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

0003

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

SPE30024R0023

X

2024 APR 30

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).

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)

3. EFFECTIVE DATE

Opening/Closing Date Changed to:  
 2024 APR 30 / 2024 JUN 21  
 TIME 3:00 PM  
 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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CONTINUATION SHEET REFERENCE NO. OF DOCUMENT BEING CONTINUED:

CONTINUED ON NEXT PAGE

PAGE 2 OF 3 PAGES
SPE30024R0023 - 0003

 

The purpose of this amendment to Solicitation SPE300-24-R-0023 is to update the Market Basket. The changes on this 
Market Basket can be seen on the “Item Description” Tab. From lines 40 - 73 the “Current Brand” and “Manufacturer SKU” 
Columns have been updated. Each line item in these two columns have been moved up one line.  
 
All of the remaining solicitation requirements remain unchanged.
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Attachments

List of Attachments

Description File Name
ATTACH_ATTACHMENT_
1___MARKET_BASKET_P
RICE_PROPOSAL_SPE30

0_24_R_0023_5_31_24

ATTACHMENT 1 - 
MARKET BASKET PRICE 
PROPOSAL SPE300-24-

R-0023 5.31.24.xlsx



TOTALS









																Solicitation #:		SPE30024R0023

																Region:		Puget Sound and Surrounding Areas, WA

																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		890501E190185		BEEF RIBEYE ROLL, BNLS, FZN, MIN US CH GR, 5/8-12 LB EA, 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												1		LB		112494		112,494		LB		50.0

		2		890501E299493		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.												1		LB		110681		110,681		LB		40.0

		3		890501E626232		BEEF FAJITA STRIPS, FZN, MIN US SEL GR, 10/5 LB CO, NAMP 135C, PSO 2		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				RICHMOND PEAK QUALITY		19667						1		LB		33178		33,178		LB		50.0

		4		890501E609726		BEEF BRKT, F/C, SL, FZN BBQ STYLE, W/O SAUCE, SMK, 2/5-10 LB EA		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.				HORMEL FOODS		39029						1		LB		25748		25,748		LB		15.0

		5		890501E626179		BEEF LOIN, STRIP STK, BNLS, CC, FZN, US CH GR, 20/8 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.  				RICHMOND PEAK QUALITY		16739						1		LB		14615		14,615		LB		10.0

		6		TBD		CKN BRST FLT, IQF, w/rm, US GrA, 4.5-5.5 oz ea, 8/5 lb pg cs		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.  												2		LB		164697		164,697		LB		40.0

		7		890501E626228		TURKEY RST, BNLS, RAW, FZN, US GRA, NAT PROP, MAX 8% SOL, NETTED, 2/8-12 LB 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.				RICHMOND PEAK QUALITY		17989						2		LB		33097		33,097		LB		20.0

		8		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 FOODS		18179-952						2		LB		64618		64,618		LB		20.0

		9		890501E199962		BACON, SL, P/C, FZN, X-THK, 200 CT 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).												3		LB		51825		51,825		LB		24.00

		10		890501E626182		PORK LOIN, BNLS, RST, FZN, IW, VAC PAC, 5/7-10 LB EA, N#413A, PSO 3		PORK LOIN, ROAST, BONELESS, RAW 
NAMI NAME AND NUMBER:  Pork Loin, Roast, Boneless, NAMI 413 or NAMI 413A when 413 is not available.
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  8- 15 pounds each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each roast 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 shall meet PSO 3 – 0.0 in x 0.0 in. belly strap removal.
This item may contain not more than 10% added solution. 				RICHMOND PEAK QUALITY		11594						3		LB		44966		44,966		LB		43.0

		11		890501E197101		PORK SPARERIBS, FZN, ST LOUIS STYLE, 14/2.0-2.5 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		32160		32,160		LB		32.0

		12		TBD		GYRO MEAT, BEEF & LAMB, F/C, SL, FZN, 0.5-1.0 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		33720		33,720		LB		20.0

		13		890501E392964		FRANKS, BEEF, FZN, 6/1, 6 IN., 60/2.66 OZ EA		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 												4		LB		17881		17,881		LB		10.0

		14		TBD		PASTRAMI, BEEF, F/C, SL, FZN, cured, max 10% sol, 0.5-1.0 oz sl, 1/10 lb cs, 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		6286		6,286		LB		10.0

		15		890501E199645		VEAL STK, FLK/FRM, RAW, BRD, FZN, 5-6 OZ EA, 1/40 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.												5		LB		14621		14,621		LB		40.0

		16		890501E606159		SHRIMP, WHL, RAW, P&D, FZN, TAIL-OFF, IQF, US GRA, 21-25/LB, 12/3 LB BG		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 removed excep				OCEAN DIRECT		50086						6		LB		40026		40,026		LB		36.00

		17		890501E616631		CRAB LEGS & CLAWS, KING, GOLDEN, P/C FZN, BISECT, BFLY, SPLIT, 16-20 CT,1/20LB		CRAB LEGS AND CLAWS, ALASKAN KING, SPLIT AND/OR BUTTERFLIED, FULLY
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 16 to 22 count
PACKAGING AND MARKING:
• Product shall be packaged to protect it from deterioration during shipping and storage and to permit removal of solidly frozen 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 Red, Brown, and/or Golden Alaskan King crabs.
• Product shall contain legs and claws in their natural proportion (1 claw for every 3 legs).
• Product shall meet minimum 80 percent fill.
• Sodium shall be a maximum of 330 mg per ounce				OCEAN DIRECT		50032						6		LB		8924		8,924		LB		20.0

		18		890501E606203		LOBSTER TAIL, COLD WATER, RAW, IQF, 4-6 OZ EA, 4/10 LB CO		LOBSTER TAIL, COLD WATER, RAW
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 4 ounces to 6 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.
• Product shall be processed only from species Homarus americanus.
• Sodium shall be a maximum of 150 mg per ounce.				OCEAN DIRECT		50042						6		LB		11465		11,465		LB		40.0

		19		890501E625764		SALMON FLT PORTION, RAW, IQF, CHUM, SKLS, BONED, US GRA, 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 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 SEAFOOD		400048						6		LB		23949		23,949		LB		10.0

		20		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 SEAFOOD		400142						6		LB		11744		11,744		LB		10.0

		21		890501E621356		SCALLOPS, RAW, FZN, US GRA, 20-30/LB, 2/5 LB CO		SCALLOPS, SEA, RAW 
GRADE REQUIREMENT: US Grade A
PORTION SIZE/WEIGHT RANGE: 20 to 30 count per pound
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 must comply with all requirements of the United States Standards for Grades of Frozen Raw Scallops.
• Product shall have the following characteristics:
• Style (b) – IQF
• Sub Style A – glazed
• Sub Style B – unglazed
• Type 1 – Adductor muscle
• Type 2 – Adductor muscle with catch portion removed
• Water-added or chemical pump-added Scallop products are not authorized.
• Sodium shall be a maximum of 120 mg per ounce.				OCEAN DIRECT		50066						6		LB		7263		7,263		LB		10.0

		22		891501E297689		POTATOES, HASH BRN, SHRD, DEHY, MIN 20 OZ CN, 6/#10 CN		Navy MLL Requirement:  Potatoes,  Hash Brown, Shrd, Dehy, min 20 oz cn, 6/#10 cn

												7		CS		1409		ERROR:#DIV/0!		EA/#10 CN		6.0

		23		890501E603231		CKN, PULLED, CN, W/BROTH, 6/48 OZ CN		Navy MLL requirement: Chicken, Boned, 6/48 oz cn				VANEE FOODS COMPANY		456DC-VAN						7		CS		1088		ERROR:#DIV/0!		OZ		288.0

		24		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.												7		CS		1805		ERROR:#DIV/0!		EA/#10 CN		6.0

		25		891501E607896		BROCCOLI, FZN, US GRA, FLORETS, 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.				AMERICAN BOUNTY		10001						8		CS		1011		ERROR:#DIV/0!		LB		24.0

		26		894001E626155		ENT-I, CKN CORDON BLEU, BRD, RAW, FZN, 24/7 OZ EA		Pre-prepared protein entrees (without included starch and/or vegetable) must contain less than 800 milligrams of sodium per serving; Pre-prepared entrees must contain a minimum of 18 grams of protein. 												9		CS		4267		ERROR:#DIV/0!		OZ		168.0

		27		TBD		BEEF, KABOB, FZN, US Sel Gr, 12 %sol, w/onions/pepr/skewers, 50/4 oz ea		BEEF KABOBS, WITH VEG., w/ WOOD SKEWER, RAW 
GRADE REQUIREMENT:  USDA Select
PORTION SIZE/WEIGHT RANGE:  3.5 – 4 oz 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 meet all general and detailed specs of the NAMI Meat Buyers Guide.
This item is to be prepared with onions and peppers.
This item may contain not more than 12% added solution.
This item may be seasoned.
 Protein shall be a minimum of  3 grams of protein per one ounce 				RICHMOND PEAK QUALITY		12574						9		CS		700		ERROR:#DIV/0!		OZ		200.0

