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SCHOOL BOARD ACTION REPORT i
PUBLIC

DATE: March 27, 2020 SEHOOI

FROM: Ms. Denise Juneau, Superintendent

LEAD STAFF: Fred Podesta, Chief Operations Officer

thpodesta@seattleschools.org, 206-252-0644

For Introduction: May 27, 2020
For Action: June 10, 2020

1. TITLE
2020-22 Franz Family Bakery 2-year Bread Agreement Renewal
2. PURPOSE

The purpose of this action is to comply with Policy No. 6220, Procurement, as this action
exceeds the $250,000 threshold; and to renew the existing one-year contract for the final two
years ensuring that the district has delivery of bread products for the Nutrition Services program
for the 2020-21 and 2021-22 school years, thereby providing access to nutritious meals to all
students of all backgrounds in the district.

3. RECOMMENDED MOTION

I move that the School Board authorize the Superintendent to renew the contract with Franz
Family Bakeries for two additional years covering the period from Sept. 1, 2020 to Aug. 31,
2022, at an annual cost of up to $253,288.42, for a total cost of up to $506,576.84 for bread
products, with any minor additions, deletions and modifications deemed necessary by the
Superintendent, and to take any necessary actions to implement the contract. Approval of this
motion would extend the existing contract for the final two years allowed under the contract.

4. BACKGROUND INFORMATION

a. Background

Previously the School Board renewed a contract for bread product which expires on Aug. 31,
2020 and contains the option to renew for an additional two years.

The District advertised this contract in April 2019 and received two bids on May 9, 2019, from
Goody Man Distributing, Inc and from Franz Family Bakeries (Franz). After reviewing both
proposals, the decision was made to move forward with Franz, which has two local bakeries and
a wider variety of bread options, which will help diversify our menu options to increase student
participation. Franz has been in business for more than 30 years and works closely with
organizations throughout the Seattle community. They run two delivery routes, which include
main drivers and five backups in the case of an emergency, in the Seattle area. They have a
system in place to provide us with contact information for the drivers, supervisors and sales
managers. In addition to this, Franz has an entire department dedicated to School Nutrition
compliance. Their trucks are equipped with computer systems, which helps to keep the most up-
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to-date sales data and makes it easy to provide reports. Franz has flexibility in their availability
to fulfill special orders as well as short notice orders. They also have a diverse line of options,
which includes 2,000 different products, and a wide range of technical capabilities broadening
what and how our managers can order.

This current action is the renewal of the agreement for the second and third year permitted by the
agreement terms.

Seattle Public Schools participates in the National School Lunch Program, School Breakfast
Program, and Afterschool Snack Program and is required to obtain fixed price contracts. Given
the market price, the Bid Price Form contains 13 items that are typically used in high volumes
throughout the school year. The bidder's Total Annual Cost is based on items on the Bid Price
Form. The actual quantities and items to be purchased may vary depending on internal changes
and student participation.

b. Alternatives
1. Start a new bid process for bread, which could jeopardize our ability to purchase bread in the
start of the 2020-21 school year. This is not recommended as Franz has high-quality ingredients
and provided excellent service for the 2019-20 schoolyear.

c. Research

National School Lunch and National School Breakfast meal patterns require that sponsors offer
nutritious meals, including whole grains.

5. FISCAL IMPACT/REVENUE SOURCE

Fiscal impact to this action will be up to $253,288.42 per school year for the 2020-21 and 2021-
22 school years for a total cost of up to $506,576.84.

The revenue source for this motion is Nutrition Services Food Budget.
Expenditure: [ ] One-time [_] Annual [X] Multi-Year [ ] N/A

Revenue: [ ] One-time [_] Annual [ ] Multi-Year [X] N/A

6. COMMUNITY ENGAGEMENT

With guidance from the District’s Community Engagement tool, this action was determined to
merit the following tier of community engagement:

X] Not applicable
[] Tier 1: Inform

[ ] Tier 2: Consult/Involve



[ ] Tier 3: Collaborate
This is not applicable at this time because it is a renewal of previously approved agreement.

