
       AMENDMENT OF SOLICITATION/MODIFICATION OF CONTRACT
1. CONTRACT ID CODE

0002

2. AMENDMENT/MODIFICATION NO.

See Block 14

4. REQUISITION/PURCHASE REQ. NO. 5. PROJECT NO. (If applicable)

6. ISSUED BY CODE SPE300 7. ADMINISTERED BY (If other than Item 6) CODE

8. NAME AND ADDRESS OF CONTRACTOR (No., street, county, State and ZIP Code)

CODE FACILITY CODE

SPE30024R0004

X

2024 AUG 29

10A. MODIFICATION OF CONTRACT/ORDER NO.

10B. DATED (SEE ITEM 13)

11. THIS ITEM ONLY APPLIES TO AMENDMENTS OF SOLICITATIONS

The above numbered solicitation is amended as set forth in Item 14. The hour and date specified for receipt of OffersX  is extended, is not extended.

or (c) By separate letter or telegram which includes a reference to the solicitation and amendment numbers. FAILURE OF YOUR ACKNOWLEDGMENT TO BE RECEIVED AT THE PLACE 
DESIGNATED FOR THE RECEIPT OF OFFERS PRIOR TO THE HOUR AND DATE SPECIFIED MAY RESULT IN REJECTION OF YOUR OFFER. If by virtue of this amendment you 
desire to change an offer already submitted, such change may be made by telegram or letter, provided each telegram or letter makes reference to the solicitation 
 and this amendment, and is received prior to the opening hour and date specified.

1 copies of the amendment; (b) By acknowledging receipt of this amendment on each copy of the offer submitted;

Offers must acknowledge receipt of this amendment prior to the hour and date specified in the solicitation or as amended, by one of the following methods:

12. ACCOUNTING AND APPROPRIATION DATA (If required)

  A. THIS CHANGE ORDER IS ISSUED PURSUANT TO: (Specify authority) THE CHANGES SET FORTH IN ITEM 14 ARE MADE IN THE CONTRACT ORDER NO.  
       IN ITEM 10A.

B. THE ABOVE NUMBERED CONTRACT/ORDER IS MODIFIED TO REFLECT THE ADMINISTRATIVE CHANGES (such as changes in paying office, appropriation 
date, etc. ) SET FORTH IN ITEM 14, PURSUANT TO THE AUTHORITY OF FAR 43.103(b).X

C. THIS SUPPLEMENTAL AGREEMENT IS ENTERED INTO PURSUANT TO AUTHORITY OF:

 E. IMPORTANT: Contractor is not, X is required to sign this document and return 1 copies to issuing office.

14. DESCRIPTION OF AMENDMENT/MODIFICATION (Organized by UCF section headings, including solicitation/contract subject matter where feasible.)

Except as provided herein, all terms and conditions of the document referenced in Item 9A or 10A, as heretofore changed, remains unchanged and in full force and effect.

15A NAME AND TITLE OF SIGNER (Type or print)

NSN 7540-01-152-8070 
Previous edition unusable

STANDARD FORM 30 (REV. 10-83) 
Prescribed by GSA FAR (48 CFR) 53.243

16B. UNITED STATES OF AMERICA15B. CONTRACTOR/OFFEROR

(Signature of Contracting Officer)(Signature of person authorized to sign)

16A. NAME AND TITLE OF CONTRACTING OFFICER (Type or print)

(a) By completing Items 8 and 15, and returning

DLA TROOP SUPPORT 
DIRECTORATE OF SUBSISTENCE 
700 ROBBINS AVENUE 
PHILADELPHIA PA  19111-5096 

 15C. DATE SIGNED 16C. DATE SIGNED

D. OTHER (Specify type of modification and authority)

10/2/2024
3. EFFECTIVE DATE

See Attached Continuation Sheet(s).

(X)

CHECK ONE

9A. AMENDMENT OF SOLICITATION NO.

9B. DATED (SEE ITEM 11) 

13. THIS APPLIES ONLY TO MODIFICATIONS OF CONTRACTS/ORDERS. 
      IT MODIFIES THE CONTRACT/ORDER NO. AS DESCRIBED IN ITEM 14.
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SPE300-24-R-0004 for the San Diego Navy Ships and Surrounding Areas 
 
Solicitation SPE300-24-R-0004 is hereby amended as follows: 
 
The following Clause has been added as follows: 
252.203-7002 Requirement to Inform Employees of Whistleblower Rights (DEC 2022) 
(a) The Contractor shall inform its employees in writing, in the predominant native language of the workforce, of 
contractor employee whistleblower rights and protections under 10 U.S.C. 4701, as described in subpart 203.9 of the 
Defense Federal Acquisition Regulation Supplement. 
(b) The Contractor shall include the substance of this clause, including this paragraph (b), in all subcontracts. 
(End of clause) 
 
 
Market Basket Price Proposal 
The attached Market Basket Price Proposal for SPE300-24-R-0004 V2 has been updated with the following: 
1)For Line Item 54, Columns B, C, D, and O in the ITEM INFORMATION TAB has been updated to reflect the current MPL 
item.   
2)Line items 47, 49, 57, 58, and 65 are deleted from the Market Basket Price Proposal Spreadsheet and will not be 
evaluated.  
 
 
Statement of Work 
5)On page 169, Statement of Work, paragraph 2.A., the following language is deleted: 
The market basket of items, along with their respective prices as determined fair and reasonable during the 
acquisition process, will become the basis of the catalog. It should be noted that this Market Basket represents a 
minimum of 40% of the customers’ requirements. After award and during the catalog start-up/implementation period, the 
additional customer required catalog items will be added at prices determined fair and reasonable by the Contracting 
Officer. The entire customer catalog must be submitted via 832 transaction at least thirty days prior to the first 
order date. The catalog prices will establish the initial catalog and must be held throughout the first ordering week 
of the contract, if determined fair and reasonable by the Contracting Officer. Subsequent to implementation of the 
initial catalog, additional items may be required by customers, and individual items may be deleted. All items added 
to the catalog must be determined fair and reasonable for price prior to addition. Unless otherwise specified, items 
catalogued are not considered proprietary. In addition, the following applies to all subsequent bi-weekly 832 updates 
in the catalog. 
 
And is Replaced with: 
 
The market basket of items, along with their respective prices as determined fair and reasonable during the 
acquisition process, will become the basis of the catalog. It should be noted that this Market Basket represents a 
minimum of 40% of the customers’ requirements. After award and during the catalog start-up/implementation period, the 
additional customer required catalog items will be added at prices determined fair and reasonable by the Contracting 
Officer. The entire customer catalog must be submitted via 832 transaction at least thirty days prior to the first 
order date. The catalog prices will establish the initial catalog and must be held throughout the first ordering 
period of the contract, if determined fair and reasonable by the Contracting Officer. Subsequent to implementation of 
the initial catalog, additional items may be required by customers, and individual items may be deleted. All items 
added to the catalog must be determined fair and reasonable for price prior to addition. Unless otherwise specified, 
items catalogued are not considered proprietary. In addition, the following applies to all subsequent bi-weekly 832 
updates in the catalog. 
 
6)On page 169, Statement of Work, paragraph 2.B, the following language is deleted: 
The Contractor shall provide email notification to the DLA Troop Support Contracting Officer, and all customers of 
any/all catalog item LSN additions, deletions, and/or product brand/labels no later than the day and time of 
submission of 832 catalog transactions to DLA Troop Support (i.e. Wednesday 1:30pm local Philadelphia time). 
 
And is Replaced with: 
 
The Contractor shall provide email notification to the DLA Troop Support Contracting Officer, and all customers of 
any/all catalog item LSN additions, deletions, and/or product brand/labels no later than the day and time of 
submission of 832 catalog transactions to DLA Troop Support (i.e. alternate Wednesday 1:30pm local Philadelphia time). 
 
7) On Page 199, Statement of Work, paragraph K NOTE the following language is deleted: 
NOTE: Columns J and K must be valid for at least the implementation period and the first ordering week of contract 
performance. 
 
And is Replaced with: 
 
NOTE: Columns J and K must be valid for at least the implementation period and the first ordering period of contract 
performance. 
 
 
Vendor Questions 
 
The answers in this Section are provided for clarification purposes only and do not change the solicitation 
requirements.  In the event of any discrepancy between the answers provided herein and the solicitation documents, the 
solicitation documents will take precedence. 
The answers included in this Section are in response to relevant questions submitted regarding this solicitation.  
Please note, some questions may have been revised to remove sensitive, misleading, irrelevant or extraneous 
information.  
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Vendor Question #1 
Are these two different pack sizes specifically required by the customer, or was one a replacement for the other (or a 
fill in due to NIS) as the demands provided are very different. The 15dz is not currently listed on the MLL provided 
by the Navy, so want to ensure we are understanding the requirements correctly. 
80TBDEGGS, SHELL, PASTEURIZED, LARGE, CHL, US Gr AA, 1/ 30 dozen caseCS18457 
81TBDEGGS, SHELL, PASTEURIZED, LARGE, CHL, US Gr AA, 1/15 dozen caseCS2621 
  
 
DLA Answer 
Line items 80 and 81 were originally on the catalog; however, the item descriptions did not meet the service 
requirements. Therefore, the item descriptions were updated to meet the service requirements. The Egg Shell, 1/15 
dozen case is not on the MLL but is on the current catalog as a replacement item. The Egg Shell, 1/30 dozen case is a 
MLL requirement.   
 
Vendor Question #2 
Pg 98 lists the estimated dollar value of the solicitation to be $294,000,000 for a five (5) year period. This is 
approximately $58,800,000/year. The annual estimates that following in Section F total to $105,789,930.44 – almost 
double the estimated yearly approximation. Can you please advise what may have led to this difference in volume for 
the given year the totals were pulled from? 
 
DLA Answer 
 
The chart beginning on page 99 under section F. has been deleted and is replaced with the below to include the correct 
annual estimates: 
 
CustomerVendor Ext Ord Price 
NOAA OKEANOS EXPLORER14,482.53 
NOAA SHIP RAINIER19,978.80 
NOAA BELL SHIMADA7,324.23 
NOAA SHIP REUBEN LASKER13,260.23 
NOAA SHIP REUBEN LASKER49,698.21 
USNS HARVEY MILK ( T AO -206)58,483.75 
USNS HENRY J KAISER TAO-187123,628.09 
USNS GRASP T-ARS 5160,639.04 
USNS PECOS TAO-19767,282.90 
USNS MERCY T-AH-1945,489.19 
USNS JOHN LEWIS T-AO 205339,231.68 
USNS GUADALUPE TAO-20032,125.98 
USNS RICHARD E BYRD ( T AKE-4 )64,601.18 
USNS WASHINGTON CHAMBERS T-AKE 11141,722.53 
USNS CITY OF BISMARCK (T-EPF 9)49,074.54 
PCU JOHN L CANLEY ( T ESB-6)149,197.09 
USNS JOHN L. CANLEY (T-ESB 6)108,095.28 
USS NIMITZ (CVN-68)5,235,693.03 
USS MISSOURI (SSN-780)41,251.95 
USS JOHN FINN (DDG-113)790,183.43 
USS MANCHESTER (LCS-14)241,634.98 
USS TULSA (LCS-16)1,211.41 
USS ZUMWALT (DDG-1000)298,595.37 
USS FORT WORTH (LCS-3)199,849.03 
USS FORT WORTH (LCS-3)1,610.26 
USS JACKSON (LCS-6)172,399.91 
USS MONTGOMERY (LSC-8)313,003.99 
USS GABRIELLE GIFFORDS (LCS-10)267,992.79 
USS OMAHA (LCS-12)107,988.86 
USS CHARLESTON (LCS-18)37,522.35 
USS CINCINNATI (LCS-20)317,823.14 
USS KANSAS CITY LCS 22303,216.53 
USS MOBILE LCS-26234,866.84 
USS SAVANNAH (LCS 28)214,134.60 
USS CANBERRA (LCS 30)223,600.72 
USS SANTA BARBARA (LCS 32)82,065.36 
USS CARL VINSON CVN-7010,720,290.93 
USS HENRY JACKSON (SSBN-730)7,279.43 
USS NEVADA (SSBN-733)9,757.82 
USS KEY WEST SSN 72217,387.08 
USS THEODORE ROOSEVELT (CVN-71)3,181,822.75 
USS ABRAHAM LINCOLN (CVN-72)2,564,550.09 
USS JOHN PAUL JONES DDG-5310,771.85 
USS BUNKER HILL CG-52451,386.14 
USS MOBILE BAY CG-53501,045.35 
USS LAKE CHAMPLAIN CG-57565,916.03 
USS KENTUCKY SSBN-73726,997.02 
USS PRINCETON CG-59962,083.34 
USS COMSTOCK LSD-45919,267.07 
USS NEBRASKA SSBN-73926,505.74 
USS SCRANTON411,413.40 
USS ALEXANDRIA (SSN-757)307,162.36 
USS ASHLAND (LSD-48)190,370.10 
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USS ASHLAND (LSD-48)6,698.67 
USS COWPENS CG-61587,640.82 
USS GERMANTOWN860,568.74 
USS JOHN S MCCAIN (DDG-56)85,667.35 
USS SANTA FE (SSN-763)570,810.85 
USS CHARLOTTE SSN 76644,441.04 
USS HAMPTON (SSN-767)470,786.15 
USS BOXER LHD-43,429,239.49 
USS RUSSELL DDG-59768,961.43 
USS PAUL HAMILTON DDG-60562,389.23 
USS FITZGERALD DDG-62231,127.71 
USS STETHEM DDG-63625,071.32 
USS MAINE (SSBN-741)33,257.75 
USS LAKE ERIE CG-70779,565.58 
USS SEAWOLF (SSN-21)10,793.49 
USS HARPERS FERRY LSD-49767,419.76 
USS HOPPER DDG-70346,868.77 
USS DECATUR DDG-73529,679.22 
USS O'KANE DDG 77186,010.68 
USS PEARL HARBOR LSD-52736,048.02 
USS MCCAMPBELL DDG-85150,000.69 
USS SHOUP (DDG-86)452,451.24 
USS PREBLE DDG-88805,850.51 
USS MUSTIN DDG-89530,047.90 
USS CHUNG-HOON (DDG-93)242,126.65 
USS GRIDLEY (DDG-101)87,760.94 
USS KIDD DDG--100283,224.77 
USS HALSEY DDG-97723,038.64 
USS CHAFEE DDG-90334,091.93 
USS MOMSEN DDG-92101,498.29 
USS SAMPSON (DDG-102)49,947.34 
USS STOCKDALE DDG 106206,366.05 
USS STERETT DDG--1041,005,883.13 
USS MAKIN ISLAND HULL # LHD-84,163,267.63 
USS SOMERSET LPD 251,235,513.02 
USS JOHN P. MURTHA (LPD-26)1,278,821.76 
USS MICHAEL MONSOOR (DDG-1001)337,646.42 
USS TRIPOLI LHA-7251,193.41 
USS TRIPOLI LHA-7137,550.02 
USS SAN DIEGO LPD 22671,445.44 
USS ANCHORAGE (LPD-23)1,259,164.57 
USS PORTLAND (LPD-27)284,429.73 
USS JIMMY CARTER (SSN-23)32,407.81 
USNS MERCY (T-AH 19)11,660.27 
USS CARL M. LEVIN (DDG-120)35,223.98 
USS LENAH SUTCLIFFE HIGBEE DDG-123102,543.59 
ASSAULT CRAFT UNIT 153,897.19 
USS WAYNE E. MEYER (DDG-108)255,751.86 
USS WILLIAM P. LAWRENCE (DDG-110)188,144.26 
USS SPRUANCE DDG-11305,590.32 
USAV BREHON SOMERVELL (LSV-3)18,403.30 
USCGC STRATTON31,621.24 
USCGC MUNRO (WMSL-755)7,374.41 
USCGC ACTIVE57,581.35 
USCGC STEADFAST111,296.27 
USCGC ALERT50,181.24 
 
Vendor Question #3 
Will the MLL specific pack size be required at contract implementation, or the pack sizes listed   in the market 
basket? 
 
DLA Answer 
The Market Basket pack size is required. Alternate pack sizes may be offered and accepted upon the Contracting 
Officer’s approval.   
 
Vendor Question #4 
This line is stated as no current Service requirements. Is this item not required to be purchased from the mandatory 
source? 
54892001E622530RICE, MILLED, JASMINE, 6/10 LB BG PER BALENo current Service requirements.  
 
DLA Answer 
This line item has been updated on Market Basket Price Proposal Spreadsheet and is required to be purchased from the 
mandatory source Vision Corps. 
 
Vendor Question #5 
There are a few items listed in the Market Basket that are not currently part of the MLL. How many items beyond the 
MLL (understood that the MLL is updated with which items are required regularly) will be required to be stocked 
specifically for this ships contract? Some examples are below: 
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58894001E623178BKFST MEAL W/JUICE, SS, cereal, fruit cup, granola bar, milk, etc, 18/36.5 oz co 
49892501E393686CANDY, CHOC COV PEANUTS, PAN-COATED, ASST COLORS, 384/1.74 OZ PG 
47892501E293516CANDY, GUMMY, BEARS, 1/20 LB CS 
57897001E623329MEAL KIT W/DRINK-I, TUNA SALAD, SS, W/ETC., 18/23 OZ EA 
65892501E292104SUGAR SUBST, SUCRALOSE, 2000/1 GM PG 
24890501E620761VEAL STK, CUBED, PAR/C, BRD, FZN, 27/6 oz ea, 1/10 lb cs 
 
DLA Answer 
Line 24 is a MLL requirement. Line items 47, 49, 57, 58, and 65 are deleted from the Market Basket Price Proposal 
Spreadsheet and will not be evaluated.  
 
Vendor Question #6 
Is the cost of potential expiry of given products in the battle pack while being stored (if not ordered by the 
customer) to be included in the fee for Category #39? (pg119) 
 
DLA Answer 
The Battle Pack only consists of cataloged MLL items that are already ordered on a regular basis so product expiry 
should not be an issue if the PV practices standard inventory management methods to preclude shelf-life expiration. 
The intention is to ensure a 100% fill rate for the battle pack items at all times, and in consideration of that the 
prime vendor will be paid the distribution category 39 on a monthly basis if it maintains 100% fill ability.   
 
Vendor Question #7 
pg. 145 C. For items not maintained on the catalog, when required, the customer will provide written email request to 
the Contractor, and copy the DLA TROOP SUPPORT Contracting Officer/Contract Specialist and Account Manager, for such 
Special Order items, to include the item description, LSN if known, quantity and required delivery date. The 
Contractor shall immediately source the Special Order item(s), and shall provide the request to add item(s) to the 
contract catalog to the Account Manager, with a copy to the Contracting Officer/Contract Specialist, within 5 working 
days of receipt of the customer requirement/request…..NOTE: Prior to the Special Order request, the customer must 
obtain approvals from NAVSUP for all catalog item additions.  
Please confirm that these requests will not be processed through STORES like other New Item Requests are required for 
tracking and approval process, and these are to be submitted via email to the Contracting team.  
 
DLA Answer 
The following language is deleted: 
For items not maintained on the catalog, when required, the customer will provide written email request to the 
Contractor, and copy the DLA TROOP SUPPORT Contracting Officer/Contract Specialist and Account Manager, for such 
Special Order items, to include the item description, LSN if known, quantity and required delivery date. The 
Contractor shall immediately source the Special Order item(s), and shall provide the request to add the item(s) to the 
contract catalog to the Account Manager, with a copy to the Contracting Officer/Contract Specialist, within 5 working 
days of receipt of the customer requirement/request. Annotate “SPECIAL ORDER ITEM” on the request form. The Contractor 
shall be required to make deliveries of Special Order items, as required, no greater than 21 days (for existing 
suppliers) after approval by the Contracting Officer of the Contractor’s add-item request, or no greater than 45 days 
from Contracting Officer approval when the item supplier is a new source for the Contractor, i.e. the Contractor does 
not have an existing Purchase Agreement in place with the new item supplier at 
the time of the Contracting Officer’s approval to add the item. NOTE: Prior to the Special Order request, the customer 
must obtain approvals from NAVSUP for all catalog item additions.  
 