		28		894001E199713		APTZR, FZN, JALAPENO POPPERS, CHDR, BRD, 4/3 LB CO		Premade items must have less than 600mg of sodium.												9		CS		1678		ERROR:#DIV/0!		LB		12.0

		29		TBD		CKN, KABOB, FZN, W/PEPPERS & PINEAPPLE, MAX 8% SOL, W/WOOD SKEWER, 50/4 OZ EA		CHICKEN, THIGH, KABOB, W/VEG. & FRUIT, RAW
PORTION SIZE/WEIGHT RANGE:  3.75 – 4.25 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be IQF 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 and be a high quality commercial item.
Product shall include chunks of onions, peppers, and pineapple
Product shall be on wooden skewers.
Product may be marinated with a maximum of 8% solution.
Protein shall be a minimum of 3 grams protein of per one ounce. 												9		CS		661		ERROR:#DIV/0!		OZ		200.0

		30		892001E290091		CAKE, CHEESE, VARIETY, FZN, SL, 16 SL, 4/68 OZ EA		No current service requirements												9		CS		1070		ERROR:#DIV/0!		OZ		272.0

		31		892001E096671		COOKIE DOUGH, CHOC CHIP, PRE-CUT, FZN, 240/1.33 OZ EA		No current Service requirements. 												9		CS		1429		ERROR:#DIV/0!		OZ		320.0

		32		894001E625412		BKFST BISCUIT, HONEY W/PEANUT BUTTER, WG, CRUNCHY, 96/1.35 OZ EA		No current Sercive requirements. 				OTIS SPUNKMEYER		0-13087-58800-2						9		CS		1317		ERROR:#DIV/0!		OZ		130.0

		33		894001E397140		SNACK, CHIPS, VARIETY, 45/1.0-1.5 OZ PG		Per DoD Menu Standards, products containing monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014) (FDA, 2018).				GENERAL MILLS BAKERIES FDSRV		47878						10		CS		3012		ERROR:#DIV/0!		OZ		57.0

		34		892501E094910		CHOC, CK, SEMI-SWT, CHIPS, 12/12 OZ PG		No current Service requirements. 												11		CS		469		ERROR:#DIV/0!		OZ		144.0

		35		894001E194062		TOPPING, CRUMBLED CANDY BAR, CHOC COVERED NOUGAT/CARA/PEANUTS, 2/5 LB CO		No current Sercive requirements. 												11		CS		186		ERROR:#DIV/0!		LB		10.0

		36		892001E598920		CEREAL, VARIETY, KELLOGG'S, 1.3-2.8 OZ CUPS, 60 CT, 1/7.5 LB CS		Requirements are forthcoming												12		CS		1411		ERROR:#DIV/0!		LB		7.5

		37		892001E603436		CEREAL, VARIETY, GEN MILLS, FAMILY PACK, 60/1.3 -2.6 OZ CUP,1/6.98 LB CS		Requirements are forthcoming				KELLOGG SALES		38000-12611						12		CS		1284		ERROR:#DIV/0!		LB		7.0

		38		892001E622162		CEREAL, VARIETY, GEN MILLS, FAMILY PACK, 60/1.3-2.6 OZ CUP, 1/6.98 LB CS		Requirements are forthcoming				GENERAL MILLS BAKERIES FDSRV		14151						12		CS		944		ERROR:#DIV/0!		LB		7.0

		39		892001E293178		CEREAL, VARIETY, 1/72 CT CSD BXS/CS		Requirements are forthcoming				GENERAL MILLS BAKERIES FDSRV		31969						12		CS		1343		ERROR:#DIV/0!		CT		72.0

		40		891001E615224		EGGS, DEHY, CRYSTALS, WHL EGG EQUIV, 14/1.75 LB CO		EGGS, DRIED (DEHYDRATED)
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  1.75 LB CONTAINER
PACKAGING AND MARKING:
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 21 CFR 160.105 (or 160.105 for dried egg whites)
MISCELLANEOUS REQUIREMENTS:
Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
USDA Organic is acceptable 				NUTRIOM, LLC		2001						13		CS		517		ERROR:#DIV/0!		LB		25.0

		41		891501E626343		POTATOES, DEHY, INST, CN, GRANULES, WATER PREP, W/VIT C, MIN 87 OZ CN, 6/#10CN		Navy MLL Requirement:  Potatoes, Dehy, Granules, min 87 oz cn, 6/#10 cn				ALFA SUPPLY INC.		60939926035						13		CS		778		ERROR:#DIV/0!		EA/#10 CN (Min 87oz CN)		6.0

		42		890501E626651		BEEF, GRD, CN, FREEZE DRIED, SEAS, MIN 28 OZ CN, 6/#10CN		Navy MLL Requirement:  Beef, Freeze Dried, Ground, Cooked, 6/10 cn				OREGON FREEZE DRY, INC.		0030-227						13		CS		287		ERROR:#DIV/0!		EA/#10 CN (Min 28oz CN)		6.0

		43		892001E621263		RICE, JASMINE, BUTTERY FLV, 6/10 LB CO		No current Service requirements. 				RIVIANA FOODS, INC.		906410						13		CS		734		ERROR:#DIV/0!		LB		60.0

		44		892001E296590		FLOUR, WHEAT, BREAD (HARD), UNBLEACHED, 1/35 LB CO		Wheat flour shall be enriched in accordance with 21 CFR 137.165												13		CS		961		ERROR:#DIV/0!		LB		35.0

		45		890501E626840		CKN, SLICED, F/C, CN, FREEZE DRIED, MIN 17 OZ CN, 6/#10CN		Navy MLL Requirement: Chicken, Freeze Dried Sliced Chicken  6/#10				OREGON FREEZE DRY, INC.		0030142						13		CS		331		ERROR:#DIV/0!		EA/#10 CN (Min 17oz CN)		6.0

		46		892001E624196		PANCAKE/WAFFLE MIX, BUTTERMILK, WATER PREP, LEAVENING PKT,6/#10 (4 LB) CN		MPL-Ability One Mandatory Procurement item												13		CS		1066		ERROR:#DIV/0!		EA/#10 CN		6.0

		47		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				ALFA SUPPLY INC.		60939905547						16		CS		712		ERROR:#DIV/0!		GL		6.0

		48		894501E299117		SHORTENING, SEMI-SOLID, GEN PURPOSE, SOYBEAN/PALM, 1/35 LB CO		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												16		CS		679		ERROR:#DIV/0!		LB		35.0

		49		895001E624446		MAYONNAISE, SS, 12/20 OZ UPSIDE DOWN SQUEEZE CO		No current Service requirements. 				UNILEVER FOODSOLUTIONS		10048001356969						16		CS		933		ERROR:#DIV/0!		OZ		240.0

		50		894501E392238		SALAD OIL, OLIVE, X-VIRGIN, 6/1 GL CO		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												16		CS		206		ERROR:#DIV/0!		GL		6.0

		51		895001E198840		SAUCE, CHEESE, SHDR, CN, AGED, MIN 106 OZ CN, 6/#10CN		No current Service requirements. 												16		CS		558		ERROR:#DIV/0!		EA/#10 CN		6.00

		52		894001E298434		CREAMER, NON-DAIRY, LIQ, SS, FR VAN, 180/10.6 GM PG		No current Sercive requirements. 												17		CS		3115		ERROR:#DIV/0!		GM		1908.0

		53		894001E294517		CREAMER, NON-DAIRY, LIQ, SS, HAZELNUT, 180/0.38 FL OZ EA		No current Sercive requirements. 												17		CS		2655		ERROR:#DIV/0!		FL OZ		68.4

		54		894001E094741		CREAMER, NON-DAIRY, PDR, 1000/3 GM PG		No current Sercive requirements. 				NESTLE		50000-30022						19		CS		166		ERROR:#DIV/0!		GM		300.0

		55		892501E093039		SUGAR, REFINED, GRANULATED, IND PG, 2000/0.10 OZ PG		No current Service requirements. 												19		CS		296		ERROR:#DIV/0!		OZ		20.0

		56		895001E398631		PEPPER, BLK, GRD, 3000/0.1 GM PG		No current Service requirements. 												20		CS		57		ERROR:#DIV/0!		GM		30.0

		57		894001E597200		14LT - SALAD, POTATO, CHL, HOMESTYLE, 3/8 LB CO		No current Sercive requirements. 				RESER'S FINE FOODS		00219						21		CS		133		ERROR:#DIV/0!		LB		24.0

		58		895001E607765		PEPPER, BLK, GRD, GOURMET, 48/1.5 OZ PLASTIC CO		MPL-Ability One Mandatory Procurement item												22		CS		172		ERROR:#DIV/0!		OZ		72.0

		59		895001E291014		SALT, TABLE, 48/4 OZ DISP SHAKER CO		No current Service requirements. 												22		CS		286		ERROR:#DIV/0!		OZ		192.0

		60		895501E622827		COFFEE, RST, GRD, PIKE PLACE BLD, 6/1 LB PG		No current Service requirements. 				NESTLE PROFESSIONAL VITALITY		12411954						23		CS		2470		ERROR:#DIV/0!		LB		6.0

