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PROCESSOR NAME: Pilgrim’s Pride Corp. - Gold Kist Farms Brand
PRODUCT NAME: CN “PhD” Homestyle WG Breaded Chicken Strips

CODE NUMBER: 6216 cCase Wt:__30# Donated Food/Case_31.25 Standard Yield 96%
Servings/Case:_120 SERVING SIZE:_3.9 0Z.3- 1.3 oz Strips = 1 serv Contribution; 2 _M/MA Serv._1 Grain Serv*

*Calculation for grains based on 16 grams creditable per ounce.
UPC Code: 75632062160 Gr. Cs. Wt; 31.96 Case Cube; 1.66 Case Dim: 19.6 L x 13.1 W x 11.3H Pallet. 7T x 7H Cs/Pallet: 49 Shelf Life 365 days

BID DESCRIPTIONS

Whole Grain Breaded fully cooked CN labeled tenderloin shaped chicken
strips produced from USDA 100103 natural proportion white and dark meat
commodity chicken. No added soy products, dairy or dried whole egg.
Strips to be batter breaded with Whole Grain enriched wheat flour and
modified crumb style breader for optimum oven performance and extended
holding time. 3 strips @ 1.3 0z. each guaranteed by CN Label to provide 2 oz.
meat/meat alternative and 1 grain serving. Product to provide zero grams
trans fat.

NUTRIENT INFORMATION

*Percent Daily Values based on a 2,000 calorie diet

Basic Components Vitamins*
i i o

Calories (kcal) 280 Carbohydrates (g) 15 x!:am!n é 4%
Fat (g) 17 Dietary Fiber (g ) 2 tamin . 180%
Saturated Fat (g) 4 Total Sugars (g) 0 Mlnera|S a0
Trans Fatty Acid () 0 Protein (g) 18 g(;ICiCIurI:] (mg) o

U (¢
Cholesterol (mg) 65 o o
CO*MAMW R.D,SNs 11/28/18
Camden Robbins, R.D., SNS K-12 School Nutritionist Date

Primary Production Plant Waco, TX CN#093335 Additional Plants CN#093332
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Fully Cooked 6 2 1 6
Whole Grain Breaded Chicken Strip Shaped Chicken Patties

INGREDIENTS: Chicken, Water, Seasoning [Salt, Turbinado Sugar, Chicken Flaver (Dried Cooked Chicken, Dried Chicken Skin, Chicken Broth, Spice Extractive), Savory Flavor
{Natural Flavor, Maltodextrin), Dehydrated Onion, Spices {Including Celery Seed), Garlic Powder, Expeller Pressed Canola Oil {As A Processing Aid), Not More Than 2% Silicon
Dioxide Added To Prevent Caking], Seasoning (Rice Starch, Salt And Natural Flavoring). Breaded With: Whole Wheat Flour, Salt, Leavening (Cream Of Tartar, Sedium Bicarbonate),
Sugar, Spices, Ascorbic Acid (Vitamin C), Garlic Powder, Soybean Oil (As A Processing Aid), Extractives Of Paprika. Battered With: Water, Whole Wheat Flour, Corn Stareh, Sugar,
Salt, Leavening (Cream Of Tartar, Sodium Bicarbonate), Cnion Powder, Garlic Powder,
Mallodextrin, Yeast Extract, Chicken Broth, Ascorbic Acid (Vilamin C), Vegetable Shertening CN
{Sunflower Qil), Scyhegn Gil (As A Processing Aid), Matural Flavors, Extractives Of Paprika, I Three 1.30 oz, Fully Cooked Whale Grain Breaded Chicken St Dsrmdm -33|
Dextroze, Predusted With: Whole Wheat Flour, Corn Starch, Salt, Onion Powder, Garlic Powder, CN Chicken Patties oravide 2,00 o, equivalent meal znd 1,00 oz, equivalent grains for C
Mallodextrin, Ascorbic Acid (Vitamin G), Vegetable Shortening (Sunflower Oil), Soybean Ol (As A Child Mutritian Meal Pattern Requirements, (Lse of this logo and statement authorized
Pracessing Aid), Natural Flavors, Extractives Of Paprika, Dextrose, Breading Set In Vegetable Oil, I by i Food and Hutrition Sarvios, LSE“”“E"

CONTAINS: WHEAT
(01) 1 00 75632 06216 7

Distributad By: Pllgrim's Prids Corporation «Copy not fordocume ts"
1770 Promontary Circle, Greeley, CO 80634 800-321=1470 www.poultry.com E M al Requlreme

Gold Kist Farms is a registered trademark of Pilgrim's Pride Corporation s Py Federa' €

Product of USA Pllg"l'l‘l

HEATING INSTRUCTIONS FROM FROZEN: Conventicnal Oven: Preneat oven fo 350°F, Plece frozen caicken peces in 2 single layer o1 an ungressed daking pen,

Bake uncovered for 10 1o 14 minutes, Cenvection Oven: Preheat oven to 350°F. Flace frozen chicken pieces in a single yer on an ungreased daking pan, Hake

uncovered for & to 10 minutes, Insert a meat thermometer info the th\ckestpomon of the product, Contiue heating untl the intemal temperaiure rezches 185°F.