And is Replaced with: 
 
For items not maintained on the catalog, when required, the customer will submit a new add request in STORES. The 
Contractor shall immediately source the Special Order item(s), within 5 working days of receipt of the customer’s 
submission of the STORES add request. Prior to the Special Order request, the customer must obtain approval from 
NAVSUP for all STORES catalog item requests. Annotate “SPECIAL ORDER ITEM” on the request form. The Contractor shall 
be required to make deliveries of Special Order items, as required, no greater than 21 days (for existing suppliers) 
after approval by the Contracting Officer of the Contractor’s add-item request, or no greater than 45 days from 
Contracting Officer approval when the item supplier is a new source for the Contractor, i.e. the Contractor does not 
have an existing Purchase Agreement in place with the new item supplier at the time of the Contracting Officer’s 
approval to add the item.  NOTE: Prior to the Special Order request, the customer must obtain approvals from NAVSUP 
for all catalog item additions. 
 
Vendor Question #8 
Pg 147 – A. Purchase orders may be revised i.e., the required quantity for a line-item(s) may be increased, reduced or 
cancelled in its entirety by the customer (by telephone, or receipt-confirmed fax, or email) no less than 72 hours 
prior to the Required Delivery Date (RDD) local contractor time. 
 Please confirm that a customer choosing to increase an order quantity must submit an additional order and that 
changes to increase quantity cannot be made to the originally submitted customer Purchase Order. 
 
DLA Answer 
Per the referenced solicitation language, the customer can make quantity changes including increases within the 
parameters stated, including that the customer must notify the Prime Vendor no less than 72 hours prior to the 
Required Delivery Date (RDD) local contractor time. 
 
Vendor Question #9 
Fill rate exceptions list does not include Phase Out items. Is the contract responsible for depleting inventory of 
items that are no longer required by the customer, but also for maintaining the contractual fill rate on those items, 
or should they just be excluded from the fill rate reporting in total? 
 
DLA Answer 
The Contractor is responsible for depleting inventory of items that are no longer required by the customer while 



CONTINUATION SHEET REFERENCE NO. OF DOCUMENT BEING CONTINUED:

CONTINUED ON NEXT PAGE

PAGE 6 OF 7 PAGES
SPE30024R0004 - 0002

sourcing an acceptable replacement item and maintaining the contractual fill rate for those items. 
 
 
All other terms and conditions of Solicitation SPE300-24-R-0004 remain unchanged.
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SECTION J - LIST OF ATTACHMENTS

List of Attachments

Description File Name
ATTACH_ATTACHMENT_
1___MARKET_BASKET_P
RICE_PROPOSAL_V2___

AMENDMENT_0002

ATTACHMENT 1 - 
MARKET BASKET PRICE 

PROPOSAL V2 - 
AMENDMENT 0002.xlsx



TOTALS









																Solicitation #:		SPE30024R0004

																Region:		San Diego Ships

																Offeror:

								





										AGGREGATE TOTALS



																DELIVERED		DISTRIBUTION		 $ Total

										TIER 1		24.00		MONTHS		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

										TIER 2		18.00		MONTHS		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

										TIER 3		18.00		MONTHS		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

										AGGREGATE		60.00		MONTHS		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

										WEIGHTED DIST @ 11.5						ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!











































ITEM INFORMATION

		Line Item		 Stock/LSN #		Item Description		Service Requirements		Grade / Trait		Current Brand 		Manufacturer SKU		Alternate Y or N?  		Current Warehouse Item?  Y or N?  		Distribution Price Category Number		Distribution Category Unit of Measure (UoM)		Unadjusted Annual Quantity (Based on Distr. Category UoM)		Annual Quantity - Adjusted for Offered Evaluation Unit (Column O)		Evaluation Unit of Measure (UoM)		Historic Evaluation Units Per Case		Offered Evaluation Units Per Case

		1		890501E607133		BEEF RIBEYE ROLL, BNLS, RAW, FZN, US Ch Gr, 4-5 ct, 8-13 lb ea, IW, N#112		BEEF RIB, RIBEYE ROLL for PRIME ROAST, RAW
NAMI NAME AND NUMBER:  Beef Rib, Ribeye Roll, Raw,NAMI 112
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  8 – 13  pounds each (no additional tolerance shall be applied) 
PACKAGING AND MARKING:
Each cut shall be packaged individually, vacuum packaging preferred.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specifications of the NAMI Meat Buyers Guide.
Surface fat trim shall be ¼ inch maximum at any one point				SIX POINTS		58860						1		LB		96518		96,518		LB		47.25

		2		890501E622941		BEEF LOIN, STRIP STK, BNLS, CC, IQF, US Ch Gr, 80/8 oz ea, N#1180A, PSO 4		BEEF LOIN, STRIP LOIN STEAK, BONELESS, CENTER-CUT, RAW
NAMI NAME AND NUMBER:  Beef Loin, Strip Loin Steak, Boneless, Center-Cut, Raw,NAMI 1180A, PSO: 4
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  6 ounce or 8 ounce each as specified by the user (+/- 0.5 ounce tolerance)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Surface fat trim shall be ¼ inch maximum at any one point.
User may select the portion weight required.
PSO: 4 = max tail length of 1 inch
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  				SIX POINTS		5925						1		LB		74038		74,038		LB		40.00

		3		890501E625782		BEEFSTK, STRIPS, FZN, US Ch Gr, 10/5 lb bg, NAMP 135C		BEEF FAJITA STRIPS, RAW
IMPS NAME AND NUMBER:  Beef for Stir Fry, IMPS 135C
GRADE REQUIREMENT:  Minimum USDA Select or Choice
PORTION SIZE/WEIGHT RANGE:  5 – 10 pound packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the USDA’s Institutional Meat Purchase Specifications, Fresh Beef Series 100.
USN – unseasoned only; USA, USAF, USMC - Product may be seasoned or unseasoned.
This item may contain not more than 10% added solution.
Meat may be hand sliced or mechanically sliced (grinding is not permitted) to yield pieces that are approximately ½-inch (12 mm) in width, 1 inch (25 mm) thickness, and 3 inches (75 mm) in. length.  
No individual surface shall be more than 4 inches in length.  
Slices shall be free of bone, cartilage, heavy connective tissue, and lymph glands.  Surface and seam fat shall not exceed ¼ -inch (7mm) at any point.
No additives beyond standard fajita type seasonings permitted.
PSO 2 - The item shall be made exclusively from I, NAMI # 121D- Inside Skirt, # 193 - Flank Steak, and/or #130 - Chuck.  All membranous tissue shall be removed.
Sodium content shall be 100 mg  or less per ounce (300 mg sodium per 3 ounce serving); 3 g Total Fat per ounce; and 1 g Saturated Fat per ounce.   Protein shall be  a minimum of 5.5 g Protein per ounce				SIX POINTS		5450						1		LB		161509		161,509		LB		50.00

		4		890501E616968		BEEF, GRD, BULK, FZN, 90% LEAN, 4/10 LB PG, N#136		BEEF, GROUND, BULK, 90% LEAN, RAW
NAMI NAME AND NUMBER:  Ground Beef, Raw,NAMI 136
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pounds packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Each chub shall be packaged in a tube closed with clips at each end or any approved method which protects the product against damage/deterioration during shipment and storage and prevents purge from soaking the shipping container.
•	Packing and marking shall be in accordance with Good Commercial Practice.
•	Principle Display Panel must declare “90% lean”; “10% fat”; or “90% lean/10% fat”.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
•	Lean content of finished product shall be a minimum of 90%.  Fat content of finished product shall not exceed 10%.
•	The addition of Lean Finely Textured Beef (LFTB) is not permitted.
•	NOTE:  Smaller packaging sizes are permissible with prior Service Headquarters approval.				SIX POINTS		6094						1		LB		238971		238,971		LB		40.00

		5		TBD		BEEF BRKT, D/O, F/C, SL, FZN, from US Sel Gr, smk, seas, 2/5-7 lb, from N#120		BEEF, BRISKET, DECKLE OFF, SLICED, FULLY COOKED
NAMI NAME AND NUMBER:  Prepared from Beef Brisket, Deckle-Off, Boneless, NAMI 120
GRADE REQUIREMENT:  Prepared from USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  5 - 7 pounds per container (no added tolerance shall be applied)
PACKAGING AND MARKING:
Each brisket shall be individually vacuum packaged.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS: 
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Product is to be smoked and seasoned.
Sodium shall be 250 mg Sodium or less per ounce (750 mg sodium per 3 ounce serving); 7 g Total Fat per ounce; and 3 g Saturated Fat per ounce.   Protein shall be a a minimum 6g Protein per ounce.												1		LB		84335		84,335		LB		12.00

		6		890501E622918		BEEF FOR STEWING, FZN, DICED, US CH GR, 1 IN., 8/7 LB BG, N#135A		BEEF FOR STEWING, RAW
NAMI NAME AND NUMBER:  Beef for Stewing, NAMI 135A 
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  5 - 10 pound packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Not less than 5 pounds or more than 10 pounds shall be in each package, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
The meat shall be hand-diced or mechanically diced.  Grinding is not permitted.
The fat thickness of the surface and/or seam fat shall not exceed 0.25 inches at any point.
Product shall be unseasoned.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  				SIX POINTS		5685						1		LB		123577		123,577		LB		56.00

		7		890501E625990		BEEF, GRD, PATTIES, F/C, IQF, 85% lean, 15% fat, charbroiled, 160/4 oz ea		BEEF, GROUND, PATTIES, 85% LEAN, FULLY COOKED
NAMI NAME AND NUMBER:  Prepared from Ground Beef Patties, NAMI 1136
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE: 3.2 oz., 4 oz., or 5.3 oz. each  (+/- 0.25 ounce tolerance)
PACKAGING AND MARKING:
Patties shall be IQF or separated from each other by means to prevent them from sticking together when packaged, must be able to remove individual patties from case without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
Principle Display Panel must declare “Prepared from 85% lean”; “Prepared from 15% fat”; or “Prepared from 85% lean/15% fat”.
Principle Display Panel must declare “Ground Beef Patties”.  The use of beef patties, which may contain added fat and/or organ meat, is not acceptable.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Lean content of finished product shall be a minimum of 85%.  Fat content of finished product shall not exceed 15%.
May be flame broiled or charbroiled.
The addition of Lean Finely Textured Beef (LFTB) is not considered.
Sodium content shall be or less 180 mg of sodium per ounce. Protein shall be a minimum of  7 g per ounce.				SIX POINTS		96005						1		LB		89268		89,268		LB		40.00

		8		890501E290428		BEEF OXTAIL, FZN, cut, UnGr, 3/5 lb co, N#1791		BEEF OXTAIL, DISJOINTED, 1-2” CUT, RAW
NAMI NAME AND NUMBER:  Beef Oxtail, Raw,NAMI 1791
GRADE REQUIREMENT:  Ungraded
PORTION SIZE/WEIGHT RANGE:  PACKAGING AND MARKING: 1 – 1.5 lbs/ox tail
Product shall be packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual portions without damage while solidly frozen, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat  Buyers Guide.
USN – PSO D – Disjointed												1		LB		65666		65,666		LB		15.00

		9		890501E616965		BEEF RD, KNUCKLE, PEELED, FZN, US Ch Gr, 4/10-12 lb ea, 1/40-48 lb cs, N#167A		BEEF ROUND, SIRLOIN TIP (KNUCKLE), PEELED, RAW
NAMI NAME AND NUMBER:  Beef Round, Sirloin Tip (Knuckle), Peeled,Raw,NAMI 167A
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  8 - 10 or 10 - 12 pounds per roast (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each cut shall be packaged individually, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Surface fat trim shall be ¼ inch maximum at any one point.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  				SIX POINTS		65920						1		LB		90630		90,630		LB		44.00

		10		890501E625731		CKN BRST FLT, IF, w/rm, ice glz, US GRA, 4.5-5.5 oz ea, 2/5 lb bg		CHICKEN BREAST FILLET WITH RIB MEAT, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE:  5 oz. each (+/- 0.5 ounce tolerance) 
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed from the broiler/fryer class of chickens.
Product shall be boneless and skinless.
Product shall be processed from 3-6 pound birds.
Breast fillet must be cut from the membrane side (shiny top) of the breast.
The use of “pressed” products will not be considered.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  				TYSON		10294660952						2		LB		326854		326,854		LB		10.00

		11		890501E620377		CKN TENDERLOINS, BRD, F/C, FZN, FOR OVEN, 160-200 ct, 4/5 LB BG		CHICKEN TENDERLOINS, BREADED, FULLY COOKED
NAMI NAME AND NUMBER: N/A
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 1.5 ounce to 3 ounces each packed in a 5-pound or 10-pound package (no additional tolerance allowed).
PACKAGING AND MARKING:
 Product shall be Individually Quick Frozen (IQF) and packaged to protect it from deterioration during shipping and storage and to permit removal of individual portions without damage.
 Packaging and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Product shall be processed in accordance with Good Manufacturing Practices and shall be a high-quality commercial item.
 Batter/breading shall not be more than 30 percent of the finished product by weight.
 Product shall be able to be prepared in an oven.
Product shall contain a maximum of 145 mg of sodium per ounce.
Product shall have a minimum of 4 g of protein per ounce.
 USA and USAF Requirement: Multi-flavor profiles per case are permitted.				TYSON MIL		10181790952						2		LB		182876		182,876		LB		20.00

		12		890501E626961		CKN THIGHS, BNLS, IQF, skls, UnGr, 96/5 oz ea, 1/30 lb cs		CHICKEN THIGH, BONELESS AND/OR SKINLESS, RAW
NAMI NAME AND NUMBER: N/A
GRADE REQUIREMENT: USDA Grade A
PORTION SIZE/WEIGHT RANGE: 4.5 ounces to 5.5 ounces each (no additional tolerance allowed).
PACKAGING AND MARKING:
 Product shall be packaged in a manner that will protect it from deterioration and/or damage and will permit removal of solidly frozen individual pieces without damage.
 Packaging and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Product shall meet all general and detailed specifications of the NAMI Poultry Buyers Guide.
 Product shall be processed from the broiler and/or fryer class of chickens.
 Individually Quick Frozen (IQF) processing is preferred in a 5-pound to 10-pound container.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  				SIX POINTS		1343						2		LB		165563		165,563		LB		30.00

		13		890501E626223		TURKEY RST, BNLS, FZN, frm US GrA, brst/thgh, w/skn, net, 8%sol max, 2/8-12lb ea		TURKEY, ROAST, BONELESS, W. & D. IN NATURAL PROPORTIONS, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  USDA Grade A.  USDA Grade B acceptable when Grade A not available. 
PORTION SIZE/WEIGHT RANGE:  8 - 12 pounds each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each roast shall be packaged individually to protect against damage/ deterioration during storage and shipment, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be 4 to 7 inches in diameter and 9 to 17 inches long.
White to dark meat ratio shall be in natural proportion as found in whole turkeys.
Skin covering may be present to maintain moisture during cooking.
Product may be injected with no more than 8% of a water, salt, and sodium phosphate solution to improve moisture retention.
Each roast shall be netted.				SARA LEE		10000037461						2		LB		77173		77,173		LB		20.00

		14		890501E623538		CKN FAJITA STRIPS, BRST MEAT, RAW, FZN, unseas, 4/10 lb pg		CHICKEN BREAST FAJITA STRIPS, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pound packages (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be processed and packaged in a manner which will protect the item from deterioration/damage and fwill permit removal of product without damage while frozen, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product may be marinated with not more than 8% solution added.
Meat may be hand sliced or mechanically sliced (grinding is not permitted) to yield pieces that are approximately ½-inch (12 mm) in width, ½-inch (12 mm) thick. Minimum of 3 inch length
Product must be neutral flavor seasonings and marinades.
IQF processing is preferred.				SIX POINTS		1005						2		LB		117471		117,471		LB		40.00

		15		890501E097386		CKN WINGS, UNBRD, P/C, FZN, jt 1&2, hot pepper glz, 1/10 lb cs		CHICKEN WINGS, UNBREADED, JOINTS 1 & 2,  F/C
NAMI NAME AND NUMBER:  Prepared from Broiler Wing, NAMI P1036
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE: 1.0-2.5 ounce each in a 5 – 40 pound case size with 5 pounds individual packs in the case. 
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall include disjointed first and second joints only.
Unglazed and various glaze flavor profiles are permitted.
Sodium content shall be  maximum of 190 mg. Protein shall be a minimum of 4 grams protein of per ounce
Minimum amount of protein is 4 g per ounce and maximum of 190 mg of sodium per ounceSodium level for flavored wings shall be maximum of 200mg per ounce												2		LB		156609		156,609		LB		10.00

		16		TBD		CKN, QTR, F/C, FZN, OR, from US GrA, 50 ct, 1/25 lb cs, from N#P1009		CHICKEN, QUARTERED, OVEN ROASTED, F/C
NAMI NAME AND NUMBER:  Prepared from Broiler Quarters, NAMI P1009
GRADE REQUIREMENT:  Prepared from USDA Grade A
PORTION SIZE/WEIGHT RANGE:  Processed from birds weighing 3 to 6 pounds each without necks and giblets.
PACKAGING AND MARKING:
Deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Poultry Buyers Guide.
Product shall be processed from the broiler/fryer class of chickens.
Product shall be cut into four equal parts.
IQF processing is preferred
Sodium content shall be 140 mg or less per oz. Protein shall be a minimum of  5.5 grams protein of per ounce.												2		LB		79948		79,948		LB		25.00

		17		890501E626276		BACON, SL, P/C, FZN, smk flav, from 18-22/lb, 200 sl/pg, 6/4 lb pg, N#540		BACON, CURED, SLICED, F/C
NAMI NAME AND NUMBER:  Bacon, Sliced Fully Cooked, (Cured and Smoked), Skinless, NAMI 540 and meeting the requirements to necessarily to produce NAMI 539
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  USA, USN -PACKAGING AND MARKING:
2/150 count package
Product should be laid out on parchment paper
Vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide Sodium content shall be no more  than 290 mg or less per one ounce raw serving/15-17grams cooked (serving size is typically 2 slices).				RCHMD PKQL		11439						3		LB		113791		113,791		LB		24.00

		18		890501E399266		PORK, PULLED, F/C, FZN, W/O SAUCE, HICKORY SMK, 4/2.5 LB CO		PORK SHOULDER, BBQ, PULLED/SHREDDED, FULLY COOKED
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pounds per package/container
PACKAGING AND MARKING:
Product shall be packaged to protect against damage/deterioration during storage and shipping.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices and be a high quality commercial item.
Product is to be seasoned, without sauce.
Sodium content shall be  191 mg or less per oz. Protein shall be a minimum of 3.5 grams protein of per ounce												3		LB		77864		77,864		LB		10.00

		19		890501E607116		PORK LOIN CHOPS, CC, BNLS, FZN, max 10% sol, 32/5 oz ea, N#1412B, PSO 4		PORK LOIN CHOPS, CENTER CUT, ONE MUSCLE, BONELESS, RAW
NAMI NAME AND NUMBER:  Pork Loin Chops, Center-Cut, One Muscle, Boneless, NAMI 1412E, PSO 1 or NAMI 1412B (Same cut) with PSO 4 without tail. 
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 ounce each (+/- 0.25 ounce tolerance)
PACKAGING AND MARKING:
Product shall be layer packed (separators shall be placed between the layers) or vacuum packed (individual or bulk) as specified by the users during catalog development, must be able to remove individual chops from case without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Surface fat trim shall be 1/8 inch maximum at any one point.
This item may contain not more than 10% added solution.				SIX POINTS		8371						3		LB		84561		84,561		LB		10.00

		20		TBD		PORK SPARERIBS, FZN, ST LOUIS STYLE, 12/3-3.5 LB EA, N#416A		PORK SPARERIBS, ST. LOUIS STYLE, RAW
NAMI NAME AND NUMBER:  Pork Spareribs, St. Louis Style, Raw,NAMI 416A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2 – 3 or 3-4 pounds each (no additional tolerance shall be applied) 
PACKAGING AND MARKING:
Product shall be layer pack or vacuum packaged to prevent damage/ deterioration during shipment and storage, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.												3		LB		130242		130,242		LB		39.00

		21		890501E626306		FRANKS, BEEF, FZN, 5/1, 6 in., skls, 2/5 lb pg, N#800		FRANKFURTERS
NAMI NAME AND NUMBER:  Frankfurters, NAMI 800 
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  4/1; 5/1; or 6/1 per pound – All Services
    5/1 or 8/1 per pound – USA IMT only
PACKAGING AND MARKING:
Product shall be packaged to protect against deterioration during shipment and storage and in a manner which will permit removal of individual franks without damage while frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed requirements of the NAMI Meat Buyers Guide.
Formula D, Beef or Formula A, Beef and pork in any combination; Style C, skinless or Style D, collagen casings.
 Sodium content shall be 232 mg or less per oz. Total fat content shall be maximum 7.8 grams per ounce 				NTHNSFAMUS		88313-97140						4		LB		58340		58,340		LB		10.00