		61		891001E093868		MILK, LF, UHT, 1%, ASEPTIC PG, 1/5 GL BIB		PLEASE NOTE: Requirements for  UHT cow’s milk and UHT milk alternatives(plant-based milks) are under review by the Services, therefore requirements are forthcoming												23		CS		3028		ERROR:#DIV/0!		GL		5.0

		62		895501E613688		COFFEE, RST, GRD, UNIV BLD,10/39 OZ FOIL RESEALABLE CO (MAXWELL HOUSE)		MPL-Ability One Mandatory Procurement item												23		CS		484		ERROR:#DIV/0!		OZ		390.0

		63		895501E598303		COFFEE, RST, FILTER, PG, GRD, UNIV GRIND, HIGH YIELD, 112/1.8 OZ PG		No current Service requirements. 				KRAFT-HEINZ		00430003902700						24		CS		248		ERROR:#DIV/0!		OZ		202.0

		64		891501E096285		JUICE, CBERRY BLEND, conc, 4/1, (100% juice), 1/3 gl BIB, for disp		JUICE BLENDS, CANNED/SHELF STABLE, CHILL, OR 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:
Product shall be processed in accordance with Good Manufacturing Practices.
100% Juice				THE CITRUS GROUP, INC.		CB-3507						23		CS		193		ERROR:#DIV/0!		GL		3.0

		65		896001E390831		BEV BASE, FRUIT PUNCH, SF, PDR, W/ASP, 2 GL YIELD, 12/1.7 OZ PG		No current Service requirements. 												26		CS		1062		ERROR:#DIV/0!		OZ		21.0

		66		896001E191446		BEV BASE, LEMONADE, SF, PDR, W/ASP, 12/2.2 OZ PG		No current Service requirements. 												26		CS		743		ERROR:#DIV/0!		OZ		27.0

		67		896001E198101		WATER, SPRING, 24/0.5 LT BT		No current Service requirements. 												28		CS		954		ERROR:#DIV/0!		LT		12.0

		68		TBD		EGGS, SHELL, PASTEURIZED, LARGE, CHL, US Gr A/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		2999		ERROR:#DIV/0!		DZ		30.0

		69		TBD		EGGS, SHELL, PASTEURIZED, LARGE, CHL, US Gr A/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		425		ERROR:#DIV/0!		DZ		30.0

		70		891001E613025		EGGS, WHL, LIQ, FZN, BIBG, W/CITRIC ACID, PAST, 6/5 LB BG		Requirements are forthcoming				CARGILL FOOD SERVICE		10085						32		CS		905		ERROR:#DIV/0!		LB		30.0

		71		891001E627084		EGG PATTIES, SCRAMBLED, GRILLED, FZN, RD, BULK, 300/1.25 OZ EA		No current Service requirements. 				CARGILL FOOD SERVICE		40711						32		CS		373		ERROR:#DIV/0!		OZ		375.00

		72		891001E626510		ICE CRM, COOKIE & CRM, FZN, 1/3 GL CO		No current Service requirements. 				RICHMOND PEAK QUALITY		19989						33		CS		420		ERROR:#DIV/0!		GL		3.00

		73		891001E197353		BUTTER, SALTED, US GRAA, 36/1 LB SOLID PRINT		No current Service requirements. 												34		CS		908		ERROR:#DIV/0!		LB		36.0

		74		TBD		CHEESE, CHDR, RF, SHRD, CHL, US Gr A equivalent, feather shrd, 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		1767		ERROR:#DIV/0!		LB		20.0

		75		891001E091096		CHEESE BLD, PIZZA, SHRD, FZN, PART SKIM MOZZ, PROV, PARM & ROMANO, 4/5 LB BG		No current Service requirements. 												34		CS		1541		ERROR:#DIV/0!		LB		20.0

		76		891001E296486		MILK, LF, CHL, ESL, 1%, 1/5 GL BIB		Requirements are forthcoming												34		CS		2345		ERROR:#DIV/0!		GL		5.0

		77		891001E196010		CHEESE, AM, SL, CHL, YELLOW, 120 CT PG, 4/5 LB PG		AMERICAN CHEESE
GRADE REQUIREMENT: US EXTRA GRADE, US STANDARD GRADE (US COMMERCIAL GRADE IS not acceptable)
PORTION SIZE/WEIGHT RANGE: Individual packs through 10 pounds
PACKAGING AND MARKING:
•  Product shall be packaged in a manner that 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 and CFR 113.118 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017).
MISCELLANEOUS REQUIREMENTS:
•  Organic is acceptable.
•  Flavorings are acceptable.
•  Reduced fat is acceptable.												34		CS		1241		ERROR:#DIV/0!		LB		20.0

		78		895001E613476		GARLIC, PDR, 1/16 OZ CO, 1 LB SIZE CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item												22A		EA		5384		5,384		EA		16.0

		79		895001E613237		PEPPER, BLK, GRD, GOURMET, 1/5 LB PLASTIC CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item												22A		EA		589		589		EA		5.0

		80		890501E298776		BEEF OXTAIL, FZN, CUT, 2 IN, UNGR, 1-1.5 LB EA, 1/11-16 LB CS, 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		19713		19,713		LB		14.0

		81		TBD		BEEF RD, KNUCKLE, PEELED, FZN, MIN US CH GR, 6/7-11 LB EA, 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.  												1		LB		27789		27,789		LB		54.0

		82		890501E395885		BEEF FOR STEWING, FZN, DICED, MIN US CH GR, 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.  												1		LB		22373		22,373		LB		56.0

		83		TBD		CKN THIGH FLT, BNLS, RAW, FZN, SKLS, UNGRD, 3 - 6 OZ EA, 4/5 LB CO		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.  												2		LB		52797		52,797		LB		20.0

		84		891501E099455		POTATOES, HASH BRN, DICED, FZN, W/SKINS, 6/6 LB BG		POTATOES, HASH BROWN, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Hash Brown 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 shredded, diced, patties, and chopped												8		CS		259		ERROR:#DIV/0!		LB		36.0

		85		891501E626789		VEG, BLEND, IQF, SANTA FE (CORN, BROCCOLI, BLK BEANS, RED BELL PEPR), 12/2 LB		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		267		ERROR:#DIV/0!		LB		24.0

		86		891501E608065		GREENS, COLLARD, FZN, CHOPPED, 12/3 LB CO		GREENS, LEAFY, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Leafy Greans
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 types include beet greens, collards, dandelion greens, endive, kale, mustard greens, spinach, swiss chard, turnip greens, or any other "market accepted" leafy green.
Permissible styles include leaf or chopped												8		CS		59		ERROR:#DIV/0!		LB		36.0

		87		891501E593741		PEPPERS, SWT, FZN, RST, RED, STRIPS, SEASONED, 6/2.5 LB BG		PEPPERS, SWEET, ROASTED, FROZEN
SERVICES AUTHORIZED:  USA, USAF, USN, USMC,USSF
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:
Permissible types include red, green, or mixed.
Permissible styles include whole stemmed, whole unstemmed, halved, sliced, or diced												8		CS		13		ERROR:#DIV/0!		LB		15.0

		88		TBD		ONION RINGS, BRD, FZN, OVENABLE, 12/2.5 LB CO		ONION RINGS, BREADED OR BATTERED, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Breaded Onion Rings
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:
Product may be french fried or raw breaded.												9		CS		518		ERROR:#DIV/0!		LB		30.0

		89		894001E601341		BKFST BURRITOS, FZN, EGG, BACON, CH, 24/4.5 OZ EA		BURRITO, PREPARED, FROZEN
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC, USN - package size to be determined by user
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.
Protein that acceptable Beef, Chicken, Pork, Egg, Bacon, sausage  and Turkey
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Vegetables, Beans, Cheese,  sauce, and seasonings are acceptable
Sodium content shall be 200 mg or less per ounce
Total Fat content shall be 4g or less per ounce
Protein content shall be  2.5 grams or more  per 1 ounce 													9		CS		1396		ERROR:#DIV/0!		OZ		108.0

		90		894001E621049		EGG ROLLS, CKN, FZN, 192/1 OZ EA		No current Service requirements. 												9		CS		444		ERROR:#DIV/0!		OZ		192.0

		91		892001E092341		BAGELS, VARIETY, FZN, 72/3 OZ EA		BAGELS, PLAIN/VARIETY, FRESH/FROZEN
PORTION SIZE/WEIGHT RANGE: 72/2.6OZ, 72/3OZ, 3OZ 6 CT, 15/18 PG, 72/4OZ, 72/1OZ, 10/PG, 50/3.25 OZ EACH, 4 PER 14 OZ EACH, IND WRAPPED, 6/PG, 6 PER 20OZ PG, 6 PER 48OZ. The following sizes are acceptable:
• Size 1 - Regular (3½ to 4 ounces)
• Size 2 - Petite or Baguettes (0.9 to 2 ounces)
• Size 3 - Other Slice type (i), Sliced Slice type (ii), Unsliced Slice type (iii), Partially linked or attached
PACKAGING AND MARKING: Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• The following styles are acceptable:
o B – Blueberry
o C - Cinnamon raisin
o D - Honey wheat
o E – Wheat
o F – Onion
o G – Sesame
• Bagels must be made from enriched grains.
• Hearth baked -- only enriched is acceptable.
• All sliced bread will contain less than 230 milligrams of sodium.
• Product should be fortified with iron and folate.
• Product shall be processed in accordance with Good Manufacturing Practices												9		CS		435		ERROR:#DIV/0!		OZ		216.0

