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ITEM INFORMATION

		Line Item		 Stock/LSN #		Item Description		Services' 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		890501E616968		BEEF, GRD, BULK, FZN, 90% LEAN, 4/10 LB PG, N#136		BEEF, GROUND, BULK, 90% LEAN, RAW
NAMP NAME AND NUMBER:  Ground Beef, NAMP 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 NAMP Meat Buyers Guide.
• Lean content of finished product shall be a minimum of 90%.  Fat content of finished product shall not exceed 10%.
The addition of Lean Finely Textured Beef (LFTB) is not permitted.
• NOTE:  Smaller packaging sizes are permissible with prior Service Headquarters approval.
				SIX POINTS		6094						1		LB		57,339		57,339		LB		40.00

		2		891501E214645		FRUIT MIX, CHL, DELUXE, ORANGES, P-APPLE, H-DEW, C-LOUPE, & GRAPES, 32 LB CO/CS		Currently no published requirements												8		CS		2,731		ERROR:#DIV/0!		LB		32.00

		3		TBD		BACON, SL, FZN, 18-22/LB, 1/15 LB CS, N#539		BACON, SLICED, RAW
NAMP NAME AND NUMBER:  Bacon, Sliced (Cured and Smoked), Skinless, NAMP 539
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  18-22 slices per pound
PACKAGING AND MARKING:
• Product shall be shingle packed or laid out on grease resistant paper/board.
• Vacuum packaging is preferred.
• Product shall be packaged in bulk or one pound units as 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 NAMP Meat Buyers Guide.
• Sodium content shall be 290 mg or less per 2 slice serving and 181 mg per ounce.
												3		LB		44,033		44,033		LB		15.00

		4		890501E617232		BEEF FOR STEWING, FZN, DICED, US CH GR OR HIGHER, 2/5 LB CO, N#135A		BEEF, DICED, RAW
NAMP NAME AND NUMBER:  Beef for Stewing, NAMP 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 NAMP 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.
				JGSI		10605J						1		LB		24,858		24,858		LB		10.00

		5		890501E607135		BEEF FAJITA STRIPS, FZN, min US Select Gr, max 10% sol, 4/5 lb bg, IMPS 135C		BEEF FAJITA STRIPS, RAW
IMPS NAME AND NUMBER:  Beef for Stir Fry, IMPS 135C
GRADE REQUIREMENT:  Minimum USDA Select or Choice
PORTION SIZE/WEIGHT RANGE:  5 – 10 pound packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
• Vacuum packaging is preferred.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall meet all general and detailed specs of the USDA’s Institutional Meat Purchase Specifications, Fresh Beef Series 100.
• USN – unseasoned only; USA, USAF, USMC - Product may be seasoned or unseasoned.
• This item may contain not more than 10% added solution.
• Meat may be hand sliced or mechanically sliced (grinding is not permitted) to yield pieces that are approximately ½-inch (12 mm) in width, 1 inch (25 mm) thickness, and 3 inches (75 mm) in. length.  
• No individual surface shall be more than 4 inches in length.  
• Slices shall be free of bone, cartilage, heavy connective tissue, and lymph glands.  Surface and seam fat shall not exceed ¼ -inch (7mm) at any point.
No additives beyond standard fajita type seasonings permitted.
• PSO 2 - The item shall be made exclusively from Item No. 121D, Inside Skirt and/or Item No. 193, Flank Steak.  All membranous tissue shall be removed.
• Product shall not exceed 100 mg Sodium per ounce (300 mg sodium per 3 ounce serving); 3 g Total Fat per ounce; and 1 g Saturated Fat per ounce.  Product shall have a minimum of 5.5 g Protein per ounce.
				SIX POINTS		5683						1		LB		17,000		17,000		LB		20.00

		6		TBD		CKN BRST FLT W/RM, BRD, FC, IQF, solution not permitted, 36/4.5 oz ea		CHICKEN BREAST FILLET WITH RIB MEAT, BREADED, FULLY COOKED
NAMP NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  4 - 5 ounce each (no tolerances shall be applied)
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed from whole muscle breast meat in accordance with Good Manufacturing Practices.
• Product shall be boneless and skinless.
• Product shall natural fillet shaped. 
• Use of metal detection devices to ensure product safety is required.
• Batter/breading shall NOT be more than 30% of the finished product weight.
• Minimum amount of protein is 3.75 g per ounce and maximum of 127 mg of sodium per ounce
												2		LB		17,534		17,534		LB		10.20

		7		890501E607126		BEEF, GRD, PATTIES, FZN, 85% MIN LEAN, 40/4 OZ EA, N#1136		BEEF, GROUND, PATTIES, 85% LEAN, RAW
NAMP NAME AND NUMBER:  Ground Beef Patties, NAMP 1136
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  Raw should be 3.2 oz., 4.0 oz or 5.5 oz. per patty as specified by the user (+/- 0.25 ounce tolerance)
PACKAGING AND MARKING:
• Patties shall be IQF or separated from each other by means to prevent them from sticking together when packaged, must be able to remove individual patties from case without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Principle Display Panel must declare “85% lean”; “15% fat”; or “85% lean/15% fat”.
• Principle Display Panel must declare “Ground Beef Patties”.  The use of beef patties, which may contain added fat and/or organ meat, is not acceptable.
MISCELLANEOUS REQUIREMENTS:
• Product shall meet all general and detailed specs of the NAMP Meat Buyers Guide
• Lean content of finished product shall be a minimum of 85%.  Fat content of finished product shall not exceed 15%.

				SIX POINTS		6000						1		LB		28,686		28,686		LB		10.00

		8		TBD		CKN, QTR, RAW, IQF, US Gr A, from 3-5 lb birds, solution not permitted, min 48 CT, 1/39.6 lb cs, NAMP P1009		CHICKEN, QUARTERED, RAW
NAMP NAME AND NUMBER:  Broiler Quarters, NAMP P1009
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE:  Processed from birds weighing 3 to 5 pounds each without necks and giblets.
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
• Product shall meet all general and detailed specs of the NAMP Poultry Buyers Guide.
• Product shall be processed from the broiler/fryer class of chickens.
• Product shall be cut into four equal parts.
• IQF processing is preferred.

												2		LB		54,677		54,677		LB		39.60

		9		891501E592597		POTATOES, HASH BRN PATTIES, FZN, W/SKIN, 2.25 OZ EA, 12/20 CT CO		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.
				LAMB WESTN		G5300						9		CS		1,780		ERROR:#DIV/0!		EA		240.00

		10		890501E597621		CKN WINGS, UNBRD, P/C, FZN, JT 1&2, MED SIZE, H/S, 2/5 LB BG		CHICKEN WINGS, UNBREADED, JOINTS 1 & 2, FULLY COOKED
NAMP NAME AND NUMBER:  Prepared from Broiler Wing, NAMP P1036
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE: 1.0-2.5 ounce each in a 5 – 10 pound case
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen and packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
• Product shall include disjointed first and second joints only.
• Unglazed and various glaze flavor profiles are permitted.
• Minimum amount of protein is 5 g per ounce and maximum of 150 mg of sodium per ounce
				PERDUE		38001						2		LB		20,337		20,337		LB		10.00

		11		891501E624786		JUICE, ORANGE (100% JUICE), FZN, conc, Valencia, 4/1, w/calcium & VitD, 3/3.5 lt		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange Juice
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:
• Product is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium per cup (30% Reference Daily Intakes and 150 IU of Vitamin D per cup (25% RDI) Product may be: not from concentrate, from concentrate, or concentrated.
• 100% Juice
				ANTHEM		670003354						23		CS		1,127		ERROR:#DIV/0!		LT		10.50

		12		TBD		PORK LOIN CHOPS, CC, BNLS, RAW, FZN, solution not permitted, 32/5 oz ea, NAMP 1412E, PSO 1 or 1412B, PSO 4  		PORK LOIN CHOPS, CENTER CUT, ONE MUSCLE, BONELESS, RAW
NAMP NAME AND NUMBER:  Pork Loin Chops, Center-Cut, One Muscle, Boneless, NAMP 1412E, PSO 1 or NAMP 1412B (Same cut) with PSO 4 without tail. 
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 ounce each (+/- 0.25 ounce tolerance)
PACKAGING AND MARKING:
• Product shall be layer packed (separators shall be placed between the layers) or vacuum packed (individual or bulk) as specified by the users during catalog development, must be able to remove individual chops from case without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall meet all general and detailed specs of the NAMP Meat Buyers Guide.
• Surface fat trim shall be 1/8 inch maximum at any one point.
												3		LB		20,959		20,959		LB		10.00