		22		TBD		GYRO MEAT, BEEF & LAMB, F/C, SL, FZN, 0.5-1 oz sl, 4/5 LB CO		GYRO MEAT, SLICED
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.5 – 1.0 ounce slices (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices and be a high quality item.
Sodium content shall be 260 mg or less per oz. Protein shall be a minimum of 4 grams protein of per ounce. Total fat content shall be maximum 7.35 grams per ounce and saturated fat content shall be maximum 3 grams per ounce												4		LB		29532		29,532		LB		20.00

		23		TBD		PASTRAMI, BEEF, F/C, DELI, SL, FZN, max 10% sol, 0.5-1.0 oz sl, 4/2 lb pg, N#611		LUNCHMEAT, BEEF PASTRAMI, CURED, SLICED
NAMI NAME AND NUMBER:  Prepared from Beef Pastrami, NAMI 611
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.5 – 1.0 ounce slices (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Package weight shall be specified by the user.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Product shall contain not more than 10% solution prior to cooking.
Sodium content shall be 302 mg or less per oz. Total fat content shall be maximum 2 grams per ounce 												4		LB		15875		15,875		LB		8.00

		24		890501E620761		VEAL STK, CUBED, PAR/C, BRD, FZN, 27/6 oz ea, 1/10 lb cs		VEAL, STEAK, BREADED, RAW OVENABLE
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 6 oz. each (no added tolerance shall be applied).
PACKAGING AND MARKING:
Layer Pack (separators shall be placed between layers) or Vacuum Packaging (individual or bulk) as specified by the user, must be able to remove individual steaks from case.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be a high quality commercial item.
Portion weight specified includes the breading; breading shall NOT be more than 30% of the end product weight.  Fritters are NOT authorized.
Product must be flaked and formed or cubed.   Chopped and formed product will not be considered.				VINCELLO		10000017982						5		LB		21510		21,510		LB		10.00

		25		890501E395472		SHRIMP, WHL, RAW, P&D, IQF, US GRA, tail-off, 26-30/lb, 12/3 lb co		SHRIMP, PEELED AND DEVEINED, RAW, GRADE REQUIREMENT: US Grade A
PORTION SIZE/WEIGHT RANGE:
• 21 to 25 per pound, 26 to 30 per pound, or 31 to 35 per pound finished product count.
• 26 to 30 per pound or 31 to 35 per pound, fantail (butterfly) or round, tail on or tail off.
PACKAGING AND MARKING:
• Product shall be packaged in sealed bags to protect against damage and/or deterioration during shipping and storage and to permit removal of solidly frozen individual shrimp.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product must comply with all requirements of the United States Standards for Grades of Fresh and Frozen Shrimp.
• Product shall have the following characteristics:
• Type 3 –individually frozen
• Sub Style A – glazed
• Sub Style B – unglazed
• Style 1 – raw
• Market Form 5 – peeled and deveined, round, tail on (all shell and tail fins removed, with segments shallowly slit to last segment).
• USA - 26-30/lb. or 31-35/lb., round or butterfly, tail on or tail off
• Sodium content shall be 100 mg or less per 1 oz.												6		LB		83304		83,304		LB		36.00

		26		890501E392924		LOBSTER TAIL, RAW, FZN, 4-10 OZ EA, 4/10 LB CO		LOBSTER TAIL, COLD WATER, RAW
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  4 - 6 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be processed only from Homarus Americanus species.
Sodium shall be a maximum of 150 mg per ounce. 
                ----- or -------
LOBSTER TAIL, SPINY, RAW
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  6 - 8 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be processed only from the following species: 
   Fesh Panulirus argus 
   Fresh Panulirus interruptus 
   Frozen Panulirus marginatus 
Sodium content shall be  150 mg or less per 1ounce. 												6		LB		23155		23,155		LB		40.00

		27		890501E625764		SALMON FLT PORTION, RAW, IQF, Chum, skls, boned, US Gr A, 4-6 oz ea, 1/10 lb cs		SALMON FILLETS, RAW, SKIN OFF, GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  4 - 6 ounce each (no added tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product must comply with all criteria of the United States Standards for Grades of Fish Fillets.
Product prepared from Atlantic, Coho, Sockeye, Chinook, or (Chum is acceptable when other varieties not available).
Customer may specify desired weight within 4-6 oz. each.
Sodium content shall be 90 mg or less per 1 ounce				TRIDENT		400048						6		LB		67156		67,156		LB		10.00

		28		890501E592338		HALIBUT STK, RAW, IQF, skin-on, US Gr A, 5-7oz ea, 1/10 lb cs		HALIBUT STEAK OR FILLET, RAW, GRADE REQUIREMENT: US Grade A
PORTION SIZE/WEIGHT RANGE: 5 ounces to 7 ounces each (no additional tolerance allowed)
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen (IQF) and packaged to protect it from deterioration during shipping and storage and to permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
• Sodium shall be a maximum of 120 mg per ounce.				TRIDENT		400142						6		LB		26514		26,514		LB		10.00

		29		890501E622018		CATFISH FLT, RAW, IQF, skls, 15% sol max, 7-9 oz ea, 1/15 lb co		CATFISH FILLETS, RAW, GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 5 – 7 oz. or 7-9 oz. each (no added tolerance shall be applied) PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice. MISCELLANEOUS REQUIREMENTS:
• Although this item is not gradable, product must comply with all criteria of the United States Standards for Grades of North American Freshwater Catfish and Products Made There from.
• Product shall be Type 2, Frozen; Style 2, skinless; Market Form 4, trimmed fillets.
• Around 15% solution/wash per serving.
• Sodium content shall be 120 mg or less per 1 oz.				OCN DIRECT		50002						6		LB		54021		54,021		LB		15.00

		30		890501E625157		POLLOCK PORTIONS, BRD, RAW,FZN, Alask, PUFI,10 grain, seas, 3.5-4.5 oz ea,10lbcs		POLLOCK PORTIONS, BATTER DIPPED, PARFRIED, GRADE REQUIREMENT: PUFI
PORTION SIZE/WEIGHT RANGE: 2 - 3 or 3.5 – 4.5 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be packaged to protect against damage/deterioration during shipment and storage, must be able to remove individual portions without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice. MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
• Product shall contain no less than 40% fish flesh.
• Twice Frozen fish blocks are not authorized as a raw ingredient for this item.
• Sodium content shall be 150 mg or less per 1 oz.
• Protein content shall be 4 g or higher per ounce.				TRIDENT		400038						6		LB		40906		40,906		LB		10.00

		31		894001E622930		CORNED BEEF HASH, CN, 1.5 G TF/SVG, 108 OZ CN, 6/#10 CN		Navy MLL Requirement:  Corned Beef Hash, min 108 oz cn, 6/#10 cn				LIBBY'S		3900003124						7		CS		1931		ERROR:#DIV/0!		EA (#10 CN)		6.00

		32		890501E399123		CKN, PULLED, CN, W/BROTH, 6/48 OZ CN		Navy MLL Requirement:  Chicken, Boned, 6/48 oz cn												7		CS		1780		ERROR:#DIV/0!		OZ		288.00

		33		TBD		CORN, CN, GOLDEN, WHL KERNEL, US GrA, MIN 106 OZ CN, 6/#10CN		CORN, WHOLE KERNEL, CANNED
REFERENCE NAME:  United States Standards for Grades of Corn, Whole Kernel, Canned
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC - All size cans and packages are permissible; USN - #10 can ONLY
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible varietal types include conventional or supersweet.
Permissible colors include golden/yellow or white.
Starch sodium level should be less than 650mg per ¾ cup with a goal of 550mg per ¾ cup.												7		CS		3447		ERROR:#DIV/0!		EA (#10 CN)		6.00

		34		TBD		BEANS, WHITE, CN, IN TOMATO SAUCE W/PORK, US GrA, 110 OZ CN, 6/#10CN		BEANS, WITH PORK, CANNED
REFERENCE NAME:  United States Standards for Grades of Canned Pork and Beans
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC - All size cans and packages are permissible; USN - #10 can ONLY
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Item shall be produced with a packing medium or sauce consisting of water, tomato products, and any other safe and suitable ingredients permissible under the provisions of the Federal Food, Drug, and Cosmetic Act.
Permissible bean types include pea beans (known also as Navy beans), small white beans, flat small white beans, great northern beans, or other types of white beans (except white lima beans).												7		CS		2694		ERROR:#DIV/0!		EA (#10 CN)		6.00

		35		TBD		POTATOES, FR FRIES, CRINKLE, FZN, 1/2 IN. THK, FOR BK, US GrA, 6/5 LB CO		POTATOES, FRENCH FRIES, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen French Fried Potatoes
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Permissible styles include general (straight or crinkle cut), strips (1/4 x 1/4, 3/8 x 3/8, 1/2 x 1/4, 3/8 x 3/4), slices, dices, rissole, or other.												8		CS		6147		ERROR:#DIV/0!		LB		30.00

		36		891501E616488		BROCCOLI FLORETS, IQF, US GRA, 12/2 lb co		BROCCOLI, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Broccoli
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Product is to be individually quick frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible styles include spears, florets, cuts, and chopped.				NIQI		10894580001673						8		CS		3494		ERROR:#DIV/0!		LB		24.00

		37		891501E616490		CAULIFLOWER, FZN, US GrA, 12/2 lb co		CAULIFLOWER, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Cauliflower
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Product is to be individually quick frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible styles include clusters or nuggets/small clusters.				NIQI		65088						8		CS		2103		ERROR:#DIV/0!		LB		24.00

		38		TBD		VEG, BLEND, IQF, Antigua bld, 12/2 lb co		VEGETABLE BLENDS, FROZEN
REFERENCE NAME:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Various blends such as California Blend, Italian Blend, Oriental Blend, Oriental Stir Fry Blend, Scandinavian Blend, etc. are permissible.												8		CS		2036		ERROR:#DIV/0!		LB		24.00

		39		894001E590270		ENT-I, CKN CORDON BLEU, FZN, 24/7 OZ EA (CONUS ONLY)		Pre-prepared protein entrees (without included starch and/or vegetable) must contain less than 800 milligrams of sodium per serving. Mixed entrees (protein plus starch and /or vegetable) must contain no more than 1,100 mg of sodium. Pre-prepared entrees must contain a minimum of 18 grams of protein.				BARBER FDS		10000020703						9		CS		5741		ERROR:#DIV/0!		OZ		168.00

		40		892001E607608		COOKIE DOUGH, CHOC CHIP, PRE-CUT, FZN, 213/1.5 OZ EA		No current Service requirements. 				HOPE'S COUNTRY FRESH COOKIES		23101						9		CS		4529		ERROR:#DIV/0!		OZ		319.50

		41		894001E625210		VEGETARIAN BKFST SAUSAGE PATTIES, P/C, FZN, 1.34 OZ EA, 112 PATTIES/CS		SAUSAGE PATTY, VEGETARIAN, NAMI NAME AND NUMBER: N/A GRADE REQUIREMENT: N/A PORTION SIZE/WEIGHT RANGE: 1-2 oz. each (no additional tolerance shall be applied) PACKAGING AND MARKING: • Product shall be packaged to protect against damage/deterioration during storage and shipping, must be able to remove individual patties without damage while solidly frozen. • Packing and marking shall be in accordance with Good Commercial Practice. MISCELLANEOUS REQUIREMENTS: • Percentage of fat per portion should not be higher than 35% per serving, percentage of Saturated fat should not be higher than 10% per serving. • Sodium content shall be 260 mg or less per oz. • Protein content shall be 6 g or more per 1 oz. portion (considered side entrée), double portion is an option for main entrée. • Fortified with Iron 1.7 mg per serving. • Fiber should be least 1 gram per serving.				MORNINGSTR		2898997152						9		CS		5714		ERROR:#DIV/0!		OZ		150.08

		42		894001E622216		ENT-M, CKN TERIYAKI, F/C, FZN, 4/5 LB CO		Pre-prepared protein entrees (without included starch and/or vegetable) must contain less than 800 milligrams of sodium per serving. Mixed entrees (protein plus starch and /or vegetable) must contain no more than 1,100 mg of sodium. Pre-prepared entrees must contain a minimum of 18 grams of protein.				CUISINE S		1006095						9		CS		1679		ERROR:#DIV/0!		LB		20.00

		43		892001E396727		FRENCH TOAST STICKS, WHL GRAIN, FZN, P/C, 2/5 LB CO		GRIDDLE BREADS, SHELF STABLE AND HEAT AND SERVE, FROZEN, PORTION SIZE/WEIGHT RANGE: WAFFLE 4 INCH SQUARE, 144/1.25 OZ EA, 122/1.23 OZ, 2.04 KG PG, 200GM PG, 12 PG PER CS
PANCAKES 144/1.2OZ EA/PG, 144/1.3-1.58 EA, MINI 72, 1.2 OZ 12/12CT PG, OR 216, 1.15 OZ MIN 96-120 /2.3 OZ
FRENCH TOAST: THICK 144/1.5 OZ, , 1.5 OZ 8/18 CT/PK, 72/2.55OZ, STICKS 10/2 LB PG, 5/2 LB PG, 1OZ EA, 2/5 LB BG
BELGIAN 72/2OZ EA, OR 7 IN RD, 1 INCH THK, 35/5 OZ EA
PACKAGING AND MARKING: Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• The following shapes are acceptable: Shape 1 - Round - 10.16 cm (4 in),Shape 2 - Mini round - 3.18 cm (1-¼ in), Shape 3 - Square - 9.53 cm x 9.53 cm (3-¾ in x 3-¾ in), Shape 4 - Small rectangle - 6.67 cm x 9.21 cm (2.63 in x 3.63 in), Shape 5 - Large rectangle - 9.21 cm x 10.80 cm (3.63 in x 4-¼ in), Shape 6 - Strip or stick - 2.54 cm x 10.16 cm (1 inch x 4 inches), Shape 7 - Novelty shapes (mini bread, dinosaurs, etc.), Shape 8 – Other.
• Type I (shelf stable) and Type II (frozen (heat and serve)) are acceptable.
• Style A (regular) and Style B (low fat) are acceptable (CFR § 101.62 (b) (2)).
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• The following Class 1 waffle flavors are acceptable: A – Plain, B – Blueberry, C – Buttermilk, D - Apple cinnamon, E – Chocolate, F - Oat bran, G – Multigrain, H – Cinnamon, I – Strawberry, J – Maple, K – Banana, L - Chocolate chip, M – Other.
• The following Class 2 pancake flavors are acceptable: A – Plain, B – Blueberry, C – Buttermilk, D – Chocolate, E – Maple, F - Whole grain, G - Sweet potato, H – Other.
• The following Class 3 French toast flavors are acceptable: A – Plain, B – Cinnamon, C - Whole grain, D – Other.
• The following Class 4 Belgian waffle flavors are acceptable: A – Plain, B – Other.
• Shelf stable flavors are acceptable.
• Wheat flour shall be enriched in accordance with 21 CFR 137.165
• Product shall be processed in accordance with Good Manufacturing Practices.												9		CS		9662		ERROR:#DIV/0!		LB		10.00

		44		892001E091908		CEREAL BAR, RICE/MARSHMALLOW, 80/1.3 OZ PG		No current Service requirements. 				KELLOGG'S		3800026547						10		CS		5471		ERROR:#DIV/0!		OZ		104.00

		45		894001E624378		SNACK MIX, TRAIL MIX, FRUITS & NUTS, 72/2 OZ PG		No current Service requirements. 				PLANTERS		123442						10		CS		3149		ERROR:#DIV/0!		OZ		144.00

		46		892001E610776		GRANOLA BAR, CHEWY, VARIETY, CHOC CHUNK & OATMEAL RAISIN, 120/0.89 OZ EA		GRANOLA BARS, VARIETY,                                                
PORTION SIZE/WEIGHT RANGE: 144/.07-0.8 OZ, 120-128/0.67- 1.2 0 Z PKG, 108/1 OZ EA, 35 GM EACH, 8/16 CT BX, 252 GM BX, 6/42, 96/0.84 OZ PG, 72/1.23 OZ EA
PACKAGING AND MARKING: Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Single bar packages and dual bar packages are acceptable.
• Regular and low fat bars are acceptable.
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• Crunchy style is acceptable.
• The following flavors are acceptable: Oats and Honey, Cinnamon, Maple and Brown Sugar, Other.
• The following flavors are acceptable for Style B, Chewy, Class A: Uncoated, Apple, Apple Berry, Blueberry, Chocolate Chip, Chocolate Chunk, Fruit and Nut, Oatmeal Raisin, Peanut Butter, Peanut Butter and Chocolate Chunk, Raspberry, Strawberry, Other
• The following flavors are acceptable for Class B: Chocolate coated, Caramel Nut, Chocolate Fudge, Coconut, Peanut Butter, Peanut Butter and Chocolate Chip, Other.
• Wheat flour shall be enriched in accordance with 21 CFR 137.165.
• Bars will contain at least 2.5 grams of fiber and 14 or fewer grams of sugar per serving (one bar between 150-250 calories) and containing no artificial/non nutritive sweeteners.
• Product shall be processed in accordance with Good Manufacturing Practices				NATURE VLY		11591000						10		CS		2949		ERROR:#DIV/0!		OZ		106.80



		48		892501E298255		MARSHMALLOWS, wht, mini, 12/1 lb bg		No current Service requirements.												11		CS		267		ERROR:#DIV/0!		LB		12.00



		50		892001E603436		CEREAL, VARIETY, GEN MILLS, FAMILY PACK, 60/1.3 -2.6 OZ CUP,1/6.98 LB CS		CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
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 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices				GENERAL MILLS		14151						12		CS		6422		ERROR:#DIV/0!		LB		6.98

		51		892001E598920		CEREAL, VARIETY, KELLOGG'S, FAVORITE, 1.3-2.8 oz cups, 60 ct, 1/7.5 lb cs		CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
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 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices				KELLOGG'S		3800012611						12		CS		5961		ERROR:#DIV/0!		LB		7.50

		52		892001E603473		CEREAL, VARIETY, HEALTHY, 60/1.25 -2.7 OZ CO, 1/8.25 LB CS		CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
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 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices				KELLOGG'S		38000-18315						12		CS		2825		ERROR:#DIV/0!		LB		8.25

		53		891001E615224		EGGS, DEHY, CRYSTALS, WHL EGG EQUIV, 14/1.75 LB CO		MPL-Ability One Mandatory Procurement item				OVAEASY		2001						13		CS		1339		ERROR:#DIV/0!		LB		24.50

		54		892001E627508		RICE, JASMINE, DRY, long grain, US No. 2 Gr, 4/10 lb bg		MPL-Ability One Mandatory Procurement item												13		CS		2866		ERROR:#DIV/0!		LB		40.00

		55		891501E626343		POTATOES, DEHY, INST, CN, granules, water prep, w/vit C, min 48 oz cn, 6/#10 cn		POTATOES, DEHYDRATED
Navy MLL Requirement:  Potatoes, Dehy, Granules, min 87 oz cn, 6/#10 cn				ABBY'S BEST		60939926035						13		CS		2071		ERROR:#DIV/0!		EA (#10 CN)		6.00

		56		892001E626404		RICE, WHITE, PAR/BL, long grain, enriched, 4/10 lb bg		MPL-Ability One Mandatory Procurement item												13		CS		5304		ERROR:#DIV/0!		LB		40.00





		59		895001E624446		MAYONNAISE, SS, 12/20 OZ UPSIDE DOWN SQUEEZE CO		No current Service requirements. 				HELLMAN'S		84135696						16		CS		3466		ERROR:#DIV/0!		OZ		240.00

		60		894501E620468		SALAD OIL, canola, 6/1 gl cn		Menu Standards Category 10. Fats and Oils -  Use the appropriate oil (eg. Canola, corn, olive, safflower, and blends of these and other vegetable oils) ; use Canola for delivery of beneficial omega-3 fatty acids				ABBY'S BEST		70-5547-50						16		CS		1592		ERROR:#DIV/0!		GL		6.00

		61		895001E615441		KETCHUP, 30/20 FL OZ UPSIDE DOWN SQUEEZE CO		No current Service requirements. 				HEINZ		10013000050200						16		CS		2775		ERROR:#DIV/0!		FL OZ		600.00

		62		892501E626855		PEANUT BTR, CRMY, 200/0.75 oz cup co		No current Service requirements. 				JIF		5150008051						17		CS		3731		ERROR:#DIV/0!		OZ		150.00