		92		892001E626704		PIE, SWT POTATO, FZN, RTB, 10 IN., 6/40 OZ EA		No current Service requirements. 												9		CS		164		ERROR:#DIV/0!		OZ		240.0

		93		892001E401259		MUFFIN, BANANA, FZN, 192/1 OZ EA		MUFFINS, FRESH/FROZEN
PORTION SIZE/WEIGHT RANGE: 8/PG, 12/PG, 20/PG, 12 PER 16OZ -24 OZ, 96/2.12 OZ, 72/1.5 OZ, 24/ 4OZ. The following sizes are acceptable:
• Mini (1”)
• Standard (2”)
• Large (2 ½”)
PACKAGING AND MARKING:
• Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
180
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Type I (fresh) and Type II (frozen) are acceptable.
• The following styles are acceptable:
o A – Regular
o B – Reduced Fat (21 CFR 101.62)
o C – Low fat (21CFR 101.62)
o D – Fat Free (21 CFR 101.62).
• No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
• The muffins must be made from enriched grains.
• When muffins are delivered fresh or frozen, the manufacturer must follow all time, temperature, and shipping requirements.
• Product shall be processed in accordance with Good Manufacturing Practices.												9		CS		24		ERROR:#DIV/0!		OZ		192.0

		94		894001E625942		NUTRITIONAL BAR, CASHEW COOKIE, 64/1.7 OZ PG		No current Service requirements. 												10		CS		631		ERROR:#DIV/0!		OZ		108.8



























































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































DISTRIBUTION

																						# MONTHS PER PERIOD

																						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		8		LB										366591		$   - 0		$   - 0		$   - 0

				2		Poultry, Raw, Cooked, Frozen/Chilled		4		LB										315209		$   - 0		$   - 0		$   - 0

				3		Pork, Raw, Cooked, Frozen/Chilled		3		LB										128951		$   - 0		$   - 0		$   - 0

				4		Mixed meats, Luncheon Meats, Franks, Hot Dogs, Frozen/Chilled		3		LB										57887		$   - 0		$   - 0		$   - 0

				5		Lamb, Veal and Game, Raw, cooked - Frozen/Chilled		1		LB										14621		$   - 0		$   - 0		$   - 0

				6		Seafood, including Fish and Shellfish, Raw, cooked, Frozen/Chilled		6		LB										103371		$   - 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)		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				8		Fruits and Vegetables, Frozen and Chilled – including further processed refrigerated 		5		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)		13		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)		2		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				11		Confectionary, (example: Candy, chocolate, chewing gum, Marshmallows)		2		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  		4		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		7		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				14		Reserved								$0.10		$0.10

				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)		5		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		2		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		1		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				21		Salads, Prepared, Chilled/Fresh (example: Mixed Greens, Potato Salad, Egg Salad, Tuna Salad, Cole Slaw, Macaroni Salad)		1		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		2		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		2		EA										5973		$   - 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		4		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		1		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)		0		CS										0		$   - 0		$   - 0		$   - 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)		2		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		2		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)		1		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				34		Dairy Products: (example: Cheese, Butter, Margarine, Spreads, Yogurt, Sour Cream, Liquid Creamers, Milk and Other Fresh Dairy Related Products)		5		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





								 												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		890501E190185		BEEF RIBEYE ROLL, BNLS, FZN, MIN US CH GR, 5/8-12 LB EA, 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		890501E299493		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.		

		3		890501E626232		BEEF FAJITA STRIPS, FZN, MIN US SEL GR, 10/5 LB CO, NAMP 135C, PSO 2		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		890501E609726		BEEF BRKT, F/C, SL, FZN BBQ STYLE, W/O SAUCE, SMK, 2/5-10 LB EA		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.		

		5		890501E626179		BEEF LOIN, STRIP STK, BNLS, CC, FZN, US CH GR, 20/8 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.  		

		6		TBD		CKN BRST FLT, IQF, w/rm, US GrA, 4.5-5.5 oz ea, 8/5 lb pg cs		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.  		

		7		890501E626228		TURKEY RST, BNLS, RAW, FZN, US GRA, NAT PROP, MAX 8% SOL, NETTED, 2/8-12 LB 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.		

		8		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.		

		9		890501E199962		BACON, SL, P/C, FZN, X-THK, 200 CT 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).		

		10		890501E626182		PORK LOIN, BNLS, RST, FZN, IW, VAC PAC, 5/7-10 LB EA, N#413A, PSO 3		PORK LOIN, ROAST, BONELESS, RAW 
NAMI NAME AND NUMBER:  Pork Loin, Roast, Boneless, NAMI 413 or NAMI 413A when 413 is not available.
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  8- 15 pounds each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each roast 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 shall meet PSO 3 – 0.0 in x 0.0 in. belly strap removal.
This item may contain not more than 10% added solution. 		

		11		890501E197101		PORK SPARERIBS, FZN, ST LOUIS STYLE, 14/2.0-2.5 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.		

		12		TBD		GYRO MEAT, BEEF & LAMB, F/C, SL, FZN, 0.5-1.0 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		

		13		890501E392964		FRANKS, BEEF, FZN, 6/1, 6 IN., 60/2.66 OZ EA		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 		

		14		TBD		PASTRAMI, BEEF, F/C, SL, FZN, cured, max 10% sol, 0.5-1.0 oz sl, 1/10 lb cs, 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 		

		15		890501E199645		VEAL STK, FLK/FRM, RAW, BRD, FZN, 5-6 OZ EA, 1/40 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.		

		16		890501E606159		SHRIMP, WHL, RAW, P&D, FZN, TAIL-OFF, IQF, US GRA, 21-25/LB, 12/3 LB BG		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 removed excep		

		17		890501E616631		CRAB LEGS & CLAWS, KING, GOLDEN, P/C FZN, BISECT, BFLY, SPLIT, 16-20 CT,1/20LB		CRAB LEGS AND CLAWS, ALASKAN KING, SPLIT AND/OR BUTTERFLIED, FULLY
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 16 to 22 count
PACKAGING AND MARKING:
• Product shall be packaged to protect it from deterioration during shipping and storage and to permit removal of solidly frozen 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 Red, Brown, and/or Golden Alaskan King crabs.
• Product shall contain legs and claws in their natural proportion (1 claw for every 3 legs).
• Product shall meet minimum 80 percent fill.
• Sodium shall be a maximum of 330 mg per ounce		

		18		890501E606203		LOBSTER TAIL, COLD WATER, RAW, IQF, 4-6 OZ EA, 4/10 LB CO		LOBSTER TAIL, COLD WATER, RAW
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 4 ounces to 6 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.
• Product shall be processed only from species Homarus americanus.
• Sodium shall be a maximum of 150 mg per ounce.		

		19		890501E625764		SALMON FLT PORTION, RAW, IQF, CHUM, SKLS, BONED, US GRA, 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 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. 		

		20		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.		

		21		890501E621356		SCALLOPS, RAW, FZN, US GRA, 20-30/LB, 2/5 LB CO		SCALLOPS, SEA, RAW 
GRADE REQUIREMENT: US Grade A
PORTION SIZE/WEIGHT RANGE: 20 to 30 count per pound
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 must comply with all requirements of the United States Standards for Grades of Frozen Raw Scallops.
• Product shall have the following characteristics:
• Style (b) – IQF
• Sub Style A – glazed
• Sub Style B – unglazed
• Type 1 – Adductor muscle
• Type 2 – Adductor muscle with catch portion removed
• Water-added or chemical pump-added Scallop products are not authorized.
• Sodium shall be a maximum of 120 mg per ounce.		

		22		891501E297689		POTATOES, HASH BRN, SHRD, DEHY, MIN 20 OZ CN, 6/#10 CN		Navy MLL Requirement:  Potatoes,  Hash Brown, Shrd, Dehy, min 20 oz cn, 6/#10 cn

		

		23		890501E603231		CKN, PULLED, CN, W/BROTH, 6/48 OZ CN		Navy MLL requirement: Chicken, Boned, 6/48 oz cn		

		24		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.		

		25		891501E607896		BROCCOLI, FZN, US GRA, FLORETS, 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.		

		26		894001E626155		ENT-I, CKN CORDON BLEU, BRD, RAW, FZN, 24/7 OZ EA		Pre-prepared protein entrees (without included starch and/or vegetable) must contain less than 800 milligrams of sodium per serving; Pre-prepared entrees must contain a minimum of 18 grams of protein. 		

		27		TBD		BEEF, KABOB, FZN, US Sel Gr, 12 %sol, w/onions/pepr/skewers, 50/4 oz ea		BEEF KABOBS, WITH VEG., w/ WOOD SKEWER, RAW 
GRADE REQUIREMENT:  USDA Select
PORTION SIZE/WEIGHT RANGE:  3.5 – 4 oz 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 meet all general and detailed specs of the NAMI Meat Buyers Guide.
This item is to be prepared with onions and peppers.
This item may contain not more than 12% added solution.
This item may be seasoned.
 Protein shall be a minimum of  3 grams of protein per one ounce 		

		28		894001E199713		APTZR, FZN, JALAPENO POPPERS, CHDR, BRD, 4/3 LB CO		Premade items must have less than 600mg of sodium.		

