:22 AM 
To: Tardy, Bernd <Bernd.Tardy@Bridgeportct.gov>; Wong, Sharlene <swong@bridgeportedu.net> 
Cc: Carroll, Pam <PCarroll@bridgeportedu.net>; Nadrizny, Jeanette <Jeanette.Nadrizny@Bridgeportct.gov> 
Subject: RE: laread and milk request 

Sharlene, 
Since we are into a new fiscal year, I'm changing both the number and the date of submission, but the bid itself will stay 
the same. 
In reality it's being postponed by addendum and new spec document will be attached. 
Those particulars are for us to worry about ...... ....you don't need to. 

Rework the specs to indicate the question posed and resubmit your specs to me as soon as you can. 
When its posted back up with corrections made and number changed, I'll let you know. 

New number: 
BNB003187 — OPENING 7/12/17 

THANKS. 
KC 

From: Tardy, Bernd 
Sent: Tuesday, June 20, 2017 9:50 AM 
To: Cullen, Kathryn; 'Wong, Sharlene' 



Cc: Carroll, Pam 
Subject: RE: bread and milk request 

Kathryn, 

Let's move the bid out a week or two. It will be easier and less confusing to issue an addendum instead of rescinding and 

reissuing the bid. The addendum should contain the new date as well as a response to the question seeking clarification 
on the bread ingredients ratios. 

Bernd 

From: Cullen, Kathryn 
Sent: Tuesday, June 20, 2017 8:56 AM 
To: 'Wong, Sharlene' 
Cc: Carroll, Pam; Tardy, Bernd 
Subject: FVV: bread and milk request 

Clearly I read the bidsync question before this one. Will get back to you on the best way to handle. 

Thanks. 

KC 

From: Wong, Sharlene [mailto:swong©bridgeportedu.net] 
Sent: Tuesday, June 20, 2017 8:20 AM 
To: Cullen, Kathryn; Tardy, Bernd 
Cc: Carroll, Pam; Nadrizny, Jeanette; Esposito, Vinny 
Subject: RE: bread and milk request 

Hi Kathryn and Bernd, 

The Superintendent has requested that we rescind the bread bid 

and revise it and put it out again. 

I am attaching the revision which is exactly the same as the original without 

the "FRESH" and "FROZEN" designation. 

Please let me know how you are going to handle this. Will you send an addendum or will 

you just send out with the revised format? 

So sorry for the inconvenience. Call me if you need a more detailed explanation. 

Thank you so much. 

Sharlene Wong, SNS 

Director of Food and Nutrition Center 

113 Federal St. 

Bridgeport, CT 

Phone: (203)275-1201 

Fax: (203)337-0165 

CONFIDENTIALITY NOTICE: This e-mail transmission (and/or the attachments accompanying it) may contain confidential information. 
This information is only for the use of the intended recipient. If you are not the intended recipient, you are hereby notified that any 
disclosure, copying or distribution of any information in this transmission is strictly prohibited. If you received this transmission in error, 
please promptly notify the sender by reply email, and then destroy all copies of this transmission. Thank you. 



From: Cullen, Kathryn 

Sent: Monday, June 19, 2017 10:37 AM 

To: Wong, Sharlene <swong@bridgeportedu.net> 

Cc: Carroll, Pam <PCarroll@bridgeportedu.net›; Tardy, Bernd <Bernd.Tardy@Bridgeportct.gov>; Nadrizny, Jeanette 

<Jeanette.Nadrizny@Bridgeportct.gov> 

Subject: RE: bread and milk request 

Not a problem. Please do as soon as you can. 

Thanks. 

KC 

From: Wong, Sharlene [mailto:swong(@bridgeportedu.net]  
Sent: Monday, June 19, 2017 7:58 AM 

To: Cullen, Kathryn; Carroll, Pam 
Cc: Tardy, Bernd; Nadrizny, Jeanette 

Subject: RE: bread and milk request 

Good Morning Kathryn, 

We will need to send out an addendum to the bread bid. 

The Superintendent has requested that we send out 

request for fresh bread option. 

We will send to you after she has reviewed. 

thanks 

Sharlene Wong, SNS 

Director of Food and Nutrition Center 

113 Federal St. 

Bridgeport, CT 

Phone: (203)275-1201 

Fax: (203)337-0165 

CONFIDENTIALITY NOTICE: This e-mail transmission (and/or the attachments accompanying it) may contain confidential information. 
This information is only for the use of the intended recipient. If you are not the intended recipient, you are hereby notified that any 
disclosure, copying or distribution of any information in this transmission is strictly prohibited. If you received this transmission in error, 
please promptly notify the sender by reply email, and then destroy all copies of this transmission. Thank you. 

From: Cullen, Kathryn 

Sent: Friday, June 02, 2017 2:59 PM 

To: Carroll, Pam <PCarroll@bridgeportedu.net>; Wong, Sharlene <swong@bridgeportedu.net> 

Cc: Tardy, Bernd <Bernd.Tardy@Bridgeportct.gov>; Nadrizny, Jeanette Kleanette.Nadrizny@Bridgeportct.gov> 

Subject: RE: bread and milk request 

Importance: High 

WED. 6/21/17 @ 2:00PM 

BNB88817 — BREAD AND BAKING PRODUCTS  

Contact: Sharlene Wong; 275-1201p; 337-0096f; swong@bridgeportedu.net  

Buyer: KCullen, x7158 



BNB88917 - - MILK AND DAIRY PRODUCTS  

Contact: Sharlene Wong; 275-1201p;337-0096f; swong@bridgeportedu.net  
Buyer: KCullen, x7158 

From: Carroll, Pam [mailto:PCarroll@bridgeportedu.net]  
Sent: Friday, June 02, 2017 11:11 AM 
To: Cullen, Kathryn 
Subject: bread and milk request 
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Cullen, Kathryn 

From: Wong, Sharlene [swong@bridgeportedu.net] 
Sent: Friday, July 14, 2017 10:37 AM 
To: Tardy, Bernd; Cullen, Kathryn; Nadrizny, Jeanette 
Cc: Carroll, Pam; Esposito, Vinny; Gerrity, John 
Subject: RE: Bread Bids RE: BIDS/AGENDA 

Thank you. I will have Pam send those emails out on Monday. 

Have a wonderful weekend and stay dry!!! 

Sharlene Wong, SNS 

Director of Food and Nutrition Center 

113 Federal St. 

Bridgeport, CT 

Phone: (203)2754201 

Fax: (203)337-0165 

CONFIDENTIALITY NOTICE: This e-mail transmission (and/or the attachments accompanying it) may contain confidential information. 
This information is only for the use of the intended recipient If you are not the intended recipient, you are hereby notified that any 
disclosure, copying or distribution of any information in this transmission is strictly prohibited. If you received this transmission in error, 
please promptly notify the sender by reply email, and then destroy all copies of this transmission. Thank you. 

From: Tardy, Bernd 

Sent: Friday, July 14, 2017 10:25 AM 

To: Wong, Sharlene <swong@bridgeoortedu.net>; Cullen, Kathryn <Kathryn.Cullen@Bridgeportct.gov>; Nadrizny, 

Jeanette <Jeanette.Nadrizny@Bridgeportct.gov> 

Cc: Carroll, Pam <PCarroll@bridgeportedu.net>; Esposito, Vinny <VESPOSITOPbridgeportedu.net>; Gerrity, John 

<JGERRITYPbridgeportedu.net> 

Subject: RE: Bread Bids RE: BIDS/AGENDA 

Sharlene, 

You can send the emails requesting the flour purchases. 

Bernd 

^ 
From: Wong, Sharlene [mailto:swongPbridgeportedu.net] 
Sent: Thursday, July 13, 2017 7:46 AM 
To: Cullen, Kathryn; Tardy, Bernd; Nadrizny, Jeanette 
Cc: Carroll, Pam; Esposito, Vinny; Gerrity, John 
Subject: Bread Bids RE: BIDS/AGENDA 
Importance: High 

Hi Everyone, 

John Gerrity brought copies of the bids back to us. 

We did not receive any "Nutritional Analysis or Product Formulation Statements" 

From Chaves. We will need those to proceed. 

1 



In addition, in preparation for a procurement audit, we will need 

To get copies of 2 years of each bidders FLOUR purchases. 

Would you request that or would we send them emails to get that? 

Please advise. 

thanks 

Sharlene Wong, SNS 

Director of Food and Nutrition Center 

113 Federal St. 

Bridgeport, CT 

Phone: (203)275-1201 

Fax: (203)337-0165 

CONFIDENTIALITY NOTICE: This e-mail transmission (and/or the attachments accompanying it) may contain confidential information. 
This information is only for the use of the intended recipient. If you are not the intended recipient, you are hereby notified that any 
disclosure, copying or distribution of any information in this transmission is strictly prohibited. If you received this transmission in error, 
please promptly notify the sender by reply email, and then destroy all copies of this transmission. Thank you. 

From: Cullen, Kathryn 

Sent: Wednesday, July 12, 2017 4:37 PM 

To: Wong, Sharlene <swong@bridgeportedu.net> 

Cc: Carroll, Pam <PCarroll@bridgeportedu.net>; Tardy, Bernd <Bernd.Tardy@Bridgeportct.gov>; Nadrizny, Jeanette 
<Jeanette.Nadrizny@Bridgeportct.gov> 

Subject: BIDS/AGENDA 

Sharlene, 

Very busy time for us. I have been unable to post the REFRIGERATED TRUCK and the MISC BRANDS DIRECT DELIVERY 

Until today ....... ....The opening date for both of these will be Thursday 7/27/17 at 2:00 pm. 

So, we have no other bids prior to that above date. 

Tomorrow I am off and on Friday, I will post the Refrigerator/Freezer Repairs. (Refrigeration/HVAC repairs) 

I believe that's it for now. 

Thanks. 

KC 

2 
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Cullen, Kathryn 

From: 
Sent: 
To: 
Cc: 
Subject: 

Wong, Sharlene [swong@bridgeportedu.net] 
Monday, July 31, 2017 11:43 AM 
Cullen, Kathryn; Tardy, Bernd 
Nadrizny, Jeanette 
RE: URGENT:.  bread bid 

agree that the cleanest thing to do is to rebid. But would we only rebid the 
bottom section with the items Chaves bid or would we bid the whole thing? 
It seems like such a waste to punish the other bidders because they submitted 
the information. 
Let me know. 

Sharlene Wong, SNS 
Director of Food and Nutrition Center 
113 Federal St. 
Bridgeport, CT 
Phone: (203)275-1201 
Fax: (203)337-0165 

CONFIDENTIALITY NOTICE: This e-mail transmission (and/or the attachments accompanying it) may contain confidential information. 
This information is only for the use of the intended recipient. If you are not the intended recipient, you are hereby notified that any 
disclosure, copying or distribution of any information in this transmission is strictly prohibited. If you received this transmission in error, 
please promptly notify the sender by reply email, and then destroy all copies of this transmission. Thank you. 

From: Cullen, Kathryn 
Sent: Monday, July 31, 2017 11:33 AM 

To: Wong, Sharlene <swong@bridgeportedu.net>; Tardy, Bernd <Bernd.Tardy@Bridgeportct.gov> 
Cc: Nadrizny, Jeanette <Jeanette.Nadrizny@Bridgeportct.gov> 
Subject: RE: URGENT: bread bid 
Importance: High 

Sharlene, 
After a discussion with Bernd, there are 2 options open to you: 

1) Scrap the bid and we go back out (cleanest option, in my opinion) 
2) You award to whomever meets all the qualifications and you are sure will meet the Federal Guidelines and 

Chaves goes through the bid protest policy if he's unhappy. He would have to put down a percent of the 
potential award in cash or check and protest it directly to Bernd and then if Bernd doesn't agree with Chaves, it's 
over or he could then go to the BPP and plead his case. If he prevails, he gets his money back. If he doesn't, 
he loses it. 

Did the Bid state in your instructions, that if he didn't submit the Made in USA info, it would be thrown out? That's 
important. 
Decision is yours. 
Let us know which way you want to go. 
Thanks. 
KC 

From: Wong, Sharlene [mailto:swong@bridgeportedu.net]  
Sent: Monday, July 31, 2017 11:03 AM 
To: Tardy, Bernd; Cullen, Kathryn 
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Subject: URGENT: bread bid 
Importance: High 

Hi Bernd and Kathryn 

Chaves did not submit all the information required 

In the bid and their bid should have been thrown out. 