		13		890501E607559		BEEF BRAISING STK, SWISS, RAW, FZN, US CH GR, 28/6 OZ EA, N#1102		BEEF BRAISING STEAK, SWISS, RAW
NAMP NAME AND NUMBER:  Beef Braising Steaks, Swiss, NAMP 1102
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  6 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 meet all general and detailed specs of the NAMP Meat Buyers Guide.  Steaks must be prepared from the round, loin, rib, or chuck sections.
• Raw steaks may be tenderized once by multiple probes or pinning method.
				SIX POINTS		5678						1		LB		15,924		15,924		LB		10.50

		14		894001E397563		BURRITOS, FZN, BEAN & CH, IW, 54/5.75 OZ EA		Currently no published requirements												9		CS		2,030		ERROR:#DIV/0!		OZ		310.50

		15		892001E590174		COOKIES, SHORTBREAD, LORNA DOONE, 120/1.5 OZ PG		Currently no published requirements				LORNADOONE		10019320015448						10		CS		1,921		ERROR:#DIV/0!		OZ		180.00

		16		TBD		TURKEY RST, BNLS, WHITE & DARK NATURAL PROPORTIONS, RAW, 8% MAX SOLUTION, netted, US GR A, 8-12 lb ea		TURKEY, ROAST, BONELESS, WHITE & DARK IN NATURAL PROPORTIONS, RAW
NAMP 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.
												2		LB		22,132		22,132		LB		20.00

		17		890501E599716		SAUSAGE, BKFST LINKS, FZN, TURKEY, MILD, 160/1 OZ EA		SAUSAGE, BREAKFAST, LINKS, TURKEY, FULLY COOKED
NAMP NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.8 - 1 oz. per link (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be packaged to protect against damage/deterioration during storage and shipping, must be able to remove individual links without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
				PERDUE		50103						6		LB		26,130		26,130		LB		10.00

		18		891001E193040		EGGS, WHL, LIQ, CHL, W/CITRIC ACID, PAST, 1/20 LB BIB		Currently no published requirements												32		CS		2,930		ERROR:#DIV/0!		LB		20.00

		19		890501E092182		SAUSAGE, PORK, PATTIES, RAW, FZN, RD, 80/2 OZ EA		SAUSAGE, BREAKFAST, PATTIES, PORK, RAW
NAMP NAME AND NUMBER:  Pork Sausage, NAMP 802A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2 - 4 oz each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be packaged to protect against damage/deterioration during storage and shipping, must be able to remove individual patties without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall meet all general and detailed specs of the NAMP Meat Buyers Guide.
• Specific weight to be specified by customer.
												4		LB		24,213		24,213		LB		10.00

		20		891001E292184		EGG PRODUCT, SCRAMBLED, LIQ, CHL, W/CITRIC ACID & MILK, 15/2 LB CO		Currently no published requirements												15		CS		1,937		ERROR:#DIV/0!		LB		30.00

		21		894001E595973		POTATO CHIPS, REG, 104/1 OZ PG		Currently no published requirements				LAY'S		11045						10		CS		1,992		ERROR:#DIV/0!		OZ		104.00

		22		891001E092477		CHEESE, CHDR, SHRD, CHL, MILD, YELLOW, 4/5 LB CO		Currently no published requirements												34		CS		1,235		ERROR:#DIV/0!		LB		20.00

		23		890501E621271		BEEF LOIN, STRIP STK, BNLS, CC, FZN, cryo, US Ch Gr, 20/8 oz ea, N#1180A, PSO 4		BEEF LOIN, STRIP LOIN STEAK, BONELESS, CENTER-CUT, RAW
NAMP NAME AND NUMBER:  Beef Loin, Strip Loin Steak, Boneless, Center-Cut, NAMP 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 NAMP 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.

				SIX POINTS		5959						1		LB		4,873		4,873		LB		10.00

		24		894001E400018		ENT KIT-M, CKN MANDARIN ORANGE, CKD, FZN, 4 BG/CS (TWO 5 LB CKN DARK MEAT & TWO		Currently no published requirements												9		CS		1,509		ERROR:#DIV/0!		LB		13.50

		25		TBD		CKN BRST FAJITA STRIPS, RAW, IQF, 8% maximum solution, 4/5 lb bg		CHICKEN BREAST FAJITA STRIPS, RAW
NAMP NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pound packages (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be processed and packaged in a manner which will protect the item from deterioration/damage and fwill permit removal of product without damage while frozen, vacuum packaging is preferred.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
• Product may be marinated with not more than 8% solution added.
•  Product must be neutral flavor seasonings and marinades. .
• 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.Allow 3/8 inch
• No individual surface shall be more than 4 inches in length.  
• IQF processing is preferred.

												2		LB		18,249		18,249		LB		20.00

		26		891501E593580		JUICE, ORANGE, 48/4 FL OZ CO		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange Juice
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:
• Product is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium per cup (30% Reference Daily Intakes and 150 IU of Vitamin D per cup (25% RDI) Product may be: not from concentrate, from concentrate, or concentrated.
• 100% Juice

				OCEANSPRAY		725						24		CS		3,770		ERROR:#DIV/0!		FL OZ		192.00

		27		TBD		POLLOCK FLT, RAW, IQF, SKLS, BNLS, US Gr A, 4-6 oz ea, 25 lb cs		POLLOCK FILLETS, RAW
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  4 - 6 ounce each (other portion sizes will be considered based on market availability)
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 General Standards for Grades of Fish Fillets.
• Product shall be Type 2, frozen, (IQF), glazed; Style 1 (iv), single, skin-off; Bone Classification 1, practically boneless.
• Sodium should not be more than 120 mg per 1oz. 

												6		LB		19,515		19,515		LB		25.00

		28		890501E191966		BEEFSTK, FZN, MARIN, THIN SL, 40/4 OZ EA		BEEFSTEAK, WAFER SLICED (PHILLY STYLE), WHOLE MUSCLE, RAW
NAMP/IMPS NAME AND NUMBER:  Beef Sandwich Steaks, Flaked, Chopped, Formed, and Wafer Sliced, IMPS 1138A GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2 or 4 ounce each as specified by the user (+/- 0.25 ounce tolerance) PACKAGING AND MARKING:
• Product shall be packed so each portion can be removed individually.
• 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.
• Rectangular or round shaped product is permitted.
• Portion weight shall be determined by the users at time of cataloging.
• Product may be marinated with not more than 10% solution.  												1		LB		9,045		9,045		LB		10.00

		29		892001E591286		MUFFIN, VARIETY, FZN, BLBERRY, BRAN, CHEESE STREUSEL, 48/4.5 OZ EA		Currently no published requirements				CHEFPIERRE		8717						9		CS		1,226		ERROR:#DIV/0!		OZ		216.00

		30		896001E299021		WATER, PURIFIED, 24/16.9 FL OZ CO		Currently no published requirements												28		CS		11,682		ERROR:#DIV/0!		EA(16.9 FL OZ)		24.00

		31		891501E623743		JUICE, APPLE (100% JUICE), FZN, conc, 5/1, 3/3.5 LT co, for disp		JUICE, APPLE, CONCENTRATED, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Concentrated Apple Juice
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:
• Product shall be processed in accordance with Good Manufacturing Practices.
• 100% Juice

				ANTHEM		670103351						23		CS		668		ERROR:#DIV/0!		LT		10.50

		32		891001E595920		EGG MIX, SCRAMBLED, LIQ, FZN, W/NF MILK, PAST, 6/5 LB BG		Currently no published requirements				GLNVW FRMS		610730						32		CS		1,318		ERROR:#DIV/0!		LB		30.00

		33		894001E091423		ENT-M, LASAGNA, W/MEAT & SAUCE, FZN, 4/96 OZ CO		Currently no published requirements												9		CS		665		ERROR:#DIV/0!		OZ		384.00

		34		890501E604314		SHRIMP, WHL, RAW, P&D, FZN, US GRA, IQF, TAIL-OFF, 26-30/LB, 12/3 LB CO		SHRIMP, PEELED & DEVEINED, RAW
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  21-25/lb, 26-30/lb, or 31-35/lb finished product count  ** See individual Service’s requirements below
PACKAGING AND MARKING:
• Product shall be packaged in sealed bags to prevent damage/deterioration during storage and shipping, must be able to remove individual shrimp without damage while solidly frozen.
• 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 Fresh and Frozen Shrimp.
• Product shall be Type (3), frozen individually, glazed or unglazed; Style (1), raw; Market Form (5), Peeled and deveined, round, tail on (all shell removed except last shell segment and tail fins, with segments shallowly slit to last segment). (6), Peeled and deveined, round, tail off (all shell and tail fins removed, with segments shallowly slit to last segment).
• USA, USAF, USN - 26-30/lb or 31-35/lb, round or butterfly, tail on or tail off
• USMC - 21-25 /lb or 26-30/lb – round or butterfly, tail on or tail off
• Sodium should not be more than 90 mg per 1 oz. 