		29		TBD		CKN, KABOB, FZN, W/PEPPERS & PINEAPPLE, MAX 8% SOL, W/WOOD SKEWER, 50/4 OZ EA		CHICKEN, THIGH, KABOB, W/VEG. & FRUIT, RAW
PORTION SIZE/WEIGHT RANGE:  3.75 – 4.25 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be IQF 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 and be a high quality commercial item.
Product shall include chunks of onions, peppers, and pineapple
Product shall be on wooden skewers.
Product may be marinated with a maximum of 8% solution.
Protein shall be a minimum of 3 grams protein of per one ounce. 		

		30		892001E290091		CAKE, CHEESE, VARIETY, FZN, SL, 16 SL, 4/68 OZ EA		No current service requirements		

		31		892001E096671		COOKIE DOUGH, CHOC CHIP, PRE-CUT, FZN, 240/1.33 OZ EA		No current Service requirements. 		

		32		894001E625412		BKFST BISCUIT, HONEY W/PEANUT BUTTER, WG, CRUNCHY, 96/1.35 OZ EA		No current Sercive requirements. 		

		33		894001E397140		SNACK, CHIPS, VARIETY, 45/1.0-1.5 OZ PG		Per DoD Menu Standards, products containing monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014) (FDA, 2018).		

		34		892501E094910		CHOC, CK, SEMI-SWT, CHIPS, 12/12 OZ PG		No current Service requirements. 		

		35		894001E194062		TOPPING, CRUMBLED CANDY BAR, CHOC COVERED NOUGAT/CARA/PEANUTS, 2/5 LB CO		No current Sercive requirements. 		

		36		892001E598920		CEREAL, VARIETY, KELLOGG'S, 1.3-2.8 OZ CUPS, 60 CT, 1/7.5 LB CS		Requirements are forthcoming		

		37		892001E603436		CEREAL, VARIETY, GEN MILLS, FAMILY PACK, 60/1.3 -2.6 OZ CUP,1/6.98 LB CS		Requirements are forthcoming		

		38		892001E622162		CEREAL, VARIETY, GEN MILLS, FAMILY PACK, 60/1.3-2.6 OZ CUP, 1/6.98 LB CS		Requirements are forthcoming		

		39		892001E293178		CEREAL, VARIETY, 1/72 CT CSD BXS/CS		Requirements are forthcoming		

		40		891001E615224		EGGS, DEHY, CRYSTALS, WHL EGG EQUIV, 14/1.75 LB CO		EGGS, DRIED (DEHYDRATED)
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  1.75 LB CONTAINER
PACKAGING AND MARKING:
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 21 CFR 160.105 (or 160.105 for dried egg whites)
MISCELLANEOUS REQUIREMENTS:
Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
USDA Organic is acceptable 		

		41		891501E626343		POTATOES, DEHY, INST, CN, GRANULES, WATER PREP, W/VIT C, MIN 87 OZ CN, 6/#10CN		Navy MLL Requirement:  Potatoes, Dehy, Granules, min 87 oz cn, 6/#10 cn		

		42		890501E626651		BEEF, GRD, CN, FREEZE DRIED, SEAS, MIN 28 OZ CN, 6/#10CN		Navy MLL Requirement:  Beef, Freeze Dried, Ground, Cooked, 6/10 cn		

		43		892001E621263		RICE, JASMINE, BUTTERY FLV, 6/10 LB CO		No current Service requirements. 		

		44		892001E296590		FLOUR, WHEAT, BREAD (HARD), UNBLEACHED, 1/35 LB CO		Wheat flour shall be enriched in accordance with 21 CFR 137.165		

		45		890501E626840		CKN, SLICED, F/C, CN, FREEZE DRIED, MIN 17 OZ CN, 6/#10CN		Navy MLL Requirement: Chicken, Freeze Dried Sliced Chicken  6/#10		

		46		892001E624196		PANCAKE/WAFFLE MIX, BUTTERMILK, WATER PREP, LEAVENING PKT,6/#10 (4 LB) CN		MPL-Ability One Mandatory Procurement item		

		47		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		

		48		894501E299117		SHORTENING, SEMI-SOLID, GEN PURPOSE, SOYBEAN/PALM, 1/35 LB CO		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		

		49		895001E624446		MAYONNAISE, SS, 12/20 OZ UPSIDE DOWN SQUEEZE CO		No current Service requirements. 		

		50		894501E392238		SALAD OIL, OLIVE, X-VIRGIN, 6/1 GL CO		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		

		51		895001E198840		SAUCE, CHEESE, SHDR, CN, AGED, MIN 106 OZ CN, 6/#10CN		No current Service requirements. 		

		52		894001E298434		CREAMER, NON-DAIRY, LIQ, SS, FR VAN, 180/10.6 GM PG		No current Sercive requirements. 		

		53		894001E294517		CREAMER, NON-DAIRY, LIQ, SS, HAZELNUT, 180/0.38 FL OZ EA		No current Sercive requirements. 		

		54		894001E094741		CREAMER, NON-DAIRY, PDR, 1000/3 GM PG		No current Sercive requirements. 		

		55		892501E093039		SUGAR, REFINED, GRANULATED, IND PG, 2000/0.10 OZ PG		No current Service requirements. 		

		56		895001E398631		PEPPER, BLK, GRD, 3000/0.1 GM PG		No current Service requirements. 		

		57		894001E597200		14LT - SALAD, POTATO, CHL, HOMESTYLE, 3/8 LB CO		No current Sercive requirements. 		

		58		895001E607765		PEPPER, BLK, GRD, GOURMET, 48/1.5 OZ PLASTIC CO		MPL-Ability One Mandatory Procurement item		

		59		895001E291014		SALT, TABLE, 48/4 OZ DISP SHAKER CO		No current Service requirements. 		

		60		895501E622827		COFFEE, RST, GRD, PIKE PLACE BLD, 6/1 LB PG		No current Service requirements. 		

		61		891001E093868		MILK, LF, UHT, 1%, ASEPTIC PG, 1/5 GL BIB		PLEASE NOTE: Requirements for  UHT cow’s milk and UHT milk alternatives(plant-based milks) are under review by the Services, therefore requirements are forthcoming		

		62		895501E613688		COFFEE, RST, GRD, UNIV BLD,10/39 OZ FOIL RESEALABLE CO (MAXWELL HOUSE)		MPL-Ability One Mandatory Procurement item		

		63		895501E598303		COFFEE, RST, FILTER, PG, GRD, UNIV GRIND, HIGH YIELD, 112/1.8 OZ PG		No current Service requirements. 		

		64		891501E096285		JUICE, CBERRY BLEND, conc, 4/1, (100% juice), 1/3 gl BIB, for disp		JUICE BLENDS, CANNED/SHELF STABLE, CHILL, OR 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:
Product shall be processed in accordance with Good Manufacturing Practices.
100% Juice		

		65		896001E390831		BEV BASE, FRUIT PUNCH, SF, PDR, W/ASP, 2 GL YIELD, 12/1.7 OZ PG		No current Service requirements. 		

		66		896001E191446		BEV BASE, LEMONADE, SF, PDR, W/ASP, 12/2.2 OZ PG		No current Service requirements. 		

		67		896001E198101		WATER, SPRING, 24/0.5 LT BT		No current Service requirements. 		

		68		TBD		EGGS, SHELL, PASTEURIZED, LARGE, CHL, US Gr A/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.		

		69		TBD		EGGS, SHELL, PASTEURIZED, LARGE, CHL, US Gr A/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.		

		70		891001E613025		EGGS, WHL, LIQ, FZN, BIBG, W/CITRIC ACID, PAST, 6/5 LB BG		Requirements are forthcoming		

		71		891001E627084		EGG PATTIES, SCRAMBLED, GRILLED, FZN, RD, BULK, 300/1.25 OZ EA		No current Service requirements. 		

		72		891001E626510		ICE CRM, COOKIE & CRM, FZN, 1/3 GL CO		No current Service requirements. 		

		73		891001E197353		BUTTER, SALTED, US GRAA, 36/1 LB SOLID PRINT		No current Service requirements. 		

		74		TBD		CHEESE, CHDR, RF, SHRD, CHL, US Gr A equivalent, feather shrd, 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		

		75		891001E091096		CHEESE BLD, PIZZA, SHRD, FZN, PART SKIM MOZZ, PROV, PARM & ROMANO, 4/5 LB BG		No current Service requirements. 		

		76		891001E296486		MILK, LF, CHL, ESL, 1%, 1/5 GL BIB		Requirements are forthcoming		

		77		891001E196010		CHEESE, AM, SL, CHL, YELLOW, 120 CT PG, 4/5 LB PG		AMERICAN CHEESE
GRADE REQUIREMENT: US EXTRA GRADE, US STANDARD GRADE (US COMMERCIAL GRADE IS not acceptable)
PORTION SIZE/WEIGHT RANGE: Individual packs through 10 pounds
PACKAGING AND MARKING:
•  Product shall be packaged in a manner that 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 and CFR 113.118 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017).
MISCELLANEOUS REQUIREMENTS:
•  Organic is acceptable.
•  Flavorings are acceptable.
•  Reduced fat is acceptable.		