However, in light of the past issues we had with them 

and the immense amount of intrusion from outside sources 

we attempted to get the information after the fact. 

This creates a situation where we could be sued if we award the 

bid to Chaves because they did not submit needed information 

at time of bid submission. We are still waiting for them to prove their 

flour is USA grown in compliance with the "Buy American" clause. 

The last voice mail message we received from their manager Vito 

threatened to go to the BOE. Quite frankly, we have every right to 

throw their bid out because they were the only company not in compliance. 

A Federal procurement audit would find we were not compliance with 

regulations because we gave this company additional time to submit their information. 

So now we have a dilemma. Would you recommend we go back out to bid? 

Please call me to discuss. 

Thank you 

Sharlene Wong, SNS 

Director of Food and Nutrition Center 

113 Federal St. 

Bridgeport, CT 

Phone: (203)275-1201 

Fax: (203)337-0165 

CONFIDENTIALITY NOTICE: This e-mail transmission (and/or the attachments accompanying it) may contain confidential information. 
This information is only for the use of the intended recipient. If you are not the intended recipient, you are hereby notified that any 
disclosure, copying or distribution of any information in this transmission is strictly prohibited. If you received this transmission in error, 
please promptly notify the sender by reply email, and then destroy all copies of this transmission. Thank you. 
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DeMoura, Laura 

From: Tardy, Bernd 
Sent: Tuesday, September 05, 2017 1:48 PM 
To: DeMoura, Laura 
Subject: FW: Bread Bid 

FYI 

_ . 
From: Wong, Sharlene [mailto:swong@bridgeportedu.net]  
Sent: Tuesday, September 05, 2017 1:32 PM 
To: Tardy, Bernd 
Subject: RE: Bread Bid 

According to Pam it was a company called Calise. 

Sharlene Wong, SNS 

Director of Food and Nutrition Center 

113 Federal St. 

Bridgeport, CT 

Phone: (203)275-1201 

Fax: (203)337-0165 

CONFIDENTIALITY NOTICE: This e-mail transmission (and/or the attachments accompanying it) may contain confidential information. 
This information is only for the use of the intended recipient. If you are not the intended recipient, you are hereby notified that any 
disclosure, copying or distribution of any information in this transmission is strictly prohibited. If you received this transmission in error, 
please promptly notify the sender by reply email, and then destroy all copies of this transmission. Thank you. 

From: Tardy, Bernd 

Sent: Tuesday, September 05, 2017 1:26 PM 

To: Wong, Sharlene <swong@bridgeportedu.net> 

Cc: DeMoura, Laura <Laura.DeMoura@Bridgeportct.gov> 

Subject: RE: Bread Bid 

Did anyone else bid on fresh bread on the re bid? 

Bernd 

From: Wong, Sharlene [mailto:swong(ftridgeportedu.net] 
Sent: Tuesday, September 05, 2017 11:57 AM 
To: Tardy, Bernd 
Cc: DeMoura, Laura 
Subject: RE: Bread Bid 

Ok. Thank you for your guidance. 

We want to be in compliance with the City 

Purchasing regulations. 

1 



Sharlene Wong, SNS 

Director of Food and Nutrition Center 

113 Federal St. 

Bridgeport, CT 

Phone: (203)275-1201 

Fax: (203)337-0165 

CONFIDENTIALITY NOTICE: This e-mail transmission (and/or the attachments accompanying it) may contain confidential information. 
This information is only for the use of the intended recipient. If you are not the intended recipient, you are hereby notified that any 
disclosure, copying or distribution of any information in this transmission is strictly prohibited. If you received this transmission in error, 
please promptly notify the sender by reply email, and then destroy all copies of this transmission. Thank you. 

From: Tardy, Bernd 

Sent: Tuesday, September 05, 2017 11:55 AM 

To: Wong, Sharlene <swong@bridgeportedu.net> 

Cc: DeMoura, Laura <Laura.DeMoura@Bridgeportct.gov> 

Subject: Bread Bid 

Good Morning, 

Please proceed with reviewing the respondents to the bread re-bid. Since Chaves did not bid they cannot be considered 

as a potential supplier of bread products. 

I do not believe that Chaves has filed any legal action against the city. 

Bernd 

2 
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City of Bridgeport 

EPARTMENT OF PU LIC PUICHASES 

JOSEPH P. GANDA 
Mayor 

BERND TARDY 
Acting City Purchasing Agent 

JEANETTE NADRIZNY 
Acting Assistant Purchasing 

Agent 

City Hall Annex 999 Broad Street - 2nd Floor 
Bridgeport, Connecticut 06604 

Telephone (203) 576-7291 
Buyers 

KATHRYN CULLEN 

BARBARA QUIMBY 

SHARON ROBERTSON 

DEANNA BURRUANO, BOE 

September 29, 2017 

Dr. Aresta L. Johnson 
Superintendent of Schools 
Bridgeport Board of Education 
45 Lyon Terrace 
Bridgeport, CT 06604 

Re: Board of Education Purchasing Responsibilities and Obligations 

Dear Superintendent Johnson: 

I am writing to follow up on my e-mail respectfully remind you and the Board of Education that 
by City of Bridgeport Charter, the BOE may always decide what items it wishes to purchase." 
However, also by Charter, the BOE must do so through the City's Purchasing Department and in 
accordance with City ordinances and properly established rules and regulations as may be 
approved by the City's Board of Public Purchases. Consequently, the ROE may adopt internal 
purchasing mechanisms only so long as they do not violate any laws and do not conflict with 
official City Charter, Ordinances or Purchasing Department rules and regulations. 

Specifically, I direct your attention to Chapter 8, Section 12 of the Charter which directs: 

There shall be, within the department of finance, an office of public purchases, which shall be 
Headed by a purchasing agent appointed pursuant to the provisions of Section 13 of this chapter. 
The office of public purchases shall purchase all articles and materials for the use and needs of 
all departments, boards, committees and officers of the city, including the board of education, 
park board and library board, provided, such departments, boards, committees and officers may 
prescribe the dimensions, composition, quality, character and general standards of the articles 
and materials required by them, respectively. 

Additionally, Section 15(a) of Chapter 8 of the Charter provides that: 

The city council, shall, by ordinance, provide for the competitive procurement of goods 
and services for use by the city and its agencies, including, but not limited to, authorized 
procurement methods: advertising and solicitation of bids and proposals and action thereof: 
consultation with the effected department or departments: award and execution of 
contracts... 



Dr. Johnson 

9/29/17 

Two of Two 

And finally, as regards the Charter, Section 15(b) of Chapter 8 explains that: 

The purchasing agent may, with the approval of the board of public purchases, 

adopt procedural rules and regulations concerning the operation of the office 

of public purchases. No such rule shall be inconsistent with the ordinances adopted pursuant to 

subsection (a) of this section. 

The purchasing ordinance adopted by council in accordance with the Charter provision is 

Bridgeport Municipal Code Section 3.08.070 which, with limited exceptions, provides that the 

procurement of goods and general services shall be by competitive sealed bid and be awarded 

to: "the lowest, responsive, responsible and qualified bidder...who meets the requirements, 

terms and conditions contained in the solicitation documents..." 3.08.070 Section D(8). "Each 

bidder is solely responsible for submitting all bid requirements in strict compliance with the 

solicitation documents." 3.08.070 Section D(5). 

As you may be aware, the Office of Public Purchases has a new buyer dedicated to the BOE. Ms. 

Laura DeMoura. Ms. DeMoura continues to be available to assist all the Board of Education 

departments with their procurements. 

Thank you for your attention to this matter. 

Sincerely, 

Bernd Tardy 

Purchasing Agent 

cc. R. Christopher Meyer, City Attorney 

Lisa R. Trachtenburg, Associate City Attorney 

Laura DeMoura, Buyer 
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ARESTA L. JOHNSON, Ed.D. 
Superintendent of Schools 

MEMBERS OF THE BOARD 

JOE LARCHEVEQUE 
Chairperson 

SAUD.> EFIA BARAKA 
Nriee-Chairperson 

JOHN R. WEL DON 
Secretary 

BOARD OF EDUCATffON 
City Flail -45 Lyon Temice 

Bridgeport, Connecticut 06604 

"Changing Futures and Achieving Excellence Together" 

MEMBERS OF TIIE BOARD cont. 

HOWARD GARDNER 

DENNIS BRADLEY 

MARIA PEREMA 

BEN WALKER 

ANNETTE SEGARRA-NEG RON 

RAFAEL FONSECA JR. 

Bridgeport, Connecticut October 31, 2017 

Board Members: 

A meeting of the Finance Committee of the Board of Education will be held at 45 Lyon Terrace, 
Conference Room 305, Bridgeport, Connecticut, on Thursday, November 2, 2017, commencing 
at 5:30 p.m. 

Agenda 

1. Approval of Minutes- August 23, 2017 
2. Review 2017-2018 Budget Gap Projection/Reduction 
3. Refuse Removal Actual vs Original Contract 
4. Costs Associated with Overtime Security Coverage 
5. Charter School MOU — Special Education Services 
6. Discussion and Possible Approval of Title IV, Part A Grant 
7. Discussion & Possible Action on Nutrition Center Bakery & Breakfast Bids 
8. Legal Service RFP 
9. Adjournment 

BBOE Finance Committee Members: 
Howard Gardner (Chair) 
Maria Pereira 
Ben Walker 
Marlene Siegel (Staff) 

John R. Weldon 
Secretary 

Board of Education 
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assignments for extended day activities. 

Ms. Pereira asked who gave Lt. Grech the authority to do this. She 
noted the city doesn't charge the Puerto Rican Day Parade a dollar 
because they have a mandate to provide public safety to everyone in 
the city. 

Ms. Pereira suggested Lt. Grech come before the Facilities 
Committee and that the board work on formulating a policy. Mr. 
Gardner said he believed the matter was referred from Facilities to 
this committee because of the budgetary impact. He said he agreed a 
policy was needed. 

In response to a question, Supt. Johnson said public safety is the 
city's responsibility and it involved looking at comparison districts. IV S. 
Pereira asked that the policies of New Haven and Hartford be 
investigated. She noted they might have their own SROs, though. 

Ms. Pereira said someone from the business office should have come 
to the board and told us that this was going on. 

Ms. Siegel said it has been understood since she has been in the 
district that Lt. Grech makes the decisions on security on extended 
day events. Ms. Maurer said we were paying for it before when the 
SROs were in our budget and they were being assigned the overtime. 

There was a discussion of the salary of the board's former SROs. Ms. 
Siegel indicated the salary was made comparable to other police 
officers in 2015. 

There was a consensus to have Supt. Johnston gather the 
information from other districts and refer the matter to the Facilities 
Committee for further discussion with Lt. Grech. 

Mr. Walker moved to postpone the agenda item on discussion of the 
charter school MOU and special education. The motion was 
seconded by Mr. Gardner and unanimously approved. 

The next item was on the Nutrition Center bakery and breakfast bids. 
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Ms. Pereira distributed the three bid packages. She said it came to 
her attention that there were issues with this bid. She said with the 
authorization of the superintendent, Nadira Clarke assisted her with 
her research. She described the bid process, which included frozen 
and unfrozen bread products. 

Supt. Johnson said she contacted Ms. Wong on June 18th and the 
bid was revised. Ms. Wong said bread delivered on Fridays are 
frozen for Monday's usage; when bread is made with a fresh recipe, 
the quality deteriorates when you defrost it. 

Ms. Wong said if anything the process showed favoritism to the 
Chaves Bakery because he was the vendor who did not submit the 
necessary information. She added there were only two bids and we 
went out to bid a second time to give the vendor a second bite at the 
apple. 

Ms. Wong said to successfully sue the board a bidder would have to 
show favoritism, fraud or corruption. 

Ms. Wong said she was informed by Berne Tardy, the city's 
purchasing agent, on September 5th that we should proceed with 
awarding the second bid. She added the USDA requires the district 
to follow the city charter and purchasing regulations. 

Ms. Pereira said she was advocating cancelling the contract and 
awarding it to Chaves Bakery because they were the lowest bidder. 

Ms. Pereira said there was a request to the bidders for two years of 
flour invoices to prove the flour was bought in the United States, 
which was requested when the bid was opened for the second time. 
She said this was completely in error. 