				OCEAN DIRECT		50076						6		LB		3,492		3,492		LB		36.00

		35		890501E625731		CKN BRST FLT, IF, w/rm, ice glazed, US GRA, 4.5-5.5 oz ea, 2/5 lb bg		CHICKEN BREAST FILLET WITH RIB MEAT, RAW
NAMP 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 3-5 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.
				TYSON		10294660952						2		LB		13,501		13,501		LB		10.00

		36		890501E620485		VEAL STK, FLK/FRM, RAW, BTRD/BRD, FZN, 32/5.1 OZ EA		VEAL, STEAK, BREADED, RAW
NAMP 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.  Chopped and formed product will not be considered.
 
				KINGS COMM		525						5		LB		9,620		9,620		LB		10.20

		37		891001E192033		EGGS, SHELL, MED, US CONSUMER GRAA, 15/1 DZ CO		Currently no published requirements												31		CS		4,422		ERROR:#DIV/0!		DZ		15.00

		38		896001E623749		BEV BASE, PASSION-ORANGE-GUAVA, SWT, FZN, CONC, 3/1, 11% JUICE, 3/3.5 LT CO, DIS		Currently no published requirements				ANTHEM		676003351						22		CS		877		ERROR:#DIV/0!		LT		10.50

		39		890501E607473		BEEF RIBEYE STK, BNLS, FZN, US CH GR, 20/8 OZ EA, N#1112		BEEF RIB, RIBEYE ROLL STEAK, BONELESS, RAW
NAMP NAME AND NUMBER:  Beef Rib, Rib Eye Roll Steak, Boneless, NAMP 1112
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  6 - 8 oz. each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Steaks shall be Individually Quick Frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall meet all general and detailed specs of the NAMP Meat Buyers Guide.
• Surface fat trim shall be ¼ inch maximum at any one point.
				SIX POINTS		5299						1		LB		2,775		2,775		LB		10.00

		40		895001E596562		DRESSING, CRMY RANCH, 100/2 OZ PG		Currently no published requirements				KRAFT		10021000649676						17		CS		1,263		ERROR:#DIV/0!		OZ		200.00

		41		892501E298212		PECANS, SHL, PIECES, 3/2 LB BG		Currently no published requirements												13		CS		476		ERROR:#DIV/0!		LB		6.00

		42		890501E622697		TURKEY BRST, BNLS, CKD, DELI, SL, FZN, 8/24 OZ PG		LUNCHMEAT, TURKEY BREAST, SLICED
NAMP 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:
• Package weight shall be specified by the user.
• 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.
• Product shall be produced from whole muscle cuts.
• Product may be smoked or oven roasted.
• USA, USAF, USMC - various flavor profiles are permitted; USN – neutral flavor profile only.
				STACKS		831960						4		LB		7,196		7,196		LB		12.00

		43		890501E390809		BEEF RD, KNUCKLE, PEELED, FZN, MIN US CH GR, 6/8-12 LB EA, N#167A		BEEF ROUND, SIRLOIN TIP (KNUCKLE), PEELED, RAW
NAMP NAME AND NUMBER:  Beef Round, Sirloin Tip (Knuckle), Peeled, NAMP 167A
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  8 - 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 NAMP Meat Buyers Guide.
• Surface fat trim shall be ¼ inch maximum at any one point.
												1		LB		14,280		14,280		LB		60.00

		44		892001E621630		GRANOLA BAR, CHEWY, CHOC CHIP, 96/0.84 OZ PG, 12/8 CT CS		Currently no published requirements				CHEWY		31182						10		CS		1,497		ERROR:#DIV/0!		OZ		81.00

		45		892001E195943		FRENCH TOAST, FZN, P/C, 144/1.5 OZ EA		Currently no published requirements												9		CS		1,416		ERROR:#DIV/0!		OZ		216.00

		46		892001E096671		COOKIE DOUGH, CHOC CHIP, PRE-CUT, FZN, 240/1.33 OZ EA		Currently no published requirements												9		CS		901		ERROR:#DIV/0!		OZ		320.00

		47		TBD		CATFISH FLT, BRD, RAW, IQF, SKLS, 4-6 oz ea, 1/15 lb cs 		CATFISH FILLETS, BREADED, RAW OR PARFRIED
GRADE REQUIREMENT:   Grade N/A
PORTION SIZE/WEIGHT RANGE:  4 - 6 oz. each (no added tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product must comply with all criteria of the United States Standards for Grades of North American Freshwater Catfish and Products Made There from.
• Product shall prepared from Type 2, frozen; Style 2, skinless; Market Form 4, trimmed fillets.
• Breading shall NOT be more than 30% of portion weight.
• USA, USAF, and USMC – various flavor profiles are permitted.
• USN – only neutral flavor profile permitted.
• Around 15% solution/wash per serving.
• Sodium should be no more than 113 mg per 1 oz
												6		LB		6,929		6,929		LB		15.00

		48		894001E590848		BKFST ENT-I, FZN, EGG OMELET, CHEESE, 72/3.5 OZ EA		Currently no published requirements				PAPTITBLRD		46025-90135-00						9		CS		784		ERROR:#DIV/0!		OZ		252.00

		49		811501E082057		CONTAINER, STYROFOAM, HINGED, 3-COMPARTEMNT, LARGE, 9.25 IN. X 9.25 IN. X 3 IN.,		Currently no published requirements												37		CS		1,783		ERROR:#DIV/0!		EA		200.00

		50		890501E622688		LUNCHEON MEAT, VARIETY, SL, FZN, SALAMI, PEPPERONI, CAPPICOLA, 8/24 OZ PG		High fat/sodium deli meats need to be approved by service(s) using them.				STACKS		821288						4		LB		5,716		5,716		LB		12.00

		51		892001E591009		WAFFLES, BELGIAN, FZN, 72/2.4 OZ EA		Currently no published requirements				KRUSTEAZ		8615110368						9		CS		1,073		ERROR:#DIV/0!		OZ		173.00

		52		TBD		BEEFSTEAK, SALISBURY, FC, IQF, 54/4-6 oz ea 		BEEFSTEAK, SALISBURY, FULLY COOKED
NAMP NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  4 – 6 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 be processed IAW Good Manufacturing Practices and be a high quality commercial item.
• Portion weight shall be determined by the users at time of cataloging.
• Product is to be prepared from 85% lean ground beef and bread crumbs or rolled oats.  Product may contain vegetables (such as but not limited to onions and tomatoes), spices, and seasonings.
• Product is to be without gravy.
• Minimum amount of protein is 4 g per ounce and maximum of 266 mg of sodium per ounce
												1		LB		7,300		7,300		LB		16.90

		53		894001E292552		SWICH, TURKEY BRST & CH HOAGIE/SUB, FZN, 24/8 OZ PG		Currently no published requirements												9		CS		655		ERROR:#DIV/0!		LB		12.00

		54		735001E082558		CUP, PAPER, HOT, 10 OZ CAPACITY, 20/50 CT PG														37		CS		483		ERROR:#DIV/0!		EA		1000.00

		55		891501E092505		JUICE, APPLE, 48/4 FL OZ CO		JUICE, APPLE, NOT FROM CONCENTRATE, CANNED/SHELF STABLE
REFERENCE NAME:  United States Standards for Grades of Canned Apple Juice
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size cans and 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
                                                                  OR
JUICE, APPLE, FROM CONCENTRATE, CANNED/SHELF STABLE
REFERENCE NAME:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  All size cans and 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
												24		CS		2,506		ERROR:#DIV/0!		OZ		192.00

		56		896001E623747		BEV BASE, LEMONADE, SWT, FZN, CONC, 5/1, W/PULP,13% JUICE, 3/3.5 LT CO, FOR DISP		Currently no published requirements				ANTHEM		670603351						23		CS		587		ERROR:#DIV/0!		LT		10.50

		57		891501E623427		JUICE, ORANGE, CONC, 4/1, 2/1 GL BIB, FOR DISP		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange Juice
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:
• Product is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium per cup (30% Reference Daily Intakes and 150 IU of Vitamin D per cup (25% RDI) Product may be: not from concentrate, from concentrate, or concentrated.
• 100% Juice

