CUSTOMER SPEC SHEET

Phone # 510/553-0444

Fax # 510/553-0433 7’{! @”M‘,

Email: orderdesk@mirancho.com

Berber Food Manufacturing
425 Hester St
San Leandro, CA 94577-1025

PURE TORTILLA JOy

Product description:

FLOUR 8 WHEAT TORTILLA

Product code:

100347

UPC number:

727888400196

Packaging type:

Clear sealed bag

Case pack:

20/10 ct.

Nutrition Facts

Serving Size 1 Tortilla (51g)
Servings Per Container 10

Amount Per Serving

Calories 160 Calories from Fat 45
|

Diameter (in): 8" (x0.5") % Daily Value*
Weight per tortilla: 1.80 oz. Total Fat 5g 8%
Weight per dozen: 21.6 oz. Saturated Fat 1.5g 8%
Weight per package: 18.0 oz. Cholesterol Omg 0%
: : Sodium 340mg 14%
Case Dimensions: 18.5" x 9.5" x 9.375 Total Carbohydrate 24g 8%
Case Cube: 0.9535 Dietary Fiber 3g 12%
Case weight (gross) (Ibs): 24.000 Sugars 0g
Case weight (net) (Ibs): 22.500 Brotein 4
Pallet tie: LRgs ——
Vitamin A 0% + Vitamin C 0%
Moisture (%): 32-36% Calcium 6% * lron 8%
P H: 4.9-5.3 *Percent Daily Values are based on a 2,000 calorie
Color: Light brown oy oo hr oo
Flavor: Characteristic of wheat flour Calories: 2000 2,500
Total Fat Less than 659 80g
Saturated Fat Less than 20g 259
i . Cholesterol Less th 300 300
Code Qatlng mgthod. Manufactured date Sodium . Lossthan 2400mg 2400mg
Shelf-life (ambient): 21 days 55-75° F Total Carbohydrate 300g  375g
Shelf-life (refrigerated): 45 days 34-40° F Dietary Fiber 20 %9
e - 9 . Y - Calories per gram:
Shelf-life (frozen): 180 days Below 0° F Fat9 + Carbohydrate 4 * Protein 4

INGREDIENTS: WHOLE WHEAT FLOUR, ENRICHED BLEACHED FLOUR (WHEAT FLOUR, NIACIN, REDUCED IRON, THIAMINE
MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, VEGETABLE SHORTENING (SOYBEAN OIL, VEGETABLE MONO &
DIGLYCERIDES, TOCOPHEROLS (VITAMIN E) AND VITAMIN C PALMITATE (AS ANTIOXIDANTS)). CONTAINS LESS THAN 2%
OF EACH OF THE FOLLOWING: SALT, MONOGLYCERIDES, LEAVENING (SODIUM BICARBONATE, SODIUM ACID
PYROPHOSPHATE, CORN STARCH, MONOCALCIUM PHOSPHATE), POTASSIUM SORBATE, FUMARIC ACID, CALCIUM
PROPIONATE, GUAR GUM, XANTHAN GUM, SODIUM METABISULFITE, MICROCRYSTALLINE CELLULOSE, DICALCIUM

PHOSPHATE.

ALLERGENS: WHEAT

Approved:

Christopher Liao

Issued:

April 12, 2016

R&D Department
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2017-2018 School Year

Jennie-O Turkey Store Products are classified as "Buy American", meaning that the products are processed in the United States and over 51% of the cost of all components of the end item are domestic in origin as defined by the Buy American Act.

2565 - TURKEY HAM SLICED 0.51 OZ 5% WATER
ADDED CN

Commodity Code: A-534/100124

Product Information

Product Features
o 5% water added
o 94% fat free
e 12/1 Ib. cryovac package
e 0.51 oz. slice
o Frozen for extended shelf life
e 6 slices =2 oz. mt./mt. alt.
e CN Labeled
o Utilizes dark meat
o Contains No Allergens or Gluten
o Meets the Alliance for a Healthier Generation criteria for protein

Product Attributes

o Great for sandwich makers

o Pre-sliced for labor savings, consistency and food safety
o Ready to eat — just thaw and serve

e 100% useable — no yield loss

Specifications

Ship Container UPC: 10042222256503

Shelf Life: 365 DAYS FROZEN FROM
PACK DATE

Pallet Pattern: 12x11=132

Full Pallet

Full Pallet Weight: 1648.68 LB

Catch Weight? N

Master Dimensions

Case Dimensions: 14.4"L x 9.8"W x 5.1"H

Cubic Feet: 0417 FT
Net Weight: 12LB
Gross Weight: 12.489 LB
Pack: 012/1 LB
Servings Per Case: 62

LIST OF INGREDIENTS:

Ingredients: Turkey Thigh Meat, Water, Contains 2% Or Less Lite Salt (Potassium Chloride,
Sodium Chloride), Sugar, Sodium Phosphate, Salt, Carrageenan, Sodium Erythorbate, Natural
Smoke Flavoring, Sodium Nitrite.

Basic Preparation Instructions®

Keep product frozen at 0°F. or below until ready to use. Defrost product slowly and
thoroughly in a refrigerator for 24 hours. Never defrost at room temperature. Upon
completion of the thawing process, product should be used within 5 days. Open
packages and use sliced meat in various sandwich applications.

* For preparation by a food preparation establishment only, according to the food
code or equivalent.