Ms. Pereira said she believed Ms. Wong, due to her excellent 
attendance record at board meetings, knew that the board was 
working on a policy that all contracts over $25,000 have to go out to 
bid. She said the bid also references acceptance by the board at this 
next Regular Meeting. 

Ms. Pereira said Chaves has caught discrepancies in the bid process, 
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including a reference to the need for board approval at its next 
Regular Meeting. She said they are prepared to sue us over the 
discrepancies. She said Chaves are a bakery that have been in this 
city for many years, that employs 100 people(including 83 Bridgeport 
residents) and pay $200,000 a year in taxes. She said they were the 
lowest bidder on the revised bid. 

Ms. Pereira said Chaves did not bid during the third bid process 
because they felt we were already breaking the law by failing to 
award them the contract. 

Ms. Pereira said the use of three bids shows incompetence. She 
questioned on whose authority this process took place because the 
superintendent did not know it went out to a third bid. 

Ms. Pereira said she did not know if there was collusion with the city 
attorney's office, but the bottom line is Chaves was the lowest bidder. 
She added that Ms. Wong took an awarded bid to Chaves away 
claiming there was an issue with the food, even though the state and 
local health inspectors said there were no health issues. 

In response to a question, Ms. Wong said Calise Bakery got the 
contract for the bread that Chaves was providing. 

Ms. Pereira said Chaves had been providing the bread for four years 
without a problem until suddenly Ms. Wong said there was a big 
problem with the product. She said after the health inspectors looked 
into the situation, Ms. Wong had to re-award the contract to Chaves 
for the rest of the school year. She said there was a concentrated 
effort to make sure that Chaves Bakery doesn't get the bid. She 
added this was done without the superintendent's or the board's 
knowledge. 

Ms. Pereira said she did not agree the nutrition department went out 
of its way to include Chaves when certain requirements were not met. 

In response to a question, Ms. Wong pointed to the provisions in 
Chaves's bid that did not comply with, including health and the Buy 
American requirements. 
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Ms. Pereira asked who awarded the contract when it clearly says that 
the board must award the contract at its next regularly scheduled 
meeting. Ms. Wong said this was done in consultation with her 
finance person 

Ms. Wong said she did not know the last time the nutrition 
department came to the board for selection of the winning bidders. 
She said it seemed like Ms. Pereira was attacking her despite the fact 
that she made every effort to work with Chaves. She said Ms. Pereira 
had called us, come to the nutrition office, called Mr. Esposito and 
told him that she thought Ms. Wong needed to be let go because of 
this. Ms. Wong said she followed USDA and city procurement 
regulations. She said Chaves sent their information after the fact 
whey they should have sent it with their bid. She said they were non-
responsive and non-complaint. 

Ms. Pereira said this was not true. She said only the board had the 
right to award the contact, which made it illegally awarded. 

Supt. Johnson said the document did say the bid would be awarded 
by the board, but in the past the nutrition department has not followed 
this practice. Vincent Esposito said the precedent was that the food 
services director makes the award. 

Supt. Johnson said it was a matter of making sure what is in the 
packet is adhered to and we have to find a way to move forward 
following the guidelines. 

Ms. Pereira said we were allowing Ms. Wong to come into the district 
and choose a vendor that she worked with before. 

Mr. Gardner said Ms. Wong had worked with the Mr. Tardy of the city 
purchasing department. He noted the process passed Mr. Tardy's 
supervising eyes. 

Ms. Wong said the nutritional information received from Chaves 
indicates their products don't meet USDA standards for whole-grain 
breads, which would mean we were not serving reimbursable meals 
for breakfast and lunch. 
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Ms. Pereira said Chaves had the contract for three years prior. Ms. 
Wong and Mr. Esposito said Chaves had the contract for one year 
with a one-year extension. Ms. Wong said she could not say whether 
Chaves complied with the USDA requirements prior to her arrival in 
the district. 

Mr. Walker said this was a hot mess or a dumpster fire because the 
board has the fiduciary responsibility. Mr. Gardner said the past 
practice was that the nutrition bids did not come to the board. 

Mr. Walker suggested the board attorneys weigh in on this. He 
recommend a new IFB(Invitation to Bid) be sent out. Effective 
January 1st, so we can get out of the mess we were are. He said he 
was not laying blame on anybody. 

Mr. Walker suggested the matter be brought to the full board. 

In response to a question, Ms. Wong said the bid that was opened on 
August 18th was the bid that was awarded. She said there were 
multiple bidders and multiple companies were awarded. She said 
after she received a communication from Chaves's attorney, she met 
with Supt. Johnson and Atty. Trachtenberg of the city attorney's 
office. 

Supt. Johnson said she agreed what was the in packet should have 
been followed. She said she agreed with Mr. Walker's language. She 
said she did share information with Ms. Wong about the history of 
Chaves and its impact on our families and community. She said she 
did not want Ms. Wong to take the brunt from the use of a past 
practice. She recommended reaching out to Shipman & Goodwin 
about the issue. 

Ms. Pereira said the language in the contract permitted cancellation 
because sixty days had not passed and the board had not made an 
award. 

Ms. Pereira suggested the bid be worked on in the Finance 
Committee. Mr. Walker and Mr. Garner suggested the matter go to 
the full board before that take place. 
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Mr. Walker said he would like to see Ms. Wong left out of this and for 
this to be a board decision. He said due to irregularities we had 
recourse to move forward with an IFB. He said nothing would make 
him more happy than for Chaves to be qualified and be the lowest 
bidder. 

Mr. Walker and Ms. Pereira said they did not need to hear Ms. 
Wong's description of student feedback on the bread. 

Mr. Walker recommended that Mr. Gardner describe to the board in 
his committee report that irregularities were found in the awarding of 
the contact, and to avoid the irregularities we would like to cancel the 
contact and reissue the invitation to bid, pursuant to 
recommendations from our counsel. 

Ms. Pereira recommended discussion and possible action on an 1FB 
related to food products, so the board could take any action it 
deemed appropriate. 

Mr. Gardner said he did not believe a motion was needed and it could 
be introduced at the regular meeting. Ms. Pereira said she would 
submit it as an agenda item for a board meeting. 

Mr. Walker said he was sorry this had to come down on Ms. Wong 

Mr. Walker moved the meeting be adjourned. The motion was 
seconded by Mr. Gardner and unanimously approved. 

The meeting was adjourned at 8:05 p.m. 

Respectfully submitted, 

John McLeod 

Approved by the committee on January 10, 2018 
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Thursday, March 15, 2018 [Corrected] 

MINUTES OF THE MEETING OF THE STUDENTS & FAMILIES 
COMMITTEE OF THE BRIDGEPORT BOARD OF EDUCATION, 
held March 15, 2018, at Geraldine Claytor Magnet Academy, 240 
Ocean Terrace, Bridgeport, Connecticut. 

The meeting was called to order at 5:32 p.m. Present were members 
Chair Joseph Sokolovic, Ben Walker and Maria Pereira. Board 
member John Weldon was present. Board member Dennis Bradley 
arrived subsequently as noted. 

Supt. Aresta Johnson, Ed.D., was present. 

Ms. Pereira moved to approve the committee's minutes of February 
8, 2018, with edits. The motion was seconded by Mr. Walker. 
Corrections were noted. The motion was approved by a 2-0 vote. 
Voting in favor were members Pereira and Sokolovic. Mr. Walker 
abstained. 

Anne Gribbon, coordinator of volunteer services for the Board of 
Education, presented to the board. She said there is an partnership 
with the 501(c)(3) School Volunteer Association of Bridgeport, an 
organization that has existed for fifty years, where she serves as the 
unpaid executive director. There is a board of directors of 32 for the 
association, which has its own budget and raises its own financing. 

Ms. Gribbon said the primary goal is to promote volunteerism. There 
is a annual citywide read aloud day to kick off the school year, 
involving about 650 people. Sponsors purchase the books and 
supplies for the program. She said it was an amazing marketing tool 
for the schools and often volunteers offer to do even more volunteer 
hours. She noted Ms. Pereira has been a read-aloud volunteer. 

Ms. Gribbon said there are over 500 people who read aloud either 
weekly, biweekly or monthly. She said last year the read aloud 
volunteers donated over 101 000 books to classroom libraries. 

1 
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She noted one church did an umbrella drive for the school they were 
partnering with because of students often don't come to school due to 
lack of umbrellas. 

Ms. Gribbon said when you see the volunteers you realize how many 
people want to do good and who really care about children. 

Mr. Sokolovic said he had volunteered to read in his son's class and 
he could see kids engaged and interacting. 

In response to a question, Ms. Gribbon said the majority of volunteers 
are non-Bridgeport residents, including a fair number who grew up in 
Bridgeport. 

Mr. Walker thanked Ms. Gribbon for the huge gift she gives to our 
children. He asked what the board could do to assist. Ms. Gribbon 
said as the board members meet people who are able to volunteer or 
donate something to put them in touch with her office. 

Ms. Gribbon said she met a woman who worked for Wal-Mart in the 
pharmacy area, who is a volunteer reader, who has also talked to a 
school about potential health fairs or things that Wal-Mart might be 
able to donate. 

The committee members thanked Ms. Gribbon. 

The next item on the agenda was discussion and possible action on 
nutrition bids. 

Ms. Pereira said at a Finance Committee meeting on November 2nd, 
Ms. Wong made several statements that concerned her, specifically, 
that Chaves sent their information after the fact for the bid when they 
should have sent it with their bid; and that they were the only 
nonresponsive and noncompliant bidder which meant they could not 
be considered because it would put us in jeopardy of litigation. 

Ms. Pereira said she went to purchasing and pulled every single bid 
of the nine submitted for the bread and bakery products bid, and not 
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a single one was compliant. She said this was a complete 
misrepresentation of what was said to us on November 2nd. 

Ms. Pereira said Chaves was by far the lowest bidder. She said the 
bid attachments included one from Calise, who was awarded the bid, 
and one from Chaves. In almost every case Calise is 75 percent to 
double the cost of Chaves. She said from a cost analysis based on 
2016-17 estimates we're paying $108,000 more per year on five 
bread items than if we had gone with Chaves. She added there were 
27 items, but she only did the cost analysis on the eight items that 
Chaves bid on. 

Ms. Pereira said this was very troubling to her. She said we are the 
fiduciaries of every taxpayer dollar and this is just not acceptable. 
She said she believed representations were made to the Finance 
Committee on November 2nd that were completely inaccurate and 
untruthful. She said we have to know that the staff that comes before 
us is being factual and accurate. 

Ms. Pereira said the assertion that Chaves could not be considered 
because the other bidders had complied has no basis in reality. She 
said it was outrageous that we're spending $107,930 more on five 
bread items. She said there was an attempt to discredit Chaves 
Bakery, including calling the health inspector at the local and state 
levels, both of which cleared Chaves. 

Ms. Pereira said despite rumors, she had never met John Chaves 
until last year and she is not related to him. She said serious 
disciplinary action needs to be taken for misrepresentations that were 
made to the board. 

Mr. Sokolovic said disciplinary action should perhaps be with the 
Personnel Committee. Ms. Pereira said that would be handled by Dr. 
Johnson. 

Mr. Bradley asked why a more expensive manufacturer was chosen. 

Sharlene Wong, nutrition director, said she did not say that Chaves 
was the only bidder that did not comply. There were two bids that 
went out. One bid opened on July 12th. Because there were bidders 
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who didn't comply with all of the requirements, she spoke to Bern 
Tardy, the head of the city purchasing department, and he 
recommended that the cleanest thing to do would be to go back out 
to bid for a second bid and to clarify any questions that any of the 
bidders might have had as to what was required to be submitted. 

Ms. Wong said a second bid was conducted opening on August 18th. 
Chaves did not bid at the second bid opening. She then consulted Mr. 
Tardy, who on September 5th said we needed to proceed with 
awarding based on the second bid opened on August 18th. 

In response to a question from Mr. Bradley, Ms. Wong said the 
company that we decided to go with was the cheapest. She said ten 
companies bid the first time and the second time eight companies 
bid. She said several companies were awarded the bid that were the 
cheapest at that time. 

In response to a question, Ms. Wong said she did not make phone 
calls to companies that submitted cheaper bids previously. She said 
they probably received something from BidSync. She said the first 
round of bids was not tabulated because companies were not in 
compliance. 