				OCNSPRYLM		4561						23		CS		365		ERROR:#DIV/0!		GL		2.00

		58		895001E295733		SAUCE, MARINARA, CN, MIN 107 FL OZ CN, 6/#10CN		Currently no published requirements												7		CS		789		ERROR:#DIV/0!		EA(#10 CN)		6.00

		59		892001E624281		RICE, PAR/BL, LONG GRAIN, ENRICHED, 6/10 LB BG						CHEF LOUIS		82015-106						13		CS		611		ERROR:#DIV/0!		LB		60.00

		60		895001E597820		DRESSING, VIN, RBERRY, FF, 60/1.5 FL OZ PG		Currently no published requirements				KRAFT		10021000671448						17		CS		1,259		ERROR:#DIV/0!		OZ		90.00

		61		891001E297288		CHEESE, AM, SL, CHL, YELLOW, 160 CT PG, 4/5 LB PG		Currently no published requirements												34		CS		521		ERROR:#DIV/0!		LB		20.00

		62		TBD		COFFEE, RST, grd, univ bld, 10/39 oz foil resealable co (Maxwell House)														26		CS		317		ERROR:#DIV/0!		OZ		390.00

		63		891001E090133		CHEESE, MOZZ, P/S, SHRD, CHL, 4/5 LB PG (ALLOW SPLIT CASE)		Currently no published requirements												34		CS		488		ERROR:#DIV/0!		LB		20.00

		64		891501E594579		POTATOES, DEHY, INST, PEARLS, NO MIX, 12/28 OZ PG		Currently no published requirements				BASIC AM		76468						13		CS		331		ERROR:#DIV/0!		OZ		336.00

		65		895001E613475		GARLIC, GRANULATED, 1/25 OZ CO, 1 LB SIZE CO (IND UNIT SALE)						UNISTEL		5753						22		CS		1,575		ERROR:#DIV/0!		LB		1.00

		66		891001E192109		BUTTER, SALTED, US GRAA, 36/1 LB PG		Currently no published requirements												34		CS		171		ERROR:#DIV/0!		LB		36.00

		67		895001E613246		PEPPER, BLK, GRD, GOURMET, 1/16 OZ PLASTIC CO (IND UNIT SALE)						UNISTEL		1367						22		CS		1,373		ERROR:#DIV/0!		OZ		16.00

		68		894501E095191		SALAD OIL, CANOLA, RAPESEED, 2/17.5 LB CO		Currently no published requirements												16		CS		571		ERROR:#DIV/0!		LB		35.00

		69		894001E294813		SALAD, POTATO, CHL, W/EGG, 2/8 LB CO		Currently no published requirements												21		CS		640		ERROR:#DIV/0!		LB		16.00

		70		891501E594576		POTATOES, DEHY, INST, PEARLS, COUNTRY STYLE, 12/30.7 OZ BG		Currently no published requirements				BASIC AM		81056						13		CS		281		ERROR:#DIV/0!		OZ		368.40

		71		894501E623928		BUTTERY SPREAD, TFF, 79% VEG OILS, 30/1 LB PRINT		Currently no published requirements				SMART BAL		20684SBN						34		CS		358		ERROR:#DIV/0!		LB		30.00

		72		891001E091689		CHEESE, COTTAGE, LF, CHL, 1%, SML CURD, 2/5 LB CO		Currently no published requirements												34		CS		776		ERROR:#DIV/0!		LB		10.00

		73		891001E604189		ICE CRM CONE, VAN, TACO SHAPED, RF, FZN, COATED W/MILK CHOC & NUTS, 24/4 OZ PG		Currently no published requirements				KLONDIKE		1499						33		CS		547		ERROR:#DIV/0!		OZ		96.00

		74		891001E400450		SMOOTHIE MIX, DAIRY, SBERRY BANA, FZN, NSA, conc, 4/1 gl co		Currently no published requirements												25		CS		90		ERROR:#DIV/0!		GL		4.00

		75		892501E093039		SUGAR, REFINED, GRANULATED, IND PG, 2000/0.10 OZ PG		Currently no published requirements												19		CS		580		ERROR:#DIV/0!		OZ		200.00

		76		891001E605898		ICE CRM SWICH, FZN, VAN & CHOC CHIPS, W/CHOC CHIP COOKIES, 24/4.5 OZ PG		Currently no published requirements				GOOD HUMOR		1802						33		CS		373		ERROR:#DIV/0!		OZ		108.00

		77		892001E094293		FLOUR, WHEAT, GEN PURPOSE, BLEACHED, 1/25 LB BG		Currently no published requirements												13		CS		584		ERROR:#DIV/0!		LB		25.00

































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































DISTRIBUTION

																				# MONTHS PER PERIOD

																				36.00		24.00

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



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

				1		Beef, Raw, Cooked, Frozen/Chilled		10		LB								182080		$   - 0		$   - 0

				2		Poultry, Raw, Cooked, Frozen/Chilled		6		LB								146430		$   - 0		$   - 0

				3		Pork, Raw, Cooked, Frozen/Chilled		2		LB								64992		$   - 0		$   - 0

				4		Mixed meats, Luncheon Meats, Franks, Hot Dogs, Frozen/Chilled		3		LB								37125		$   - 0		$   - 0

				5		Lamb, Veal and Game, Raw, cooked - Frozen/Chilled		1		LB								9620		$   - 0		$   - 0

				6		Seafood, including Fish and Shellfish, Raw, cooked, Frozen/Chilled		4		LB								56066		$   - 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)		1		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				8		Fruits and Vegetables, Frozen and Chilled – including further processed refrigerated 		1		CS								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)		10		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

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

				11		Confectionary, (example: Candy, chocolate, chewing gum, Marshmallows)		0		CS								0		$   - 0		$   - 0

				12		Cereal, cold, hot - ready to eat (example: Corn Flakes, Oatmeal, Grits) - to include baby food  		0		CS								0		$   - 0		$   - 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		5		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				14		Reserved		0				$0.10		$0.10

				15		Meal Kits, Heater Meals, Sandwich kits		1		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/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)		1		CS								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!

				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

				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		1		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

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

				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!

				22		Spices, Seasonings, Salt & Pepper, Spice Blends, Herbs, Flavorings, Extracts and Food coloring		3		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				22a		Spices, Seasonings, Salt & Pepper, Spice Blends, Herbs, Flavorings, Extracts and Food coloring		0		EA								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!

				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		2		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

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

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

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

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

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

				31		Eggs - shell, Fresh		1		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				32		Egg Product, Liquid, Frozen or Chilled		2		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				33		Ice Cream and Ice cream Novelties (example: bulk, Cones, Sandwiches, Ice Pops, Fruit Bars)		2		CS								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)		6		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

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

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

				37		Non-Food products -Food Service Operating Supplies (FSOS) 		2		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

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





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

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

																		11.5





















































































































































































































ALTERNATE

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

		1		890501E616968		BEEF, GRD, BULK, FZN, 90% LEAN, 4/10 LB PG, N#136		

		2		891501E214645		FRUIT MIX, CHL, DELUXE, ORANGES, P-APPLE, H-DEW, C-LOUPE, & GRAPES, 32 LB CO/CS		

		3		TBD		BACON, SL, FZN, 18-22/LB, 1/15 LB CS, N#539		

		4		890501E617232		BEEF FOR STEWING, FZN, DICED, US CH GR OR HIGHER, 2/5 LB CO, N#135A		

		5		890501E607135		BEEF FAJITA STRIPS, FZN, min US Select Gr, max 10% sol, 4/5 lb bg, IMPS 135C		

		6		TBD		CKN BRST FLT W/RM, BRD, FC, IQF, solution not permitted, 36/4.5 oz ea		

		7		890501E607126		BEEF, GRD, PATTIES, FZN, 85% MIN LEAN, 40/4 OZ EA, N#1136		

		8		TBD		CKN, QTR, RAW, IQF, US Gr A, from 3-5 lb birds, solution not permitted, min 48 CT, 1/39.6 lb cs, NAMP P1009		

		9		891501E592597		POTATOES, HASH BRN PATTIES, FZN, W/SKIN, 2.25 OZ EA, 12/20 CT CO		

		10		890501E597621		CKN WINGS, UNBRD, P/C, FZN, JT 1&2, MED SIZE, H/S, 2/5 LB BG		

		11		891501E624786		JUICE, ORANGE (100% JUICE), FZN, conc, Valencia, 4/1, w/calcium & VitD, 3/3.5 lt		