		78		895001E613476		GARLIC, PDR, 1/16 OZ CO, 1 LB SIZE CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item		

		79		895001E613237		PEPPER, BLK, GRD, GOURMET, 1/5 LB PLASTIC CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item		

		80		890501E298776		BEEF OXTAIL, FZN, CUT, 2 IN, UNGR, 1-1.5 LB EA, 1/11-16 LB CS, 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		

		81		TBD		BEEF RD, KNUCKLE, PEELED, FZN, MIN US CH GR, 6/7-11 LB EA, 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.  		

		82		890501E395885		BEEF FOR STEWING, FZN, DICED, MIN US CH GR, 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.  		

		83		TBD		CKN THIGH FLT, BNLS, RAW, FZN, SKLS, UNGRD, 3 - 6 OZ EA, 4/5 LB CO		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.  		

		84		891501E099455		POTATOES, HASH BRN, DICED, FZN, W/SKINS, 6/6 LB BG		POTATOES, HASH BROWN, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Hash Brown 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 shredded, diced, patties, and chopped		

		85		891501E626789		VEG, BLEND, IQF, SANTA FE (CORN, BROCCOLI, BLK BEANS, RED BELL PEPR), 12/2 LB		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.		

		86		891501E608065		GREENS, COLLARD, FZN, CHOPPED, 12/3 LB CO		GREENS, LEAFY, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Leafy Greans
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 types include beet greens, collards, dandelion greens, endive, kale, mustard greens, spinach, swiss chard, turnip greens, or any other "market accepted" leafy green.
Permissible styles include leaf or chopped		

		87		891501E593741		PEPPERS, SWT, FZN, RST, RED, STRIPS, SEASONED, 6/2.5 LB BG		PEPPERS, SWEET, ROASTED, FROZEN
SERVICES AUTHORIZED:  USA, USAF, USN, USMC,USSF
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:
Permissible types include red, green, or mixed.
Permissible styles include whole stemmed, whole unstemmed, halved, sliced, or diced		

		88		TBD		ONION RINGS, BRD, FZN, OVENABLE, 12/2.5 LB CO		ONION RINGS, BREADED OR BATTERED, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Breaded Onion Rings
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:
Product may be french fried or raw breaded.		

		89		894001E601341		BKFST BURRITOS, FZN, EGG, BACON, CH, 24/4.5 OZ EA		BURRITO, PREPARED, FROZEN
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC, USN - package size to be determined by user
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.
Protein that acceptable Beef, Chicken, Pork, Egg, Bacon, sausage  and Turkey
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Vegetables, Beans, Cheese,  sauce, and seasonings are acceptable
Sodium content shall be 200 mg or less per ounce
Total Fat content shall be 4g or less per ounce
Protein content shall be  2.5 grams or more  per 1 ounce 			

		90		894001E621049		EGG ROLLS, CKN, FZN, 192/1 OZ EA		No current Service requirements. 		

		91		892001E092341		BAGELS, VARIETY, FZN, 72/3 OZ EA		BAGELS, PLAIN/VARIETY, FRESH/FROZEN
PORTION SIZE/WEIGHT RANGE: 72/2.6OZ, 72/3OZ, 3OZ 6 CT, 15/18 PG, 72/4OZ, 72/1OZ, 10/PG, 50/3.25 OZ EACH, 4 PER 14 OZ EACH, IND WRAPPED, 6/PG, 6 PER 20OZ PG, 6 PER 48OZ. The following sizes are acceptable:
• Size 1 - Regular (3½ to 4 ounces)
• Size 2 - Petite or Baguettes (0.9 to 2 ounces)
• Size 3 - Other Slice type (i), Sliced Slice type (ii), Unsliced Slice type (iii), Partially linked or attached
PACKAGING AND MARKING: Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• The following styles are acceptable:
o B – Blueberry
o C - Cinnamon raisin
o D - Honey wheat
o E – Wheat
o F – Onion
o G – Sesame
• Bagels must be made from enriched grains.
• Hearth baked -- only enriched is acceptable.
• All sliced bread will contain less than 230 milligrams of sodium.
• Product should be fortified with iron and folate.
• Product shall be processed in accordance with Good Manufacturing Practices		

		92		892001E626704		PIE, SWT POTATO, FZN, RTB, 10 IN., 6/40 OZ EA		No current Service requirements. 		

		93		892001E401259		MUFFIN, BANANA, FZN, 192/1 OZ EA		MUFFINS, FRESH/FROZEN
PORTION SIZE/WEIGHT RANGE: 8/PG, 12/PG, 20/PG, 12 PER 16OZ -24 OZ, 96/2.12 OZ, 72/1.5 OZ, 24/ 4OZ. The following sizes are acceptable:
• Mini (1”)
• Standard (2”)
• Large (2 ½”)
PACKAGING AND MARKING:
• Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
180
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Type I (fresh) and Type II (frozen) are acceptable.
• The following styles are acceptable:
o A – Regular
o B – Reduced Fat (21 CFR 101.62)
o C – Low fat (21CFR 101.62)
o D – Fat Free (21 CFR 101.62).
• No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
• The muffins must be made from enriched grains.
• When muffins are delivered fresh or frozen, the manufacturer must follow all time, temperature, and shipping requirements.
• Product shall be processed in accordance with Good Manufacturing Practices.		

		94		894001E625942		NUTRITIONAL BAR, CASHEW COOKIE, 64/1.7 OZ PG		No current Service requirements. 		
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		1		890501E190185		BEEF RIBEYE ROLL, BNLS, FZN, MIN US CH GR, 5/8-12 LB EA, 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												112494		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		890501E299493		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												110681		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		890501E626232		BEEF FAJITA STRIPS, FZN, MIN US SEL GR, 10/5 LB CO, NAMP 135C, PSO 2		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												33178		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		890501E609726		BEEF BRKT, F/C, SL, FZN BBQ STYLE, W/O SAUCE, SMK, 2/5-10 LB EA		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												25748		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		890501E626179		BEEF LOIN, STRIP STK, BNLS, CC, FZN, US CH GR, 20/8 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												14615		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		TBD		CKN BRST FLT, IQF, w/rm, US GrA, 4.5-5.5 oz ea, 8/5 lb pg cs		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												164697		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		890501E626228		TURKEY RST, BNLS, RAW, FZN, US GRA, NAT PROP, MAX 8% SOL, NETTED, 2/8-12 LB 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												33097		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		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												64618		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		890501E199962		BACON, SL, P/C, FZN, X-THK, 200 CT 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												51825		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		890501E626182		PORK LOIN, BNLS, RST, FZN, IW, VAC PAC, 5/7-10 LB EA, N#413A, PSO 3		PORK LOIN, ROAST, BONELESS, RAW 
NAMI NAME AND NUMBER:  Pork Loin, Roast, Boneless, NAMI 413 or NAMI 413A when 413 is not available.
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  8- 15 pounds each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each roast 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 shall meet PSO 3 – 0.0 in x 0.0 in. belly strap removal.
This item may contain not more than 10% added solution. 		LB		0												44966		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		890501E197101		PORK SPARERIBS, FZN, ST LOUIS STYLE, 14/2.0-2.5 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												32160		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		TBD		GYRO MEAT, BEEF & LAMB, F/C, SL, FZN, 0.5-1.0 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												33720		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		890501E392964		FRANKS, BEEF, FZN, 6/1, 6 IN., 60/2.66 OZ EA		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												17881		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		TBD		PASTRAMI, BEEF, F/C, SL, FZN, cured, max 10% sol, 0.5-1.0 oz sl, 1/10 lb cs, 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												6286		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		890501E199645		VEAL STK, FLK/FRM, RAW, BRD, FZN, 5-6 OZ EA, 1/40 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												14621		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		890501E606159		SHRIMP, WHL, RAW, P&D, FZN, TAIL-OFF, IQF, US GRA, 21-25/LB, 12/3 LB BG		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 removed excep		LB		0												40026		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		890501E616631		CRAB LEGS & CLAWS, KING, GOLDEN, P/C FZN, BISECT, BFLY, SPLIT, 16-20 CT,1/20LB		CRAB LEGS AND CLAWS, ALASKAN KING, SPLIT AND/OR BUTTERFLIED, FULLY
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 16 to 22 count
PACKAGING AND MARKING:
• Product shall be packaged to protect it from deterioration during shipping and storage and to permit removal of solidly frozen 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 Red, Brown, and/or Golden Alaskan King crabs.
• Product shall contain legs and claws in their natural proportion (1 claw for every 3 legs).
• Product shall meet minimum 80 percent fill.
• Sodium shall be a maximum of 330 mg per ounce		LB		0												8924		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		890501E606203		LOBSTER TAIL, COLD WATER, RAW, IQF, 4-6 OZ EA, 4/10 LB CO		LOBSTER TAIL, COLD WATER, RAW
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 4 ounces to 6 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.
• Product shall be processed only from species Homarus americanus.
• Sodium shall be a maximum of 150 mg per ounce.		LB		0												11465		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		890501E625764		SALMON FLT PORTION, RAW, IQF, CHUM, SKLS, BONED, US GRA, 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 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												23949		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		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												11744		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		890501E621356		SCALLOPS, RAW, FZN, US GRA, 20-30/LB, 2/5 LB CO		SCALLOPS, SEA, RAW 
GRADE REQUIREMENT: US Grade A
PORTION SIZE/WEIGHT RANGE: 20 to 30 count per pound
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 must comply with all requirements of the United States Standards for Grades of Frozen Raw Scallops.
• Product shall have the following characteristics:
• Style (b) – IQF
• Sub Style A – glazed
• Sub Style B – unglazed
• Type 1 – Adductor muscle
• Type 2 – Adductor muscle with catch portion removed
• Water-added or chemical pump-added Scallop products are not authorized.
• Sodium shall be a maximum of 120 mg per ounce.		LB		0												7263		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		891501E297689		POTATOES, HASH BRN, SHRD, DEHY, MIN 20 OZ CN, 6/#10 CN		Navy MLL Requirement:  Potatoes,  Hash Brown, Shrd, Dehy, min 20 oz cn, 6/#10 cn