In response to a question, Ms. Wong said she was only aware that 
Chaves provided the bread the year before, not that they had 
previously, as indicated by Mr. Bradley, "provided the same service at 
a more economical price." She said she was not aware of the total 
amount of the bread provided by Chaves. 

Ms. Wong said Chaves was aware we were bidding a second time. In 
response to a question from Mr. Bradley, she said she did not 
personally reach out to anyone. 

Mr. Bradley asked if it would be important to know the cost of the 
services previously provided by Chaves. Ms. Wong said the district 
spends about $200,000 a year for bread, but she did know exact 
numbers. 

Mr. Bradley said to be $100,000 over what we historically pay is a 
significant upcharge. Ms. Wong said this year it was split between 
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multiple vendors and a little over $100,000 was spent this year on the 
bread bid. She said all our monies come from the federal government 
and we are tasked with providing the students with the best quality 
products that we can afford. 

Mr. Bradley said there's a saying that all politics are local. He said the 
funding the district receives ultimately comes from the people. He 
said vendors like Chaves and Wade's Dairy provide not just service, 
but what they contribute to the city as whole through taxes. He said 
Chaves has a $2 million oven and pays $200,000 on that oven to the 
City of Bridgeport. He said if Chaves closed their doors tomorrow and 
moved to a place where taxes are less, we'd have an unsightly 
factory abandoned on State Street and Bridgeport would have 
another problem. 

Mr. Bradley said if our rules require the contract to be approved the 
board, the contracts should come before the board. 

Ms. Pereira said it was troublesome that we find that frozen bread 
can possibly be better than fresh bread. She said we had no 
problems for two years and suddenly everything and anything was a 
problem with Chaves. She added the muffins should have been in the 
bread and bakery bid because companies missed out on the muffin 
bid. 

Ms. Pereira said she does not have faith in Ms. Wong. She said Ms. 
Wong said in the minutes Chaves sent their information after the fact 
and they were nonresponsive and noncompliant. Ms. Pereira said 
none of the vendors were compliant. No bidder supplied two health 
inspection reports and the nutritional, which were required 
documents. 

Ms. Pereira said Ms. Wong told Dr. Johnson there was a clerical error 
in regard to frozen bread vendors and then she testified at the 
committee, according to the minutes, that she did it on purpose 
because Chaves Bakery bread did not freeze well. She said it can't 
be both; it's one or the other. Then Ms, Wong awarded bids that she 
had no right to award. She said Ms. Wong went out to bid for a third 
time without the superintendent's knowledge and permission. 
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Dr. Johnson said there were actually two bids and Ms. Wong put that 
in the minutes the last time. 

Ms. Pereira said it went out as frozen, it was corrected from frozen to 
non-frozen, and it went out to BidSync, and then the final bid was 
when she claimed that she had to go to bid and put in tons of 
requirements that would forbid local vendors. She said every 
obstacle for a local vendor was put up. 

Ms. Pereira said she wanted every single bid from the Nutrition 
Center to come before the board before it's posted so this never 
happens again. 

Ms. Wong said fresh bread does not freeze well. She said Mr. 
Lanese, the production manager, could say that as well. She said the 
finance person working on the bids put in that some items should be 
fresh and some frozen. She said the federal requirements for whole-
grain-rich products included some fresh and some frozen products. 
She said frozen items were better after the three-day holidays 
because freezing fresh bread changes the composition of the bread 
and it gets dry and hard. 

Ms. Wong said we only went out to bid twice. The revision removed 
the words "fresh" and "frozen." Mr. Tardy put an addendum out in 
June and the date of the bid opening was moved out a week or two. 
Mr. Tardy did not want to issue a new bid, so he notified people that 
there would be a new bid opening on July 12th. 

Ms. Wong said that because the old bid was supposed to open in 
fiscal year it had a 2016-17 bid number. When the bid opening was 
changed, Mr. Tardy had to give it yet another bid number so it was 
given a 2017-18 bid number. There were two bid numbers attached 
to the bid that opened on July 12th. 

Ms. Wong said because we had so many issues with compliance Mr. 
Tardy said the cleanest and easiest thing was to have a second bid 
opening, which took place on August 18th. 

Mr. Walker said Mr. Bradley was succinct in his plea to look local and 
Ms. Pereira is spot on with the violation of our board policies about all 
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bids coming before this board. He said where he teaches there are 
protocols about budget, and if they are not followed he risks 
termination of his job. He said circumvention of the process bothered 
him more than the lack of local support. 

Mr. Walker said it should have been such a huge red flag to have 
three vendors that bid the first time around and not in the second bid. 
He said Ms. Wong should have reached out to find out why there was 
no bid the second time, especially when it's a vendor already in 
place. He questioned why we're not making extra effort to reach out 
to Chaves Bakery about this. 

Ms. Wong said because we put out purchase orders for all 
purchasing it is not considered a contract until the purchase is made. 
Every transaction that she makes is under $25,000. She said she 
understood the board policy is that items over $25,000 need board 
approval. 

Mr. Weldon said because this program is federally funded regulations 
prohibit any geographic preference. He said it sounds like everybody 
who bid the first time received notification for the second go-around. 
Beyond that, he asked why anyone would believe that someone who 
bid the first go-around wouldn't bid the second time, until you find out 
after the fact after several companies decided not to. 

Mr. Weldon said the purchasing procedures specify that no contract, 
agreement or MOU in excess of $25,000 can be entered into without 
board approval, but a purchase order is not a contract. The purchase 
order is an accounting mechanism that allows you to buy something. 
He said he didn't see why anyone would expect to be hearing about 
purchases that don't exceed $25,000. He said he really wondered 
what we're talking about here. 

Ms. Pereira said there were three bids. Mr. Weldon said there was 
one bid with an addendum extending the date, that was the same 
solicitation. He said he understood the staff reached out to get 
information, and at the end they canceled the whole process because 
they weren't getting the information needed. The process was killed 
and started again. 
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Mr. Weldon said buying part of an item was considered bid-splitting. 
Mr. Walker said if the bread contract is pieced out, isn't it the same 
process? Mr. Weldon said these are different standalone items that 
together don't compose a finished product He said it was in our 
financial best interest to pick the bidder for each individual item. 
Designating an exclusive provider causes the board to lose economic 
advantage. 

Ms. Pereira said Mr. Weldon's comment are completely inaccurate. 
She said the language of the bid calls for the awarding the contract to 
the vendor whose response is most advantageous to the city; cost, 
price and other factors specified in the solicitation considered under a 
best value analysis as provided by the city ordinance. The bid says 
the board reserves the right to make awards by item, to reject any 
and all bids and to reject any one or more items or part of the bid. 
She said the board has that power, not Ms. Wong. 

Mr. Weldon says he sees the term Board of Education used 
interchangeably to mean the panel of nine versus the operating entity 
that runs the school system. Ms. Pereira said there is no other term 
for the nine-member Board of Education. Mr. Weldon said in a 
purchase-order scenario a contract is not created until an order is 
placed against that purchase order and the contract is for the very 
specific number of items you have chosen to purchase. 

Ms. Pereira said you can't go against the language of the bid. She 
said the entire bid must be followed. She said the language indicates 
that the board will award the contract at its next regular meeting 

Mr. Weldon asked if Ms. Pereira was saying if Ms. Wong had come to 
the board and made a presentation and recommended approvals, 
that would satisfy the requirements. Ms. Pereira said that would. 

Mr. Weldon said if we do that in the future, that solves the problem. 

Mr. Sokolovic said almost every single problem we have with this 
would be avoided if it had fresh eyes on it. Mr. Weldon said the board 
should do that going forward. 
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Mr. Bradley said it's bigger than that because it's not just about 
adhering to the rules. He said our directors who are concerned about 
freshness of bread did no research to see what we were previously 
paying for bread and no analysis. He said it's criminal when directors 
tell us they did no research or analysis as to how much money we 
used to pay on bread and how much we're now paying. He said we 
should hold directors accountable about how money is spent. 

Mr. Bradley said we make all of his hoopla about relatives, but he 
was curious about why someone would pick a more expensive bid. 
He said he would hope and pray it was not something nefarious. 

Mr. Weldon said we are going down a slippery slope because Ms. 
Wong works for Dr. Johnson and Dr. Johnson works for us. He said it 
was ultimately Dr. Johnson's decision. Mr. Sokolovic said he agreed 
with Mr. Weldon. Mr. Weldon said Mr. Bradley was casting 
aspersions into the integrity of the person who runs the nutrition 
program in a public meeting, which is inappropriate. 

Mr. Weldon said the process was done and we're two months from 
the end of the school year, and we've agreed that going forward the 
nutrition bids come before the board. 

Ms. Pereira said the figures were provided by Ms. Wong and it's not 
okay to spend $108,000 more for bread. Mr. Weldon said she 
provided it line by line to whoever provided the best price for each 
individual item. Ms. Pereira said they were all given to Calise. Mr. 
Weldon said other people chose not to bid. 

Mr. Sokolovic said it was not our place to advocate for discipline. He 
said if we disagree that Dr. Johnson didn't take an action, we have to 
take that up with Dr. Johnson. He said if he was Dr. Johnson sitting 
here she might think we want Ms. Wong to be disciplined and it might 
bias her towards disciplinary action. He said that should be done in 
executive session. 

Ms. Pereira said we have to know that people that come before us 
are honest and accurate. Mr. Sokolovic said it was important that Dr. 
Johnson ensures that happens. 
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Ms. Wong said the numbers Ms. Pereira was using to calculate the 
costs were based on the previous fiscal year's menu; this year's 
menu is vastly different and a lot of different items have been 
purchased, including less quantities of hamburgers and hotdogs. She 
said Mr. Lanese and Mr. Esposito can attest less has been spent on 
bread this year because of the different menu. 

Ms. Wong said she was very offended that Ms. Pereira said she was 
dishonest. She said she had a national reputation, serving on the 
School Nutrition Association board as an executive director. She said 
she takes great offense to being accused of lying. 

Ms. Wong said she returned about $1.4 million to the board so they 
could take money out of the internal service fund. This year, already 
$1.55 million has been given back, which means she had to make a 
profit in her department. She said she watches every penny. 

Ms. Wong said a lot of different breads are being offered this year 
and the children like them. She said she wants to serve bread that 
children eat rather than throw away. 

Mr. Sokolovic said he didn't think we could do much more at this 
level. Ms. Pereira said going forward the nutrition bids need to come 
before this committee and the full board. Ms. Wong said she would 
not have a problem with that. 

Tom Lanese said he had been with the Nutrition Department for 23 
years. He said in Ms. Wang's defense in no way was she trying to go 
outside the rules and regulations. He said he had put his heart into 
this program. He said Ms. Wang's made a lot of changes; she's really 
tightened belts financially. He noted there is a lot of time and effort 
put into tasting foods and breads, including by students and parents. 
He said the department went into Hawaiian and pretzel rolls and 
different frozen breads because of the preference of students. 

Mr. Bradley said the buck stops with the Board of Education to see 
things are run effectively. He said it was concerning that numbers 
were asked about prior years and we don't have figures. He said the 
$100,000 increase identified by Ms. Pereira was concerning. He said 
we have a duty to working men and women that they don't exploit our 
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communities and take the factories out of here and send them to 
another country or state. He said Chaves provides a quality product, 
employs Bridgeport residents and pays taxes. 

Ms. Wong said her finance manager gave Chaves a heads-up e-mail 
about the bid. Mr. Bradley said there should be a mission statement 
by the head of the department to give a heads-up to local vendors. 

Mr. Weldon said under the FAR if you do that for one, you have to do 
it for all; you can't just call Chaves. 
Mr. Sokolovic said this is one of the reasons the board voted on the 
memo that went out indicating everybody should follow policy. He 
said past practices should not longer be an excuse. 

Mr. Weldon said the board spends a lot of money. He asked if we're 
going to be asked to approve every single expenditure. Ms. Pereira 
said, yes, for expenditures over $25,000. Mr. Sokolovic said that was 
per board policy and the city charter. Ms. Pereira said that was 
covered in state statute as well. 

Ms. Wong said she had the documentation on the cost of bread over 
the last two years, but she couldn't put her hand on it. Mr. Sokolovic 
said it's moot at this point and we should try to avoid the same 
problems moving forward. 

Mr. Bradley left the meeting 

The next item on the agenda was the transportation agreement with 
First Serve. 