7. EQUITY ANALYSIS

Nutrition Services provides meal service to students in a non-discriminatory manner per school
board policy and United States Department of Agriculture (USDA) guidelines. The Equity
Analysis Tool was not used for discussion related to this contract as USDA requires equal
availability of products, but the contract supports our mission that students have equitable access
to food.

8. STUDENT BENEFIT

Whole grains are an essential part of a healthy diet, providing nutrients and energy for a child’s
normal growth and development. This food group should form the main source of energy in the
diet. Whole grains are an important component of appetizing, nutritious breakfasts and lunches
that are appealing to students and provide them needed nutrition. Whole grains are important
sources of nutrients such as zinc, magnesium, B vitamins and fiber.

9. WHY BOARD ACTION IS NECESSARY

<] Amount of contract initial value or contract amendment exceeds $250,000 (Policy No. 6220)
[] Amount of grant exceeds $250,000 in a single fiscal year (Policy No. 6114)

[] Adopting, amending, or repealing a Board policy

[ ] Formally accepting the completion of a public works project and closing out the contract

[] Legal requirement for the School Board to take action on this matter

[ ] Board Policy No. , [TITLE], provides the Board shall approve this item

[ ] Other:

10. POLICY IMPLICATION

Per Policy No. 6705, Food Service and Student Nutrition, “The Board recognizes that school
meal programs help students develop good eating habits and understand and appreciate the kinds
of food necessary to maintain good health. Children who eat nutritious meals and snacks are
more likely to be healthy, perform better academically, and exhibit fewer behavioral challenges.
School meal programs are a critical tool in closing opportunity gaps and in the fight against
childhood hunger... In order to invite greater participation, each school located in a District
building shall participate in National School Lunch programs. District food service will include a
variety of nutritious, appealing meals served in a safe, clean and hospitable environment. The



food service menu will be developed and presented in a way that affirms and welcomes the
cultural diversity of the district’s student population.”

Per Policy No. 6220, Procurement, any contract more than $250,000 must be brought before the
Board for approval.

11. BOARD COMMITTEE RECOMMENDATION

This motion was discussed at the Operations Committee meeting on May 14, 2020. The
Committee reviewed the motion and moved the item forward with a recommendation for
approval.

12. TIMELINE FOR IMPLEMENTATION

Upon Board approval, the Bread Product Agreement will be executed to initiate services
beginning Sept. 1, 2020.

13. ATTACHMENTS

e Franz Agreement Breads Products for SPS (for approval)
e Franz Agreement Attachments (for reference)
e SPS Evaluation of Franz Service 2019-2020 (for reference)



SEATTLE

PUBLIC
SCHOOLS

2020-22 Franz Family Bakery 2-year
Bread Agreement Renewal

Board Action Report and Attachments

Seattle Public Schools is committed to making its online information accessible and usable
to all people, regardless of ability or technology. Meeting web accessibility guidelines and
standards is an ongoing process that we are consistently working to improve.

While Seattle Public Schools endeavors to only post documents optimized for accessibility,
due to the nature and complexity of some documents, an accessible version of the
document may not be available. In these limited circumstances, the District will provide
equally effective alternate access.

For questions and more information about this document, please contact the following:

Rosemary Martin
Sr. Administrative Assistant, Nutrition Services
nutritionservices@seattleschools.org

The 2020-22 Franz Family Bakery 2-year Bread Agreement Renewal Board Action Report
contains the background information, benefit and fiscal impact of continuing a contract with
Franz Family Bakeries for the 2020-2021 and 2021-2022 schoolyears. It contains the Board
Action Report approved by the Operations Committee; the Original Contract Agreement
between Seattle Public Schools and Franz Family Bakeries; the Franz Agreement RFP
Attachments; and the 2019-2020 SPS Evaluation of Franz Service.
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AGREEMENT
BREAD PRODUCTS FOR SEATTLE PUBLIC SCHOOLS