I certify that the above information is true and correct, and that a 3.06 OZ serving of
the above product (ready for serving) contain 2 0 of cooked lean meat/meat alternate
when prepared according to directions.

I further certify that any VPP used in this product is authorized as an alternate food in
the Child Nutrition Programs and its use conforms to Food and Consumer Service
Regulations (7CFR part s 210, 225 or 226, Appendix A).

Qrmg; /gfvmﬁ
[

Labeling and Nutritional Coordinator

2/16/17

Date

Amy Gronli
Printed Name

Nutritional Information Per 2 0. MT./MT. Alternate Serving

Svg Size Calories  Total Fat Sat. Fat  Trans Fat ~ Cholest.  Sodium  Carbs  Fiber Sugars  Protein Vit. A  Calcium Vit. C  Iron
(0z.) (Kcal) (2 (2 (&) (mg) (mg) (g (g (g (g (%0) (%) (o) (%)
3.06 0Z 100 4.5 1.5 0 60 530 1 0 0 15 0% 2% 2% 4%

Jennie-O Turkey Store P.O. Box 778 Willmar, MN 56201

Printed on Jul 17, 20

www.jennieofoodservice.com/schools

7 at 2:06 PM
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UNITED STATES DEPARTMENT OF AGRICULTURE

USDA Foods Product Information Sheet

For Child Nutrition Programs

USDA FOODS
o | 100003—Cheese, Cheddar, Yellow, Shredded ﬂ@
T‘"" Category: Meat/Meat Alternate @?
HEALTHY CHOICES
AMERICAN GROWN

PRODUCT DESCRIPTION NUTRITION FACTS
This item is a Grade A or higher yellow cheddar Serving size: 1 ounce (28 g), cheddar cheese,
cheese. This product is shredded and contains six shredded

5-pound bags of cheese per case.

Amount Per Serving

Calories 113

CREDITING/YIELD N
« One case yields 480 1-ounce portions of Total Fat 99
cheese. Saturated Fat 6g
e CN Crediting: 1 ounce cheese credits as 1 0z Trans Fat Og
equivalent meat/meat alternate. Cholesterol 30mg
Sodium 180mg
CULINARY TIPS AND RECIPES Total Carbohydrate Og
« Cheddar cheese can be used as an ingredient Dietary Fiber Og
in a variety of recipes such as casseroles, Sugars Og
guesadillas or baked chicken dishes. Protein 7g
e Use shredded cheese as a topping for healthy ﬁ
dishes such as salad, baked potatoes, or Source: USDA Foods Vendor Labels
burritos.
e Use reduced fat cheese to lower calories, fat, Allergen Information: Please refer to allergen statement on the
and saturated fat in menus. outside of the product package for vendor-specific information.

« For more culinary techniques and recipe ideas, For more information, please contact the product manufacturer.
visit NESMI or Team Nutrition.

Nutrient values in this section are from the USDA National

FOOD SAFETY INFORMATION Nutrient Database for Standard Reference or are representative
values from USDA Foods vendor labels. Please refer to the
« For more information on safe storage and product’s Nutrition Facts label or ingredient list for product-

specific information.

cooking temperatures, and safe handling
practices please refer to: Developing a School
Food Safety Program Based on the Process
Approach to HACCP Principles.

June 2014

Visit us at www.fns.usda.gov/fdd
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UNITED STATES DEPARTMENT OF AGRICULTURE

USDA Foods Product Information Sheet

For Child Nutrition Programs

USDA FOODS
o8B

~

HEALTHY CHOICES
AMERICAN GROWN

100046—Eggs, Liquid Whole, Frozen
Category: Meat/Meat Alternate

PRODUCT DESCRIPTION

This item is Grade A, AA, or Nest-Run frozen,
homogenized whole eggs with a color stabilizer.
The liquid eggs are packaged in a pitcher-pour
type 5-pound carton with six cartons per case.
This item is shipped frozen.

CREDITING/YIELD

e One case of liquid whole eggs yields
approximately 540 1.5-Tbsp servings.

e CN Crediting: Approximately 1.5 Tablespoons
of liquid whole eggs yields approximately 1
ounce equivalent meat/meat alternate.

CULINARY TIPS AND RECIPES

e Liquid eggs can be cooked and served as a
meat alternate or used as an ingredient in
recipes when cooking or baking.

e For more culinary techniques and recipe ideas,
visit the Institute of Child Nutrition or USDA’s
Team Nutrition.

FOOD SAFETY INFORMATION

« For more information on safe storage and
cooking temperatures, and safe handling
practices please refer to: Developing a School
Food Safety Program Based on the Process
Approach to HACCP Principles.

NUTRITION FACTS

Serving size: 1.5 Tbsp (25 g)/1 MMA eggs, liquid
whole

Amount Per Serving

Calories 35
|
Total Fat 3g

Saturated Fat 1g

Trans Fat Og

Cholesterol 108mg

Sodium 35mg
Total Carbohydrate 0Og

Dietary Fiber 0g

Sugars 0Og

Protein 3g

| Source: USDA Foods Vendor Labels |

Allergen Information: Contains eggs. Please refer to allergen
statement on the outside of the product package for vendor-
specific information. For more information, please contact the
product manufacturer. directly.

Nutrient values in this section are from the USDA National
Nutrient Database for Standard Reference or are representative
values from USDA Foods vendor labels. Please refer to the
product’s Nutrition Facts label or ingredient list for product-
specific information.

February 2016

Visit us at www.fns.usda.gov/fdd