Dr. Johnson said First Serve is a nonprofit that promotes tennis 
programs for students. They have a 14-passeger van and would like 
to loan the van to the Central High tennis team at no cost. She said 
the issue was sent to Shipman & Goodwin, along with insurance 
information from Progressive. Counsel made some suggestions for 
revision to make sure the board is covered. 

Andrew McConnell said he was a teacher at Central, the tennis 
coach, and a board member of First Serve Bridgeport. He said First 
Service provides tennis programs and clinics as well as education, 
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If you have questions or require additional information pertaining to this matter, please contact the Office of Human 

Resour 

rank 

Chief Talent Officer — Human Resources 

Frank G. Chester 
Chief Talent Officer 

Timothy McNamara 
Assistant Director 

BOARD OF EDUCATION 
Human Resources 

City Hall 45 Lyon Terrace Suite 310 
Bridgeport. Connecticut 06604 

P- 203-275-1042/ F- 203-337-0145 

Michael Brosnan 
Evaluatiop Mediator/ TEAM 

Lissette Colon 
Recruiter 

Nalmah Catlin 
Secretarial Program Assistant 

Marisol Garcia 
School Support Specialist 

 

"Changing Futures and Achieving Excellence .Together" 

 

First Class Mail and Email 

April 23, 2018 

Ms, Sharlene Wong 

83 Melrose Avenue 

Hamden, CT 06518 

Dear Ms. Wong: 

On April 23, 2018, you, Dr. Aresta Johnson-Superintendent of Schools, and I met to discuss five specific areas of work related 

concerns that will require further investigation. 

This is to provide written notice that effective April 23, 2018 you are on paid administrative leave from your position as 

Director of Food Services pending further investigation. 

During the period of this administrative leave you are not to enter any Bridgeport Public Schools or any other Board of 

Education buildings or offices without the written permission of the Superintendent of Schools or Human Resources. You are 

not to have contact with any staff in the school district. Your paycheck is scheduled for direct deposit. 

cc: A. Johnson- Superintendent 

Personnel File 
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Sincerely, 

ula 

BOARD OF EDUCATION 
ARESTA L. JOHNSON, Ed.D. 

Superintendent of Schools 
City Hall -45 Lyon Terrace 

Bridgeport. Connecticut 06604 
MEMBERS OF THE BOARD cont. 

MEMBERS OF THE BOARD 

JOHN R. WELDON 
Chairperson 

HERNAN ILLINGWORTH 
Vice-Chairperson 

JESSICA MARTINEZ 
Secretary 

MARIA PEREIRA 

DENNIS BRADLEY, ESQ. 

BEN WALKER 

SYBIL ALLEN 

JOSEPH SOKOLOVIC 

CHRIS TAYLOR 
"Changing Futures and Achieving Excellence Together" 

June 28, 2018 

Dear Ms. Wong 

This letter is to document the meeting held on Monday, June 10, 2018 at 10:00 a.m. in my office with you, 

Frank Chester and I in attendance. During this meeting, we discussed the Nutrition Bids that you had posted on 

April 3, 2018. I brought to your attention, that the bids were posted without being vetted in the applicable 

Bridgeport Board of Education (BBOE) committee and submitted to the BBOE for approval prior to being 

submitted to purchasing. (See policy 3320.IR). During this meeting, you indicated that, it was not your 

understanding that Nutrition Bids were to be approved by the Bridgeport Board of Education prior to posting. 

This however, was clearly shared previously. Your intentional and deliberate posting of the Nutrition Bids is a 

violation of the BBOE Policy #3320. IR and is indicative of your inability to adhere to BBOE Policies as 

directed. 

Aresta L. Johnson 
Superintendent of Schools 

pc: Frank Chester, Chief Talent Officer 

ALJ/ao 
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Dr. Aresta L. Johnson, Superintendent 
Bridgeport Board of Education 
City Hall- 45 Lyon Terrace 
Bridgeport, CT 06604 

July 8, 2018 

Dear Dr. Johnson, 

I received your memorandum in the mail recalling the events of our June 10, 2018 meeting. It is 
only fair that I be allowed to comment on the meeting. 

I strongly disagree with your conclusion that I have demonstrated an "inability to adhere to 
BBOE policies as directed." You justify your charge by saying that I committed an "intentional 
and deliberate ... violation of the BBOE Policy #3320.1R". Until the receipt of your letter, I was 
never informed that there was this policy subsection that was pertinent to the operations of the 
food service department. The section of the BBOE policy you're pointing to is labeled 
'Expenditures / Expending Authority" and the subsection that you called into focus is labeled 
"Payment of Bills". 

most definitely, did not intentionally nor deliberately "thumb my nose" at the BBOE's policies. 
As a matter of fact, I took great pains to check with my in-house staff and with the City of 
Bridgeport professional purchasing department as to applicable regulations and past practices. 
For a year and a half, I've only received compliments on my running of the food services 
department. 

Two 40-year members of the food services department holding positions immediately below 
mine, when asked about the bidding procedure, informed me that the bids were to go straight to 
the purchasing department. Those two individuals are the Assistant Director and the most 
recent Interim Director (who has always been the Claims Supervisor of the department). After 
the controversy surfaced, I asked them specifically if bids ever went to the school board; they 
and all the people involved with the bids repeated that they never took bids to the school board. 

Prior to Chaves Bakery's decision to circumvent the bidding procedure, I was never instructed to 
seek the approval of the BBOE for bids, Prior to our June 10th meeting, I was only specifically 
informed that I needed to seek BBOE approval to award food service department bids. This is 
not a procedure that is practiced in other school districts nor was it practiced in Bridgeport 
before this year. 

The BBOE Policy 3320 states "The Director of Business shall conduct all purchase transactions 
for the School District". No one in that office has asked me to present our department's bids to 
the school board before posting the bids. There is definite doubt over whether BBOE Policy 
3320.1R applies to the food service department. I see that the subsection was altered on 
October 23, 2017 and our department was not notified that it would affect our department. 

Prior to our June 10, 2018 meeting, you and I met on March 19, 2018. At that time, you 
indicated that you thought the issue of the bread bid was finalized in November. But in light of 
the recent Families and Students Committee meeting, it still seemed to be an active topic. At no 
point during our meeting did you state that I was supposed to go to any BBOE committee to 
have the department's bids approved prior to posting. 



At the Families and Students meeting, Mr. Weldon asked the committee members what they 
wanted me to do moving forward. They indicated that they wanted to be the individuals 
determining the awarding of the bids. Ms. Pereira, nor other committee members at this 
meeting, indicated that they wished to review the bids prior to posting. 

Lastly, I reviewed the School Food Service section in the BBOE policies (section R-3560). It 
reads "the Director of Food Service, subject to the Supervision of the Superintendent shall be 
authorized to award all bids for food, supplies, equipment, and other services particular to food 
services to the lowest bidder meeting specifications/requirements." It goes on to state 
"Specifications for all purchases by the food services department will be developed by the Food 
Service Director." 

I have always adhered to this BBOE policy, to past practices of the department, to my 
professional best practices, and to my personal code of ethics. These are the indisputable 
facts. Because I am proud of my work, I welcome a thorough review of my efforts. The 
products that the department purchases are designed to work with its menu and in conformity to 
USDA nutritional requirements. The rules and regulations of the City of Bridgeport Purchasing 
Department, to which I have always adhered, are meant to secure the lowest qualified bid for 
the department's purchases. 

Finally, the food services department is audited by state and federal regulators. These audits 
are required by the programs that provide 100% of the department's funding. My ability to pass 
these audits is a testament to the fact that I have operated food service departments in a lawful 
and ethical manner in complete adherence to Board of Education policies and practices 

Instead of my attorney writing to you, I am sending you my response directly. To remain 
consistent with my attorney's communiques with you, a copy of this letter is being sent to Mr. 
John Weldon, Chairperson of the Board of Education. 

Respectfully, 

Sharlene Wong, SNS 

PC: Attorney Thomas Bucci 
John R. Weldon, Chairperson, Bridgeport Board of Education 
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C1-!angling Ritures and Achievint,:EX'.6-evliri.6 

Via FedEx Overnight 

he Board of Education has investigated issues regarding the posting of bids for the Bridgeport Schools Nutrition 

rograrri. As a result of this investigation, you are charged with: 

..Faiiiire to follow directives and board policy in the posting of bids 

due process hearing will be held in order to determine whether discipline sho'uld be imposed. At this hearing, you will 

e afforded an opportunity to respond to this charge and present any information favorable to you or that would 

mitigate any possible action that may result from this hearing. This hearing is scheduled for Friday, July 13, 2018 at 

11:00am. The hearing will be held at Bridgeport City Hall, 45 Lyon Terrace, Room 310, Bridgeport, CT 06604. . . 
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ARESTA L. JOHNSON, Ed.D. 
Superintendent of Schools 

M E M BE RS 0 THE BoAtto 

JOHN R. WELDON 
Chairperson 

HERNAN I LLINC WORTH 
Vice•Chairperson 

JESSICA MARTINEZ 
Secretary 

BOARD OF EDUCATION 
City Hall - 45 Lyon Terrace 

Bridgeport, Connecticut 06604 

"Changing Futures and Achieving Excellence Together" 

NIENIBEItS 01: 'HIE BOARD cont. 

NimuLA iiERFARA 

DENNIS BRA DI.E1. ESQ. 

BEN NVA1.1a:.1t 

SYBIL ALLEN 

JOSEPH SOKOLOVIC 

onus TArioit 

Certified Registered-Return Receipt Mail 

July 24, 2018 

Ms. Sharlene Wong 
83 Melrose Avenue 
Hamden, CT 06518 

Dear Nils. Wong: 

We held a Loudermill hearing with you on Friday. July 13, 2018. You presented your arguments to the districts findings 

that you failed to follow a directive and board policy to not post nutrition bids. 
1 

Having considered the information presented this letter is to inform you that your employment with the Bridgeport Public 

Schools District is being terminated effective July 24, 2018. 
- -,, 

The Payroll and Benefits will provide you with any final payments due to you and are available for any questions you may 

have regarding same. 

Sincerely, 

Frank G. Chester 
Chief Talent Officer — Human Resources 

cc: A. Johnson- Superintendent 

Personnel File 
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1 A. Yes. 

2 Q. Do you recall how many candidates? 

3 A. I'm sorry, I do not recall. 

4 Q. And why was Ms. Wong selected? 

5 A. Based on the committee's rating she 

6 was at the rating to move forward. 

7 Q. And was she the highest rated 

8 candidate? 

9 A. At that time, yes. 

10 Q. Did there come another time when 

11 she wasn't the highest rated candidate? 

12 A. Not that I'm aware of. 

13 Q. And was she extended an offer of 

14 employment? 

15 MR. BUTURLA: If you know. 

16 A. Yes, she was. 

17 BY MR. BUCCI: 

18 Q. And again, her position would be 

19 director of food and nutrition services? 

20 A. Yes. 

21 (Plaintiff's exhibit for 

22 identification marked Exhibit No. 1: 

23 Regulations of the Bridgeport Board of 

24 Education.) 

25 Q. Doctor, I'm showing you a document 

COMPUTER REPORTING SERVICE, LLC - (203) 234-1144 
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1 purchasing policy of the food services 

2 department when Ms. Wong was the director of 

3 food and nutrition services? 

4 A. As it appears, yes. 

5 Q. It goes on in the next paragraph: 

6 "Specification for all purchases by 

7 the food services department will be 

8 developed by the director of food services." 

9 Again, when Ms. Wong was the 

10 director of food and nutrition services, was 

11 that the policy of the board? 

12 A. Yes. 

13 Q. The last paragraph on that page 

14 reads: 

15 "The food service department will 

16 award contracts in accordance with policies 

17 of the city of Bridgeport municipal code and 

18 policies of the board of education. The 

19 director of food services will report all 

20 awarded bids to the superintendent." 

21 Again, was that the policy of the 

22 Bridgeport Board of Education when Ms. Wong 

23 was the director of food and nutrition 

24 services? 

25 A. Yes. 

COMPUTER REPORTING SERVICE, LLC - (203) 234-1144 
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1 bidding for the food and nutrition programs 

2 that it funded? 

3 A. Yes, I was somewhat familiar. 

4 Q. Now prior to Ms. Wong's hiring as 

5 the director of food and nutrition services, 

6 do you know whether the prior director would 

7 submit bids for approval to the board of 

8 education? 