This Agreement, Contract No. RFP02965 1s effective September 1, 2019 by and between Seattle School District

No. 1, 2 Washington municipal corporation (District), and Franz Family Bakeries (Vendor). The District and
Vendor agree as follows:

L. SCOPE OF WORK AND SCHEDULE

Vendor shall provide services as described in Exhibit 1, Specifications. Vendor is suthorized 10 proceed
upon receipt of this signed Agreement. This Agreement shall be in effect from the effective date through

August 31,2020, Elther party may terminate this Agreement at any time upon thirty (30) days written
notice,

The Vendor and the District agree that this Agreement may, pending satisfactory performance of the
Vendor and with the mutual approval of the Vendor and the District, be extended under the same terms
and conditions for a total not to exceed two (2) additlonal years at one-year intervals. Extended contracts
will begin on September 1 and will end on August 31.

2. CONIRACT PRICE

District agrees (o pay Vendor an estimated amount of TWO HUNDRED FIFTY-THREE
THOUSAND, TWO HUNDRED EIGHTY-EIGHT DOLLARS AND FORTY-TWO CENTS
(§253,288.42) (Maximum Authorized Compensation) for Bread products, as shown in Exhibit 4.2,
Product Pricing Form, to perform the work identified in RFP No. RFP029685.

This amount shall constitute complete compensation for all costs and fees incurred. Any increase above
this amount will require agreement by the parties.

Compensation will be paid monthly to the cxtent that Vendor presents documented evidence of fees earned
and expenses incurred during the period for which payment is requested, and in no case shall the total
compensation exceed the Maximum Authorized Compensation, Vendor shall submit its invoices in the
form and according to the schedule prescribed In Exhibit 2, Special Provisions, Item 1-10, to the address
listed in paragraph 3,

kN COMMUNICATION
The District's representative for this contract is Aaron Smith, Director Nutrition Services, All

correspondence, requests, notices and other communications to the District, in relation to this Agreement,
shall be in writing and shall be delivered to:

To the Aaron Smith To Todd Fultz

District: Director Nutrition Services Contractor;  Account Executive
Mail Stop 33-344 Franz Family Bakeries
Seattle School District No. ¢ 2006 8, Weller Street
P.O. Box 34165 Scattle, WA 98144
Seattle, WA 98124-1165

Either party may from time 10 time change such addresses by giving the other party notice of such change
in accordance with the provisions in Paragraph 3 above,
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YENDOR REPORTS
Vendor shall provide reports as requested by the District and as specified in Exhibit 1, Specifications,

EERSONNEL

Vendor shall assign the personnel listed in the Exhibit 4, for the performance of the Work and shal | not
(for so Jong as they remain in Vendor's employ) reassign or remove any of them without the prior written
consent of District,

THIS AGREEMENT INCLUDES THE FOLLOWING ATTACHMENTS:

Exhibit Tople
1 Specifications
2 Special Provisions
3 General Terms and Conditions
4 Franz Femily Bakeries Submittal

4.1 U.S. Department of Agriculture Certification Form
4.2 Product Pricing Form

2% 030210

Federal Tax [dentification Number

5 Delivery Locations
6 Seattle Schools Site Map
7 Nutrition Services Meal Serving Time Schedule
8 Addendum No. 1 dated April 30, 2019
FRANZ FAMILY BAKERIES SEATTLE SCHOOL DISTRICT NO. 1
Signature Signature
s ) -
POV Denise Juneau
{Vendor Representative) Name
m{& (&7 P 4 7PN t
Title Title
~
A / / . ﬂ? 0/ 7
ate Signed ‘ Date Signed
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May 9, 2019

Franz Family Bakeries
2006 South Weller St.

Seattle, WA 98144
Seattle School District Nutrition Services
Re: RFP02965

Franz Family Bakeries is proud to have a long standing tradition of community
involvement and support for the community that we call home.