0 Pilgrim’s Pride Corp.

/,3_\ School Foodservice

. Ty 1770 Promontory Circle,
Pllgl‘lms Greeley, CO 80634-9039

Formulation Statement for Documenting Grains in School Meals
Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)
School Food Authorities (SFAs) should include a copy of the label from the purchased product package in addition
to the following information on letterhead signed by an official company representative. Grain products may be

credited based on previous standards through SY 2012-2013. The new crediting standards for grains (as outlined in

Policy Memorandum SP 30-2012) must be used beginning SY 2013-2014. SFAs have the option to choose the
crediting method that best fits the specific needs of the menu planner.

Product Name: Whole Grain Breaded Chicken Strip Shaped Patties Code No.: 6216

Manufacturer: Pilgrim’s Pride Corporation Serving Size 3.90 oz.
(Raw dough weight may be used to calculate creditable grain amount)

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

11. Does the product contain non- creditable grains: YesX No How many grams: 0.9
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-
creditable grains may not credit towards the grain requirements for school meals.)

111. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group
H (cereal grains) or Group | (RTE breakfast cereals). (Different methodologies are applied to calculate servings
of grain component based on creditable grains. Groups A-G use the standard of 16grams creditable grain per oz
eq; Group H uses the standard of 28grams creditable grain per oz eq; and Group 1 is reported by volume or
weight.)

Indicate to which Exhibit A Group (A-1) the Product Belongs:

Grams of Gram Standard of
L . Creditable Grain Creditable Grain Creditable
Description of Creditable | di val A
Grain Ingredient* ngre |c_entlper per 0z equiva gnt mount
Portion (16g or 28g)
A B A+B
Whole wheat flour 18.734 16 1.17

1.17
Total Creditable Amount 1.00

“Creditable grains are whole-grain meal/flour and enriched meal/flour.

! (Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to
grams.

2 standard grams of creditable grains from the corresponding Group in Exhibit A.

*Total Creditable Amount must be rounded down to the nearest quarter (0.25) 0z eq. Do not round up.

Total weight (per portion) of product as purchased 3.90 o0z.
Total contribution of product (per portion)_ 1.0 0z. equivalent

| certify that the above information is true and correct and that a 3.90 ounce portion of this product (ready for
serving) provides_1.0 oz. equivalent Grains. | further certify that non-creditable grains are not above 0.24 0z eq.
per portion. Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H
of non-creditable grains may not credit towards the grain requirements for school meals.

s o Food Technologist

Signature Title
Scott Sutton 10/15/2018 970.304.7053

Printed Name Date Phone Number
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Pilgrim’s Pride Corp.

School Foodservice
1770 Promontory Circle,
Greeley, CO 80634-9039

Child Nutrition Program operators should include a copy of the label from the purchased product carton
in addition to the following information on letterhead signed by an official company representative.

Product Name: Whole Grain Breaded Chicken Strip Shaped Patties

Manufacturer:__ Pilgrim’s Pride

Case/Pack/Count/Portion/Size: 30 Ib. case

I. Meat/Meat Alternate

Code No.: 6216

Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Boneless Chicken Meat 2.97 X 70 2.079
X
X
X
A. Total Creditable M/MA Amount 2.079

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.
Il. Alternate Protein Product (APP)
If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If
APP is used, you must provide documentation as described in Attachment A for each APP used.

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18** Amount
and code number Per Portion As-Is* APP***
X + by 18
X + by 18
X + by 18
X + by 18
B. Total Creditable APP Amount!
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to 2.00

nearest ¥, 0z)

*Percent of Protein As-Is is provided on the attached APP documentation.

**18 is the percent of protein when fully

hydrated.

***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
Total Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 oz meat
equivalent). Do not round up. If you are crediting M/MA and APP, you do not need to round down in box A (Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product

Total creditable amount of product (per portion)
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

as purchased _ 3.9 oz.

2.00

I certify that the above information is true and correct and that a 3.90 ounce serving of the above
product (ready for serving) contains 2.00 ounces of equivalent meat/meat alternate when prepared

according to directions.

| further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.

Lo v R&D Food Technologist
Signature Title
Scott Sutton 10/15/18 970.304.7053
Printed Name Date Phone Number