9 MR. BUTURLA: I'll object as to 

10 form. Do you mean after the bid or prior to 

11 the bid? 

12 MR. BOCCI: The award of the 

13 bid. 

14 A. I would not know what that process 

15 was with the prior director. 

16 BY MR. BOCCI: 

17 Q. Do you know whether prior to Ms. 

18 Wong being hired as director of food and 

19 nutrition services, did the board of 

20 education directly make awards of bids for 

21 purchases of food products? 

22 A. I would not know how that process 

23 went. 

24 Q. How about when Ms. Wong was first 

25 hired prior to her termination, during that 

COMPUTER REPORTING SERVICE, LLC - (203) 234-1144 
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1 period of time did the board make direct 

2 awards of bids for the purchases of food 

3 products as part of the food and nutrition 

4 program? 

5 A. They had not. 

6 Q. During the time Ms. Wong was the 

7 director of food and nutrition services do 

8 you know whether the board approved the 

9 award of bids for food purchases of the food 

10 products? 

11 A. Yes. 

12 . Q. They did authorize the award? 

13 A. They did at a later date when we 

14 went furniture down through the process. 

15 Q. Do you know when that date changed? 

16 A. It would have to be in 2018. 

17 (Plaintiff's exhibit for 

18 identification marked Exhibit No. 3: Memo 

19 to Principals, Revised Policies.) 

20 BY MR. BOCCI: 

21 Q. Doctor, I'm showing what's been 

22 marked as Plaintiff's Exhibit 3 for 

23 identification. This is a memo from you to 

24 principals, revised policies. 

25 Are you familiar with this memo? 

COMPUTER REPORTING SERVICE, LLC - (203) 234-1144 
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1 A. Yes. 

2 Q. And you indicate in the memo that 

3 during the past year several updates to the 

4 BOE policies have been approved by the BBOE, 

5 Bridgeport Board of Education. 

6 "It is critically important that 

7 you keep abreast of the updates as we 

8 progress throughout the school year in order 

9 to ensure consistency of 

10 practices/procedures across all schools." 

11 "As of August 2017 the following 

12 processes have been revised. Please visit 

13 the website to review the amendments and 

14 acclimate yourself with the updates. In 

15 addition please inform your school 

16 committees of the revisions as well." 

17 Then you have a list of policies. 

18 It doesn't indicate in this list of policies 

19 or the list that you mentioned as being 

20 revised by the board R-3560. 

21 So as of that date had the board of 

22 education revised R-3560? 

23 A. I'm not sure of the exact date. I 

24 can't recollect exactly. But this memo was 

25 sent at the request of the Bridgeport 

COMPUTER REPORTING SERVICE, LLC - (203) 234-1144 
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1 Council of Administrators and Supervisors 

2 and Principals. 

3 Q. Okay. Do you know whether the 

4 board of education -- and you have the 

5 document in front of you as Plaintiff's 

6 Exhibit 1 -- do you know whether the board 

7 ever formally revised those regulations? 

8 A. I'm not sure if R-3560 was revised. 

9 Q. So your answer is you don't know? 

10 A. I'm not sure. 

11 Q. You're not sure. 

12 (Plaintiff's exhibit for 

13 identification marked Exhibit No. 4: 

14 Termination Letter dated July 24th, 2018.) 

15 BY MR. BOCCI: 

16 Dr. Johnson, I'm giving you what's been marked 

17 as Exhibit 4 for identification. This is a letter 

18 sent to Miss Sharlene Wong dated July 24th, 2018 

19 from Frank Chester, Chief Town Officer Human 

20 Resources, a copy to you and Ms. Wong's personnel's 

21 file. 

22 Q. Are you familiar with this letter? 

23 A. Yes. 

24 Q. Did Mr. Chester confer with you 

25 before he composed the letter? 

COMPUTER REPORTING SERVICE, LLC - (203) 234-1144 
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1 A. I'm not sure if we spoke about him 

2 drafting this letter, but I'm aware that I 

3 did read it upon receipt. 

4 Q. Whose decision was it to terminate 

5 the employment of Ms. Wong? 

6 A. It was my decision. 

7 Q. So Mr. Chester was acting under 

8 your direction when he notified her that her 

9 employment was terminated? 

10 A. Yes. 

11 Q. And it was effective on that very 

12 day, July 24th, 2018? 

13 A. Yes. 

14 Q. Do you know prior to July 24th, 

15 2018 had Ms. Wong been subjected to any 

16 discipline of any form? 

17 A. Prior to July 24th, 2018? 

18 Q. Yes, prior to July 24th, 2018, her 

19 termination. 

20 A. There were some issues that led up 

21 to this, so that would have been prior to 

22 Friday July 24th. 

23 Q. This was the discipline imposed on 

24 her for those incidents? 

25 A. Correct. 

COMPUTER REPORTING SERVICE, LLC - (203) 234-1144 
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1 Q. Was there any other discipline for 

2 other incidents prior to this date? 

3 A. No. 

4 Q. So prior to July 24th, 2018 and her 

5 termination had she ever been formally 

6 counseled for inappropriate behavior of any 

7 sort? 

8 A. Not that I'm aware of. 

9 Q. Had you verbally counseled her 

10 prior to the July 24th, 2018? 

11 A. There had been another incident 

12 brought forward from members of her 

13 department that required an investigation. 

14 Q. Okay. Was she disciplined? 

15 A. No. 

16 Q. Had she been issued any written 

17 warnings for any of the other incidents 

18 besides those that led up to her 

19 termination? 

20 A. Not that I'm aware of, no. 

21 Q. Did you issue her any warnings? 

22 A. No, I did not. 

23 Q. And I think you testified that 

24 you're not aware of any records that 

25 indicate Ms. Wong was subjected to any 

COMPUTER REPORTING SERVICE, LLC - (203) 234-1144 
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1 with Ms. Wong previously? 

2 A. Throughout the board meetings when 

3 all of this process had occurred with the 

4 bids. And I know I specifically said, you 

5 know, moving forward we will adhere to all 

6 guidelines. And Ms. Wong was seated to my 

7 immediate right. 

8 So the first incident with the bids 

9 that carried on for several months, while 

10 there was some missteps, no one was at 

11 fault. We're going to move forward adhering 

12 to the board policies. 

13 And as a result of several of those 

14 meetings Ms. Wong was in attendance and 

15 aware that we were going to adhere to the 

16 policies. 

17 Q. So it wasn't any directive from you 

18 to Ms. Wong that these are the policies that 

19 will be followed in the future. It was her 

20 being present when discussions of what the 

21 policies were? 

22 A. And I also stated while she was 

23 present seated to my right, that moving 

24 forward that we would adhere to all 

25 guidelines. 

COMPUTER REPORTING SERVICE, LLC - (203) 234-1144 
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1 Q. Were you familiar with Ms. Wong's 

2 experience in food and nutrition, running 

3 food and nutrition programs before she came 

4 to the Bridgeport Board of Education? 

5 A. No, I was not. 

6 (Plaintiff's exhibit for 

7 identification marked 15: Letter dated July 

8 8th, 2018.) 

9 BY MR. BUCCI: 

10 Q. Doctor, that's Plaintiff's Exhibit 

11 15 and this is a letter that was purportedly 

12 sent to you by Ms. Wong. 

13 We're not going to go through the 

14 contents of the letter, whether you agree 

15 with them or not, but did you ever reply to 

16 this letter? 

17 A. No, I did not. 

18 Q. And why not? 

19 A. Ms. Wong had already been 

20 terminated at that time and 1 just had moved 

21 on at that point. 

22 Q. And so you chose not to respond at 

23 all? 

24 A. Correct. This was Miss Wong's 

25 opportunity as she said she wanted to 

COMPUTER REPORTING SERVICE, LLC - (203) 234-1144 



61 

1 comment on the meeting, so these are her 

2 comments. 

3 Q. And this was dated July 8th. Her 

4 termination was July 24th, Plaintiff's 

5 Exhibit 4. 

6 A. Oh, I'm sorry. I got it confused 

7 with the other letter, the June 10 letter. 

8 Q. So she did send this even before 

9 her termination? 

10 A. Yes. 

11 Q. Did you consider it in making your 

12 decision, reaching your decision to 

13 terminate Ms. Wong? 

14 A. No, and I'll tell you why, because 

15 in making that decision to terminate I had 

16 reviewed the policies and some of the board 

17 minutes, etc., and she was there and I know 

18 she was aware of the policy based on the 

19 minutes from those meetings. 

20 Q. Did you consider less discipline 

21 other than termination? 

22 Did you consider, for instance, 

23 suspension without pay for a period of time? 

24 A. No, I did not. 

25 Q. Did you consider a written warning? 

COMPUTER REPORTING SERVICE, LLC - (203) 234-1144 
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1 A. No. 

2 Q. You're not aware that there was any 

3 other discipline in her two years of 

4 employment with the board of education prior 

5 to that, correct? 

6 A. Correct, I was not aware. 

7 Q. Were you aware of Ms. Wong ever 

8 being insubordinate to you during her 

9 employment with the board of education? 

10 A. Not prior to this, no. 

11 Q. So there was no history of 

12 insubordination prior to this? 

13 A. Not that I'm aware of. There were 

14 some missteps with the bid process, but 

15 there were no disciplinary consequences. We 

16 chalked that up to there were some and we 

17 were going to move forward and adhere to the 

18 guidelines. 

19 Q. And have you ever disciplined any 

20 of your subordinates as superintendent of 

21 schools? 

22 A. Yes. 

23 Q. And has the discipline always been 

24 termination? 

25 A. No. 

COMPUTER REPORTING SERVICE, LLC - (203) 234-1144 
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1 Q. And what goes into factoring 

2 whether somebody should be terminated or 

3 not? 

4 A. For me the level of understanding, 

5 level of missteps, how egregious was it, the 

6 impact that it has on our school community. 

7 So there are several factors that I 

8 consider, depending upon the act of the 

9 individual. 

10 Q. Ms. Wong at the meeting with you 

11 and Mr. Chester, did she inform you that she 

12 would never bring the bids before the board 

13 of education in the future? 

14 A. That she would not? 

15 Q. She would not. 

16 A. No, she never said she would not do 

17 that, no. 

18 MR. BUCCI: I have nothing 

19 further, Doctor. Thank you for being here. 

20 MR. BUTURLA: I have no 

21 questions. 

22 (Whereupon the deposition was 

23 concluded at 11:30 a.m.) 

24 

25 

COMPUTER REPORTING SERVICE, LLC - (203) 234-1144 
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1 A. 15 years. 

2 Q. And what was your position prior to Acting City 

3 Purchasing Agent? 

4 A. I was the Assistant City Purchasing Agent. 

5 Q. Now, you mentioned Laura DeMoura as being the 

6 buyer for the Board of Education, so is she assigned to 

7 purchasing being done by the Board of Education? 

8 A. Yes. 

9 Q. And is she strictly assigned to that 

10 A. Yes. 

11 Q. That function? 

12 A. Yes. 

13 Q. And the purchasing done by the Board of 

14 Education, does that come under the City of Bridgeport's 

15 A. Yes. 

16 Q. Let me finish. Rules and regulations governing 

17 the Purchasing Department? 

18 A. Yes. 

19 Q. And if the purchasers meet the -- or under the 

20 rules and regulations of the City of Bridgeport are they 

21 required to go through a bidding process is that overseen 

22 by the Purchasing Department of the City of Bridgeport? 

23 A. Yes. 

24 Q. And you being the Purchasing Agent overall, it 

25 comes under your supervision overall? 

SCRIBES, INC 
1.800.SCRIBES (727-4237) 

Electronically signed by Frances Doran (301-157-500-4888) d0412b08-8709-4164-8bd6-d79fbf3bddb4 
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1 A. Yes. 

2 Q. And is there a rule or regulation that generally 

3 states what purchases have to go out to competitive bid? 

4 A. Yes. 

5 Q. And what would be the criteria for requiring 

6 bidding for a purchase? 

7 A. Purchases over $25,000 require a formal bidding 

8 process, purchases between $1,000 and $25,000 require an 

9 informal process which consists of obtaining a minimum of 

10 three quotes, and under $1,000 a department can purchase 

11 without going through a competitive process. 