		63		894001E197995		CREAMER, NON-DAIRY, LIQ, SS, Irish crm, 288/0.5 fl oz pg		No current Service requirements. 												17		CS		3722		ERROR:#DIV/0!		FL OZ		144.00

		64		894001E614084		CREAMER, NON-DAIRY, LIQ, SS, FR VAN, 288/0.5 FL OZ CO		No current Service requirements. 				INTL DELGT		136951						17		CS		11476		ERROR:#DIV/0!		FL OZ		144.00



		66		892501E196044		SUGAR, REFINED, GRANULATED, 2000/0.1 OZ PG		No current Service requirements. 												19		CS		705		ERROR:#DIV/0!		OZ		200.00

		67		894001E297764		CREAMER, NON-DAIRY, PDR, 1000/3 GM PG		No current Service requirements. 												19		CS		408		ERROR:#DIV/0!		GM		3000.00

		68		894001E097525		SALAD, POTATO, CHL, RED SKINNED, 2/8 LB CO		Per DoD Menu Standards, products containing trans fat or monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014) (FDA, 2018).												21		CS		1345		ERROR:#DIV/0!		LB		16.00

		69		894001E394797		SALAD, PASTA, CHL, CALIF STYLE, 2/5 LB CO		Per DoD Menu Standards, products containing trans fat or monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014) (FDA, 2018).												21		CS		1173		ERROR:#DIV/0!		LB		10.00

		70		894001E394870		SALAD, COLE SLAW, CHL, 2/4.5 LB CO		Per DoD Menu Standards, products containing trans fat or monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014) (FDA, 2018).												21		CS		1272		ERROR:#DIV/0!		LB		9.00

		71		895001E607765		PEPPER, BLK, GRD, GOURMET, 48/1.5 OZ PLASTIC CO		MPL-Ability One Mandatory Procurement item												22		CS		368		ERROR:#DIV/0!		OZ		72.00

		72		896001E096290		BEV BASE, ORANGE, SWT, CONC, 4/1, 100% JUICE, 1/3 GL BIB		No current Service requirements. 				MNSQZ		OJ-3501						23		CS		1509		ERROR:#DIV/0!		GL		3.00

		73		896001E096288		BEV BASE, APPLE JUICE BLEND, SWT, CONC, 7/1, 100% JUICE, 1/3 GL BIB		No current Service requirements. 				MNSQZ		AP-3504						23		CS		1341		ERROR:#DIV/0!		GL		3.00

		74		896001E096923		BEV BASE, LEMONADE, PINK, SWT, CONC, 6/1, 15% JUICE, 1/3 GL BIB		No current Service requirements. 				MNSQZ		PL- 3512						23		CS		1267		ERROR:#DIV/0!		GL		3.00

		75		895501E623535		COFFEE, RST, GRD, PIKE PLACE BLD, 32/5 OZ PG		No current Service requirements. 				STARBUCKS		11010721						24		CS		1350		ERROR:#DIV/0!		OZ		160.00

		76		895501E391470		TEA BAGS, VARIETY, 6 FLAV, 6/28 CT CO		No current Service requirements. 												24		CS		1350		ERROR:#DIV/0!		EA		168.00

		77		896001E605418		BEV BASE, PINEAPPLE-ORANGE, SF, pdr, w/asp, 2 gl yld, 12/1.2 oz pg		No current Service requirements. 				CRYSTAL LT		83935						24		CS		545		ERROR:#DIV/0!		OZ		14.40

		78		895501E607677		COFFEE, RST, GRD, UNIV GRIND, VERONA, 28/9 OZ CO		No current Service requirements. 				STARBUCKS		12420641						26		CS		1798		ERROR:#DIV/0!		OZ		252.00

		79		896001E092872		WATER, SPRING, 24/16.9 FL OZ CO		No current Service requirements. 												28		CS		5138		ERROR:#DIV/0!		FL OZ		405.60

		80		TBD		EGGS, SHELL, PASTEURIZED, LARGE, CHL, US Gr AA, 1/ 30 dozen case		EGGS, SHELL, PASTEURIZED, LARGE/Medium, GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 15 DOZEN or 30 DOZEN CARTON TO A CASE, 360/180 EGGS
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 118.3.
MISCELLANEOUS REQUIREMENTS:
• Shell eggs must be stored and transported at a temperature of 7.2°C (45°F) or less
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.												31		CS		18457		ERROR:#DIV/0!		DZ		30.00

		81		TBD		EGGS, SHELL, PASTEURIZED, LARGE, CHL, US Gr AA, 1/15 dozen case		EGGS, SHELL, PASTEURIZED, LARGE/Medium,  GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 15 DOZEN or 30 DOZEN CARTON TO A CASE, 360/180 EGGS
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 118.3.
MISCELLANEOUS REQUIREMENTS:
• Shell eggs must be stored and transported at a temperature of 7.2°C (45°F) or less
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.												31		CS		2621		ERROR:#DIV/0!		DZ		15.00

		82		891001E397167		EGGS, WHL, LIQ, FZN, w/citric acid, past, cage free, 6/5 lb co		EGGS, LIQUID, PASTEURIZED, GRADE REQUIREMENT: From SHELL EGGS USDA Grade B or better 
PORTION SIZE/WEIGHT RANGE: 20 POUND BAG-IN-A-BOX, 40 POUND BAG-IN-A-BOX
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 160.115.
MISCELLANEOUS REQUIREMENTS:
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.												32		CS		2756		ERROR:#DIV/0!		LB		30.00

		83		891001E091316		EGG MIX, SCRAMBLED, LIQ, FZN, past, homogenized, 6/5 lb co		No current Service requirements. 				ABBOTSFORD		14616-54200-00						32		CS		1886		ERROR:#DIV/0!		LB		30.00

		84		891001E626573		EGG PATTIES, F/C, FZN, 3.5 in. rd, cage free, 120/1.5 oz ea		No current Service requirements. 				ABBOTSFORD		14616-70202-00						32		CS		1990		ERROR:#DIV/0!		OZ		180.00

		85		TBD		MILK, LOW-FAT, 1% milkfat, UHT, Gr A, fort w/Vit A & D, aseptic co, 1/5 gl BIB		MILK, LOW-FAT, PASTEURIZED, CHL (0.5%-1.9% MILK FAT), GRADE REQUIREMENT: A
PORTION SIZE/WEIGHT RANGE: 1/2 PT- 7 GALLON BIB AND ASEPTIC PK PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.110 Milk and Cream, Regulation for specific standardized Milk and Cream
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized. Vitamin A needs to be minimum of 1200 IU (15% DV) and Vitamin D needs to me minimum of 100 IU (15% DV) per 8 oz.
• Acceptable milk groups: I, II, III (see Description: Groups, Types, Flavors)												25		CS		10340		ERROR:#DIV/0!		GL		5.00

		86		TBD		CHEESE, CHDR, SHRD, RF, CHL, US Grade A or Fancy equivalent, 4/ 5 lb pg		CHEDDAR CHEESE, GRADE REQUIREMENT: Grade A or Fancy; EQUIVALENT to USDA Grade A characteristics
PORTION SIZE/WEIGHT RANGE: 1 OZ – 44 LB BLOCK PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 133.113 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017)
MISCELLANEOUS REQUIREMENTS:
• Organic is acceptable
• Flavorings and nuts are acceptable
• Reduced fat is acceptable												34		CS		6404		ERROR:#DIV/0!		LB		20.00

		87		891001E192109		BUTTER, SALTED, US GRAA, 36/1 LB PG		No current Service requirements. 												34		CS		3556		ERROR:#DIV/0!		LB		36.00

		88		891001E091096		CHEESE BLD, PIZZA, SHRD, FZN, p/s mozz, prov, parm & romano, 4/5 lb bg		No current Service requirements. 												34		CS		6941		ERROR:#DIV/0!		LB		20.00

		89		TBD		YOGURT DRINK, NF, SMOOTHIE, CHL, VARIETY, 8-16 oz co, 1/24 ct cs		FRUIT/VEG SMOOTHIE, DAIRY BASE, GRADE REQUIREMENT: A/B
SERVING: 8 -16 ounces
CALORIES PER SERVING: 35 calories per ounce, with inclusion of whey protein powder (120 kcal/serving), 55 calories per ounce made with a nut butter, Meal replacement 16oz and Non- meal replacement 8oz
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.110 Milk and Cream, Regulation for specific standardized Milk and Cream
ACCEPTABLE INGREDIENTS:
• Fruit and/or Vegetables, fresh, frozen, or canned in 100% juice
• Dairy base such as: nonfat skim milk, 1% milk, yogurt (plain or Greek variety)
• Nutritional Add-ins such as: whey protein powder, nut butters, honey, seeds (excluding hemp) MUST NOT INCLUDE:
• Whole, 2%, or flavored/sweetened milks
• Yogurts with added sugar
• Additional sweetening agents such as syrups, nectars
• Sugar substitutes
• Sugar alcohols												34		CS		7876		ERROR:#DIV/0!		OZ		288.00

		90		895001E613475		GARLIC, GRANULATED, 1/25 OZ CO, 1 LB SIZE CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item												22a		EA		8692		8,692		EA		1.00



























































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































DISTRIBUTION

																						# MONTHS PER Tier

																						24.00		18.00		18.00

												Tier 1 DISTRIBUTION PRICE		Tier 2 DISTRIBUTION PRICE		Tier 3 DISTRIBUTION PRICE				Annual Quantity (Adjusted) - In Unit of Measure (UoM in Column E) 		Tier 1 AGGREGATE DISTRIBUTION TOTAL		Tier 2 AGGREGATE DISTRIBUTION TOTAL		Tier 3 AGGREGATE DISTRIBUTION TOTAL



				Cat. #		Category Description		# Items in Category		Unit of Measure

				1		Beef, Raw, Cooked, Frozen/Chilled		9		LB										1024512		$   - 0		$   - 0		$   - 0

				2		Poultry, Raw, Cooked, Frozen/Chilled		7		LB										1106494		$   - 0		$   - 0		$   - 0

				3		Pork, Raw, Cooked, Frozen/Chilled		4		LB										406458		$   - 0		$   - 0		$   - 0

				4		Mixed meats, Luncheon Meats, Franks, Hot Dogs, Frozen/Chilled		3		LB										103747		$   - 0		$   - 0		$   - 0

				5		Lamb, Veal and Game, Raw, cooked - Frozen/Chilled		1		LB										21510		$   - 0		$   - 0		$   - 0

				6		Seafood, including Fish and Shellfish, Raw, cooked, Frozen/Chilled		6		LB										295056		$   - 0		$   - 0		$   - 0

				7		Grocery products canned, jar, pouch, sleeve (example: non-meat, meat, fish, soups, sauces, salsa, gravy, brown gravy, bouillon, stock, fruits, vegetables, dry milk - to include baby food)		4		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				8		Fruits and Vegetables, Frozen and Chilled – including further processed refrigerated 		4		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				9		Frozen /Chilled Entrees (example: Cordon Bleu, Chicken Kiev, Stuffed Chicken Breasts, Stuffed Pork Chops, Appetizers, Pizza, Burritos, Corn Dogs, Pizza Toppings, Pancakes, French Toast, French Fries, Onion Rings, Hash Browns, Tater Tots, Vegetarian/Vegan - Veggie Burger, Breads, Doughnuts/Cookies/Baked Pretzels, Danish, Pastries, Muffins, Bagels, Loafs, Rolls, Biscuits, Cookie Dough, Pizza Crust, Tortillas, Pie Shells, Bread Dough, Turnovers, Cheesecakes, Cobblers, Specialty Cakes, Cakes, Pies and Other Related Products)		5		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				10		Snack Foods, Baked Goods, Chips/Pretzels (example: Cookies, Crackers, Granola Bars, Energy bars, Toaster Pastries, Snack Cakes, Potato Chips, Corn Chips, Pretzels, Wheat Chips, Popcorn, and other related products)		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				11		Confectionary, (example: Candy, chocolate, chewing gum, Marshmallows)		1		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				12		Cereal, cold, hot - ready to eat (example: Corn Flakes, Oatmeal, Grits) - to include baby food  		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				13		Dry Goods, (example: Dry Pasta, Rice, Beans, Bread Crumbs, Corn Meal, Baking Chips, Stuffing, Dry Soups, Croutons, Ice Cream Cones, Taco Shells, Imitation Bacon Bits, Sunflower Seeds, Dried Fruit, Nuts, Coconut ,Raisins, Sugars, Low Calorie Sweeteners, Gelatin/Pudding/Desert Mixes, Powdered Creamer, Shelf Stable Creamer, Flour, Corn Starch, Baking Soda, Baking Powder, Yeast, Baking Mixes, Brownie Mix, Roll Mix, Bread Mix, Pancake Mix, Cake Mix, Powder Mixes, Soft Serve Ice Cream, Milk Shake, Frozen Yogurt Mix and other related products) CS Product only		4		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				14		Reserved

				15		Meal Kits, Heater Meals, Sandwich kits		0		CS										0		$   - 0		$   - 0		$   - 0

				16		Jams, Jellies, Peanut Butter, Preserves, Honey, Syrups, Icings, Pie Fillings Puddings, Gelatins, Cherries Maraschino, Fruit Toppings, Caramel Topping, Fudge Topping, Sprinkles, Dressings, Processed Grated Parmesan, Olives, Pickles, Relish, Mayonnaise, Mustard, Ketchup, Hot Sauce and Other Condiment Related Products Shortenings, Food Oils, Cooking Spray, vinegar, Cooking Wine, Sherry (except Portion controlled)		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				17		Portion Controlled Items, Up to 500 Count Case, Refrigerated or Non-Refrigerated, (example: Jams, Jellies, Peanut Butter, Preserves, Honey, Syrups, Toppings, Dressings, Relish, Mayonnaise, Mustard, Ketchup, Sauces, Dessert Related Products, Hot Sauce, Gelatins, Puddings, Salt and Pepper Packets , Butter/ Margarine Spread, Sugars, Low Calorie Sweeteners, Powdered Creamer and Shelf Stable Creamer - individual packets/cup, Coffee, Tea, Cocoa, Hot Chocolate, and Beverage Base Powder – Beverage Powders, individual portion, {example: Sports Drinks, Pink Lemonade, Iced Tea Mix energy and Other beverage powder flavors}, and Other Condiment Related Products		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				18		Portion Controlled Items, 501 to 999 Count Case, Refrigerated or Non-Refrigerated, (example: Jams, Jellies, Peanut Butter, Preserves, Honey, Syrups, Toppings, Dressings, Relish, Mayonnaise, Mustard, Ketchup, Sauces, Dessert Related Products, Hot Sauce, Gelatins, Puddings, Salt and Pepper Packets , Butter/ Margarine Spread, Sugars, Low Calorie Sweeteners, Powdered Creamer and Shelf Stable Creamer - individual packets/cup, Coffee, Tea, Cocoa, Hot Chocolate, and Beverage Base Powder – Beverage Powders, individual portion, {example: Sports Drinks, Pink Lemonade, Iced Tea Mix energy and Other beverage powder flavors}, and Other Condiment Related Products		0		CS										0		$   - 0		$   - 0		$   - 0

				19		Portion Controlled Items, 1000 to 3000 Count Case, Refrigerated or Non-Refrigerated, (example: Jams, Jellies, Peanut Butter, Preserves, Honey, Syrups, Toppings, Dressings, Relish, Mayonnaise, Mustard, Ketchup, Sauces, Dessert Related Products, Hot Sauce, Gelatins, Puddings, Salt and Pepper Packets , Butter/ Margarine Spread, Sugars, Low Calorie Sweeteners, Powdered Creamer and Shelf Stable Creamer - individual packets/cup, Coffee, Tea, Cocoa, Hot Chocolate, and Beverage Base Powder – Beverage Powders, individual portion, {example: Sports Drinks, Pink Lemonade, Iced Tea Mix energy and Other beverage powder flavors}, and Other Condiment Related Products		2		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				20		Portion Controlled Items, > 3000 Count Case, Refrigerated or Non-Refrigerated, (example: Jams, Jellies, Peanut Butter, Preserves, Honey, Syrups, Toppings, Dressings, Relish, Mayonnaise, Mustard, Ketchup, Sauces, Dessert Related Products, Hot Sauce, Gelatins, Puddings, Salt and Pepper Packets , Butter/ Margarine Spread, Sugars, Low Calorie Sweeteners, Powdered Creamer and Shelf Stable Creamer - individual packets/cup, Coffee, Tea, Cocoa, Hot Chocolate, and Beverage Base Powder – Beverage Powders, individual portion, {example: Sports Drinks, Pink Lemonade, Iced Tea Mix, energy  and Other beverage powder flavors}, and Other Condiment Related Products		0		CS										0		$   - 0		$   - 0		$   - 0

				21		Salads, Prepared, Chilled/Fresh (example: Mixed Greens, Potato Salad, Egg Salad, Tuna Salad, Cole Slaw, Macaroni Salad)		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				22		Spices, Seasonings, Salt & Pepper, Spice Blends, Herbs, Flavorings, Extracts and Food coloring		1		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				22a		Spices, Seasonings, Salt & Pepper, Spice Blends, Herbs, Flavorings, Extracts and Food coloring		1		EA										8692		$   - 0		$   - 0		$   - 0

		6		23		Beverages, Dispenser Required/Bag in Box (example: Soda, Sports Drinks, Juice, Nectar, vegetable, Coffee, Tea, Chocolate, Mixes, Liquid, Soft Serve Ice Cream/Yogurt, Milk Shake and other related products) to include concentrates		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				24		Beverages, other than BIB (example: Soda, Sports Drinks, Juices, Nectar, vegetable, Coffee, Tea, Chocolate , baby formula, Flavored Water, Energy Drinks, shelf stable - Dairy, UHT, Nutritional Supplements, Dietetic  and Other Related Products) to include concentrates		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				25		Beverage, Chill/Frozen – (example: Dairy, UHT, ESL, Nutritional Supplements, Dietetic Products, Juices, Nectar, vegetable)		1		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				26		Beverage Base, Powder, other than individual  portion count (example: Sports Drinks, Juices, Coffee, tea, Chocolate, baby formula, Pink Lemonade, Iced Tea Mix ,energy drinks  and Other Drink Related Products)		1		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				27		Water – 12 Count Case and below, (example: Natural Spring, Purified, Distilled)  		0		CS										0		$   - 0		$   - 0		$   - 0

				28		Water – 13 to 24 Count Case,   (example: Natural Spring, Purified, Distilled) 		1		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				29		Water – 25 to 34 Count Case,  (example: Natural Spring, Purified, Distilled)  		0		CS										0		$   - 0		$   - 0		$   - 0

				30		Water – 35 Count Case and above,  (example: Natural Spring, Purified, Distilled) 		0		CS										0		$   - 0		$   - 0		$   - 0

				31		Eggs - shell, Fresh		2		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				32		Egg Product, Liquid, Frozen or Chilled		3		CS								0.95		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				33		Ice Cream and Ice cream Novelties (example: bulk, Cones, Sandwiches, Ice Pops, Fruit Bars)		0		CS										0		$   - 0		$   - 0		$   - 0

				34		Dairy Products: (example: Cheese, Butter, Margarine, Spreads, Yogurt, Sour Cream, Liquid Creamers, Milk and Other Fresh Dairy Related Products)		4		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				35		Bakery Products, Fresh (example: Bread, Rolls)		0		LB										0		$   - 0		$   - 0		$   - 0

				36		Fresh Fruits and Vegetables (FF&V)		0		CS										0		$   - 0		$   - 0		$   - 0

				37		Non-Food products -Food Service Operating Supplies (FSOS) 		0		CS										0		$   - 0		$   - 0		$   - 0

				38		Ice (Cubed or cylindrical)		0		LB										0		$   - 0		$   - 0		$   - 0

				39		Battle Pack 		NA		NA





								 												TOTAL:		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

																				TOTAL WEIGHTED 		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

																				11.5





















































































































































































































ALTERNATE

		Line Item		 Stock/LSN #		Item Description		Service Requirements		Alternate item?		Alternate Brand		Alternate Desciption		Alternate Manufacturer SKU

		1		890501E607133		BEEF RIBEYE ROLL, BNLS, RAW, FZN, US Ch Gr, 4-5 ct, 8-13 lb ea, IW, N#112		BEEF RIB, RIBEYE ROLL for PRIME ROAST, RAW
NAMI NAME AND NUMBER:  Beef Rib, Ribeye Roll, Raw,NAMI 112
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  8 – 13  pounds each (no additional tolerance shall be applied) 
PACKAGING AND MARKING:
Each cut shall be packaged individually, vacuum packaging preferred.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specifications of the NAMI Meat Buyers Guide.
Surface fat trim shall be ¼ inch maximum at any one point		

