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Product Information

PRODUCT CODE: 003857-0928
UPC CODE: 00023700037800

Tyson® NAE, Krisp N’ Krunchy™ Whole Grain Breaded Chicken Patties,
3.53 Oz.

Nutritional Information
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»  Made [rom chickens raised with No Antibiotics Serving Size 949

Servings Per Container About 141
cial Ingredients Allergens

Amount Per Serving Daily Valtie
0 keep commodity Calories 240
nounds in halance and 1s alsoavailable for Total Fat 15 2 3% Storage

Saturated Fat 3¢

+ Consistent plece sizes to meet CN portioning _, o L.
e L L . Polyunsaturated Fat /¢

» Krisp N' Krunchyv™whole grain breading profile S

Monounsaturated Fat 4 g R

Cholesterol &t Storage Temperature - Maximum

2ackacing Information Sodium /10mo S0 - |
Packaging Information Storage Temperature - Minimum
Total Carbohydrate 71:¢ O
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Vitamin C 0% Preparation
Calcium L7

. Bake
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PALLET Relations Team at 1-800-261-4754. Or email
tysonfoodservice@casupport.com. Catalog
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garlic powder, natural flavor, salt, spice
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Product Information

FC CN WG CRUNCHY BREADED CHICKEN PATTIE FRITTER NP

Nutrition Facts

141 Servings Per Container About

Serving Size 1 PIECE (99g)

Amount Per Serving

Calories 240

% Daily Value *
Total Fat 15g 19%

Saturated Fat 3¢ 15%

Trans Fat 0g

Polyunsaturated Fat /g

Monounsaturated Fat 4.5g

Sodium 710mg 349,
Dietary Fiber 1g 4%,
Total Sugars 1g

Includes 0g Added Sugars 0%
Protein 15g 30%
m
lron 2mg 10%
Potassium 170mg 4%

¥

The % Daily Value tells you how much a nutrientin a
serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Child Nutrition Statement

One 3.53 oz. fully cooked whole grain chicken pattie fritter provides 2.00 oz. equivalent meat/meat alternate and 1.00 oz. equivalent grains for the Child
Nutrition Meal Pattern Requirements.

Ingredient Statement

Chicken, water, whole wheat flour, isolated soy protein, contains 2% or less of the following: dextrose, extractives of paprika and annatto, garlic powder, natural
flavor, salt, spice extractives (including extractives of celery seed), spices (including celery seed). Breading set in vegetable oil.

Allergens
Wheat

Soy
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UPC CODE: 00023700037800
LEGACY PRODUCT CODE: 003857-0928
PRODUCT CODE: 10038570928

Tyson™ NAE, Krisp N" Krunchy™
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" Whole Grain Breaded Chicken Patties,




SLAP STOCK LL#11082775

[ DATECODE | —*N'ﬁ

ARTIFICIAL

) 003857 003857

| 1 N 10038570928 L 10038570928
S s — PP Sy DATE CODE |
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P ™ 1 . EVER!
NO ANTIBIOTICS  EULLY COOKED, WHOLE GRAIN Krisp ‘N Krunchy Serving size 1 Piece (99¢) w
s e >
EVER! ) Amount per l&:ﬂing —
s . - Calories 2 4 0
2 CHICKEN PAT"E FRITTERS CN e FULLY COOKED, WHOLE GRAIN
0
INGREDIENTS:Chicken, water, whole wheat flour, isolated soy protein, contains 2% or less of the following: m““' AL :g—;
dextrose, extractives of paprika and annatto, garlic powder, natural flavor, salt, spice extractives (Including ura g 0
Processed extractives of celery seed), spices (including celery seed). Breading set in vegetable oil. Trans FatOg
Ce-tification CnHTAng' SGY, wHEAT‘ mmg 1 anﬂ
CN meaze | Sodium 770mg 31%
| oo Total Carbok -
cN One 3.53 oz. fully cooked whole grain chicken pattie fritter provides 2.00 oz. equivalent meat/meat ., _ut_al Gll:lﬂl'l}‘ﬂﬂtﬂ 1 39_52&'
alternate and 1.00 oz. equivalent grains for the Child Nutrition Meal Patlem Requirements. {Use of Dietary Fiber1g 4% .
this logo and statement authorized by the Food and Nutition Service, USDA 01/18). ‘ —TollSugars 1g s __l
CN Includes Og Added Sugars 0% ‘ BARCODE
DEFARTMENT OF PREPARATION: ﬁpp“anﬂﬂ'ﬁ vary, ﬂdeSt aﬁﬂﬂrdingll}". m“1 59 30% F P 0
AGRICULTUR CONVECTION OVEN: 10 - 13 minutes at 375°F from frozen. e g T e o /s