12 Q. And these general rules or requirements would 

13 apply to City departments as well as the Board of 

14 Education? 

15 A. Yes. 

16 Q. In particular on September 29th, 2017, did you 

17 have occasion to write to the superintendent of Schools, 

18 Dr. Arest L. Johnson, if you remember, the reference being 

19 Board of Education Purchasing Responsibilities and 

20 Obligations? Do you recall sending a letter to the 

21 Superintendent of Schools with that reference? 

22 A. I do not. 

23 Q. I'm going to read the first paragraph. I'm 

24 going to have this marked for identification. I'm going to 

25 read the first paragraph and see if it refreshes your 

SCRIBES, INC 
1.800.SCRIBES (727-4237) 

Electronically signed by Frances Doran (301-157-500-4888) d0412b08-8709-4164-8bd6-d79fb13bddb4 
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1 memory? 

2 (Letter to Dr. Johnson from Mr. Tardy dated 

3 September 29, 2017 marked Plaintiff's Exhibt 1 

4 for identification) 

5 Q. The first paragraph of Plaintiff's Exhibit 1 

6 reads, "I am writing to follow up on my email to 

7 respectfully remind you and the Board of Education by City 

8 of Bridgeport Charter, the BOE may always decide what items 

9 it wishes to purchase. However, also by Charter, the BOE 

10 must do so through the City's Purchasing Department and in 

11 accordance with City ordinances and properly established 

12 rules and regulations as may be approved by the City's 

13 Board of Public Purchases. Consequently, the BOE may adopt 

14 internal purchasing mechanisms only so long as they do not 

15 violate any laws and do not conflict with official City 

16 Charter ordinances or Purchasing Department rules and 

17 regulations." 

18 Does that refresh your memory at all? 

19 A. I believe it does. 

20 Q. And why did you send this letter to 

21 the superintendent of schools? 

22 A. There was either an email or some type of 

23 correspondence between myself and the Board of Ed that 

24 referred to a Board of Ed purchasing policy, and I 

25 subsequently looked it up on the Internet, and I have no 

SCRIBES, INC 
1.800.SCRIBES (727-4237) 

Electronically signed by Frances Doran (301-157-500-4888) d0412b08-8709-4164-8bd6-d79fbf3bddb4 
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1 idea where this came from, but the City Charter does 

2 specifically say that there will be Department of Public 

3 Purchases which shall purchase for all City departments 

4 including libraries, et cetera, et cetera, and it 

5 specifically mentions the Board of Ed. 

6 Q. And so was the letter in reaction to learning of 

7 this Board policy? 

8 A. Yes. I believe at some point they referred to 

9 the Board of Ed purchasing policy, and I was not aware that 

10 they had one. 

11 Q. So were you reminding the superintendent that it 

12 was the City's purchasing policies that were required to be 

13 followed? 

14 A. Yes. 

15 Q. Now, does the City's purchasing rules and 

16 regulations allow for some type of favored treatment of 

17 local vendors? 

18 A. Not at that time. Subsequently, I believe there 

19 was an ordinance adopted probably in 2018 or late 2017 that 

20 establish a city-based preference. 

21 Q. But at the time of that letter there was no 

22 city-based preference? 

23 A. No. 

24 Q. And so if there was a bid, for instance, through 

25 the Board of Education's Food and Nutrition Center for food 

SCRIBES, INC 
1.800.SCRIBES (727-4237) 
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1 products, bread products, the bidders would be on the same 

2 level playing field regardless of their geographic 

3 location? 

4 A. Correct. 

5 Q. Now, do you recall in June of 2017 that the 

6 Board of Education Food and Nutrition Center requested that 

7 a bid be posted for the purchase of bread products? 

8 A. Yes. 

9 Q. And would the original bid posting have been on 

10 June 13th, 2017, if you recall? 

11 A. Yes. 

12 Q. And do you recall if the bid identification 

13 number was BNB-003187? 

14 MR. MITOLA: Just for the record, just 

15 because Bernd is having trouble seeing this, 1 

16 think you referenced the second number. 

17 Q. The second number, excuse me. 

18 A. Yes. 

19 Q. So there was a first bid? 

20 A. Yes. 

21 Q. And why was there a second bid number, if you 

22 recall? 

23 A. As you stated the bids -- the solicitation went 

24 out on June 13th. During the process -- I believe the bids 

25 were due at the end of June, and during the process we were 

SCRIBES, INC 
1.800.SCRIBES (727-4237) 
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1 Q. And if the second bidder were noncompliant, you 

2 could go to the third bidder if there was a third bidder; 

3 correct? 

4 A. Correct. 

5 Q. Another possibility would be to waive the 

6 noncompliance if that language is included in the bid 

7 solicitation if it's in the best interests of the City and 

8 the Bridgeport Board of Education; correct? 

9 A. Correct. 

10 Q. And the completion of the first round of bids, 

11 the Bridgeport Board of Ed -- withdrawn. 

12 Who actually rewards the successful bid, is it 

13 the City of Bridgeport or is it the Bridgeport Board of Ed? 

14 A. It is the City. Well, what we do is when the 

15 bids come in we send them to the Department, the Department 

16 reviews them, they make their recommendation to us, and 

17 then we physically place the order with the company. 

18 Q. So the notice of award comes from the City 

19 Purchasing Department to the company? 

20 A. Yes, it does. 

21 Q. And at the conclusion of the first bread bidding 

22 process, Chaves was not awarded the bid; is that correct? 

23 A. Correct. 

24 Q. None of the bidders were awarded the bid for 

25 bread? 

SCRIBES, INC 
1.800.SCRIBES (727-4237) 
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1 A. Correct. 

2 Q. It went out with the second process; correct? 

3 A. Correct. 

4 Q. Chalves did not bid? 

5 A. Correct. 

6 Q. And the low bidder the lowest, responsible 

7 bidder was Calise & Sons out of Rhode Island; correct? 

8 A. Correct. 

9 Q. And the bid was awarded to Calise & Sons; 

10 correct? 

11 A. It was. 

12 Q. And the review of the submissions from Calise & 

13 Sons and the other bidders again was done internally by 

14 Food and Nutrition led by Sharlene Wong; correct? 

15 A. Yes, correct. 

16 Q. And the information that Calise was compliant 

17 would have come from Sharlene Wong; correct? 

18 A. Correct. 

19 Q. And when you answered a question that to the 

20 best of your -- I think you answered to the best of your 

21 knowledge Sharlene Wong complied with the City of 

22 Bridgeport's purchasing policies during her tenure, that 

23 was to the best of your knowledge; correct? 

24 A. Correct. 

25 Q. Did you see the recent reports with regard to 

SCRIBES, INC 
1.800.SCRIBES (727-4237) 
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1 A Well, it depends. 

2 Q What does it depend on? 

3 A Okay, so bids are normally prepared months in 

4 advance so even if the bid was going out in June or July, it 

5 had been prepared months earlier, and we are allowed to 

6 start purchasing items for the new fiscal year which would 

7 be '17/'18 prior to the start of the fiscal year because the 

8 USDA's calendar runs from September -- or actually 

9 October 1st. That's a better way to say it. USDA's 

10 calendar runs from October 1st through September 30th but I 

11 believe the Board of Ed's fiscal calendar runs from July 1st 

12 to June 30th. 

13 Q Okay. So obviously there's some overlap between 

14 those two fiscal years? 

15 A Yes. 

16 Q Okay. So in June of 2017, around mid June, the 

17 city purchasing department posts a solicitation for bids or 

18 they did for bread products, is that correct? Is that what 

19 happened? 

20 A Yes, to the best of my memory. 

21 Q And after the original posting for the bread 

22 products in June of 2017 some issue arose. Do you recall 

23 what that issue was? 

24 A The superintendent contacted me and she stated 

25 that the specifications that were sent out enumerated that 
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1 some items should be frozen and some items should be fresh. 

2 Q Okay, and why was that an issue if you know? 

3 A I can guess at what I believe the issue is -- 

4 Q Well, let me do this. 

5 A -- but you didn't want me to guess. 

6 Q No, I don't want you to guess. 

7 MR. HOLCOMB: Would you mark this as 

8 Defendant's 1 for identification please. 

9 (Defendant's Exhibit 1 was marked for 

10 identification by the stenographer.) 

11 BY MR. HOLCOMB: 

12 Q Mrs. Wong, I've just handed you a document that's 

13 been marked for identification as Defendant's Exhibit 1 and 

14 it's a chain of e-mails, and actually, the first e-mail is 

15 on the back. It's an e-mail from Kathryn Cullen to Pam 

16 Carroll and to you and then the next page -- and that one is 

17 dated June 2nd. Then on page 1 there are two e-mails dated 

18 June 19, 2017. Who is Kathryn Cullen? 

19 A She works in the purchasing department. 

20 Q And does she work for Bernd Tardy? 

21 A Tardy. 

22 Q T-A-R-D-Y, B-E-R-N-D. I'm sorry, does she work 

23 for Bernd Tardy? 

24 A Yes. 

25 Q And on page 2 there there's a reference to -- it 
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1 says Subject: bread and milk request, and then it has 

2 Wednesday June 21, 2017 at 2:00 p.m. What does that date 

3 and time mean if you know? Because the e-mail is dated 

4 June 2nd. 

5 A My understanding is that would be perhaps when the 

6 bid opening would occur. 

7 Q And there's a number and it says Bread and Baking 

8 Products and then Milk and Dairy Products. Those are two 

9 bids that are being referenced, correct? 

10 A Yes. 

11 Q And then turning back to the first page, at the 

12 bottom there's an e-mail of June 19, 2017 at 7:58 a.m. from 

13 you to Kathryn Cullen and to Pam Carroll. First of all, 

14 who's Pam Carroll? 

15 A She's the financial person for the nutrition 

16 center. She handles all the bids. 

17 Q And so she's the one that actually posts the bids 

18 on BidSync? 

19 A No, she sends the bids to Bernd Tardy and Kathryn 

20 Cullen and they post the bids. My understanding is that 

21 they post the bids on BidSync. 

22 Q So she prepares the bids -- 

23 A She prepares it. 

24 Q -- and forwards them to the purchasing department? 

25 A Purchasing department. 
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1 Q Right, and they're the ones that actually post the 

2 bids, okay. So it says, "Good Morning Kathryn, We will need 

3 to send out an addendum to the bread bid. The 

4 Superintendent has requested that we send out request for 

5 fresh bread option. We will send to you after she has 

6 reviewed." What's that reference? What's that mean? 

7 A Ms. Johnson had contacted me and she requested 

8 that we revise the bid -- well, revise it and then rescind 

9 the bid that had already been posted because she wanted it 

10 to say -- and I'm -- 

11 Q This is your best recollection? 

12 A My best recollection. 

13 Q Okay, go ahead. 

14 A -- because she wanted it to say fresh, and what I 

15 guess ended up happening is that we removed all notation of 

16 fresh and frozen from the bid. That is to the best of my 

17 recollection. 

18 Q And by removing the fresh and frozen, that meant 

19 that all of the items had to be fresh? I'm just trying to 

20 understand what the removal of the fresh and frozen meant. 

21 A You would have to ask Superintendent Johnson about 

22 that. I can guess that it's because -- 

23 Q No, I'm sorry, I just want to know the removal of 

24 the designation fresh and frozen -- and I'm bidding on this 

25 bread bid, I'm like a bakery or something. What's that tell 
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1 me that there's no designation of -- that it just says fresh 

2 I guess, is that what it ended up? 

3 A No, it didn't. 

4 Q It didn't say anything? 

5 A Either, my understanding is that it didn't say 

6 either. It would indicate to me if I were a vendor -- 

7 Q Right, what would it indicate? 

8 A -- and I was bidding that anyone could bid on the 

9 product whether it was fresh or frozen. 

10 Q Okay. 

11 MR. HOLCOMB: Would you mark this as 

12 Defendant's Exhibit 2 please. 

13 (Defendant's Exhibit 2 was marked for 

14 identification by the stenographer.) 

15 BY MR. HOLCOMB: 

16 Q And I think we've already discussed this but I 

17 just wanted to let you see this because at the top there -- 

18 it's an e-mail chain going back and forth on the fresh and 

19 frozen which we just discussed, and at the top of page 1, as 

20 you indicated to me today, that the terms fresh and frozen 

21 were removed from the item description. So that was done, 

22 correct? 