		2		890501E622941		BEEF LOIN, STRIP STK, BNLS, CC, IQF, US Ch Gr, 80/8 oz ea, N#1180A, PSO 4		BEEF LOIN, STRIP LOIN STEAK, BONELESS, CENTER-CUT, RAW
NAMI NAME AND NUMBER:  Beef Loin, Strip Loin Steak, Boneless, Center-Cut, Raw,NAMI 1180A, PSO: 4
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  6 ounce or 8 ounce each as specified by the user (+/- 0.5 ounce tolerance)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Surface fat trim shall be ¼ inch maximum at any one point.
User may select the portion weight required.
PSO: 4 = max tail length of 1 inch
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		

		3		890501E625782		BEEFSTK, STRIPS, FZN, US Ch Gr, 10/5 lb bg, NAMP 135C		BEEF FAJITA STRIPS, RAW
IMPS NAME AND NUMBER:  Beef for Stir Fry, IMPS 135C
GRADE REQUIREMENT:  Minimum USDA Select or Choice
PORTION SIZE/WEIGHT RANGE:  5 – 10 pound packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the USDA’s Institutional Meat Purchase Specifications, Fresh Beef Series 100.
USN – unseasoned only; USA, USAF, USMC - Product may be seasoned or unseasoned.
This item may contain not more than 10% added solution.
Meat may be hand sliced or mechanically sliced (grinding is not permitted) to yield pieces that are approximately ½-inch (12 mm) in width, 1 inch (25 mm) thickness, and 3 inches (75 mm) in. length.  
No individual surface shall be more than 4 inches in length.  
Slices shall be free of bone, cartilage, heavy connective tissue, and lymph glands.  Surface and seam fat shall not exceed ¼ -inch (7mm) at any point.
No additives beyond standard fajita type seasonings permitted.
PSO 2 - The item shall be made exclusively from I, NAMI # 121D- Inside Skirt, # 193 - Flank Steak, and/or #130 - Chuck.  All membranous tissue shall be removed.
Sodium content shall be 100 mg  or less per ounce (300 mg sodium per 3 ounce serving); 3 g Total Fat per ounce; and 1 g Saturated Fat per ounce.   Protein shall be  a minimum of 5.5 g Protein per ounce		

		4		890501E616968		BEEF, GRD, BULK, FZN, 90% LEAN, 4/10 LB PG, N#136		BEEF, GROUND, BULK, 90% LEAN, RAW
NAMI NAME AND NUMBER:  Ground Beef, Raw,NAMI 136
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pounds packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Each chub shall be packaged in a tube closed with clips at each end or any approved method which protects the product against damage/deterioration during shipment and storage and prevents purge from soaking the shipping container.
•	Packing and marking shall be in accordance with Good Commercial Practice.
•	Principle Display Panel must declare “90% lean”; “10% fat”; or “90% lean/10% fat”.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
•	Lean content of finished product shall be a minimum of 90%.  Fat content of finished product shall not exceed 10%.
•	The addition of Lean Finely Textured Beef (LFTB) is not permitted.
•	NOTE:  Smaller packaging sizes are permissible with prior Service Headquarters approval.		

		5		TBD		BEEF BRKT, D/O, F/C, SL, FZN, from US Sel Gr, smk, seas, 2/5-7 lb, from N#120		BEEF, BRISKET, DECKLE OFF, SLICED, FULLY COOKED
NAMI NAME AND NUMBER:  Prepared from Beef Brisket, Deckle-Off, Boneless, NAMI 120
GRADE REQUIREMENT:  Prepared from USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  5 - 7 pounds per container (no added tolerance shall be applied)
PACKAGING AND MARKING:
Each brisket shall be individually vacuum packaged.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS: 
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Product is to be smoked and seasoned.
Sodium shall be 250 mg Sodium or less per ounce (750 mg sodium per 3 ounce serving); 7 g Total Fat per ounce; and 3 g Saturated Fat per ounce.   Protein shall be a a minimum 6g Protein per ounce.		

		6		890501E622918		BEEF FOR STEWING, FZN, DICED, US CH GR, 1 IN., 8/7 LB BG, N#135A		BEEF FOR STEWING, RAW
NAMI NAME AND NUMBER:  Beef for Stewing, NAMI 135A 
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  5 - 10 pound packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Not less than 5 pounds or more than 10 pounds shall be in each package, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
The meat shall be hand-diced or mechanically diced.  Grinding is not permitted.
The fat thickness of the surface and/or seam fat shall not exceed 0.25 inches at any point.
Product shall be unseasoned.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		

		7		890501E625990		BEEF, GRD, PATTIES, F/C, IQF, 85% lean, 15% fat, charbroiled, 160/4 oz ea		BEEF, GROUND, PATTIES, 85% LEAN, FULLY COOKED
NAMI NAME AND NUMBER:  Prepared from Ground Beef Patties, NAMI 1136
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE: 3.2 oz., 4 oz., or 5.3 oz. each  (+/- 0.25 ounce tolerance)
PACKAGING AND MARKING:
Patties shall be IQF or separated from each other by means to prevent them from sticking together when packaged, must be able to remove individual patties from case without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
Principle Display Panel must declare “Prepared from 85% lean”; “Prepared from 15% fat”; or “Prepared from 85% lean/15% fat”.
Principle Display Panel must declare “Ground Beef Patties”.  The use of beef patties, which may contain added fat and/or organ meat, is not acceptable.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Lean content of finished product shall be a minimum of 85%.  Fat content of finished product shall not exceed 15%.
May be flame broiled or charbroiled.
The addition of Lean Finely Textured Beef (LFTB) is not considered.
Sodium content shall be or less 180 mg of sodium per ounce. Protein shall be a minimum of  7 g per ounce.		

		8		890501E290428		BEEF OXTAIL, FZN, cut, UnGr, 3/5 lb co, N#1791		BEEF OXTAIL, DISJOINTED, 1-2” CUT, RAW
NAMI NAME AND NUMBER:  Beef Oxtail, Raw,NAMI 1791
GRADE REQUIREMENT:  Ungraded
PORTION SIZE/WEIGHT RANGE:  PACKAGING AND MARKING: 1 – 1.5 lbs/ox tail
Product shall be packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual portions without damage while solidly frozen, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat  Buyers Guide.
USN – PSO D – Disjointed		

		9		890501E616965		BEEF RD, KNUCKLE, PEELED, FZN, US Ch Gr, 4/10-12 lb ea, 1/40-48 lb cs, N#167A		BEEF ROUND, SIRLOIN TIP (KNUCKLE), PEELED, RAW
NAMI NAME AND NUMBER:  Beef Round, Sirloin Tip (Knuckle), Peeled,Raw,NAMI 167A
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  8 - 10 or 10 - 12 pounds per roast (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each cut shall be packaged individually, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Surface fat trim shall be ¼ inch maximum at any one point.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		

		10		890501E625731		CKN BRST FLT, IF, w/rm, ice glz, US GRA, 4.5-5.5 oz ea, 2/5 lb bg		CHICKEN BREAST FILLET WITH RIB MEAT, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE:  5 oz. each (+/- 0.5 ounce tolerance) 
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed from the broiler/fryer class of chickens.
Product shall be boneless and skinless.
Product shall be processed from 3-6 pound birds.
Breast fillet must be cut from the membrane side (shiny top) of the breast.
The use of “pressed” products will not be considered.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		

		11		890501E620377		CKN TENDERLOINS, BRD, F/C, FZN, FOR OVEN, 160-200 ct, 4/5 LB BG		CHICKEN TENDERLOINS, BREADED, FULLY COOKED
NAMI NAME AND NUMBER: N/A
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 1.5 ounce to 3 ounces each packed in a 5-pound or 10-pound package (no additional tolerance allowed).
PACKAGING AND MARKING:
 Product shall be Individually Quick Frozen (IQF) and packaged to protect it from deterioration during shipping and storage and to permit removal of individual portions without damage.
 Packaging and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Product shall be processed in accordance with Good Manufacturing Practices and shall be a high-quality commercial item.
 Batter/breading shall not be more than 30 percent of the finished product by weight.
 Product shall be able to be prepared in an oven.
Product shall contain a maximum of 145 mg of sodium per ounce.
Product shall have a minimum of 4 g of protein per ounce.
 USA and USAF Requirement: Multi-flavor profiles per case are permitted.		

		12		890501E626961		CKN THIGHS, BNLS, IQF, skls, UnGr, 96/5 oz ea, 1/30 lb cs		CHICKEN THIGH, BONELESS AND/OR SKINLESS, RAW
NAMI NAME AND NUMBER: N/A
GRADE REQUIREMENT: USDA Grade A
PORTION SIZE/WEIGHT RANGE: 4.5 ounces to 5.5 ounces each (no additional tolerance allowed).
PACKAGING AND MARKING:
 Product shall be packaged in a manner that will protect it from deterioration and/or damage and will permit removal of solidly frozen individual pieces without damage.
 Packaging and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Product shall meet all general and detailed specifications of the NAMI Poultry Buyers Guide.
 Product shall be processed from the broiler and/or fryer class of chickens.
 Individually Quick Frozen (IQF) processing is preferred in a 5-pound to 10-pound container.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		

		13		890501E626223		TURKEY RST, BNLS, FZN, frm US GrA, brst/thgh, w/skn, net, 8%sol max, 2/8-12lb ea		TURKEY, ROAST, BONELESS, W. & D. IN NATURAL PROPORTIONS, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  USDA Grade A.  USDA Grade B acceptable when Grade A not available. 
PORTION SIZE/WEIGHT RANGE:  8 - 12 pounds each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each roast shall be packaged individually to protect against damage/ deterioration during storage and shipment, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be 4 to 7 inches in diameter and 9 to 17 inches long.
White to dark meat ratio shall be in natural proportion as found in whole turkeys.
Skin covering may be present to maintain moisture during cooking.
Product may be injected with no more than 8% of a water, salt, and sodium phosphate solution to improve moisture retention.
Each roast shall be netted.		

		14		890501E623538		CKN FAJITA STRIPS, BRST MEAT, RAW, FZN, unseas, 4/10 lb pg		CHICKEN BREAST FAJITA STRIPS, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pound packages (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be processed and packaged in a manner which will protect the item from deterioration/damage and fwill permit removal of product without damage while frozen, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product may be marinated with not more than 8% solution added.
Meat may be hand sliced or mechanically sliced (grinding is not permitted) to yield pieces that are approximately ½-inch (12 mm) in width, ½-inch (12 mm) thick. Minimum of 3 inch length
Product must be neutral flavor seasonings and marinades.
IQF processing is preferred.		

		15		890501E097386		CKN WINGS, UNBRD, P/C, FZN, jt 1&2, hot pepper glz, 1/10 lb cs		CHICKEN WINGS, UNBREADED, JOINTS 1 & 2,  F/C
NAMI NAME AND NUMBER:  Prepared from Broiler Wing, NAMI P1036
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE: 1.0-2.5 ounce each in a 5 – 40 pound case size with 5 pounds individual packs in the case. 
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall include disjointed first and second joints only.
Unglazed and various glaze flavor profiles are permitted.
Sodium content shall be  maximum of 190 mg. Protein shall be a minimum of 4 grams protein of per ounce
Minimum amount of protein is 4 g per ounce and maximum of 190 mg of sodium per ounceSodium level for flavored wings shall be maximum of 200mg per ounce		

		16		TBD		CKN, QTR, F/C, FZN, OR, from US GrA, 50 ct, 1/25 lb cs, from N#P1009		CHICKEN, QUARTERED, OVEN ROASTED, F/C
NAMI NAME AND NUMBER:  Prepared from Broiler Quarters, NAMI P1009
GRADE REQUIREMENT:  Prepared from USDA Grade A
PORTION SIZE/WEIGHT RANGE:  Processed from birds weighing 3 to 6 pounds each without necks and giblets.
PACKAGING AND MARKING:
Deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Poultry Buyers Guide.
Product shall be processed from the broiler/fryer class of chickens.
Product shall be cut into four equal parts.
IQF processing is preferred
Sodium content shall be 140 mg or less per oz. Protein shall be a minimum of  5.5 grams protein of per ounce.		

		17		890501E626276		BACON, SL, P/C, FZN, smk flav, from 18-22/lb, 200 sl/pg, 6/4 lb pg, N#540		BACON, CURED, SLICED, F/C
NAMI NAME AND NUMBER:  Bacon, Sliced Fully Cooked, (Cured and Smoked), Skinless, NAMI 540 and meeting the requirements to necessarily to produce NAMI 539
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  USA, USN -PACKAGING AND MARKING:
2/150 count package
Product should be laid out on parchment paper
Vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide Sodium content shall be no more  than 290 mg or less per one ounce raw serving/15-17grams cooked (serving size is typically 2 slices).		

		18		890501E399266		PORK, PULLED, F/C, FZN, W/O SAUCE, HICKORY SMK, 4/2.5 LB CO		PORK SHOULDER, BBQ, PULLED/SHREDDED, FULLY COOKED
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pounds per package/container
PACKAGING AND MARKING:
Product shall be packaged to protect against damage/deterioration during storage and shipping.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices and be a high quality commercial item.
Product is to be seasoned, without sauce.
Sodium content shall be  191 mg or less per oz. Protein shall be a minimum of 3.5 grams protein of per ounce		

		19		890501E607116		PORK LOIN CHOPS, CC, BNLS, FZN, max 10% sol, 32/5 oz ea, N#1412B, PSO 4		PORK LOIN CHOPS, CENTER CUT, ONE MUSCLE, BONELESS, RAW
NAMI NAME AND NUMBER:  Pork Loin Chops, Center-Cut, One Muscle, Boneless, NAMI 1412E, PSO 1 or NAMI 1412B (Same cut) with PSO 4 without tail. 
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 ounce each (+/- 0.25 ounce tolerance)
PACKAGING AND MARKING:
Product shall be layer packed (separators shall be placed between the layers) or vacuum packed (individual or bulk) as specified by the users during catalog development, must be able to remove individual chops from case without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Surface fat trim shall be 1/8 inch maximum at any one point.
This item may contain not more than 10% added solution.		

		20		TBD		PORK SPARERIBS, FZN, ST LOUIS STYLE, 12/3-3.5 LB EA, N#416A		PORK SPARERIBS, ST. LOUIS STYLE, RAW
NAMI NAME AND NUMBER:  Pork Spareribs, St. Louis Style, Raw,NAMI 416A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2 – 3 or 3-4 pounds each (no additional tolerance shall be applied) 
PACKAGING AND MARKING:
Product shall be layer pack or vacuum packaged to prevent damage/ deterioration during shipment and storage, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.		

		21		890501E626306		FRANKS, BEEF, FZN, 5/1, 6 in., skls, 2/5 lb pg, N#800		FRANKFURTERS
NAMI NAME AND NUMBER:  Frankfurters, NAMI 800 
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  4/1; 5/1; or 6/1 per pound – All Services
    5/1 or 8/1 per pound – USA IMT only
PACKAGING AND MARKING:
Product shall be packaged to protect against deterioration during shipment and storage and in a manner which will permit removal of individual franks without damage while frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed requirements of the NAMI Meat Buyers Guide.
Formula D, Beef or Formula A, Beef and pork in any combination; Style C, skinless or Style D, collagen casings.
 Sodium content shall be 232 mg or less per oz. Total fat content shall be maximum 7.8 grams per ounce 		

		22		TBD		GYRO MEAT, BEEF & LAMB, F/C, SL, FZN, 0.5-1 oz sl, 4/5 LB CO		GYRO MEAT, SLICED
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.5 – 1.0 ounce slices (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices and be a high quality item.
Sodium content shall be 260 mg or less per oz. Protein shall be a minimum of 4 grams protein of per ounce. Total fat content shall be maximum 7.35 grams per ounce and saturated fat content shall be maximum 3 grams per ounce		

		23		TBD		PASTRAMI, BEEF, F/C, DELI, SL, FZN, max 10% sol, 0.5-1.0 oz sl, 4/2 lb pg, N#611		LUNCHMEAT, BEEF PASTRAMI, CURED, SLICED
NAMI NAME AND NUMBER:  Prepared from Beef Pastrami, NAMI 611
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.5 – 1.0 ounce slices (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Package weight shall be specified by the user.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Product shall contain not more than 10% solution prior to cooking.
Sodium content shall be 302 mg or less per oz. Total fat content shall be maximum 2 grams per ounce 		

		24		890501E620761		VEAL STK, CUBED, PAR/C, BRD, FZN, 27/6 oz ea, 1/10 lb cs		VEAL, STEAK, BREADED, RAW OVENABLE
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 6 oz. each (no added tolerance shall be applied).
PACKAGING AND MARKING:
Layer Pack (separators shall be placed between layers) or Vacuum Packaging (individual or bulk) as specified by the user, must be able to remove individual steaks from case.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be a high quality commercial item.
Portion weight specified includes the breading; breading shall NOT be more than 30% of the end product weight.  Fritters are NOT authorized.
Product must be flaked and formed or cubed.   Chopped and formed product will not be considered.		

		25		890501E395472		SHRIMP, WHL, RAW, P&D, IQF, US GRA, tail-off, 26-30/lb, 12/3 lb co		SHRIMP, PEELED AND DEVEINED, RAW, GRADE REQUIREMENT: US Grade A
PORTION SIZE/WEIGHT RANGE:
• 21 to 25 per pound, 26 to 30 per pound, or 31 to 35 per pound finished product count.
• 26 to 30 per pound or 31 to 35 per pound, fantail (butterfly) or round, tail on or tail off.
PACKAGING AND MARKING:
• Product shall be packaged in sealed bags to protect against damage and/or deterioration during shipping and storage and to permit removal of solidly frozen individual shrimp.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product must comply with all requirements of the United States Standards for Grades of Fresh and Frozen Shrimp.
• Product shall have the following characteristics:
• Type 3 –individually frozen
• Sub Style A – glazed
• Sub Style B – unglazed
• Style 1 – raw
• Market Form 5 – peeled and deveined, round, tail on (all shell and tail fins removed, with segments shallowly slit to last segment).
• USA - 26-30/lb. or 31-35/lb., round or butterfly, tail on or tail off
• Sodium content shall be 100 mg or less per 1 oz.		

		26		890501E392924		LOBSTER TAIL, RAW, FZN, 4-10 OZ EA, 4/10 LB CO		LOBSTER TAIL, COLD WATER, RAW
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  4 - 6 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be processed only from Homarus Americanus species.
Sodium shall be a maximum of 150 mg per ounce. 
                ----- or -------
LOBSTER TAIL, SPINY, RAW
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  6 - 8 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be processed only from the following species: 
   Fesh Panulirus argus 
   Fresh Panulirus interruptus 
   Frozen Panulirus marginatus 
Sodium content shall be  150 mg or less per 1ounce. 		

		27		890501E625764		SALMON FLT PORTION, RAW, IQF, Chum, skls, boned, US Gr A, 4-6 oz ea, 1/10 lb cs		SALMON FILLETS, RAW, SKIN OFF, GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  4 - 6 ounce each (no added tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product must comply with all criteria of the United States Standards for Grades of Fish Fillets.
Product prepared from Atlantic, Coho, Sockeye, Chinook, or (Chum is acceptable when other varieties not available).
Customer may specify desired weight within 4-6 oz. each.
Sodium content shall be 90 mg or less per 1 ounce		

		28		890501E592338		HALIBUT STK, RAW, IQF, skin-on, US Gr A, 5-7oz ea, 1/10 lb cs		HALIBUT STEAK OR FILLET, RAW, GRADE REQUIREMENT: US Grade A
PORTION SIZE/WEIGHT RANGE: 5 ounces to 7 ounces each (no additional tolerance allowed)
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen (IQF) and packaged to protect it from deterioration during shipping and storage and to permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
• Sodium shall be a maximum of 120 mg per ounce.		

		29		890501E622018		CATFISH FLT, RAW, IQF, skls, 15% sol max, 7-9 oz ea, 1/15 lb co		CATFISH FILLETS, RAW, GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 5 – 7 oz. or 7-9 oz. each (no added tolerance shall be applied) PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice. MISCELLANEOUS REQUIREMENTS:
• Although this item is not gradable, product must comply with all criteria of the United States Standards for Grades of North American Freshwater Catfish and Products Made There from.
• Product shall be Type 2, Frozen; Style 2, skinless; Market Form 4, trimmed fillets.
• Around 15% solution/wash per serving.
• Sodium content shall be 120 mg or less per 1 oz.		