Every year during the holiday season we give back to the Northwest through our “Season
of Giving.” We gather donations from all of our employees, fill up a truck and deliver them to
the Ronald McDonald House for families who are dealing with medical issues. We also select 50
families in our community and provide each family with a $500 check to help them have a great
Holiday Season.

This past year, our Franz Bakery Foundation provided 20 501¢3 non-profit organizations
with gifts of $2,500 each.

We participate in Teacher Appreciation Day, and this past year we provided 18 separate
teachers with $500 each as a gesture of our appreciation for the great things these teachers are
doing in our community.

On May 4™ for Firefighter Appreciation Day we put together gift baskets of Franz
products and deliver them to local firehouses to show our appreciation for our local firefighters
and medics.

We have two bakeries inside the city of Seattle, one of which is 0.3 miles away from the
JSCEE, and the other one of which is 2.6 miles away from the JSCEE. At these two bakeries we
have hundreds of full time employees who contribute to the local economy. We have many local
employees who have been with us for over 20 years, and some for over 30 years.

In an era of ever increasing consolidation and economies of scale, Franz Family Bakeries
is proud to be a family owned, Pacific Northwest founded and based company. When you have
local employees whose children go to the schools we provide bread for, who shop in the stores
and eat at the restaurants to which we deliver, you have a group of employees who take pride in
their work and their craft, Our team knows that the products they produce will be enjoyed by
their own families and their friends in their community.



Request for Proposal No. RFP{2965, Bread Products for Seattle Pubilic Schools

RE ST FOR. PROPOSAL NO. RFP(2965

PROPOSAL CERTIFICATION FORM

TO: Diane T. Navarro, Contracting Services Manager

The undersigned provider hereby certifies as follows:

1. Thathe/she has read the Seattle School Distrizt's Request for Proposal No, REP02965 and the
following Addenda and to the best of his/her knowledge has complied with the mandatory

requirements stated heérein:

Adderida Number Issue Date
J oY% /20/2019

2. That he/she has had the opportunity to ask questions réegarditig the Request for Proposal, and that if
such questions have been asked; they have been answered by the District.

3.  That the proposar’s-response is valid for 90 days.

Dated at S?za-fﬁé.,, Y | this g of Mm;/ 2019.

j Accovnt Exccotore

(Signature) (Title)
oo s /K’ N Lodd ﬂ//ﬁ@c/féa\éﬂ/q Com
(Print Nathe) (Email Address)
a2 L /K/ez//ar (2od) 233-202L
(Companﬂ\lame) (Telephione Numiber)
2004 5 (4/5//6/" S (oo¥) 32£- 2523
(Address) (Fax Number)
_5’5/7/% Y049-000-232
{City) {UBI Number)
Vv %
(State)
757
{Zip)
Page3 of 12
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ATTACHMENT 6:
INSTRUCTIONS.EOR CERTIFICATION

INSTRUCTIONS FOR CERTIFICATION

U.S. DEPARTMENT OF AGRICULTURE

By:signing and submitting this form, the prospective lower tiet participant is providing the
ceptification sét oyt on the following form in accordance with these instructions.

The-certification in this olause is a material representation of fast upon which reliance was
placed when this fransaction was entered into. Ifit.islater determined that the prospective
lower tier paiticipanit knowingly rendered an erroneous certification, in addition to othér
retiredies available to the Federal Government, the department or sgeticy with which this
transaction originated may pursue available remedies, intluding suspension and/er
débarment.

Thg prospective:lower tier participant shall provide immpdiate written noticé to the person
to whonthis proposal is submitted if at any timethe prospective Tower tier paticipant
learnsthat its cerfification was erronedus when submitted or has become erronecus by
reason of changed circumstances.

The terins “covered transaction”, “debarred”, “suspended”, “ineligible”, “lower tier covered
transaotion”, “participant®, “person®’, “primary coverid transaction”, “prindipal”,
“proposal”, and “voluntarily excluded”,; as used in this ¢lause, have the meanings sét outin
the Definitions and Coverages section of mles implementing Executive Order 12549. You
may coritact the person to which this proposal is submitted for assistance in cbtaining a copy
of those regulations.