23 A My understanding is that it was done. 

24 Q And what happened to the original bid? Had that 

25 already been posted on BidSync if you know? 
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1 A Yes, the original bid was posted on BidSync and an 

2 addendum was attached to it. That was a decision made by 

3 Bernd Tardy, the professional director of the purchasing 

4 department for the Bridgeport board. 

5 Q In other words, Mr. Tardy decided it was better to 

6 do an addendum than to cancel the bid and reissue a 

7 completely new bid? 

8 A He felt that doing an addendum would be easier. 

9 Q And that's what was done? 

10 A Yes. 

11 MR. HOLCOMB: Can I have this marked as 

12 Exhibit 3 please. 

13 (Defendant's Exhibit 3 was marked for 

14 identification.) 

15 BY MR. HOLCOMB: 

16 Q This is an e-mail chain. It's two pages. It 

17 starts on -- the earliest one is on the second page again, 

18 and I think the one that is at the top -- at the bottom of 

19 page 1 it says from you to Kathryn Cullen, Bernd Tardy and 

20 to Jeanette Nadrizny. Who is Jeanette Nadrizny? 

21 A I am not certain if she is someone else who works 

22 in the purchasing department. 

23 Q That's N-A-D-R-I-Z-N-Y. It says your e-mail of 

24 July 13, 2017 at 7:46 a.m. says, "Hi everyone, John Gerrity 

25 brought copies of the bids back to us. We did not receive 



106 

1 other bread products that Chaves may have bid on -- 

2 A Right. 

3 Q -- for the 2017/2018 fiscal year, correct? 

4 A Yes. 

5 Q How about the following fiscal year? Do you know 

6 who was awarded the bids for the bread products the 

7 following fiscal year? If you know. 

8 A No, because that letter told me I was not to 

9 contact anyone. 

10 MR. HOLCOMB: Okay, thank you. I have no 

11 further questions. 

12 MR. BUCCI: I have a couple, Sharlene, 

13 Ms. Wong. 

14 * * * * * 

15 CROSS EXAMINATION 

16 BY MR. BUCCI: 

17 Q You were hired effective July 1, 2016? 

18 A Yes. 

19 Q And from July 1, 2016 to July 12, 2017 you were 

20 the head of the food and nutrition center? 

21 A Yes. 

22 Q The director of the food and nutrition center? 

23 A The director. 

24 Q And during that period of time did you oversee the 

25 purchasing of commodities to use in the food programs of the 
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1 Bridgeport public schools? 

2 A Yes, I did the awards and the purchasing. 

3 Q Between July 1, 2016 through July 12, 2017 could 

4 you estimate how many awards, bid awards did you make? 

5 A Probably hundreds per item because that's how we 

6 award the bids. We do line items. 

7 Q And were any of those items for the purchase of 

8 bread products? 

9 A Yes, I believe so, yes. 

10 Q Were they for the purchase of other food 

11 commodities? 

12 A Yes. 

13 Q To be used in the programs? 

14 A Yes. 

15 Q And between July 1, 2016 and July 12, 2017 were 

16 you ever warned, counseled, disciplined for not bringing or 

17 submitting the bids to the Board of Education for approval? 

18 A No, not at all. 

19 Q Between July 1, 2016 and July 12, 2017, that's the 

20 date you were terminated, correct, July 12, 2017? 

21 A No, I was terminated July 24, 2018. 

22 Q Oh, excuse me, July 24, 2018. Between July 12, 

23 2017 or July 1, 2017 -- '16, excuse me, and the date of your 

24 termination in 2018, did you at any time bring a bid award 

25 to the Board of Education for approval? 
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1 A No. 

2 Q During that same period of time did the 

3 superintendent of schools ever admonish, warn, discipline 

4 you or counsel you in any way that you should be bringing to 

5 the Board of Education bids that would be awarded by the 

6 Board of Education? 

7 A No. 

8 Q And in one of your exhibits, your rebuttal which 

9 is Exhibit 18, on page 2 there you quote from Section R3560 

10 of the Board of Education policies and you state that it 

11 reads, "the director of food service, subject to the 

12 supervision of the superintendent, shall be authorized to 

13 award all bids for food, supplies, equipment and other 

14 services particular to food services to the lowest bidder 

15 meeting qualifications/requirements." During your 

16 employment with the Bridgeport Board of Education did you 

17 follow this policy? 

18 A Yes. 

19 Q Did you ever deviate from this policy? 

20 A No. 

21 Q Do you know whether the Board of Education has 

22 ever repealed this policy? 

23 A No, I do not know. 

24 Q Do you know whether it is still a provision of the 

25 policies of the Board of Education? 
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1 A I believe it is still a provision in the Board of 

2 Ed, yes. 

3 12 In the policies of the Board of Education, if you 

4 know, does it segregate the food and nutrition program as a 

5 separate enterprise fund from the Board of Education? 

6 A Yes, it does. 

7 Q And that food and nutrition program has its own 

8 separate policies and procedures? 

9 A Yes, it does. 

10 Q And when at the October 2017 meeting of the Board 

11 of Education when there were certain revisions to the board 

12 policy adopted, do you know whether they at that meeting 

13 repealed the provisions of Board Policy R3560? 

14 A No. 

15 MR. BUCCI: I have nothing further. 

16 * * * * * 

17 FURTHER DIRECT EXAMINATION 

18 BY MR. HOLCOMB: 

19 Q Do you recall how many separate items there were 

20 on the bread bid for the 2017/2018 fiscal year that we've 

21 been discussing? 

22 A I do not recall. 

23 Q Approximately. More than ten? 

24 A Yes. 

25 Q More than twenty? 
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3. State all facts upon which you base your claim of liability against the Defendant Bridgeport 

Board of Education as alleged in your complaint. 

ANSWER: 

By letter dated April 12, 2016, the defendant extended an offer of employment to the plaintiff as 

its Director of Food and Nutrition Services effective July 1, 2016, which the plaintiff accepted 

on April 22, 2016. The defendant classified the plaintiff's employment as a "full time 12 month 

exempt position." As the Director of Food and Nutrition Services, the plaintiff had 

responsibility over a $17,500,000.00 School Nutrition Program, including operational planning, 

menu creation, nutritional analysis, food, and equipment purchasing, personnel relations, 

compliance with Federal and State regulations for Nutrition and CACFP Programs, 

implementation of computerized point of sale and all back-office features, and all accounting. 
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The defendant had adopted specific regulations regarding the operation of its Food and 

Nutrition Services Department. Section R-3560(b) provides, in relevant part, "[t]he Director of 

Food Services, subject to the supervision of the Superintendent, shall be authorized to award all 

bids for food, supplies, equipment, and other services particular to food services to the lowest 

bidder meeting specifications/requirements...The Food Service Department will award 

contracts in accordance with the policies of the City of Bridgeport Municipal Code and the 

policies of the Board of Education. The Director of Food Services will report all awarded bids 

to the Superintendent of Schools." Emphasis added. Section R-3560(a) of the defendant's 

policies, which provides, in part, "[t]he Board of Education enters into a contract with the 

Connecticut State Department of Education. Through this contract, the United States 

Department of Agriculture provide (sic) funds and donated commodities. Both agencies play a 

major role in the conduct of the National School Lunch and School Breakfast Programs." The 

defendant's policies acknowledge the major role played by the United States Department of 

Agriculture in the operation of the defendant's Food and Nutrition programs. In a memorandum 

dated November 13, 2015, the United States Department of Agriculture emphasized the 

necessity of adhering to competitive procurement standards in the purchasing done on behalf of 

school lunch and school breakfast programs. The memorandum of the United States 

Department of Agriculture read, in pertinent part, "[t]hese standards [competitive procurement 

standards] ensure that program operators conduct procurement transactions in accordance with 

governing regulations and in a manner that facilitates full and open competition. Full and open 

competition is achieved when potential bidders/offerors receive all information necessary to 

respond properly to a solicitation; and responses are accurately evaluated for contract award. 

Contracts must be awarded to the responsive and responsible bidder/offeror whose bid/proposal 

is lowest or most advantageous to the program with price and other factors considered of which 
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cost/price must be primary." The defendant's policies require that the "[t]he Food Service 

Department will award contracts in accordance with the policies of the City of Bridgeport 

Municipal Code and the policies of the Board of Education." Throughout her employment with 

the defendant, the plaintiff awarded contracts in accordance with the defendant's competitive 

bidding policies as well as the competitive bidding policies of the United States Department of 

Agriculture, the State of Connecticut, and the City of Bridgeport. The plaintiff s termination 

came shortly after the plaintiff was criticized by members of the defendant in a public session 

for not awarding a bid for bread products to a local company, Chaves Bakery. On June 13, 

2017, the City of Bridgeport's Purchasing Department ("Purchasing Department") posted a bid 

for bread products to be supplied to the defendant for its school nutrition programs, erroneously 

limiting the products to frozen items. On June 20, 2017, an addendum to the bid posting was 

published, revising the type of products to frozen and fresh for each item, and extending the bid 

opening from June 28, 2017 to July 12, 2017. Because Chaves Bakery failed to submit 

information required by United States Department of Agriculture with its bid, including the 

country of origin of the flour it used to make the bread products, the Purchasing Department 

advised the plaintiff that the purchase of the bread products should be rebid to allow Chaves an 

opportunity to submit the required information. The rebid of the bread products was posted on 

July 31, 2017, with the bid opening scheduled for August 15, 2017. Chaves Bakery refused to 

submit a bid. Pursuant to the competitive bid regulations of the City of Bridgeport, which were 

required to be followed under the United States Department of Agriculture's competitive 

procurement standards, as well as the defendant's policies, Chaves Bakery was not awarded the 

bid. Various members of the defendant, at a public hearing on March 15, 2018, voiced their 

opinion that the contract for the bread products should be summarily awarded to Chaves 

Bakery, bypassing competitive bid requirements. They voiced their opinion that because 
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Chaves Bakery was located in the city of Bridgeport, it should have been preferred over the 

other non-local bidders despite and contrary to competitive procurement standards. These same 

members called for the termination of the plaintiff's employment under the pretense of not 

following Board policy which they erroneously claimed required the defendant's approval for 

any award of a contract in excess of $25,000.00. In particular, Maria Pereira, a member of the 

defendant, at numerous meetings literally screamed at the plaintiff, erroneously asserting that 

the plaintiff had no right to award the bread bid even though the plaintiff was following BOE 

policy #3560(b). Furthermore Ms. Pereira and Dennis Bradley, another member of the 

defendant, along with other board members attacked the plaintiff at a Student and Families 

Committee meeting about the bread bid award. Mr. Bradley only stayed at the meeting to 

verbally attack the plaintiff, and then left. Contrary to the claims of the defendant, Section R-

3560(b) states that "[t]he Director of Food Services, subject to the supervision of the 

Superintendent, shall be authorized to award all bids for food, supplies, equipment, and other 

services particular to food services to the lowest bidder meeting specifications/requirements..." 

(Emphasis added). 

On April 23, 2018, the defendant placed the plaintiff on "paid administrative leave from her 

position as Director of Food Services pending further investigation." In a letter dated June 28, 

2018, the defendant's Superintendent of Schools falsely accused the plaintiff of her "inability to 

adhere to BBOE policies as directed." In her letter to the plaintiff dated June 28, 2018, the 

defendant's Superintendent of Schools completely ignored the import of Section R-3560(b) of 

the defendant's policies, which specifically deals with the purchasing requirements of the 

defendant's Food Service Department. On or about July 8, 2018, the plaintiff sent a letter to the 

defendant's Superintendent of School in which she refuted the false claims made by the 

defendant's Superintendent of School. On July 13, 2018, the plaintiff attended a "due process 
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hearing" with the defendant's Assistant Director of Human Resources, Timothy McNamara, to 

respond to the false charge of "failure to follow directives and board policy in the posting of 

bids." By letter dated July 24, 2018, the defendant's Chief Talent Officer informed the plaintiff 

that her employment had been terminated effective July 24, 2018. The charge of "failure to 

follow directives and board policy in the posting of bids," is a pretext to justify the termination 

of the plaintiff's employment for adhering to the public policy of the federal, state and city 

governments embodied in federal, state and city laws and regulations requiring competitive 

bidding in the award of public contracts. The plaintiff asserts in this lawsuit that she was 

terminated because she followed the City of Bridgeport's competitive bidding process regarding 

the purchase of bread products for the defendant's school nutrition programs for the 2017-2018 

school year. 
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