		30		890501E625157		POLLOCK PORTIONS, BRD, RAW,FZN, Alask, PUFI,10 grain, seas, 3.5-4.5 oz ea,10lbcs		POLLOCK PORTIONS, BATTER DIPPED, PARFRIED, GRADE REQUIREMENT: PUFI
PORTION SIZE/WEIGHT RANGE: 2 - 3 or 3.5 – 4.5 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be packaged to protect against damage/deterioration during shipment and storage, must be able to remove individual portions without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice. MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
• Product shall contain no less than 40% fish flesh.
• Twice Frozen fish blocks are not authorized as a raw ingredient for this item.
• Sodium content shall be 150 mg or less per 1 oz.
• Protein content shall be 4 g or higher per ounce.		

		31		894001E622930		CORNED BEEF HASH, CN, 1.5 G TF/SVG, 108 OZ CN, 6/#10 CN		Navy MLL Requirement:  Corned Beef Hash, min 108 oz cn, 6/#10 cn		

		32		890501E399123		CKN, PULLED, CN, W/BROTH, 6/48 OZ CN		Navy MLL Requirement:  Chicken, Boned, 6/48 oz cn		

		33		TBD		CORN, CN, GOLDEN, WHL KERNEL, US GrA, MIN 106 OZ CN, 6/#10CN		CORN, WHOLE KERNEL, CANNED
REFERENCE NAME:  United States Standards for Grades of Corn, Whole Kernel, Canned
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC - All size cans and packages are permissible; USN - #10 can ONLY
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible varietal types include conventional or supersweet.
Permissible colors include golden/yellow or white.
Starch sodium level should be less than 650mg per ¾ cup with a goal of 550mg per ¾ cup.		

		34		TBD		BEANS, WHITE, CN, IN TOMATO SAUCE W/PORK, US GrA, 110 OZ CN, 6/#10CN		BEANS, WITH PORK, CANNED
REFERENCE NAME:  United States Standards for Grades of Canned Pork and Beans
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC - All size cans and packages are permissible; USN - #10 can ONLY
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Item shall be produced with a packing medium or sauce consisting of water, tomato products, and any other safe and suitable ingredients permissible under the provisions of the Federal Food, Drug, and Cosmetic Act.
Permissible bean types include pea beans (known also as Navy beans), small white beans, flat small white beans, great northern beans, or other types of white beans (except white lima beans).		

		35		TBD		POTATOES, FR FRIES, CRINKLE, FZN, 1/2 IN. THK, FOR BK, US GrA, 6/5 LB CO		POTATOES, FRENCH FRIES, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen French Fried Potatoes
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Permissible styles include general (straight or crinkle cut), strips (1/4 x 1/4, 3/8 x 3/8, 1/2 x 1/4, 3/8 x 3/4), slices, dices, rissole, or other.		

		36		891501E616488		BROCCOLI FLORETS, IQF, US GRA, 12/2 lb co		BROCCOLI, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Broccoli
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Product is to be individually quick frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible styles include spears, florets, cuts, and chopped.		

		37		891501E616490		CAULIFLOWER, FZN, US GrA, 12/2 lb co		CAULIFLOWER, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Cauliflower
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Product is to be individually quick frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible styles include clusters or nuggets/small clusters.		

		38		TBD		VEG, BLEND, IQF, Antigua bld, 12/2 lb co		VEGETABLE BLENDS, FROZEN
REFERENCE NAME:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Various blends such as California Blend, Italian Blend, Oriental Blend, Oriental Stir Fry Blend, Scandinavian Blend, etc. are permissible.		

		39		894001E590270		ENT-I, CKN CORDON BLEU, FZN, 24/7 OZ EA (CONUS ONLY)		Pre-prepared protein entrees (without included starch and/or vegetable) must contain less than 800 milligrams of sodium per serving. Mixed entrees (protein plus starch and /or vegetable) must contain no more than 1,100 mg of sodium. Pre-prepared entrees must contain a minimum of 18 grams of protein.		

		40		892001E607608		COOKIE DOUGH, CHOC CHIP, PRE-CUT, FZN, 213/1.5 OZ EA		No current Service requirements. 		

		41		894001E625210		VEGETARIAN BKFST SAUSAGE PATTIES, P/C, FZN, 1.34 OZ EA, 112 PATTIES/CS		SAUSAGE PATTY, VEGETARIAN, NAMI NAME AND NUMBER: N/A GRADE REQUIREMENT: N/A PORTION SIZE/WEIGHT RANGE: 1-2 oz. each (no additional tolerance shall be applied) PACKAGING AND MARKING: • Product shall be packaged to protect against damage/deterioration during storage and shipping, must be able to remove individual patties without damage while solidly frozen. • Packing and marking shall be in accordance with Good Commercial Practice. MISCELLANEOUS REQUIREMENTS: • Percentage of fat per portion should not be higher than 35% per serving, percentage of Saturated fat should not be higher than 10% per serving. • Sodium content shall be 260 mg or less per oz. • Protein content shall be 6 g or more per 1 oz. portion (considered side entrée), double portion is an option for main entrée. • Fortified with Iron 1.7 mg per serving. • Fiber should be least 1 gram per serving.		

		42		894001E622216		ENT-M, CKN TERIYAKI, F/C, FZN, 4/5 LB CO		Pre-prepared protein entrees (without included starch and/or vegetable) must contain less than 800 milligrams of sodium per serving. Mixed entrees (protein plus starch and /or vegetable) must contain no more than 1,100 mg of sodium. Pre-prepared entrees must contain a minimum of 18 grams of protein.		

		43		892001E396727		FRENCH TOAST STICKS, WHL GRAIN, FZN, P/C, 2/5 LB CO		GRIDDLE BREADS, SHELF STABLE AND HEAT AND SERVE, FROZEN, PORTION SIZE/WEIGHT RANGE: WAFFLE 4 INCH SQUARE, 144/1.25 OZ EA, 122/1.23 OZ, 2.04 KG PG, 200GM PG, 12 PG PER CS
PANCAKES 144/1.2OZ EA/PG, 144/1.3-1.58 EA, MINI 72, 1.2 OZ 12/12CT PG, OR 216, 1.15 OZ MIN 96-120 /2.3 OZ
FRENCH TOAST: THICK 144/1.5 OZ, , 1.5 OZ 8/18 CT/PK, 72/2.55OZ, STICKS 10/2 LB PG, 5/2 LB PG, 1OZ EA, 2/5 LB BG
BELGIAN 72/2OZ EA, OR 7 IN RD, 1 INCH THK, 35/5 OZ EA
PACKAGING AND MARKING: Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• The following shapes are acceptable: Shape 1 - Round - 10.16 cm (4 in),Shape 2 - Mini round - 3.18 cm (1-¼ in), Shape 3 - Square - 9.53 cm x 9.53 cm (3-¾ in x 3-¾ in), Shape 4 - Small rectangle - 6.67 cm x 9.21 cm (2.63 in x 3.63 in), Shape 5 - Large rectangle - 9.21 cm x 10.80 cm (3.63 in x 4-¼ in), Shape 6 - Strip or stick - 2.54 cm x 10.16 cm (1 inch x 4 inches), Shape 7 - Novelty shapes (mini bread, dinosaurs, etc.), Shape 8 – Other.
• Type I (shelf stable) and Type II (frozen (heat and serve)) are acceptable.
• Style A (regular) and Style B (low fat) are acceptable (CFR § 101.62 (b) (2)).
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• The following Class 1 waffle flavors are acceptable: A – Plain, B – Blueberry, C – Buttermilk, D - Apple cinnamon, E – Chocolate, F - Oat bran, G – Multigrain, H – Cinnamon, I – Strawberry, J – Maple, K – Banana, L - Chocolate chip, M – Other.
• The following Class 2 pancake flavors are acceptable: A – Plain, B – Blueberry, C – Buttermilk, D – Chocolate, E – Maple, F - Whole grain, G - Sweet potato, H – Other.
• The following Class 3 French toast flavors are acceptable: A – Plain, B – Cinnamon, C - Whole grain, D – Other.
• The following Class 4 Belgian waffle flavors are acceptable: A – Plain, B – Other.
• Shelf stable flavors are acceptable.
• Wheat flour shall be enriched in accordance with 21 CFR 137.165
• Product shall be processed in accordance with Good Manufacturing Practices.		

		44		892001E091908		CEREAL BAR, RICE/MARSHMALLOW, 80/1.3 OZ PG		No current Service requirements. 		

		45		894001E624378		SNACK MIX, TRAIL MIX, FRUITS & NUTS, 72/2 OZ PG		No current Service requirements. 		

		46		892001E610776		GRANOLA BAR, CHEWY, VARIETY, CHOC CHUNK & OATMEAL RAISIN, 120/0.89 OZ EA		GRANOLA BARS, VARIETY,                                                
PORTION SIZE/WEIGHT RANGE: 144/.07-0.8 OZ, 120-128/0.67- 1.2 0 Z PKG, 108/1 OZ EA, 35 GM EACH, 8/16 CT BX, 252 GM BX, 6/42, 96/0.84 OZ PG, 72/1.23 OZ EA
PACKAGING AND MARKING: Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Single bar packages and dual bar packages are acceptable.
• Regular and low fat bars are acceptable.
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• Crunchy style is acceptable.
• The following flavors are acceptable: Oats and Honey, Cinnamon, Maple and Brown Sugar, Other.
• The following flavors are acceptable for Style B, Chewy, Class A: Uncoated, Apple, Apple Berry, Blueberry, Chocolate Chip, Chocolate Chunk, Fruit and Nut, Oatmeal Raisin, Peanut Butter, Peanut Butter and Chocolate Chunk, Raspberry, Strawberry, Other
• The following flavors are acceptable for Class B: Chocolate coated, Caramel Nut, Chocolate Fudge, Coconut, Peanut Butter, Peanut Butter and Chocolate Chip, Other.
• Wheat flour shall be enriched in accordance with 21 CFR 137.165.
• Bars will contain at least 2.5 grams of fiber and 14 or fewer grams of sugar per serving (one bar between 150-250 calories) and containing no artificial/non nutritive sweeteners.
• Product shall be processed in accordance with Good Manufacturing Practices		



		48		892501E298255		MARSHMALLOWS, wht, mini, 12/1 lb bg		No current Service requirements.		



		50		892001E603436		CEREAL, VARIETY, GEN MILLS, FAMILY PACK, 60/1.3 -2.6 OZ CUP,1/6.98 LB CS		CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
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 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices		

		51		892001E598920		CEREAL, VARIETY, KELLOGG'S, FAVORITE, 1.3-2.8 oz cups, 60 ct, 1/7.5 lb cs		CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
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 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices		

		52		892001E603473		CEREAL, VARIETY, HEALTHY, 60/1.25 -2.7 OZ CO, 1/8.25 LB CS		CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
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 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices		

		53		891001E615224		EGGS, DEHY, CRYSTALS, WHL EGG EQUIV, 14/1.75 LB CO		MPL-Ability One Mandatory Procurement item		

		54		892001E627508		RICE, JASMINE, DRY, long grain, US No. 2 Gr, 4/10 lb bg		MPL-Ability One Mandatory Procurement item		

		55		891501E626343		POTATOES, DEHY, INST, CN, granules, water prep, w/vit C, min 48 oz cn, 6/#10 cn		POTATOES, DEHYDRATED
Navy MLL Requirement:  Potatoes, Dehy, Granules, min 87 oz cn, 6/#10 cn		

		56		892001E626404		RICE, WHITE, PAR/BL, long grain, enriched, 4/10 lb bg		MPL-Ability One Mandatory Procurement item		





		59		895001E624446		MAYONNAISE, SS, 12/20 OZ UPSIDE DOWN SQUEEZE CO		No current Service requirements. 		

		60		894501E620468		SALAD OIL, canola, 6/1 gl cn		Menu Standards Category 10. Fats and Oils -  Use the appropriate oil (eg. Canola, corn, olive, safflower, and blends of these and other vegetable oils) ; use Canola for delivery of beneficial omega-3 fatty acids		

		61		895001E615441		KETCHUP, 30/20 FL OZ UPSIDE DOWN SQUEEZE CO		No current Service requirements. 		

		62		892501E626855		PEANUT BTR, CRMY, 200/0.75 oz cup co		No current Service requirements. 		

		63		894001E197995		CREAMER, NON-DAIRY, LIQ, SS, Irish crm, 288/0.5 fl oz pg		No current Service requirements. 		

		64		894001E614084		CREAMER, NON-DAIRY, LIQ, SS, FR VAN, 288/0.5 FL OZ CO		No current Service requirements. 		



		66		892501E196044		SUGAR, REFINED, GRANULATED, 2000/0.1 OZ PG		No current Service requirements. 		

		67		894001E297764		CREAMER, NON-DAIRY, PDR, 1000/3 GM PG		No current Service requirements. 		

		68		894001E097525		SALAD, POTATO, CHL, RED SKINNED, 2/8 LB CO		Per DoD Menu Standards, products containing trans fat or monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014) (FDA, 2018).		

		69		894001E394797		SALAD, PASTA, CHL, CALIF STYLE, 2/5 LB CO		Per DoD Menu Standards, products containing trans fat or monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014) (FDA, 2018).		

		70		894001E394870		SALAD, COLE SLAW, CHL, 2/4.5 LB CO		Per DoD Menu Standards, products containing trans fat or monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014) (FDA, 2018).		

		71		895001E607765		PEPPER, BLK, GRD, GOURMET, 48/1.5 OZ PLASTIC CO		MPL-Ability One Mandatory Procurement item		

		72		896001E096290		BEV BASE, ORANGE, SWT, CONC, 4/1, 100% JUICE, 1/3 GL BIB		No current Service requirements. 		

		73		896001E096288		BEV BASE, APPLE JUICE BLEND, SWT, CONC, 7/1, 100% JUICE, 1/3 GL BIB		No current Service requirements. 		

		74		896001E096923		BEV BASE, LEMONADE, PINK, SWT, CONC, 6/1, 15% JUICE, 1/3 GL BIB		No current Service requirements. 		

		75		895501E623535		COFFEE, RST, GRD, PIKE PLACE BLD, 32/5 OZ PG		No current Service requirements. 		

		76		895501E391470		TEA BAGS, VARIETY, 6 FLAV, 6/28 CT CO		No current Service requirements. 		

		77		896001E605418		BEV BASE, PINEAPPLE-ORANGE, SF, pdr, w/asp, 2 gl yld, 12/1.2 oz pg		No current Service requirements. 		

		78		895501E607677		COFFEE, RST, GRD, UNIV GRIND, VERONA, 28/9 OZ CO		No current Service requirements. 		

		79		896001E092872		WATER, SPRING, 24/16.9 FL OZ CO		No current Service requirements. 		

		80		TBD		EGGS, SHELL, PASTEURIZED, LARGE, CHL, US Gr AA, 1/ 30 dozen case		EGGS, SHELL, PASTEURIZED, LARGE/Medium, GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 15 DOZEN or 30 DOZEN CARTON TO A CASE, 360/180 EGGS
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 118.3.
MISCELLANEOUS REQUIREMENTS:
• Shell eggs must be stored and transported at a temperature of 7.2°C (45°F) or less
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.		

		81		TBD		EGGS, SHELL, PASTEURIZED, LARGE, CHL, US Gr AA, 1/15 dozen case		EGGS, SHELL, PASTEURIZED, LARGE/Medium,  GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 15 DOZEN or 30 DOZEN CARTON TO A CASE, 360/180 EGGS
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 118.3.
MISCELLANEOUS REQUIREMENTS:
• Shell eggs must be stored and transported at a temperature of 7.2°C (45°F) or less
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.		

		82		891001E397167		EGGS, WHL, LIQ, FZN, w/citric acid, past, cage free, 6/5 lb co		EGGS, LIQUID, PASTEURIZED, GRADE REQUIREMENT: From SHELL EGGS USDA Grade B or better 
PORTION SIZE/WEIGHT RANGE: 20 POUND BAG-IN-A-BOX, 40 POUND BAG-IN-A-BOX
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 160.115.
MISCELLANEOUS REQUIREMENTS:
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.		

		83		891001E091316		EGG MIX, SCRAMBLED, LIQ, FZN, past, homogenized, 6/5 lb co		No current Service requirements. 		

		84		891001E626573		EGG PATTIES, F/C, FZN, 3.5 in. rd, cage free, 120/1.5 oz ea		No current Service requirements. 		

		85		TBD		MILK, LOW-FAT, 1% milkfat, UHT, Gr A, fort w/Vit A & D, aseptic co, 1/5 gl BIB		MILK, LOW-FAT, PASTEURIZED, CHL (0.5%-1.9% MILK FAT), GRADE REQUIREMENT: A
PORTION SIZE/WEIGHT RANGE: 1/2 PT- 7 GALLON BIB AND ASEPTIC PK PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.110 Milk and Cream, Regulation for specific standardized Milk and Cream
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized. Vitamin A needs to be minimum of 1200 IU (15% DV) and Vitamin D needs to me minimum of 100 IU (15% DV) per 8 oz.
• Acceptable milk groups: I, II, III (see Description: Groups, Types, Flavors)		

		86		TBD		CHEESE, CHDR, SHRD, RF, CHL, US Grade A or Fancy equivalent, 4/ 5 lb pg		CHEDDAR CHEESE, GRADE REQUIREMENT: Grade A or Fancy; EQUIVALENT to USDA Grade A characteristics
PORTION SIZE/WEIGHT RANGE: 1 OZ – 44 LB BLOCK PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 133.113 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017)
MISCELLANEOUS REQUIREMENTS:
• Organic is acceptable
• Flavorings and nuts are acceptable
• Reduced fat is acceptable		

		87		891001E192109		BUTTER, SALTED, US GRAA, 36/1 LB PG		No current Service requirements. 		

		88		891001E091096		CHEESE BLD, PIZZA, SHRD, FZN, p/s mozz, prov, parm & romano, 4/5 lb bg		No current Service requirements. 		