		EA/#10 CN		0												1409		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

		23		890501E603231		CKN, PULLED, CN, W/BROTH, 6/48 OZ CN		Navy MLL requirement: Chicken, Boned, 6/48 oz cn		OZ		0												1088		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

		24		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.		EA/#10 CN		0												1805		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

		25		891501E607896		BROCCOLI, FZN, US GRA, FLORETS, 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												1011		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

		26		894001E626155		ENT-I, CKN CORDON BLEU, BRD, RAW, FZN, 24/7 OZ EA		Pre-prepared protein entrees (without included starch and/or vegetable) must contain less than 800 milligrams of sodium per serving; Pre-prepared entrees must contain a minimum of 18 grams of protein. 		OZ		0												4267		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

		27		TBD		BEEF, KABOB, FZN, US Sel Gr, 12 %sol, w/onions/pepr/skewers, 50/4 oz ea		BEEF KABOBS, WITH VEG., w/ WOOD SKEWER, RAW 
GRADE REQUIREMENT:  USDA Select
PORTION SIZE/WEIGHT RANGE:  3.5 – 4 oz 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 meet all general and detailed specs of the NAMI Meat Buyers Guide.
This item is to be prepared with onions and peppers.
This item may contain not more than 12% added solution.
This item may be seasoned.
 Protein shall be a minimum of  3 grams of protein per one ounce 		OZ		0												700		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

		28		894001E199713		APTZR, FZN, JALAPENO POPPERS, CHDR, BRD, 4/3 LB CO		Premade items must have less than 600mg of sodium.		LB		0												1678		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

		29		TBD		CKN, KABOB, FZN, W/PEPPERS & PINEAPPLE, MAX 8% SOL, W/WOOD SKEWER, 50/4 OZ EA		CHICKEN, THIGH, KABOB, W/VEG. & FRUIT, RAW
PORTION SIZE/WEIGHT RANGE:  3.75 – 4.25 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be IQF 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 and be a high quality commercial item.
Product shall include chunks of onions, peppers, and pineapple
Product shall be on wooden skewers.
Product may be marinated with a maximum of 8% solution.
Protein shall be a minimum of 3 grams protein of per one ounce. 		OZ		0												661		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

		30		892001E290091		CAKE, CHEESE, VARIETY, FZN, SL, 16 SL, 4/68 OZ EA		No current service requirements		OZ		0												1070		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

		31		892001E096671		COOKIE DOUGH, CHOC CHIP, PRE-CUT, FZN, 240/1.33 OZ EA		No current Service requirements. 		OZ		0												1429		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		894001E625412		BKFST BISCUIT, HONEY W/PEANUT BUTTER, WG, CRUNCHY, 96/1.35 OZ EA		No current Sercive requirements. 		OZ		0												1317		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		894001E397140		SNACK, CHIPS, VARIETY, 45/1.0-1.5 OZ PG		Per DoD Menu Standards, products containing monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014) (FDA, 2018).		OZ		0												3012		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		892501E094910		CHOC, CK, SEMI-SWT, CHIPS, 12/12 OZ PG		No current Service requirements. 		OZ		0												469		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		894001E194062		TOPPING, CRUMBLED CANDY BAR, CHOC COVERED NOUGAT/CARA/PEANUTS, 2/5 LB CO		No current Sercive requirements. 		LB		0												186		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		892001E598920		CEREAL, VARIETY, KELLOGG'S, 1.3-2.8 OZ CUPS, 60 CT, 1/7.5 LB CS		Requirements are forthcoming		LB		0												1411		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		892001E603436		CEREAL, VARIETY, GEN MILLS, FAMILY PACK, 60/1.3 -2.6 OZ CUP,1/6.98 LB CS		Requirements are forthcoming		LB		0												1284		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		892001E622162		CEREAL, VARIETY, GEN MILLS, FAMILY PACK, 60/1.3-2.6 OZ CUP, 1/6.98 LB CS		Requirements are forthcoming		LB		0												944		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		892001E293178		CEREAL, VARIETY, 1/72 CT CSD BXS/CS		Requirements are forthcoming		CT		0												1343		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		891001E615224		EGGS, DEHY, CRYSTALS, WHL EGG EQUIV, 14/1.75 LB CO		EGGS, DRIED (DEHYDRATED)
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  1.75 LB CONTAINER
PACKAGING AND MARKING:
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 21 CFR 160.105 (or 160.105 for dried egg whites)
MISCELLANEOUS REQUIREMENTS:
Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
USDA Organic is acceptable 		LB		0												517		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		891501E626343		POTATOES, DEHY, INST, CN, GRANULES, WATER PREP, W/VIT C, MIN 87 OZ CN, 6/#10CN		Navy MLL Requirement:  Potatoes, Dehy, Granules, min 87 oz cn, 6/#10 cn		EA/#10 CN (Min 87oz CN)		0												778		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		890501E626651		BEEF, GRD, CN, FREEZE DRIED, SEAS, MIN 28 OZ CN, 6/#10CN		Navy MLL Requirement:  Beef, Freeze Dried, Ground, Cooked, 6/10 cn		EA/#10 CN (Min 28oz CN)		0												287		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		892001E621263		RICE, JASMINE, BUTTERY FLV, 6/10 LB CO		No current Service requirements. 		LB		0												734		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		892001E296590		FLOUR, WHEAT, BREAD (HARD), UNBLEACHED, 1/35 LB CO		Wheat flour shall be enriched in accordance with 21 CFR 137.165		LB		0												961		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		890501E626840		CKN, SLICED, F/C, CN, FREEZE DRIED, MIN 17 OZ CN, 6/#10CN		Navy MLL Requirement: Chicken, Freeze Dried Sliced Chicken  6/#10		EA/#10 CN (Min 17oz CN)		0												331		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		892001E624196		PANCAKE/WAFFLE MIX, BUTTERMILK, WATER PREP, LEAVENING PKT,6/#10 (4 LB) CN		MPL-Ability One Mandatory Procurement item		EA/#10 CN		0												1066		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

		47		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												712		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		894501E299117		SHORTENING, SEMI-SOLID, GEN PURPOSE, SOYBEAN/PALM, 1/35 LB CO		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		LB		0												679		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

		49		895001E624446		MAYONNAISE, SS, 12/20 OZ UPSIDE DOWN SQUEEZE CO		No current Service requirements. 		OZ		0												933		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		894501E392238		SALAD OIL, OLIVE, X-VIRGIN, 6/1 GL CO		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												206		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		895001E198840		SAUCE, CHEESE, SHDR, CN, AGED, MIN 106 OZ CN, 6/#10CN		No current Service requirements. 		EA/#10 CN		0												558		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		894001E298434		CREAMER, NON-DAIRY, LIQ, SS, FR VAN, 180/10.6 GM PG		No current Sercive requirements. 		GM		0												3115		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		894001E294517		CREAMER, NON-DAIRY, LIQ, SS, HAZELNUT, 180/0.38 FL OZ EA		No current Sercive requirements. 		FL OZ		0												2655		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		894001E094741		CREAMER, NON-DAIRY, PDR, 1000/3 GM PG		No current Sercive requirements. 		GM		0												166		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		892501E093039		SUGAR, REFINED, GRANULATED, IND PG, 2000/0.10 OZ PG		No current Service requirements. 		OZ		0												296		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		895001E398631		PEPPER, BLK, GRD, 3000/0.1 GM PG		No current Service requirements. 		GM		0												57		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

		57		894001E597200		14LT - SALAD, POTATO, CHL, HOMESTYLE, 3/8 LB CO		No current Sercive requirements. 		LB		0												133		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