		12		TBD		PORK LOIN CHOPS, CC, BNLS, RAW, FZN, solution not permitted, 32/5 oz ea, NAMP 1412E, PSO 1 or 1412B, PSO 4  		

		13		890501E607559		BEEF BRAISING STK, SWISS, RAW, FZN, US CH GR, 28/6 OZ EA, N#1102		

		14		894001E397563		BURRITOS, FZN, BEAN & CH, IW, 54/5.75 OZ EA		

		15		892001E590174		COOKIES, SHORTBREAD, LORNA DOONE, 120/1.5 OZ PG		

		16		TBD		TURKEY RST, BNLS, WHITE & DARK NATURAL PROPORTIONS, RAW, 8% MAX SOLUTION, netted, US GR A, 8-12 lb ea		

		17		890501E599716		SAUSAGE, BKFST LINKS, FZN, TURKEY, MILD, 160/1 OZ EA		

		18		891001E193040		EGGS, WHL, LIQ, CHL, W/CITRIC ACID, PAST, 1/20 LB BIB		

		19		890501E092182		SAUSAGE, PORK, PATTIES, RAW, FZN, RD, 80/2 OZ EA		

		20		891001E292184		EGG PRODUCT, SCRAMBLED, LIQ, CHL, W/CITRIC ACID & MILK, 15/2 LB CO		

		21		894001E595973		POTATO CHIPS, REG, 104/1 OZ PG		

		22		891001E092477		CHEESE, CHDR, SHRD, CHL, MILD, YELLOW, 4/5 LB CO		

		23		890501E621271		BEEF LOIN, STRIP STK, BNLS, CC, FZN, cryo, US Ch Gr, 20/8 oz ea, N#1180A, PSO 4		

		24		894001E400018		ENT KIT-M, CKN MANDARIN ORANGE, CKD, FZN, 4 BG/CS (TWO 5 LB CKN DARK MEAT & TWO		

		25		TBD		CKN BRST FAJITA STRIPS, RAW, IQF, 8% maximum solution, 4/5 lb bg		

		26		891501E593580		JUICE, ORANGE, 48/4 FL OZ CO		

		27		TBD		POLLOCK FLT, RAW, IQF, SKLS, BNLS, US Gr A, 4-6 oz ea, 25 lb cs		

		28		890501E191966		BEEFSTK, FZN, MARIN, THIN SL, 40/4 OZ EA		

		29		892001E591286		MUFFIN, VARIETY, FZN, BLBERRY, BRAN, CHEESE STREUSEL, 48/4.5 OZ EA		

		30		896001E299021		WATER, PURIFIED, 24/16.9 FL OZ CO		

		31		891501E623743		JUICE, APPLE (100% JUICE), FZN, conc, 5/1, 3/3.5 LT co, for disp		

		32		891001E595920		EGG MIX, SCRAMBLED, LIQ, FZN, W/NF MILK, PAST, 6/5 LB BG		

		33		894001E091423		ENT-M, LASAGNA, W/MEAT & SAUCE, FZN, 4/96 OZ CO		

		34		890501E604314		SHRIMP, WHL, RAW, P&D, FZN, US GRA, IQF, TAIL-OFF, 26-30/LB, 12/3 LB CO		

		35		890501E625731		CKN BRST FLT, IF, w/rm, ice glazed, US GRA, 4.5-5.5 oz ea, 2/5 lb bg		

		36		890501E620485		VEAL STK, FLK/FRM, RAW, BTRD/BRD, FZN, 32/5.1 OZ EA		

		37		891001E192033		EGGS, SHELL, MED, US CONSUMER GRAA, 15/1 DZ CO		

		38		896001E623749		BEV BASE, PASSION-ORANGE-GUAVA, SWT, FZN, CONC, 3/1, 11% JUICE, 3/3.5 LT CO, DIS		

		39		890501E607473		BEEF RIBEYE STK, BNLS, FZN, US CH GR, 20/8 OZ EA, N#1112		

		40		895001E596562		DRESSING, CRMY RANCH, 100/2 OZ PG		

		41		892501E298212		PECANS, SHL, PIECES, 3/2 LB BG		

		42		890501E622697		TURKEY BRST, BNLS, CKD, DELI, SL, FZN, 8/24 OZ PG		

		43		890501E390809		BEEF RD, KNUCKLE, PEELED, FZN, MIN US CH GR, 6/8-12 LB EA, N#167A		

		44		892001E621630		GRANOLA BAR, CHEWY, CHOC CHIP, 96/0.84 OZ PG, 12/8 CT CS		

		45		892001E195943		FRENCH TOAST, FZN, P/C, 144/1.5 OZ EA		

		46		892001E096671		COOKIE DOUGH, CHOC CHIP, PRE-CUT, FZN, 240/1.33 OZ EA		

		47		TBD		CATFISH FLT, BRD, RAW, IQF, SKLS, 4-6 oz ea, 1/15 lb cs 		

		48		894001E590848		BKFST ENT-I, FZN, EGG OMELET, CHEESE, 72/3.5 OZ EA		

		49		811501E082057		CONTAINER, STYROFOAM, HINGED, 3-COMPARTEMNT, LARGE, 9.25 IN. X 9.25 IN. X 3 IN.,		

		50		890501E622688		LUNCHEON MEAT, VARIETY, SL, FZN, SALAMI, PEPPERONI, CAPPICOLA, 8/24 OZ PG		

		51		892001E591009		WAFFLES, BELGIAN, FZN, 72/2.4 OZ EA		

		52		TBD		BEEFSTEAK, SALISBURY, FC, IQF, 54/4-6 oz ea 		

		53		894001E292552		SWICH, TURKEY BRST & CH HOAGIE/SUB, FZN, 24/8 OZ PG		

		54		735001E082558		CUP, PAPER, HOT, 10 OZ CAPACITY, 20/50 CT PG		

		55		891501E092505		JUICE, APPLE, 48/4 FL OZ CO		

		56		896001E623747		BEV BASE, LEMONADE, SWT, FZN, CONC, 5/1, W/PULP,13% JUICE, 3/3.5 LT CO, FOR DISP		

		57		891501E623427		JUICE, ORANGE, CONC, 4/1, 2/1 GL BIB, FOR DISP		

		58		895001E295733		SAUCE, MARINARA, CN, MIN 107 FL OZ CN, 6/#10CN		

		59		892001E624281		RICE, PAR/BL, LONG GRAIN, ENRICHED, 6/10 LB BG		

		60		895001E597820		DRESSING, VIN, RBERRY, FF, 60/1.5 FL OZ PG		

		61		891001E297288		CHEESE, AM, SL, CHL, YELLOW, 160 CT PG, 4/5 LB PG		

		62		TBD		COFFEE, RST, grd, univ bld, 10/39 oz foil resealable co (Maxwell House)		

		63		891001E090133		CHEESE, MOZZ, P/S, SHRD, CHL, 4/5 LB PG (ALLOW SPLIT CASE)		

		64		891501E594579		POTATOES, DEHY, INST, PEARLS, NO MIX, 12/28 OZ PG		

		65		895001E613475		GARLIC, GRANULATED, 1/25 OZ CO, 1 LB SIZE CO (IND UNIT SALE)		

		66		891001E192109		BUTTER, SALTED, US GRAA, 36/1 LB PG		

		67		895001E613246		PEPPER, BLK, GRD, GOURMET, 1/16 OZ PLASTIC CO (IND UNIT SALE)		

		68		894501E095191		SALAD OIL, CANOLA, RAPESEED, 2/17.5 LB CO		

		69		894001E294813		SALAD, POTATO, CHL, W/EGG, 2/8 LB CO		

		70		891501E594576		POTATOES, DEHY, INST, PEARLS, COUNTRY STYLE, 12/30.7 OZ BG		

		71		894501E623928		BUTTERY SPREAD, TFF, 79% VEG OILS, 30/1 LB PRINT		

		72		891001E091689		CHEESE, COTTAGE, LF, CHL, 1%, SML CURD, 2/5 LB CO		

		73		891001E604189		ICE CRM CONE, VAN, TACO SHAPED, RF, FZN, COATED W/MILK CHOC & NUTS, 24/4 OZ PG		

		74		891001E400450		SMOOTHIE MIX, DAIRY, SBERRY BANA, FZN, NSA, conc, 4/1 gl co		

		75		892501E093039		SUGAR, REFINED, GRANULATED, IND PG, 2000/0.10 OZ PG		

		76		891001E605898		ICE CRM SWICH, FZN, VAN & CHOC CHIPS, W/CHOC CHIP COOKIES, 24/4.5 OZ PG		

		77		892001E094293		FLOUR, WHEAT, GEN PURPOSE, BLEACHED, 1/25 LB BG		





ITEM PRICING

																				DELIVERED PRICE

		Line Item		 Stock/LSN #		Item Description		Services' Requirements		Evaluation Unit of Measure (UoM)		Offered Evaluation Units Per Case				Case Price? (Y or N)				Material Cost		Standard Freight (if not included in Material Cost)		ANNUAL QTY - ADJUSTED FOR OFFERED EVALUATON UNIT		Distribution Category Unit of Measure (UoM)				DELIVERED PRICE (Based on Distribution Category UoM)				OFFERED TIER 1 DISTRIBUTION PRICE		OFFERED TIER 2 DISTRIBUTION PRICE				TIER 1              UNIT PRICE 		TIER 2              UNIT PRICE 				TIER 1       AGGREGATE DELIVERED PRICE TOTAL		TIER 2       AGGREGATE DELIVERED PRICE TOTAL				TIER 1       AGGREGATE DISTRIBUTION  PRICE TOTAL		TIER 2       AGGREGATE DISTRIBUTION  PRICE TOTAL				TIER 1   AGGREGATE PRICE TOTAL		TIER 2   AGGREGATE PRICE TOTAL