		89		TBD		YOGURT DRINK, NF, SMOOTHIE, CHL, VARIETY, 8-16 oz co, 1/24 ct cs		FRUIT/VEG SMOOTHIE, DAIRY BASE, GRADE REQUIREMENT: A/B
SERVING: 8 -16 ounces
CALORIES PER SERVING: 35 calories per ounce, with inclusion of whey protein powder (120 kcal/serving), 55 calories per ounce made with a nut butter, Meal replacement 16oz and Non- meal replacement 8oz
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.110 Milk and Cream, Regulation for specific standardized Milk and Cream
ACCEPTABLE INGREDIENTS:
• Fruit and/or Vegetables, fresh, frozen, or canned in 100% juice
• Dairy base such as: nonfat skim milk, 1% milk, yogurt (plain or Greek variety)
• Nutritional Add-ins such as: whey protein powder, nut butters, honey, seeds (excluding hemp) MUST NOT INCLUDE:
• Whole, 2%, or flavored/sweetened milks
• Yogurts with added sugar
• Additional sweetening agents such as syrups, nectars
• Sugar substitutes
• Sugar alcohols		

		90		895001E613475		GARLIC, GRANULATED, 1/25 OZ CO, 1 LB SIZE CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item		





ITEM PRICING

																				DELIVERED PRICE
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		1		890501E607133		BEEF RIBEYE ROLL, BNLS, RAW, FZN, US Ch Gr, 4-5 ct, 8-13 lb ea, IW, N#112		BEEF RIB, RIBEYE ROLL for PRIME ROAST, RAW
NAMI NAME AND NUMBER:  Beef Rib, Ribeye Roll, Raw,NAMI 112
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  8 – 13  pounds each (no additional tolerance shall be applied) 
PACKAGING AND MARKING:
Each cut shall be packaged individually, vacuum packaging preferred.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specifications of the NAMI Meat Buyers Guide.
Surface fat trim shall be ¼ inch maximum at any one point		LB		0												96518		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		2		890501E622941		BEEF LOIN, STRIP STK, BNLS, CC, IQF, US Ch Gr, 80/8 oz ea, N#1180A, PSO 4		BEEF LOIN, STRIP LOIN STEAK, BONELESS, CENTER-CUT, RAW
NAMI NAME AND NUMBER:  Beef Loin, Strip Loin Steak, Boneless, Center-Cut, Raw,NAMI 1180A, PSO: 4
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  6 ounce or 8 ounce each as specified by the user (+/- 0.5 ounce tolerance)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Surface fat trim shall be ¼ inch maximum at any one point.
User may select the portion weight required.
PSO: 4 = max tail length of 1 inch
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		LB		0												74038		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		3		890501E625782		BEEFSTK, STRIPS, FZN, US Ch Gr, 10/5 lb bg, NAMP 135C		BEEF FAJITA STRIPS, RAW
IMPS NAME AND NUMBER:  Beef for Stir Fry, IMPS 135C
GRADE REQUIREMENT:  Minimum USDA Select or Choice
PORTION SIZE/WEIGHT RANGE:  5 – 10 pound packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the USDA’s Institutional Meat Purchase Specifications, Fresh Beef Series 100.
USN – unseasoned only; USA, USAF, USMC - Product may be seasoned or unseasoned.
This item may contain not more than 10% added solution.
Meat may be hand sliced or mechanically sliced (grinding is not permitted) to yield pieces that are approximately ½-inch (12 mm) in width, 1 inch (25 mm) thickness, and 3 inches (75 mm) in. length.  
No individual surface shall be more than 4 inches in length.  
Slices shall be free of bone, cartilage, heavy connective tissue, and lymph glands.  Surface and seam fat shall not exceed ¼ -inch (7mm) at any point.
No additives beyond standard fajita type seasonings permitted.
PSO 2 - The item shall be made exclusively from I, NAMI # 121D- Inside Skirt, # 193 - Flank Steak, and/or #130 - Chuck.  All membranous tissue shall be removed.
Sodium content shall be 100 mg  or less per ounce (300 mg sodium per 3 ounce serving); 3 g Total Fat per ounce; and 1 g Saturated Fat per ounce.   Protein shall be  a minimum of 5.5 g Protein per ounce		LB		0												161509		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		4		890501E616968		BEEF, GRD, BULK, FZN, 90% LEAN, 4/10 LB PG, N#136		BEEF, GROUND, BULK, 90% LEAN, RAW
NAMI NAME AND NUMBER:  Ground Beef, Raw,NAMI 136
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pounds packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Each chub shall be packaged in a tube closed with clips at each end or any approved method which protects the product against damage/deterioration during shipment and storage and prevents purge from soaking the shipping container.
•	Packing and marking shall be in accordance with Good Commercial Practice.
•	Principle Display Panel must declare “90% lean”; “10% fat”; or “90% lean/10% fat”.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
•	Lean content of finished product shall be a minimum of 90%.  Fat content of finished product shall not exceed 10%.
•	The addition of Lean Finely Textured Beef (LFTB) is not permitted.
•	NOTE:  Smaller packaging sizes are permissible with prior Service Headquarters approval.		LB		0												238971		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		5		TBD		BEEF BRKT, D/O, F/C, SL, FZN, from US Sel Gr, smk, seas, 2/5-7 lb, from N#120		BEEF, BRISKET, DECKLE OFF, SLICED, FULLY COOKED
NAMI NAME AND NUMBER:  Prepared from Beef Brisket, Deckle-Off, Boneless, NAMI 120
GRADE REQUIREMENT:  Prepared from USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  5 - 7 pounds per container (no added tolerance shall be applied)
PACKAGING AND MARKING:
Each brisket shall be individually vacuum packaged.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS: 
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Product is to be smoked and seasoned.
Sodium shall be 250 mg Sodium or less per ounce (750 mg sodium per 3 ounce serving); 7 g Total Fat per ounce; and 3 g Saturated Fat per ounce.   Protein shall be a a minimum 6g Protein per ounce.		LB		0												84335		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		6		890501E622918		BEEF FOR STEWING, FZN, DICED, US CH GR, 1 IN., 8/7 LB BG, N#135A		BEEF FOR STEWING, RAW
NAMI NAME AND NUMBER:  Beef for Stewing, NAMI 135A 
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  5 - 10 pound packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Not less than 5 pounds or more than 10 pounds shall be in each package, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
The meat shall be hand-diced or mechanically diced.  Grinding is not permitted.
The fat thickness of the surface and/or seam fat shall not exceed 0.25 inches at any point.
Product shall be unseasoned.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		LB		0												123577		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		7		890501E625990		BEEF, GRD, PATTIES, F/C, IQF, 85% lean, 15% fat, charbroiled, 160/4 oz ea		BEEF, GROUND, PATTIES, 85% LEAN, FULLY COOKED
NAMI NAME AND NUMBER:  Prepared from Ground Beef Patties, NAMI 1136
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE: 3.2 oz., 4 oz., or 5.3 oz. each  (+/- 0.25 ounce tolerance)
PACKAGING AND MARKING:
Patties shall be IQF or separated from each other by means to prevent them from sticking together when packaged, must be able to remove individual patties from case without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
Principle Display Panel must declare “Prepared from 85% lean”; “Prepared from 15% fat”; or “Prepared from 85% lean/15% fat”.
Principle Display Panel must declare “Ground Beef Patties”.  The use of beef patties, which may contain added fat and/or organ meat, is not acceptable.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Lean content of finished product shall be a minimum of 85%.  Fat content of finished product shall not exceed 15%.
May be flame broiled or charbroiled.
The addition of Lean Finely Textured Beef (LFTB) is not considered.
Sodium content shall be or less 180 mg of sodium per ounce. Protein shall be a minimum of  7 g per ounce.		LB		0												89268		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		8		890501E290428		BEEF OXTAIL, FZN, cut, UnGr, 3/5 lb co, N#1791		BEEF OXTAIL, DISJOINTED, 1-2” CUT, RAW
NAMI NAME AND NUMBER:  Beef Oxtail, Raw,NAMI 1791
GRADE REQUIREMENT:  Ungraded
PORTION SIZE/WEIGHT RANGE:  PACKAGING AND MARKING: 1 – 1.5 lbs/ox tail
Product shall be packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual portions without damage while solidly frozen, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat  Buyers Guide.
USN – PSO D – Disjointed		LB		0												65666		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		9		890501E616965		BEEF RD, KNUCKLE, PEELED, FZN, US Ch Gr, 4/10-12 lb ea, 1/40-48 lb cs, N#167A		BEEF ROUND, SIRLOIN TIP (KNUCKLE), PEELED, RAW
NAMI NAME AND NUMBER:  Beef Round, Sirloin Tip (Knuckle), Peeled,Raw,NAMI 167A
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  8 - 10 or 10 - 12 pounds per roast (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each cut shall be packaged individually, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Surface fat trim shall be ¼ inch maximum at any one point.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		LB		0												90630		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		10		890501E625731		CKN BRST FLT, IF, w/rm, ice glz, US GRA, 4.5-5.5 oz ea, 2/5 lb bg		CHICKEN BREAST FILLET WITH RIB MEAT, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE:  5 oz. each (+/- 0.5 ounce tolerance) 
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed from the broiler/fryer class of chickens.
Product shall be boneless and skinless.
Product shall be processed from 3-6 pound birds.
Breast fillet must be cut from the membrane side (shiny top) of the breast.
The use of “pressed” products will not be considered.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		LB		0												326854		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		11		890501E620377		CKN TENDERLOINS, BRD, F/C, FZN, FOR OVEN, 160-200 ct, 4/5 LB BG		CHICKEN TENDERLOINS, BREADED, FULLY COOKED
NAMI NAME AND NUMBER: N/A
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 1.5 ounce to 3 ounces each packed in a 5-pound or 10-pound package (no additional tolerance allowed).
PACKAGING AND MARKING:
 Product shall be Individually Quick Frozen (IQF) and packaged to protect it from deterioration during shipping and storage and to permit removal of individual portions without damage.
 Packaging and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Product shall be processed in accordance with Good Manufacturing Practices and shall be a high-quality commercial item.
 Batter/breading shall not be more than 30 percent of the finished product by weight.
 Product shall be able to be prepared in an oven.
Product shall contain a maximum of 145 mg of sodium per ounce.
Product shall have a minimum of 4 g of protein per ounce.
 USA and USAF Requirement: Multi-flavor profiles per case are permitted.		LB		0												182876		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		12		890501E626961		CKN THIGHS, BNLS, IQF, skls, UnGr, 96/5 oz ea, 1/30 lb cs		CHICKEN THIGH, BONELESS AND/OR SKINLESS, RAW
NAMI NAME AND NUMBER: N/A
GRADE REQUIREMENT: USDA Grade A
PORTION SIZE/WEIGHT RANGE: 4.5 ounces to 5.5 ounces each (no additional tolerance allowed).
PACKAGING AND MARKING:
 Product shall be packaged in a manner that will protect it from deterioration and/or damage and will permit removal of solidly frozen individual pieces without damage.
 Packaging and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Product shall meet all general and detailed specifications of the NAMI Poultry Buyers Guide.
 Product shall be processed from the broiler and/or fryer class of chickens.
 Individually Quick Frozen (IQF) processing is preferred in a 5-pound to 10-pound container.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		LB		0												165563		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		13		890501E626223		TURKEY RST, BNLS, FZN, frm US GrA, brst/thgh, w/skn, net, 8%sol max, 2/8-12lb ea		TURKEY, ROAST, BONELESS, W. & D. IN NATURAL PROPORTIONS, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  USDA Grade A.  USDA Grade B acceptable when Grade A not available. 
PORTION SIZE/WEIGHT RANGE:  8 - 12 pounds each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each roast shall be packaged individually to protect against damage/ deterioration during storage and shipment, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be 4 to 7 inches in diameter and 9 to 17 inches long.
White to dark meat ratio shall be in natural proportion as found in whole turkeys.
Skin covering may be present to maintain moisture during cooking.
Product may be injected with no more than 8% of a water, salt, and sodium phosphate solution to improve moisture retention.
Each roast shall be netted.		LB		0												77173		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		14		890501E623538		CKN FAJITA STRIPS, BRST MEAT, RAW, FZN, unseas, 4/10 lb pg		CHICKEN BREAST FAJITA STRIPS, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pound packages (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be processed and packaged in a manner which will protect the item from deterioration/damage and fwill permit removal of product without damage while frozen, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product may be marinated with not more than 8% solution added.
Meat may be hand sliced or mechanically sliced (grinding is not permitted) to yield pieces that are approximately ½-inch (12 mm) in width, ½-inch (12 mm) thick. Minimum of 3 inch length
Product must be neutral flavor seasonings and marinades.
IQF processing is preferred.		LB		0												117471		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		15		890501E097386		CKN WINGS, UNBRD, P/C, FZN, jt 1&2, hot pepper glz, 1/10 lb cs		CHICKEN WINGS, UNBREADED, JOINTS 1 & 2,  F/C
NAMI NAME AND NUMBER:  Prepared from Broiler Wing, NAMI P1036
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE: 1.0-2.5 ounce each in a 5 – 40 pound case size with 5 pounds individual packs in the case. 
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall include disjointed first and second joints only.
Unglazed and various glaze flavor profiles are permitted.
Sodium content shall be  maximum of 190 mg. Protein shall be a minimum of 4 grams protein of per ounce
Minimum amount of protein is 4 g per ounce and maximum of 190 mg of sodium per ounceSodium level for flavored wings shall be maximum of 200mg per ounce		LB		0												156609		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		16		TBD		CKN, QTR, F/C, FZN, OR, from US GrA, 50 ct, 1/25 lb cs, from N#P1009		CHICKEN, QUARTERED, OVEN ROASTED, F/C
NAMI NAME AND NUMBER:  Prepared from Broiler Quarters, NAMI P1009
GRADE REQUIREMENT:  Prepared from USDA Grade A
PORTION SIZE/WEIGHT RANGE:  Processed from birds weighing 3 to 6 pounds each without necks and giblets.
PACKAGING AND MARKING:
Deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Poultry Buyers Guide.
Product shall be processed from the broiler/fryer class of chickens.
Product shall be cut into four equal parts.
IQF processing is preferred
Sodium content shall be 140 mg or less per oz. Protein shall be a minimum of  5.5 grams protein of per ounce.		LB		0												79948		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		17		890501E626276		BACON, SL, P/C, FZN, smk flav, from 18-22/lb, 200 sl/pg, 6/4 lb pg, N#540		BACON, CURED, SLICED, F/C
NAMI NAME AND NUMBER:  Bacon, Sliced Fully Cooked, (Cured and Smoked), Skinless, NAMI 540 and meeting the requirements to necessarily to produce NAMI 539
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  USA, USN -PACKAGING AND MARKING:
2/150 count package
Product should be laid out on parchment paper
Vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide Sodium content shall be no more  than 290 mg or less per one ounce raw serving/15-17grams cooked (serving size is typically 2 slices).		LB		0												113791		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		18		890501E399266		PORK, PULLED, F/C, FZN, W/O SAUCE, HICKORY SMK, 4/2.5 LB CO		PORK SHOULDER, BBQ, PULLED/SHREDDED, FULLY COOKED
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pounds per package/container
PACKAGING AND MARKING:
Product shall be packaged to protect against damage/deterioration during storage and shipping.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices and be a high quality commercial item.
Product is to be seasoned, without sauce.
Sodium content shall be  191 mg or less per oz. Protein shall be a minimum of 3.5 grams protein of per ounce		LB		0												77864		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		19		890501E607116		PORK LOIN CHOPS, CC, BNLS, FZN, max 10% sol, 32/5 oz ea, N#1412B, PSO 4		PORK LOIN CHOPS, CENTER CUT, ONE MUSCLE, BONELESS, RAW
NAMI NAME AND NUMBER:  Pork Loin Chops, Center-Cut, One Muscle, Boneless, NAMI 1412E, PSO 1 or NAMI 1412B (Same cut) with PSO 4 without tail. 
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 ounce each (+/- 0.25 ounce tolerance)
PACKAGING AND MARKING:
Product shall be layer packed (separators shall be placed between the layers) or vacuum packed (individual or bulk) as specified by the users during catalog development, must be able to remove individual chops from case without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Surface fat trim shall be 1/8 inch maximum at any one point.
This item may contain not more than 10% added solution.		LB		0												84561		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		20		TBD		PORK SPARERIBS, FZN, ST LOUIS STYLE, 12/3-3.5 LB EA, N#416A		PORK SPARERIBS, ST. LOUIS STYLE, RAW
NAMI NAME AND NUMBER:  Pork Spareribs, St. Louis Style, Raw,NAMI 416A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2 – 3 or 3-4 pounds each (no additional tolerance shall be applied) 
PACKAGING AND MARKING:
Product shall be layer pack or vacuum packaged to prevent damage/ deterioration during shipment and storage, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.		LB		0												130242		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		21		890501E626306		FRANKS, BEEF, FZN, 5/1, 6 in., skls, 2/5 lb pg, N#800		FRANKFURTERS
NAMI NAME AND NUMBER:  Frankfurters, NAMI 800 
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  4/1; 5/1; or 6/1 per pound – All Services
    5/1 or 8/1 per pound – USA IMT only
PACKAGING AND MARKING:
Product shall be packaged to protect against deterioration during shipment and storage and in a manner which will permit removal of individual franks without damage while frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed requirements of the NAMI Meat Buyers Guide.
Formula D, Beef or Formula A, Beef and pork in any combination; Style C, skinless or Style D, collagen casings.
 Sodium content shall be 232 mg or less per oz. Total fat content shall be maximum 7.8 grams per ounce 		LB		0												58340		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		22		TBD		GYRO MEAT, BEEF & LAMB, F/C, SL, FZN, 0.5-1 oz sl, 4/5 LB CO		GYRO MEAT, SLICED
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.5 – 1.0 ounce slices (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices and be a high quality item.
Sodium content shall be 260 mg or less per oz. Protein shall be a minimum of 4 grams protein of per ounce. Total fat content shall be maximum 7.35 grams per ounce and saturated fat content shall be maximum 3 grams per ounce		LB		0												29532		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		23		TBD		PASTRAMI, BEEF, F/C, DELI, SL, FZN, max 10% sol, 0.5-1.0 oz sl, 4/2 lb pg, N#611		LUNCHMEAT, BEEF PASTRAMI, CURED, SLICED
NAMI NAME AND NUMBER:  Prepared from Beef Pastrami, NAMI 611
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.5 – 1.0 ounce slices (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Package weight shall be specified by the user.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Product shall contain not more than 10% solution prior to cooking.
Sodium content shall be 302 mg or less per oz. Total fat content shall be maximum 2 grams per ounce 		LB		0												15875		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		24		890501E620761		VEAL STK, CUBED, PAR/C, BRD, FZN, 27/6 oz ea, 1/10 lb cs		VEAL, STEAK, BREADED, RAW OVENABLE
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 6 oz. each (no added tolerance shall be applied).
PACKAGING AND MARKING:
Layer Pack (separators shall be placed between layers) or Vacuum Packaging (individual or bulk) as specified by the user, must be able to remove individual steaks from case.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be a high quality commercial item.
Portion weight specified includes the breading; breading shall NOT be more than 30% of the end product weight.  Fritters are NOT authorized.
Product must be flaked and formed or cubed.   Chopped and formed product will not be considered.		LB		0												21510		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		25		890501E395472		SHRIMP, WHL, RAW, P&D, IQF, US GRA, tail-off, 26-30/lb, 12/3 lb co		SHRIMP, PEELED AND DEVEINED, RAW, GRADE REQUIREMENT: US Grade A
PORTION SIZE/WEIGHT RANGE:
• 21 to 25 per pound, 26 to 30 per pound, or 31 to 35 per pound finished product count.
• 26 to 30 per pound or 31 to 35 per pound, fantail (butterfly) or round, tail on or tail off.
PACKAGING AND MARKING:
• Product shall be packaged in sealed bags to protect against damage and/or deterioration during shipping and storage and to permit removal of solidly frozen individual shrimp.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product must comply with all requirements of the United States Standards for Grades of Fresh and Frozen Shrimp.
• Product shall have the following characteristics:
• Type 3 –individually frozen
• Sub Style A – glazed
• Sub Style B – unglazed
• Style 1 – raw
• Market Form 5 – peeled and deveined, round, tail on (all shell and tail fins removed, with segments shallowly slit to last segment).
• USA - 26-30/lb. or 31-35/lb., round or butterfly, tail on or tail off
• Sodium content shall be 100 mg or less per 1 oz.		LB		0												83304		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		26		890501E392924		LOBSTER TAIL, RAW, FZN, 4-10 OZ EA, 4/10 LB CO		LOBSTER TAIL, COLD WATER, RAW
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  4 - 6 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be processed only from Homarus Americanus species.
Sodium shall be a maximum of 150 mg per ounce. 
                ----- or -------
LOBSTER TAIL, SPINY, RAW
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  6 - 8 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be processed only from the following species: 
   Fesh Panulirus argus 
   Fresh Panulirus interruptus 
   Frozen Panulirus marginatus 
Sodium content shall be  150 mg or less per 1ounce. 		LB		0												23155		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		27		890501E625764		SALMON FLT PORTION, RAW, IQF, Chum, skls, boned, US Gr A, 4-6 oz ea, 1/10 lb cs		SALMON FILLETS, RAW, SKIN OFF, GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  4 - 6 ounce each (no added tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product must comply with all criteria of the United States Standards for Grades of Fish Fillets.
Product prepared from Atlantic, Coho, Sockeye, Chinook, or (Chum is acceptable when other varieties not available).
Customer may specify desired weight within 4-6 oz. each.
Sodium content shall be 90 mg or less per 1 ounce		LB		0												67156		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		28		890501E592338		HALIBUT STK, RAW, IQF, skin-on, US Gr A, 5-7oz ea, 1/10 lb cs		HALIBUT STEAK OR FILLET, RAW, GRADE REQUIREMENT: US Grade A
PORTION SIZE/WEIGHT RANGE: 5 ounces to 7 ounces each (no additional tolerance allowed)
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen (IQF) and packaged to protect it from deterioration during shipping and storage and to permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
• Sodium shall be a maximum of 120 mg per ounce.		LB		0												26514		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		29		890501E622018		CATFISH FLT, RAW, IQF, skls, 15% sol max, 7-9 oz ea, 1/15 lb co		CATFISH FILLETS, RAW, GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 5 – 7 oz. or 7-9 oz. each (no added tolerance shall be applied) PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice. MISCELLANEOUS REQUIREMENTS:
• Although this item is not gradable, product must comply with all criteria of the United States Standards for Grades of North American Freshwater Catfish and Products Made There from.
• Product shall be Type 2, Frozen; Style 2, skinless; Market Form 4, trimmed fillets.
• Around 15% solution/wash per serving.
• Sodium content shall be 120 mg or less per 1 oz.		LB		0												54021		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		30		890501E625157		POLLOCK PORTIONS, BRD, RAW,FZN, Alask, PUFI,10 grain, seas, 3.5-4.5 oz ea,10lbcs		POLLOCK PORTIONS, BATTER DIPPED, PARFRIED, GRADE REQUIREMENT: PUFI
PORTION SIZE/WEIGHT RANGE: 2 - 3 or 3.5 – 4.5 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be packaged to protect against damage/deterioration during shipment and storage, must be able to remove individual portions without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice. MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
• Product shall contain no less than 40% fish flesh.
• Twice Frozen fish blocks are not authorized as a raw ingredient for this item.
• Sodium content shall be 150 mg or less per 1 oz.
• Protein content shall be 4 g or higher per ounce.		LB		0												40906		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		31		894001E622930		CORNED BEEF HASH, CN, 1.5 G TF/SVG, 108 OZ CN, 6/#10 CN		Navy MLL Requirement:  Corned Beef Hash, min 108 oz cn, 6/#10 cn		EA (#10 CN)		0												1931		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		32		890501E399123		CKN, PULLED, CN, W/BROTH, 6/48 OZ CN		Navy MLL Requirement:  Chicken, Boned, 6/48 oz cn		OZ		0												1780		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		33		TBD		CORN, CN, GOLDEN, WHL KERNEL, US GrA, MIN 106 OZ CN, 6/#10CN		CORN, WHOLE KERNEL, CANNED
REFERENCE NAME:  United States Standards for Grades of Corn, Whole Kernel, Canned
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC - All size cans and packages are permissible; USN - #10 can ONLY
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible varietal types include conventional or supersweet.
Permissible colors include golden/yellow or white.
Starch sodium level should be less than 650mg per ¾ cup with a goal of 550mg per ¾ cup.		EA (#10 CN)		0												3447		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		34		TBD		BEANS, WHITE, CN, IN TOMATO SAUCE W/PORK, US GrA, 110 OZ CN, 6/#10CN		BEANS, WITH PORK, CANNED
REFERENCE NAME:  United States Standards for Grades of Canned Pork and Beans
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC - All size cans and packages are permissible; USN - #10 can ONLY
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Item shall be produced with a packing medium or sauce consisting of water, tomato products, and any other safe and suitable ingredients permissible under the provisions of the Federal Food, Drug, and Cosmetic Act.
Permissible bean types include pea beans (known also as Navy beans), small white beans, flat small white beans, great northern beans, or other types of white beans (except white lima beans).		EA (#10 CN)		0												2694		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		35		TBD		POTATOES, FR FRIES, CRINKLE, FZN, 1/2 IN. THK, FOR BK, US GrA, 6/5 LB CO		POTATOES, FRENCH FRIES, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen French Fried Potatoes
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Permissible styles include general (straight or crinkle cut), strips (1/4 x 1/4, 3/8 x 3/8, 1/2 x 1/4, 3/8 x 3/4), slices, dices, rissole, or other.		LB		0												6147		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		36		891501E616488		BROCCOLI FLORETS, IQF, US GRA, 12/2 lb co		BROCCOLI, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Broccoli
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Product is to be individually quick frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible styles include spears, florets, cuts, and chopped.		LB		0												3494		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		37		891501E616490		CAULIFLOWER, FZN, US GrA, 12/2 lb co		CAULIFLOWER, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Cauliflower
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Product is to be individually quick frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible styles include clusters or nuggets/small clusters.		LB		0												2103		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		38		TBD		VEG, BLEND, IQF, Antigua bld, 12/2 lb co		VEGETABLE BLENDS, FROZEN
REFERENCE NAME:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Various blends such as California Blend, Italian Blend, Oriental Blend, Oriental Stir Fry Blend, Scandinavian Blend, etc. are permissible.		LB		0												2036		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		39		894001E590270		ENT-I, CKN CORDON BLEU, FZN, 24/7 OZ EA (CONUS ONLY)		Pre-prepared protein entrees (without included starch and/or vegetable) must contain less than 800 milligrams of sodium per serving. Mixed entrees (protein plus starch and /or vegetable) must contain no more than 1,100 mg of sodium. Pre-prepared entrees must contain a minimum of 18 grams of protein.		OZ		0												5741		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		40		892001E607608		COOKIE DOUGH, CHOC CHIP, PRE-CUT, FZN, 213/1.5 OZ EA		No current Service requirements. 		OZ		0												4529		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		41		894001E625210		VEGETARIAN BKFST SAUSAGE PATTIES, P/C, FZN, 1.34 OZ EA, 112 PATTIES/CS		SAUSAGE PATTY, VEGETARIAN, NAMI NAME AND NUMBER: N/A GRADE REQUIREMENT: N/A PORTION SIZE/WEIGHT RANGE: 1-2 oz. each (no additional tolerance shall be applied) PACKAGING AND MARKING: • Product shall be packaged to protect against damage/deterioration during storage and shipping, must be able to remove individual patties without damage while solidly frozen. • Packing and marking shall be in accordance with Good Commercial Practice. MISCELLANEOUS REQUIREMENTS: • Percentage of fat per portion should not be higher than 35% per serving, percentage of Saturated fat should not be higher than 10% per serving. • Sodium content shall be 260 mg or less per oz. • Protein content shall be 6 g or more per 1 oz. portion (considered side entrée), double portion is an option for main entrée. • Fortified with Iron 1.7 mg per serving. • Fiber should be least 1 gram per serving.		OZ		0												5714		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		42		894001E622216		ENT-M, CKN TERIYAKI, F/C, FZN, 4/5 LB CO		Pre-prepared protein entrees (without included starch and/or vegetable) must contain less than 800 milligrams of sodium per serving. Mixed entrees (protein plus starch and /or vegetable) must contain no more than 1,100 mg of sodium. Pre-prepared entrees must contain a minimum of 18 grams of protein.		LB		0												1679		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		43		892001E396727		FRENCH TOAST STICKS, WHL GRAIN, FZN, P/C, 2/5 LB CO		GRIDDLE BREADS, SHELF STABLE AND HEAT AND SERVE, FROZEN, PORTION SIZE/WEIGHT RANGE: WAFFLE 4 INCH SQUARE, 144/1.25 OZ EA, 122/1.23 OZ, 2.04 KG PG, 200GM PG, 12 PG PER CS
PANCAKES 144/1.2OZ EA/PG, 144/1.3-1.58 EA, MINI 72, 1.2 OZ 12/12CT PG, OR 216, 1.15 OZ MIN 96-120 /2.3 OZ
FRENCH TOAST: THICK 144/1.5 OZ, , 1.5 OZ 8/18 CT/PK, 72/2.55OZ, STICKS 10/2 LB PG, 5/2 LB PG, 1OZ EA, 2/5 LB BG
BELGIAN 72/2OZ EA, OR 7 IN RD, 1 INCH THK, 35/5 OZ EA
PACKAGING AND MARKING: Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• The following shapes are acceptable: Shape 1 - Round - 10.16 cm (4 in),Shape 2 - Mini round - 3.18 cm (1-¼ in), Shape 3 - Square - 9.53 cm x 9.53 cm (3-¾ in x 3-¾ in), Shape 4 - Small rectangle - 6.67 cm x 9.21 cm (2.63 in x 3.63 in), Shape 5 - Large rectangle - 9.21 cm x 10.80 cm (3.63 in x 4-¼ in), Shape 6 - Strip or stick - 2.54 cm x 10.16 cm (1 inch x 4 inches), Shape 7 - Novelty shapes (mini bread, dinosaurs, etc.), Shape 8 – Other.
• Type I (shelf stable) and Type II (frozen (heat and serve)) are acceptable.
• Style A (regular) and Style B (low fat) are acceptable (CFR § 101.62 (b) (2)).
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• The following Class 1 waffle flavors are acceptable: A – Plain, B – Blueberry, C – Buttermilk, D - Apple cinnamon, E – Chocolate, F - Oat bran, G – Multigrain, H – Cinnamon, I – Strawberry, J – Maple, K – Banana, L - Chocolate chip, M – Other.
• The following Class 2 pancake flavors are acceptable: A – Plain, B – Blueberry, C – Buttermilk, D – Chocolate, E – Maple, F - Whole grain, G - Sweet potato, H – Other.
• The following Class 3 French toast flavors are acceptable: A – Plain, B – Cinnamon, C - Whole grain, D – Other.
• The following Class 4 Belgian waffle flavors are acceptable: A – Plain, B – Other.
• Shelf stable flavors are acceptable.
• Wheat flour shall be enriched in accordance with 21 CFR 137.165
• Product shall be processed in accordance with Good Manufacturing Practices.		LB		0												9662		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		44		892001E091908		CEREAL BAR, RICE/MARSHMALLOW, 80/1.3 OZ PG		No current Service requirements. 		OZ		0												5471		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		45		894001E624378		SNACK MIX, TRAIL MIX, FRUITS & NUTS, 72/2 OZ PG		No current Service requirements. 		OZ		0												3149		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		46		892001E610776		GRANOLA BAR, CHEWY, VARIETY, CHOC CHUNK & OATMEAL RAISIN, 120/0.89 OZ EA		GRANOLA BARS, VARIETY,                                                
PORTION SIZE/WEIGHT RANGE: 144/.07-0.8 OZ, 120-128/0.67- 1.2 0 Z PKG, 108/1 OZ EA, 35 GM EACH, 8/16 CT BX, 252 GM BX, 6/42, 96/0.84 OZ PG, 72/1.23 OZ EA
PACKAGING AND MARKING: Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Single bar packages and dual bar packages are acceptable.
• Regular and low fat bars are acceptable.
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• Crunchy style is acceptable.
• The following flavors are acceptable: Oats and Honey, Cinnamon, Maple and Brown Sugar, Other.
• The following flavors are acceptable for Style B, Chewy, Class A: Uncoated, Apple, Apple Berry, Blueberry, Chocolate Chip, Chocolate Chunk, Fruit and Nut, Oatmeal Raisin, Peanut Butter, Peanut Butter and Chocolate Chunk, Raspberry, Strawberry, Other
• The following flavors are acceptable for Class B: Chocolate coated, Caramel Nut, Chocolate Fudge, Coconut, Peanut Butter, Peanut Butter and Chocolate Chip, Other.
• Wheat flour shall be enriched in accordance with 21 CFR 137.165.
• Bars will contain at least 2.5 grams of fiber and 14 or fewer grams of sugar per serving (one bar between 150-250 calories) and containing no artificial/non nutritive sweeteners.
• Product shall be processed in accordance with Good Manufacturing Practices		OZ		0												2949		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00