		58		895001E607765		PEPPER, BLK, GRD, GOURMET, 48/1.5 OZ PLASTIC CO		MPL-Ability One Mandatory Procurement item		OZ		0												172		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		895001E291014		SALT, TABLE, 48/4 OZ DISP SHAKER CO		No current Service requirements. 		OZ		0												286		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		895501E622827		COFFEE, RST, GRD, PIKE PLACE BLD, 6/1 LB PG		No current Service requirements. 		LB		0												2470		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		891001E093868		MILK, LF, UHT, 1%, ASEPTIC PG, 1/5 GL BIB		PLEASE NOTE: Requirements for  UHT cow’s milk and UHT milk alternatives(plant-based milks) are under review by the Services, therefore requirements are forthcoming		GL		0												3028		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		895501E613688		COFFEE, RST, GRD, UNIV BLD,10/39 OZ FOIL RESEALABLE CO (MAXWELL HOUSE)		MPL-Ability One Mandatory Procurement item		OZ		0												484		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		895501E598303		COFFEE, RST, FILTER, PG, GRD, UNIV GRIND, HIGH YIELD, 112/1.8 OZ PG		No current Service requirements. 		OZ		0												248		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		891501E096285		JUICE, CBERRY BLEND, conc, 4/1, (100% juice), 1/3 gl BIB, for disp		JUICE BLENDS, CANNED/SHELF STABLE, CHILL, OR 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:
Product shall be processed in accordance with Good Manufacturing Practices.
100% Juice		GL		0												193		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

		65		896001E390831		BEV BASE, FRUIT PUNCH, SF, PDR, W/ASP, 2 GL YIELD, 12/1.7 OZ PG		No current Service requirements. 		OZ		0												1062		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		896001E191446		BEV BASE, LEMONADE, SF, PDR, W/ASP, 12/2.2 OZ PG		No current Service requirements. 		OZ		0												743		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		896001E198101		WATER, SPRING, 24/0.5 LT BT		No current Service requirements. 		LT		0												954		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		TBD		EGGS, SHELL, PASTEURIZED, LARGE, CHL, US Gr A/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												2999		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		TBD		EGGS, SHELL, PASTEURIZED, LARGE, CHL, US Gr A/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												425		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		891001E613025		EGGS, WHL, LIQ, FZN, BIBG, W/CITRIC ACID, PAST, 6/5 LB BG		Requirements are forthcoming		LB		0												905		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		891001E627084		EGG PATTIES, SCRAMBLED, GRILLED, FZN, RD, BULK, 300/1.25 OZ EA		No current Service requirements. 		OZ		0												373		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		891001E626510		ICE CRM, COOKIE & CRM, FZN, 1/3 GL CO		No current Service requirements. 		GL		0												420		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		891001E197353		BUTTER, SALTED, US GRAA, 36/1 LB SOLID PRINT		No current Service requirements. 		LB		0												908		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		TBD		CHEESE, CHDR, RF, SHRD, CHL, US Gr A equivalent, feather shrd, 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												1767		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		891001E091096		CHEESE BLD, PIZZA, SHRD, FZN, PART SKIM MOZZ, PROV, PARM & ROMANO, 4/5 LB BG		No current Service requirements. 		LB		0												1541		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		891001E296486		MILK, LF, CHL, ESL, 1%, 1/5 GL BIB		Requirements are forthcoming		GL		0												2345		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		891001E196010		CHEESE, AM, SL, CHL, YELLOW, 120 CT PG, 4/5 LB PG		AMERICAN CHEESE
GRADE REQUIREMENT: US EXTRA GRADE, US STANDARD GRADE (US COMMERCIAL GRADE IS not acceptable)
PORTION SIZE/WEIGHT RANGE: Individual packs through 10 pounds
PACKAGING AND MARKING:
•  Product shall be packaged in a manner that 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 and CFR 113.118 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017).
MISCELLANEOUS REQUIREMENTS:
•  Organic is acceptable.
•  Flavorings are acceptable.
•  Reduced fat is acceptable.		LB		0												1241		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		895001E613476		GARLIC, PDR, 1/16 OZ CO, 1 LB SIZE CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item		EA		0												5384		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!

		79		895001E613237		PEPPER, BLK, GRD, GOURMET, 1/5 LB PLASTIC CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item		EA		0												589		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!

		80		890501E298776		BEEF OXTAIL, FZN, CUT, 2 IN, UNGR, 1-1.5 LB EA, 1/11-16 LB CS, 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												19713		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!

		81		TBD		BEEF RD, KNUCKLE, PEELED, FZN, MIN US CH GR, 6/7-11 LB EA, 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												27789		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!

		82		890501E395885		BEEF FOR STEWING, FZN, DICED, MIN US CH GR, 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												22373		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!

		83		TBD		CKN THIGH FLT, BNLS, RAW, FZN, SKLS, UNGRD, 3 - 6 OZ EA, 4/5 LB CO		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												52797		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!

		84		891501E099455		POTATOES, HASH BRN, DICED, FZN, W/SKINS, 6/6 LB BG		POTATOES, HASH BROWN, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Hash Brown 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 shredded, diced, patties, and chopped		LB		0												259		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		891501E626789		VEG, BLEND, IQF, SANTA FE (CORN, BROCCOLI, BLK BEANS, RED BELL PEPR), 12/2 LB		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												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

		86		891501E608065		GREENS, COLLARD, FZN, CHOPPED, 12/3 LB CO		GREENS, LEAFY, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Leafy Greans
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 types include beet greens, collards, dandelion greens, endive, kale, mustard greens, spinach, swiss chard, turnip greens, or any other "market accepted" leafy green.
Permissible styles include leaf or chopped		LB		0												59		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		891501E593741		PEPPERS, SWT, FZN, RST, RED, STRIPS, SEASONED, 6/2.5 LB BG		PEPPERS, SWEET, ROASTED, FROZEN
SERVICES AUTHORIZED:  USA, USAF, USN, USMC,USSF
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:
Permissible types include red, green, or mixed.
Permissible styles include whole stemmed, whole unstemmed, halved, sliced, or diced		LB		0												13		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		TBD		ONION RINGS, BRD, FZN, OVENABLE, 12/2.5 LB CO		ONION RINGS, BREADED OR BATTERED, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Breaded Onion Rings
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:
Product may be french fried or raw breaded.		LB		0												518		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		894001E601341		BKFST BURRITOS, FZN, EGG, BACON, CH, 24/4.5 OZ EA		BURRITO, PREPARED, FROZEN
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC, USN - package size to be determined by user
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.
Protein that acceptable Beef, Chicken, Pork, Egg, Bacon, sausage  and Turkey
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Vegetables, Beans, Cheese,  sauce, and seasonings are acceptable
Sodium content shall be 200 mg or less per ounce
Total Fat content shall be 4g or less per ounce
Protein content shall be  2.5 grams or more  per 1 ounce 			OZ		0												1396		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		894001E621049		EGG ROLLS, CKN, FZN, 192/1 OZ EA		No current Service requirements. 		OZ		0												444		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

		91		892001E092341		BAGELS, VARIETY, FZN, 72/3 OZ EA		BAGELS, PLAIN/VARIETY, FRESH/FROZEN
PORTION SIZE/WEIGHT RANGE: 72/2.6OZ, 72/3OZ, 3OZ 6 CT, 15/18 PG, 72/4OZ, 72/1OZ, 10/PG, 50/3.25 OZ EACH, 4 PER 14 OZ EACH, IND WRAPPED, 6/PG, 6 PER 20OZ PG, 6 PER 48OZ. The following sizes are acceptable:
• Size 1 - Regular (3½ to 4 ounces)
• Size 2 - Petite or Baguettes (0.9 to 2 ounces)
• Size 3 - Other Slice type (i), Sliced Slice type (ii), Unsliced Slice type (iii), Partially linked or attached
PACKAGING AND MARKING: Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• The following styles are acceptable:
o B – Blueberry
o C - Cinnamon raisin
o D - Honey wheat
o E – Wheat
o F – Onion
o G – Sesame
• Bagels must be made from enriched grains.
• Hearth baked -- only enriched is acceptable.
• All sliced bread will contain less than 230 milligrams of sodium.
• Product should be fortified with iron and folate.
• Product shall be processed in accordance with Good Manufacturing Practices		OZ		0												435		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

		92		892001E626704		PIE, SWT POTATO, FZN, RTB, 10 IN., 6/40 OZ EA		No current Service requirements. 		OZ		0												164		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

		93		892001E401259		MUFFIN, BANANA, FZN, 192/1 OZ EA		MUFFINS, FRESH/FROZEN
PORTION SIZE/WEIGHT RANGE: 8/PG, 12/PG, 20/PG, 12 PER 16OZ -24 OZ, 96/2.12 OZ, 72/1.5 OZ, 24/ 4OZ. The following sizes are acceptable:
• Mini (1”)
• Standard (2”)
• Large (2 ½”)
PACKAGING AND MARKING:
• Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
180
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Type I (fresh) and Type II (frozen) are acceptable.
• The following styles are acceptable:
o A – Regular
o B – Reduced Fat (21 CFR 101.62)
o C – Low fat (21CFR 101.62)
o D – Fat Free (21 CFR 101.62).
• No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
• The muffins must be made from enriched grains.
• When muffins are delivered fresh or frozen, the manufacturer must follow all time, temperature, and shipping requirements.
• Product shall be processed in accordance with Good Manufacturing Practices.		OZ		0												24		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

		94		894001E625942		NUTRITIONAL BAR, CASHEW COOKIE, 64/1.7 OZ PG		No current Service requirements. 		OZ		0												631		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















































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