		1		890501E616968		BEEF, GRD, BULK, FZN, 90% LEAN, 4/10 LB PG, N#136		BEEF, GRD, BULK, FZN, 90% LEAN, 4/10 LB PG, N#136		LB		0												57339		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		2		891501E214645		FRUIT MIX, CHL, DELUXE, ORANGES, P-APPLE, H-DEW, C-LOUPE, & GRAPES, 32 LB CO/CS		FRUIT MIX, CHL, DELUXE, ORANGES, P-APPLE, H-DEW, C-LOUPE, & GRAPES, 32 LB CO/CS		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		3		TBD		BACON, SL, FZN, 18-22/LB, 1/15 LB CS, N#539		BACON, SLICED, RAW
NAMP NAME AND NUMBER:  Bacon, Sliced (Cured and Smoked), Skinless, NAMP 539
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  18-22 slices per pound
PACKAGING AND MARKING:
• Product shall be shingle packed or laid out on grease resistant paper/board.
• Vacuum packaging is preferred.
• Product shall be packaged in bulk or one pound units as 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 NAMP Meat Buyers Guide.
• Sodium content shall be 290 mg or less per 2 slice serving and 181 mg per ounce.
		LB		0												44033		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		4		890501E617232		BEEF FOR STEWING, FZN, DICED, US CH GR OR HIGHER, 2/5 LB CO, N#135A		BEEF, DICED, RAW
NAMP NAME AND NUMBER:  Beef for Stewing, NAMP 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 NAMP 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.
		LB		0												24858		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		5		890501E607135		BEEF FAJITA STRIPS, FZN, min US Select Gr, max 10% sol, 4/5 lb bg, IMPS 135C		BEEF FAJITA STRIPS, RAW
IMPS NAME AND NUMBER:  Beef for Stir Fry, IMPS 135C
GRADE REQUIREMENT:  Minimum USDA Select or Choice
PORTION SIZE/WEIGHT RANGE:  5 – 10 pound packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
• Vacuum packaging is preferred.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall meet all general and detailed specs of the USDA’s Institutional Meat Purchase Specifications, Fresh Beef Series 100.
• USN – unseasoned only; USA, USAF, USMC - Product may be seasoned or unseasoned.
• This item may contain not more than 10% added solution.
• Meat may be hand sliced or mechanically sliced (grinding is not permitted) to yield pieces that are approximately ½-inch (12 mm) in width, 1 inch (25 mm) thickness, and 3 inches (75 mm) in. length.  
• No individual surface shall be more than 4 inches in length.  
• Slices shall be free of bone, cartilage, heavy connective tissue, and lymph glands.  Surface and seam fat shall not exceed ¼ -inch (7mm) at any point.
No additives beyond standard fajita type seasonings permitted.
• PSO 2 - The item shall be made exclusively from Item No. 121D, Inside Skirt and/or Item No. 193, Flank Steak.  All membranous tissue shall be removed.
• Product shall not exceed 100 mg Sodium per ounce (300 mg sodium per 3 ounce serving); 3 g Total Fat per ounce; and 1 g Saturated Fat per ounce.  Product shall have a minimum of 5.5 g Protein per ounce.
		LB		0												17000		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		6		TBD		CKN BRST FLT W/RM, BRD, FC, IQF, solution not permitted, 36/4.5 oz ea		CHICKEN BREAST FILLET WITH RIB MEAT, BREADED, FULLY COOKED
NAMP NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  4 - 5 ounce each (no tolerances shall be applied)
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed from whole muscle breast meat in accordance with Good Manufacturing Practices.
• Product shall be boneless and skinless.
• Product shall natural fillet shaped. 
• Use of metal detection devices to ensure product safety is required.
• Batter/breading shall NOT be more than 30% of the finished product weight.
• Minimum amount of protein is 3.75 g per ounce and maximum of 127 mg of sodium per ounce
		LB		0												17534		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		7		890501E607126		BEEF, GRD, PATTIES, FZN, 85% MIN LEAN, 40/4 OZ EA, N#1136		BEEF, GROUND, PATTIES, 85% LEAN, RAW
NAMP NAME AND NUMBER:  Ground Beef Patties, NAMP 1136
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  Raw should be 3.2 oz., 4.0 oz or 5.5 oz. per patty as specified by the user (+/- 0.25 ounce tolerance)
PACKAGING AND MARKING:
• Patties shall be IQF or separated from each other by means to prevent them from sticking together when packaged, must be able to remove individual patties from case without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Principle Display Panel must declare “85% lean”; “15% fat”; or “85% lean/15% fat”.
• Principle Display Panel must declare “Ground Beef Patties”.  The use of beef patties, which may contain added fat and/or organ meat, is not acceptable.
MISCELLANEOUS REQUIREMENTS:
• Product shall meet all general and detailed specs of the NAMP Meat Buyers Guide
• Lean content of finished product shall be a minimum of 85%.  Fat content of finished product shall not exceed 15%.

		LB		0												28686		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		8		TBD		CKN, QTR, RAW, IQF, US Gr A, from 3-5 lb birds, solution not permitted, min 48 CT, 1/39.6 lb cs, NAMP P1009		CHICKEN, QUARTERED, RAW
NAMP NAME AND NUMBER:  Broiler Quarters, NAMP P1009
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE:  Processed from birds weighing 3 to 5 pounds each without necks and giblets.
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
• Product shall meet all general and detailed specs of the NAMP Poultry Buyers Guide.
• Product shall be processed from the broiler/fryer class of chickens.
• Product shall be cut into four equal parts.
• IQF processing is preferred.