		48		892501E298255		MARSHMALLOWS, wht, mini, 12/1 lb bg		No current Service requirements.		LB		0												267		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00



		50		892001E603436		CEREAL, VARIETY, GEN MILLS, FAMILY PACK, 60/1.3 -2.6 OZ CUP,1/6.98 LB CS		CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
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 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices		LB		0												6422		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		51		892001E598920		CEREAL, VARIETY, KELLOGG'S, FAVORITE, 1.3-2.8 oz cups, 60 ct, 1/7.5 lb cs		CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
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 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices		LB		0												5961		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		52		892001E603473		CEREAL, VARIETY, HEALTHY, 60/1.25 -2.7 OZ CO, 1/8.25 LB CS		CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
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 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices		LB		0												2825		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		53		891001E615224		EGGS, DEHY, CRYSTALS, WHL EGG EQUIV, 14/1.75 LB CO		MPL-Ability One Mandatory Procurement item		LB		0												1339		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		54		892001E627508		RICE, JASMINE, DRY, long grain, US No. 2 Gr, 4/10 lb bg		MPL-Ability One Mandatory Procurement item		LB		0												2866		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		55		891501E626343		POTATOES, DEHY, INST, CN, granules, water prep, w/vit C, min 48 oz cn, 6/#10 cn		POTATOES, DEHYDRATED
Navy MLL Requirement:  Potatoes, Dehy, Granules, min 87 oz cn, 6/#10 cn		EA (#10 CN)		0												2071		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		56		892001E626404		RICE, WHITE, PAR/BL, long grain, enriched, 4/10 lb bg		MPL-Ability One Mandatory Procurement item		LB		0												5304		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00





		59		895001E624446		MAYONNAISE, SS, 12/20 OZ UPSIDE DOWN SQUEEZE CO		No current Service requirements. 		OZ		0												3466		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		60		894501E620468		SALAD OIL, canola, 6/1 gl cn		Menu Standards Category 10. Fats and Oils -  Use the appropriate oil (eg. Canola, corn, olive, safflower, and blends of these and other vegetable oils) ; use Canola for delivery of beneficial omega-3 fatty acids		GL		0												1592		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		61		895001E615441		KETCHUP, 30/20 FL OZ UPSIDE DOWN SQUEEZE CO		No current Service requirements. 		FL OZ		0												2775		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		62		892501E626855		PEANUT BTR, CRMY, 200/0.75 oz cup co		No current Service requirements. 		OZ		0												3731		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		63		894001E197995		CREAMER, NON-DAIRY, LIQ, SS, Irish crm, 288/0.5 fl oz pg		No current Service requirements. 		FL OZ		0												3722		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		64		894001E614084		CREAMER, NON-DAIRY, LIQ, SS, FR VAN, 288/0.5 FL OZ CO		No current Service requirements. 		FL OZ		0												11476		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00



		66		892501E196044		SUGAR, REFINED, GRANULATED, 2000/0.1 OZ PG		No current Service requirements. 		OZ		0												705		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		67		894001E297764		CREAMER, NON-DAIRY, PDR, 1000/3 GM PG		No current Service requirements. 		GM		0												408		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		68		894001E097525		SALAD, POTATO, CHL, RED SKINNED, 2/8 LB CO		Per DoD Menu Standards, products containing trans fat or monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014) (FDA, 2018).		LB		0												1345		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		69		894001E394797		SALAD, PASTA, CHL, CALIF STYLE, 2/5 LB CO		Per DoD Menu Standards, products containing trans fat or monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014) (FDA, 2018).		LB		0												1173		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		70		894001E394870		SALAD, COLE SLAW, CHL, 2/4.5 LB CO		Per DoD Menu Standards, products containing trans fat or monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014) (FDA, 2018).		LB		0												1272		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		71		895001E607765		PEPPER, BLK, GRD, GOURMET, 48/1.5 OZ PLASTIC CO		MPL-Ability One Mandatory Procurement item		OZ		0												368		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		72		896001E096290		BEV BASE, ORANGE, SWT, CONC, 4/1, 100% JUICE, 1/3 GL BIB		No current Service requirements. 		GL		0												1509		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		73		896001E096288		BEV BASE, APPLE JUICE BLEND, SWT, CONC, 7/1, 100% JUICE, 1/3 GL BIB		No current Service requirements. 		GL		0												1341		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		74		896001E096923		BEV BASE, LEMONADE, PINK, SWT, CONC, 6/1, 15% JUICE, 1/3 GL BIB		No current Service requirements. 		GL		0												1267		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		75		895501E623535		COFFEE, RST, GRD, PIKE PLACE BLD, 32/5 OZ PG		No current Service requirements. 		OZ		0												1350		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		76		895501E391470		TEA BAGS, VARIETY, 6 FLAV, 6/28 CT CO		No current Service requirements. 		EA		0												1350		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		77		896001E605418		BEV BASE, PINEAPPLE-ORANGE, SF, pdr, w/asp, 2 gl yld, 12/1.2 oz pg		No current Service requirements. 		OZ		0												545		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		78		895501E607677		COFFEE, RST, GRD, UNIV GRIND, VERONA, 28/9 OZ CO		No current Service requirements. 		OZ		0												1798		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		79		896001E092872		WATER, SPRING, 24/16.9 FL OZ CO		No current Service requirements. 		FL OZ		0												5138		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		80		TBD		EGGS, SHELL, PASTEURIZED, LARGE, CHL, US Gr AA, 1/ 30 dozen case		EGGS, SHELL, PASTEURIZED, LARGE/Medium, GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 15 DOZEN or 30 DOZEN CARTON TO A CASE, 360/180 EGGS
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 118.3.
MISCELLANEOUS REQUIREMENTS:
• Shell eggs must be stored and transported at a temperature of 7.2°C (45°F) or less
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.		DZ		0												18457		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		81		TBD		EGGS, SHELL, PASTEURIZED, LARGE, CHL, US Gr AA, 1/15 dozen case		EGGS, SHELL, PASTEURIZED, LARGE/Medium,  GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 15 DOZEN or 30 DOZEN CARTON TO A CASE, 360/180 EGGS
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 118.3.
MISCELLANEOUS REQUIREMENTS:
• Shell eggs must be stored and transported at a temperature of 7.2°C (45°F) or less
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.		DZ		0												2621		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		82		891001E397167		EGGS, WHL, LIQ, FZN, w/citric acid, past, cage free, 6/5 lb co		EGGS, LIQUID, PASTEURIZED, GRADE REQUIREMENT: From SHELL EGGS USDA Grade B or better 
PORTION SIZE/WEIGHT RANGE: 20 POUND BAG-IN-A-BOX, 40 POUND BAG-IN-A-BOX
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 160.115.
MISCELLANEOUS REQUIREMENTS:
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.		LB		0												2756		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		83		891001E091316		EGG MIX, SCRAMBLED, LIQ, FZN, past, homogenized, 6/5 lb co		No current Service requirements. 		LB		0												1886		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		84		891001E626573		EGG PATTIES, F/C, FZN, 3.5 in. rd, cage free, 120/1.5 oz ea		No current Service requirements. 		OZ		0												1990		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		85		TBD		MILK, LOW-FAT, 1% milkfat, UHT, Gr A, fort w/Vit A & D, aseptic co, 1/5 gl BIB		MILK, LOW-FAT, PASTEURIZED, CHL (0.5%-1.9% MILK FAT), GRADE REQUIREMENT: A
PORTION SIZE/WEIGHT RANGE: 1/2 PT- 7 GALLON BIB AND ASEPTIC PK PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.110 Milk and Cream, Regulation for specific standardized Milk and Cream
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized. Vitamin A needs to be minimum of 1200 IU (15% DV) and Vitamin D needs to me minimum of 100 IU (15% DV) per 8 oz.
• Acceptable milk groups: I, II, III (see Description: Groups, Types, Flavors)		GL		0												10340		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		86		TBD		CHEESE, CHDR, SHRD, RF, CHL, US Grade A or Fancy equivalent, 4/ 5 lb pg		CHEDDAR CHEESE, GRADE REQUIREMENT: Grade A or Fancy; EQUIVALENT to USDA Grade A characteristics
PORTION SIZE/WEIGHT RANGE: 1 OZ – 44 LB BLOCK PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 133.113 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017)
MISCELLANEOUS REQUIREMENTS:
• Organic is acceptable
• Flavorings and nuts are acceptable
• Reduced fat is acceptable		LB		0												6404		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		87		891001E192109		BUTTER, SALTED, US GRAA, 36/1 LB PG		No current Service requirements. 		LB		0												3556		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		88		891001E091096		CHEESE BLD, PIZZA, SHRD, FZN, p/s mozz, prov, parm & romano, 4/5 lb bg		No current Service requirements. 		LB		0												6941		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		89		TBD		YOGURT DRINK, NF, SMOOTHIE, CHL, VARIETY, 8-16 oz co, 1/24 ct cs		FRUIT/VEG SMOOTHIE, DAIRY BASE, GRADE REQUIREMENT: A/B
SERVING: 8 -16 ounces
CALORIES PER SERVING: 35 calories per ounce, with inclusion of whey protein powder (120 kcal/serving), 55 calories per ounce made with a nut butter, Meal replacement 16oz and Non- meal replacement 8oz
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.110 Milk and Cream, Regulation for specific standardized Milk and Cream
ACCEPTABLE INGREDIENTS:
• Fruit and/or Vegetables, fresh, frozen, or canned in 100% juice
• Dairy base such as: nonfat skim milk, 1% milk, yogurt (plain or Greek variety)
• Nutritional Add-ins such as: whey protein powder, nut butters, honey, seeds (excluding hemp) MUST NOT INCLUDE:
• Whole, 2%, or flavored/sweetened milks
• Yogurts with added sugar
• Additional sweetening agents such as syrups, nectars
• Sugar substitutes
• Sugar alcohols		OZ		0												7876		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		90		895001E613475		GARLIC, GRANULATED, 1/25 OZ CO, 1 LB SIZE CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item		EA		0												8692		EA				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!













































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