The prospective lower tier parficipant agrees by submitting this form that, should the
proposed covered transaction be'entered into, it shall not knowingly enter into any lower tier
civered transaction with a person whe 18 debarred, suspendeéd, detlared ineligible, or
voluntarily excluded fioth participation in thid covéred transaction, unless authorized by the
department gr agency with which this transaction originated.

The prospective lower tier participant further agrees by submitting this form that it will
include this clause titled, “Certification Régarding Débarment, Suspension, Ineligibility and
Voluntatry Exclusion — Lower Tier Covered Transactions”, without modification, in all
lower tier covered transactions and in all solicitations for lower tier covered transactions.

A participant in a coveéd transaction may rely upon a cettification of a prospective
participant in a Iower tier overed transaction that it is not debarred, suspended, ineligible,
or volutitarily excluded froth the covered transaotion, unless it knows that the certification is
erroneous. A participant may decide the method and frequency by which it determires the
eligibility of ifs principals. Each participant may, buf is not required to check the Non-
procurement List.

RFPG2965: Bread Products for SPS Page 1 of 3
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ATTACHMENT 6:
INSTRUCTIONS FOR CERTIFICATION

Nothing contained in the foregmng shall be construed torequire establishment of a system
dfrecords in order to render in good faith the eettification requited by this ¢lause. The
knowledge and information of a participant is mot.regaired to exceed that which is normally
possessed by a prudent person inthe ordinary course of business dealings.

Excépt for transactions authorized under paragraph 5 of these instructions, if a participant in
a tovered tthnsaction kindwingly eiters into 4 lower tier covered transaction with a person
who is suspepided, debarred, ineligible, or voluntarily excluded from partigipation in this
fransaction, in addition to other remedies available tothe Federal Government, the
department or agency with which this transaction originated may pursue available remedies,
including siuspension and/or debarmberit.

RFP02965: Bread Prodiicts for P8 Page 2of3

Provided bto Builders Exchange of WA, Inc. For usage Conditions Agreement see www.bxwa.com - Always Verify Scal



ATTACHMENT 6:
INSTRUCTIONS FOR CERTIFICATION

U. 8. DEPARTMENT OF AGRICULTURE

CERTIFICATION FORM

This Certification is required tiy the regulations implementing Executivé Ordef 12349,
Debarment and Suspension, 7 GER Part 3017.510, Participants® responsibilities. The
‘regulations were published as Part TV ofthe January 30, 1989, Federal Register (pages 4722-
4733). Copies ofthe regulations may be obtained by contacting the Department of Agriculture
aggnicy with which this transaction originated.

(BEFORE COMPLETING CERTIFICATION, READ INSTRUCTIONS ON PREVIOUS
PAGE)

(1) The prospective.Jower tigr participant.certifigs, by submission of this proposal, thatneither it
not its principals is presently debarred, suspended, proposed for debarment, declared
meligible, or voluntarily excluded from partioipation in this transaction by any Federal
department or agency.

{2) Where thie prospestive |ower tier participant is unable to certify to any of'the

statements in thiy certification, such prospective participant shall attach an explanation
to this proposal.

Fomnz o / L S Ay POEPOIES

Organization Name PR/Award Number or Project Name

o 72 g7’ Exzcefois

Names and Titles-of Authorized Representatives

T e © %/ 20/7

Signature(s) Date

RFP0Z965: Bread Produgts far 5PS Page 3 of 3
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Franz Family Bakeries
Proposal for Bread Products for Seattle Public Schools
Proposal Number RFP02965
May 9, 2019

Table of Contents:
Company Profile
-Offices and Distribution Centers
-Structure
-Sales and Delivery
-Production
-Contact
Product Pricing
-Product Pricing Form
-Product Information
Experience and Past Performance
. -Examples of Comparable Projects
-References
Approach
-Nutritional Information
-Reports
-Special Orders
-Ordering Procedures
Team and Team Organization