		LB		0												54677		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		9		891501E592597		POTATOES, HASH BRN PATTIES, FZN, W/SKIN, 2.25 OZ EA, 12/20 CT CO		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.
		EA		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		10		890501E597621		CKN WINGS, UNBRD, P/C, FZN, JT 1&2, MED SIZE, H/S, 2/5 LB BG		CHICKEN WINGS, UNBREADED, JOINTS 1 & 2, FULLY COOKED
NAMP NAME AND NUMBER:  Prepared from Broiler Wing, NAMP P1036
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE: 1.0-2.5 ounce each in a 5 – 10 pound case
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen and packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
• Product shall include disjointed first and second joints only.
• Unglazed and various glaze flavor profiles are permitted.
• Minimum amount of protein is 5 g per ounce and maximum of 150 mg of sodium per ounce
		LB		0												20337		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		11		891501E624786		JUICE, ORANGE (100% JUICE), FZN, conc, Valencia, 4/1, w/calcium & VitD, 3/3.5 lt		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange Juice
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:
• Product is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium per cup (30% Reference Daily Intakes and 150 IU of Vitamin D per cup (25% RDI) Product may be: not from concentrate, from concentrate, or concentrated.
• 100% Juice
		LT		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		12		TBD		PORK LOIN CHOPS, CC, BNLS, RAW, FZN, solution not permitted, 32/5 oz ea, NAMP 1412E, PSO 1 or 1412B, PSO 4  		PORK LOIN CHOPS, CENTER CUT, ONE MUSCLE, BONELESS, RAW
NAMP NAME AND NUMBER:  Pork Loin Chops, Center-Cut, One Muscle, Boneless, NAMP 1412E, PSO 1 or NAMP 1412B (Same cut) with PSO 4 without tail. 
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 ounce each (+/- 0.25 ounce tolerance)
PACKAGING AND MARKING:
• Product shall be layer packed (separators shall be placed between the layers) or vacuum packed (individual or bulk) as specified by the users during catalog development, must be able to remove individual chops from case without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall meet all general and detailed specs of the NAMP Meat Buyers Guide.
• Surface fat trim shall be 1/8 inch maximum at any one point.
		LB		0												20959		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		13		890501E607559		BEEF BRAISING STK, SWISS, RAW, FZN, US CH GR, 28/6 OZ EA, N#1102		BEEF BRAISING STEAK, SWISS, RAW
NAMP NAME AND NUMBER:  Beef Braising Steaks, Swiss, NAMP 1102
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  6 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 meet all general and detailed specs of the NAMP Meat Buyers Guide.  Steaks must be prepared from the round, loin, rib, or chuck sections.
• Raw steaks may be tenderized once by multiple probes or pinning method.
		LB		0												15924		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		14		894001E397563		BURRITOS, FZN, BEAN & CH, IW, 54/5.75 OZ EA		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		15		892001E590174		COOKIES, SHORTBREAD, LORNA DOONE, 120/1.5 OZ PG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		16		TBD		TURKEY RST, BNLS, WHITE & DARK NATURAL PROPORTIONS, RAW, 8% MAX SOLUTION, netted, US GR A, 8-12 lb ea		TURKEY, ROAST, BONELESS, WHITE & DARK IN NATURAL PROPORTIONS, RAW
NAMP 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												22132		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		17		890501E599716		SAUSAGE, BKFST LINKS, FZN, TURKEY, MILD, 160/1 OZ EA		SAUSAGE, BREAKFAST, LINKS, TURKEY, FULLY COOKED
NAMP NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.8 - 1 oz. per link (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be packaged to protect against damage/deterioration during storage and shipping, must be able to remove individual links without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
		LB		0												26130		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		18		891001E193040		EGGS, WHL, LIQ, CHL, W/CITRIC ACID, PAST, 1/20 LB BIB		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		19		890501E092182		SAUSAGE, PORK, PATTIES, RAW, FZN, RD, 80/2 OZ EA		SAUSAGE, BREAKFAST, PATTIES, PORK, RAW
NAMP NAME AND NUMBER:  Pork Sausage, NAMP 802A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2 - 4 oz each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be packaged to protect against damage/deterioration during storage and shipping, must be able to remove individual patties without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall meet all general and detailed specs of the NAMP Meat Buyers Guide.
• Specific weight to be specified by customer.
		LB		0												24213		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		20		891001E292184		EGG PRODUCT, SCRAMBLED, LIQ, CHL, W/CITRIC ACID & MILK, 15/2 LB CO		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		21		894001E595973		POTATO CHIPS, REG, 104/1 OZ PG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		22		891001E092477		CHEESE, CHDR, SHRD, CHL, MILD, YELLOW, 4/5 LB CO		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		23		890501E621271		BEEF LOIN, STRIP STK, BNLS, CC, FZN, cryo, US Ch Gr, 20/8 oz ea, N#1180A, PSO 4		BEEF LOIN, STRIP LOIN STEAK, BONELESS, CENTER-CUT, RAW
NAMP NAME AND NUMBER:  Beef Loin, Strip Loin Steak, Boneless, Center-Cut, NAMP 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 NAMP 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.

		LB		0												4873		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		24		894001E400018		ENT KIT-M, CKN MANDARIN ORANGE, CKD, FZN, 4 BG/CS (TWO 5 LB CKN DARK MEAT & TWO		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		25		TBD		CKN BRST FAJITA STRIPS, RAW, IQF, 8% maximum solution, 4/5 lb bg		CHICKEN BREAST FAJITA STRIPS, RAW
NAMP NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pound packages (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be processed and packaged in a manner which will protect the item from deterioration/damage and fwill permit removal of product without damage while frozen, vacuum packaging is preferred.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
• Product may be marinated with not more than 8% solution added.
•  Product must be neutral flavor seasonings and marinades. .
• 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.Allow 3/8 inch
• No individual surface shall be more than 4 inches in length.  
• IQF processing is preferred.

		LB		0												18249		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		26		891501E593580		JUICE, ORANGE, 48/4 FL OZ CO		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange Juice
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:
• Product is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium per cup (30% Reference Daily Intakes and 150 IU of Vitamin D per cup (25% RDI) Product may be: not from concentrate, from concentrate, or concentrated.
• 100% Juice

		FL OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		27		TBD		POLLOCK FLT, RAW, IQF, SKLS, BNLS, US Gr A, 4-6 oz ea, 25 lb cs		POLLOCK FILLETS, RAW
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  4 - 6 ounce each (other portion sizes will be considered based on market availability)
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 General Standards for Grades of Fish Fillets.
• Product shall be Type 2, frozen, (IQF), glazed; Style 1 (iv), single, skin-off; Bone Classification 1, practically boneless.
• Sodium should not be more than 120 mg per 1oz. 

		LB		0												19515		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		28		890501E191966		BEEFSTK, FZN, MARIN, THIN SL, 40/4 OZ EA		BEEFSTEAK, WAFER SLICED (PHILLY STYLE), WHOLE MUSCLE, RAW
NAMP/IMPS NAME AND NUMBER:  Beef Sandwich Steaks, Flaked, Chopped, Formed, and Wafer Sliced, IMPS 1138A GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2 or 4 ounce each as specified by the user (+/- 0.25 ounce tolerance) PACKAGING AND MARKING:
• Product shall be packed so each portion can be removed individually.
• 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.
• Rectangular or round shaped product is permitted.
• Portion weight shall be determined by the users at time of cataloging.
• Product may be marinated with not more than 10% solution.  		LB		0												9045		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		29		892001E591286		MUFFIN, VARIETY, FZN, BLBERRY, BRAN, CHEESE STREUSEL, 48/4.5 OZ EA		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		30		896001E299021		WATER, PURIFIED, 24/16.9 FL OZ CO		Currently no published requirements		EA(16.9 FL OZ)		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		31		891501E623743		JUICE, APPLE (100% JUICE), FZN, conc, 5/1, 3/3.5 LT co, for disp		JUICE, APPLE, CONCENTRATED, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Concentrated Apple Juice
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:
• Product shall be processed in accordance with Good Manufacturing Practices.
• 100% Juice

		LT		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		32		891001E595920		EGG MIX, SCRAMBLED, LIQ, FZN, W/NF MILK, PAST, 6/5 LB BG		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		33		894001E091423		ENT-M, LASAGNA, W/MEAT & SAUCE, FZN, 4/96 OZ CO		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		34		890501E604314		SHRIMP, WHL, RAW, P&D, FZN, US GRA, IQF, TAIL-OFF, 26-30/LB, 12/3 LB CO		SHRIMP, PEELED & DEVEINED, RAW
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  21-25/lb, 26-30/lb, or 31-35/lb finished product count  ** See individual Service’s requirements below
PACKAGING AND MARKING:
• Product shall be packaged in sealed bags to prevent damage/deterioration during storage and shipping, must be able to remove individual shrimp without damage while solidly frozen.
• 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 Fresh and Frozen Shrimp.
• Product shall be Type (3), frozen individually, glazed or unglazed; Style (1), raw; Market Form (5), Peeled and deveined, round, tail on (all shell removed except last shell segment and tail fins, with segments shallowly slit to last segment). (6), Peeled and deveined, round, tail off (all shell and tail fins removed, with segments shallowly slit to last segment).
• USA, USAF, USN - 26-30/lb or 31-35/lb, round or butterfly, tail on or tail off
• USMC - 21-25 /lb or 26-30/lb – round or butterfly, tail on or tail off
• Sodium should not be more than 90 mg per 1 oz. 

		LB		0												3492		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		35		890501E625731		CKN BRST FLT, IF, w/rm, ice glazed, US GRA, 4.5-5.5 oz ea, 2/5 lb bg		CHICKEN BREAST FILLET WITH RIB MEAT, RAW
NAMP 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 3-5 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.
		LB		0												13501		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		36		890501E620485		VEAL STK, FLK/FRM, RAW, BTRD/BRD, FZN, 32/5.1 OZ EA		VEAL, STEAK, BREADED, RAW
NAMP 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.  Chopped and formed product will not be considered.
 