P-1325

CONVENTIONAL OVEN: 20 - 25 minutes at 375°F from frozen. Vit. D Omcg 0% «Calcium 18mg 2% |

lron2mg  10% - Potas. 170mg 4%
LL#11141210 *Federal Regulations Prohibit The Use Of Added Hormones Or Steroids In Chicken. The % Dally Vaive 1e/ls you how much a | BARCO DE |

nulrient in & serving of food contributes to
F [ ] P- 0 L]

a dally diet. 2,000 calorles a day Is used
DISTRIBUTED BY: TYSON SALES AND DISTRIBUTION, INC., P. 0. BOX 2020, SPRINGDALE, AR 72766-2020 U.SA NH’W’I’ 3] 05 LBS X
22019 TYSON FOODS, INC. KEEP FROZEN J . ] for general nutrition advice.
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BAKERY

INGREDIENTS: Water, White Whole Wheat
Flour, Wheat Flour Enriched [(Niacin,
Reduced Iron, Thiamine Mononitrate,

Nutrition Facts

12 servings per container
Serving size 1 Bun (649)

R S AT Riboflavin, Folic Acid), Malted Barley Flour,
Amount per serving 1 50 Ascorbic Acid added as a dough
Calories conditioner], High Fructose Corn Syrup,
% Dally Vakse* Yeast, Contains 2% or less of each of the

Totsa;tz:t;j’ﬁaw ;j following: Soybean Qil, Salt, Calcium

Trans Fat 0g : “ Propionate (A Preservative),
Cholesterol Omg 0% Mono-Glyceride, DATEM, Enzymes,
Sodium280mg  12% Ascorbic Acid added as a dough conditioner,
Total Carbohydrate 299 10% ADA. CONTAINS WHEAT

Dietary Fiber 3g 9%

Total Sugars 3g

Includes 3g Added Sugars 6%

Protein 5g

Vitamin D Omcg 0%
Calcium 88mg 6%
lIron 1mg 8%

Potassium 69mg 2%
e e e L S

*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

s e S R

Calories per gram.
Fat9 + Carbohydrate4 + Protein 4

—— T

Galasso's Bakery, 10820 San Sevaine Way, Mira Loma, CA 91752 Phone (951) 360-1211 Fax (951) 360-0427




G A L A S S US Formulation Statement for Documenting Grains in School Meals
_ Required Beginning SY 2013-2014
BAKERY (Crediting Standards Based on Grams of Creditable Grains)

School Food Authorities (SFAs) should include a copy of the label from the purchased product package n addition
to the following 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 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 fits the specific needs of the menu planner.

Product Name: YWhite Whole Wheat4” Bun 12pk Code No.: 02139 B
Manufacturer; Galasso's Bakery Serving Size 049 (2.2502)

(raw dough weight may be used to calculate creditable grain amount)

I. Does the product meet the Whole Grain-Rich Criteria: Yes X __ No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

[1. Does the product contain non- creditable grains: Yes X__ No How many grams: 9-69
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-
creditable grains may not credit towards the grain requirements for school meals.)

ITl. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group
H (cereal grains) or Group I (RTE breakfast cereals). (Different methodologies are applied to calculate servings
of grain component based on creditable grains. Groups A-G use the standard of [6grams creditable grain per oz
eq, Group H uses the standard of 28grams creditable grain per oz eq; and Group I is reported by volume or
weight.)

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

I Grams of Gram Standard of
e : Creditable Grain | Creditable Grain Creditable
Description of Creditable S .
Grain Ingredient* Ing: edlentlper per oz equiv algnt Amount
s | Portion (16g or 28g)
A B A+B

White Whole Wheat Flour 18.1¢g 169 1.13125
Enriched Flour 16.1¢g 169 B 1.00625

Total Creditable Amount
“Creditable grains are whole-grain meal/flour and enriched meal/flour.
'(Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to
grams.
* Standard grams of creditable grains from the corresponding Group in Exhibit A.
‘Total Creditable Amount must be rounded down to the nearest quarter (0.25) 0z eq. Do not round up.

" . » - r
Total weight (per portion) of product as purchased 04g (2.2502)

Total contribution of product (pcr portion) 2.00 oz cquivalent

I certify that the above information is true and correct and that a 2.25 ounce portion of this product (ready for
serving) provides 2.000z equivalent Grains. [ further certify that non-creditable grains are not above 0.24 0z eq. per
portion. Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of
non-creditable grains may not credit towards the grain requirements for school meals.

(] kvl Director of Sales and Distribution
§Tgnatu?§m - Title - -
Albert Armenta 04 /1272018 951-360-1211
Printed Name IIEEE Date “Phone Number

Galasso's Bakery, 10820 San Sevaine Way, Mira Loma, CA. 91752, Phone (951) 360-1211, Fax (951) 360-0427