Availability and Capacity

Franz Family Bakeries — Proposal for Bread Products for Seattle Schools RFP 02965



Company Profile:
United States Bakery; dba Franz Family Bakeries

Organized and continuously run in the Northwest since 1506

Offices and Distribution Centers:

Corporate Office:
315 NE 10" Ave.
Portland, OR 97232
(503) 232-2191

Local Office:

2006 S Weller St.
Seattie, WA 98144
(206) 322-0931

Distribution Centers:

Seattle {delivers to JSCEE and central Seattle schools)
2901 6™ Ave S

Seattle, WA 98134

(206) 682-2244

Lynnwood (delivers to north Seattle schools)
490 164" St, SW

Lynnwood, WA 98037

(425) 743-5799

Southcenter (delivers to south Seattle schools)
18298 Andover Park W

Tukwila, WA 98188

{206) 575-7901

Franz Family Bakeries - Proposal for Bread Products for Seattle Schools RFP 02965



Structure;

Production: Our team of over 2,000 production workers produce and ship our baked goods to the local
distribution centers. From the local DC the products are loaded onto smaller trucks and delivered to
customers,

Sales and Delivery: Company employed driver/salespersons run delivery routes in Washington, Oregon,
ldaho, Montana, Wyoming, Utah and California. We have 21 separate routes with set stops which run
within the city of Seattle. These routes are assisted by 2 Sales Managers and 5 Supervisors who can also
step In and run the routes if the assigned driver is ill. This gives us enough coverage to ensure delivery of
goods to our customers on the agreed upon dates within the agreed upon time range.

Contact: Franz Bakery's Restaurant and Institutions Account Executive is Todd Fultz, who can be reached
at todd.fultz@usbakery.com or (206) 383-7026. If selected as the winning bidder for this contract we
will furnish the District with a contact list containing the names, phone numbers and email addresses of
the Supervisor and Sales Manager for each delivery location.

Franz Family Bakeries — Proposal for Bread Products for Seattle Schools RFP 02965



ATTACHMENT 10
PRODUCT PRICING FORM

REQUEST FOR PROPOSAL NO. RFP02965
BREAD PRODUGTS FOR SEATTLE PUBLIC: §CHOOLS

PRODUCT PRICING FORM

1. The undersigned ‘agrees to fumnish bread products to the Seattle School District No. 1
(District) in compliance with the Request for Proposal RFP029&5, Bread Prodlucts.
Produgts will be suppliéd at the prices shown adjacent to the desériptionis on the Produit
Pricifig Form.

2. All deliveries will be FOB, Point of Delivery, Seattls, Washington.

3. Assigned coriipany représentative, as required in Special Provisions, Attactiment 2,
COMMUNICATION / VENDGR REPRESENTATIVE.

Company Name Fr’an-e_- ngt’;/q gméo’i‘u&
Cantast Name 7:,'@&/ Fo ZIL!/

Tdeprond 266) 3FZ- FORL Fax/ROL) 2L - 7533
Email %&é&{,ﬂ /{Z-@QSAM &2V
Insids Comtact Person Jeg . épc;oq») Phone 65 3:7 RAD - 4

7
Outside Contact Person _{ eo{a( £ A/‘L Phon( .;Zaé) N -7,7-03,{

4, Each Agreement will be &valuated on a regular basis to ‘determine if the vender
performance is meeting the District’s requirements and expectations as noted in
Attachment 2: Special Provisions, 1-16, VENDOR PERFORMANCE.

5.  The undersigned agrees to make prompt delivery within the tims frame specified
Attachment 1: Specifieations, 1-3, DELIVERY.

6. Prices are firm from September 1, 2019 through August 31, 2020,

7. The Distriet’s standard payment cyele is 30 days. Payment will be made within that
standard unless early pay discounts are offered.