		LB		0												9620		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		37		891001E192033		EGGS, SHELL, MED, US CONSUMER GRAA, 15/1 DZ CO		Currently no published requirements		DZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		38		896001E623749		BEV BASE, PASSION-ORANGE-GUAVA, SWT, FZN, CONC, 3/1, 11% JUICE, 3/3.5 LT CO, DIS		Currently no published requirements		LT		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		39		890501E607473		BEEF RIBEYE STK, BNLS, FZN, US CH GR, 20/8 OZ EA, N#1112		BEEF RIB, RIBEYE ROLL STEAK, BONELESS, RAW
NAMP NAME AND NUMBER:  Beef Rib, Rib Eye Roll Steak, Boneless, NAMP 1112
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  6 - 8 oz. each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Steaks shall be Individually Quick Frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall meet all general and detailed specs of the NAMP Meat Buyers Guide.
• Surface fat trim shall be ¼ inch maximum at any one point.
		LB		0												2775		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		40		895001E596562		DRESSING, CRMY RANCH, 100/2 OZ PG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		41		892501E298212		PECANS, SHL, PIECES, 3/2 LB BG		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		42		890501E622697		TURKEY BRST, BNLS, CKD, DELI, SL, FZN, 8/24 OZ PG		LUNCHMEAT, TURKEY BREAST, SLICED
NAMP 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:
• Package weight shall be specified by the user.
• 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.
• Product shall be produced from whole muscle cuts.
• Product may be smoked or oven roasted.
• USA, USAF, USMC - various flavor profiles are permitted; USN – neutral flavor profile only.
		LB		0												7196		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		43		890501E390809		BEEF RD, KNUCKLE, PEELED, FZN, MIN US CH GR, 6/8-12 LB EA, N#167A		BEEF ROUND, SIRLOIN TIP (KNUCKLE), PEELED, RAW
NAMP NAME AND NUMBER:  Beef Round, Sirloin Tip (Knuckle), Peeled, NAMP 167A
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  8 - 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 NAMP Meat Buyers Guide.
• Surface fat trim shall be ¼ inch maximum at any one point.
		LB		0												14280		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		44		892001E621630		GRANOLA BAR, CHEWY, CHOC CHIP, 96/0.84 OZ PG, 12/8 CT CS		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		45		892001E195943		FRENCH TOAST, FZN, P/C, 144/1.5 OZ EA		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		46		892001E096671		COOKIE DOUGH, CHOC CHIP, PRE-CUT, FZN, 240/1.33 OZ EA		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		47		TBD		CATFISH FLT, BRD, RAW, IQF, SKLS, 4-6 oz ea, 1/15 lb cs 		CATFISH FILLETS, BREADED, RAW OR PARFRIED
GRADE REQUIREMENT:   Grade N/A
PORTION SIZE/WEIGHT RANGE:  4 - 6 oz. each (no added tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product must comply with all criteria of the United States Standards for Grades of North American Freshwater Catfish and Products Made There from.
• Product shall prepared from Type 2, frozen; Style 2, skinless; Market Form 4, trimmed fillets.
• Breading shall NOT be more than 30% of portion weight.
• USA, USAF, and USMC – various flavor profiles are permitted.
• USN – only neutral flavor profile permitted.
• Around 15% solution/wash per serving.
• Sodium should be no more than 113 mg per 1 oz
		LB		0												6929		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		48		894001E590848		BKFST ENT-I, FZN, EGG OMELET, CHEESE, 72/3.5 OZ EA		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		49		811501E082057		CONTAINER, STYROFOAM, HINGED, 3-COMPARTEMNT, LARGE, 9.25 IN. X 9.25 IN. X 3 IN.,		Currently no published requirements		EA		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		50		890501E622688		LUNCHEON MEAT, VARIETY, SL, FZN, SALAMI, PEPPERONI, CAPPICOLA, 8/24 OZ PG		High fat/sodium deli meats need to be approved by service(s) using them.		LB		0												5716		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		51		892001E591009		WAFFLES, BELGIAN, FZN, 72/2.4 OZ EA		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		52		TBD		BEEFSTEAK, SALISBURY, FC, IQF, 54/4-6 oz ea 		BEEFSTEAK, SALISBURY, FULLY COOKED
NAMP NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  4 – 6 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 be processed IAW Good Manufacturing Practices and be a high quality commercial item.
• Portion weight shall be determined by the users at time of cataloging.
• Product is to be prepared from 85% lean ground beef and bread crumbs or rolled oats.  Product may contain vegetables (such as but not limited to onions and tomatoes), spices, and seasonings.
• Product is to be without gravy.
• Minimum amount of protein is 4 g per ounce and maximum of 266 mg of sodium per ounce
		LB		0												7300		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		53		894001E292552		SWICH, TURKEY BRST & CH HOAGIE/SUB, FZN, 24/8 OZ PG		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		54		735001E082558		CUP, PAPER, HOT, 10 OZ CAPACITY, 20/50 CT PG				EA		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		55		891501E092505		JUICE, APPLE, 48/4 FL OZ CO		JUICE, APPLE, NOT FROM CONCENTRATE, CANNED/SHELF STABLE
REFERENCE NAME:  United States Standards for Grades of Canned Apple Juice
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size cans and 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
                                                                  OR
JUICE, APPLE, FROM CONCENTRATE, CANNED/SHELF STABLE
REFERENCE NAME:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  All size cans and 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
		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		56		896001E623747		BEV BASE, LEMONADE, SWT, FZN, CONC, 5/1, W/PULP,13% JUICE, 3/3.5 LT CO, FOR DISP		Currently no published requirements		LT		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		57		891501E623427		JUICE, ORANGE, CONC, 4/1, 2/1 GL BIB, FOR DISP		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange Juice
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:
• Product is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium per cup (30% Reference Daily Intakes and 150 IU of Vitamin D per cup (25% RDI) Product may be: not from concentrate, from concentrate, or concentrated.
• 100% Juice

		GL		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		58		895001E295733		SAUCE, MARINARA, CN, MIN 107 FL OZ CN, 6/#10CN		Currently no published requirements		EA(#10 CN)		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		59		892001E624281		RICE, PAR/BL, LONG GRAIN, ENRICHED, 6/10 LB BG				LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		60		895001E597820		DRESSING, VIN, RBERRY, FF, 60/1.5 FL OZ PG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		61		891001E297288		CHEESE, AM, SL, CHL, YELLOW, 160 CT PG, 4/5 LB PG		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		62		TBD		COFFEE, RST, grd, univ bld, 10/39 oz foil resealable co (Maxwell House)				OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		63		891001E090133		CHEESE, MOZZ, P/S, SHRD, CHL, 4/5 LB PG (ALLOW SPLIT CASE)		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		64		891501E594579		POTATOES, DEHY, INST, PEARLS, NO MIX, 12/28 OZ PG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		65		895001E613475		GARLIC, GRANULATED, 1/25 OZ CO, 1 LB SIZE CO (IND UNIT SALE)				LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		66		891001E192109		BUTTER, SALTED, US GRAA, 36/1 LB PG		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		67		895001E613246		PEPPER, BLK, GRD, GOURMET, 1/16 OZ PLASTIC CO (IND UNIT SALE)				OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		68		894501E095191		SALAD OIL, CANOLA, RAPESEED, 2/17.5 LB CO		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		69		894001E294813		SALAD, POTATO, CHL, W/EGG, 2/8 LB CO		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		70		891501E594576		POTATOES, DEHY, INST, PEARLS, COUNTRY STYLE, 12/30.7 OZ BG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		71		894501E623928		BUTTERY SPREAD, TFF, 79% VEG OILS, 30/1 LB PRINT		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		72		891001E091689		CHEESE, COTTAGE, LF, CHL, 1%, SML CURD, 2/5 LB CO		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		73		891001E604189		ICE CRM CONE, VAN, TACO SHAPED, RF, FZN, COATED W/MILK CHOC & NUTS, 24/4 OZ PG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		74		891001E400450		SMOOTHIE MIX, DAIRY, SBERRY BANA, FZN, NSA, conc, 4/1 gl co		Currently no published requirements		GL		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		75		892501E093039		SUGAR, REFINED, GRANULATED, IND PG, 2000/0.10 OZ PG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		76		891001E605898		ICE CRM SWICH, FZN, VAN & CHOC CHIPS, W/CHOC CHIP COOKIES, 24/4.5 OZ PG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		77		892001E094293		FLOUR, WHEAT, GEN PURPOSE, BLEACHED, 1/25 LB BG		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!
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6. ISSUED BY
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7. ADMINISTERED BY (If other than Item 6)
CODE
8. NAME AND ADDRESS OF CONTRACTOR (No., street, county, State and ZIP Code)
10A. MODIFICATION OF CONTRACT/ORDER NO.
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 Offers
 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.
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:
  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).
 E. IMPORTANT: Contractor
is not,
is required to sign this document and return
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.
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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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