RFP02263: Bread Page 1 of 6
Produet Pricing Form '
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8 The siicgessful proposer will execute and return the executed Agreement and fumnish the
tequired Ceitificate(s) of Insurance within seven (7) days after receipt of contract award
notification:

9. In order to qualify for consideration, the Product. Pricing Form must be signed, and each
addendum must be individually acknowledged by number. Only the amounts and
informhation asked for anthe fumished form will be corisidered. All blank spaces must be
ﬁHEd iﬂa

10.  Vendor certifies that histher company complies with the Buy American provision that the
food delivered is of domgstic origin or the product is substantially proditced in the United
States. For these purpdses, substintially msans bver $1% of the prooessed food i ffom
'U.S. produced products, If the bidder is unable to certify complianee with the Buy
American Provision, the bidder shall state this in his’her response and provide an
explanation as to why it cannot certify compliance.

11.  All proposers shall give the ptices proposed and shall be signed by the proposer ot his or
her authorized representative, with the proposer’s address. If the proposal is made by an
individual, the name must be shown; if made by a partnership, the-name and post office
address of the partnership and the signature and name of at least one of the general
partners must be shown, if made by a firm or corpordtion, the propesal shall show the title
of the persori who signs on behalf of the cotporation and shall further give the state of
incorporation and have the torporate seal affixed. A proposal submitted by an agent shall
‘havea current power of attorney attached certifying the agent’s autherity to bind the
proposer,

12.  Proposdd prises shall ifiolude everything tiecessary for the cotripletion of the Agteenetit.
The offer shall remain in effect for 90 days after the RFP due date. Prospective proposers
should indicafe in their proposals the address to which payment should be-mailed, if such
address is different:from that shown for the propaser,

NOTE: Signature indicates agreement with the General Terms and Conditions and other
stipulafions confained in the RFP documents. Any changes made to the Tetins and
Conditions may cause the proposal to be disqualified.

Firm ;:"M‘C, F;vu/cf fauéw‘t%s
Signaturs ; S Z; ;
Printed Name: 1604/ A:Zr‘?..

Tite A cevret. Executdiic
Address 084 S chefler Q

RFP02965: Bread Products for SPS Page 2 of 6
Produst Pricing Form
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City/State/Zip S:;A—#/Z:,, /A
Telephons(2-0¢) 38T -F024 Fax(R0g) 24~ 2537
Email Address ’de(a/. /)c//}c@ uSéauéZr"'f. Corvr

Pedetal Tax lderitification No. 7 < 0 ToX/Zo

Proposer acknowledges receipt, understanding and full consideration of Addenda Nos.: /
(list each add¢ndum séparately by humbér)

RFP02965: Bread Products for SPS Page 3of 6
Product Pricing Form
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ATTACHMENT 10;
PRODUCT PRICING FORM

Vendor Name: Fv-’mb }-/ awvu/t}r @ a\-ktﬁ.ﬁ(

Prising must be as specified and include any service, delivery, fuel or energy charge,
mimmum dollar-or minimum quantity amounds.

Only the amoutts and infortiation asked for on this Product Price Forth will be
considered. All blank spaces must be filled in.
Please provide your package size-for informational purposes. Preférred package sizes

ar¢-given in ATTACHMENT 1; SPECIFICATIONS, 1-6 PRODUCT
SPECIFICATIONS.

For the complete product description of each bread item, please see
ATTACHMENT 1: SPECIFICATIONS, 1-6 PRODUCT SPECIFICATIONS

Description I Unit i Quantity Unit Prlce Total

Annual Cost

1. Bagels, Mini

| (PackageSize for Informational each | 165,000X § ﬁ_af__: $%ﬁﬂa).
| Purposes _ /2 )

0, /j;vglngyﬁiﬁ

2. Bagel, Soft

§ 295¢57m

{Package Size for Inférmmational eath | 31,000 X $ /.54
Purposes )
Vo, % M

3. Bfead, Round Top

(Rackage Size for Informational slice 775000 X $_L.OF $.4°% éqtﬂ(‘?
Purpodes 9‘/21 )

19 2/ el 20.05€ ea

4. Bun, Hamburger

(Package Size for Informational each | 400,000X $ /-9 - 3§ 5/0009§
Purposes__ & ) i
B0 T eneA
5. Bun, Hot Dog
! A
! (Package Size far Informational each | 300,000 § leoL . 5 gfg 45 4 fe)
Purposes & )
B @O, /T enck_ .
RFP0296S: Bread Page 4 of 6
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6. Muffin, English

{Package Size for Informational each 60,000 X § .7 L/ = $ =, qd‘o'aolﬂ_
Purposes é ) '

7._6" Hinge Hoagie

¢l
{Package Size for Infarmational each 50,000 X S 0.9 7 = $‘Z, o/ é‘é (g)
Purposes é )

2. il"Hln’g‘ e Hosgle

(Package Size for Informational each | s0000X | 227 = |s/Y f{l'gcih).
Purposes ¥ |

80,2 Fepeh

9. Blueberiy Bagel

{Package Size for Informational each 30,000 X | 5./- S fz = |5 1,7019 [0)]
Purposes )
10. Roll, Rinner 2.62
(Package Size for Informational each | 200000X |§/-5F = 53/ b sco 'yg)'
Purposes /52 )
Ko, 78 ea,cA_,
13. Roll, Dinner, 1 oz,
. o .
{Package Size Ii‘or'lnformé"ti‘onal each | 100,000 X | & /- C‘/q = |§ 3! 2'{ (k)
Purposes __ /. :
P : 20.09 clac A

12, Cizbatta

(Patkage Size for Informational each 20,000 X § R, 7 $ 7, 0232 "3?{,

Purposes & )

20.25 eacl_

13. Roll, Hawailan

Peg?]
{Package Size for Informational gach 20000 X 5 L¥&F - $ - ! / 5 g {m)
Purposes __ /22 )
80, /8 ene/
RFP02965: Bread Products for SPS Page 5of 6
Product Pricing Form

Provided to Builders Exchange of WA, Inc. For usage Conditiones Agreement see www. bxwa.com - Alwaye Verify Scal



TOTAL ANNUAL COST:
Sum of {a) thru {i)

$5 3,298, 4

**PLEASE NOTE: An Ingredient, Nutrition, and Grain Formulation Fact Statement

must be provided for each item. **

The District reserves the right to award for less than all of the products.

RFP02965: Bread Products for SPS
Product: Pricing Form

Page 6 of 6

Provided to Builders Exchange of WA, Inc. For usage Conditions Agreement see www.bxwa.com - Always Verify Scal




UNITED STATES BAKERY

WHOLE WHEAT MINI BAGELS 9028 -7/ 7 Y5

LA /»/w#/

WHOLE WHEAT FLOUR

WATER

YEAST

HONEY

SUGAR

BASE MIX (SUGAR, SEA SALT, MALT BARLEY FLOUR, YEAST,
MOLASSES POWDER, HONEY POWDER, SOYBEAN OIL, WHEAT
GLUTEN, NATURAL FLAVOR, ASCORBIC ACID, ENZYMES)
VITAL WHEAT GLUTEN

CONTAINS 2% OR LESS OF EACH OF THE FOLLOWING:
VEGETABLE OIL (CANOLA AND/OR SOY)

BROWN SUGAR

CALCIUM SULFATE

ENZYMES

DISTILLED VINEGAR

CULTURED WHEAT FLOUR

CONTAINS: WHEAT

EFFECTIVE: NOV 20, 2017



UNITED STATES BAKERY

BAGEL WW MINI 129028 NOV 20,2017 24 2¢/5 - B, A e #/
04/02/2018

Nutrition Facts

Serving Size 1 Bagel (389)
Servings Per Container 12

Amount Per Serving

Calories 100  Calaries from Fat 10

_%D.“yvam.i

Total Fat 1g 2%
Saturated Fat Og 0%
Trang Fat Og

Polyunsaturated Fat 0.5g
Monounsaturated Fat Og

Cholesterol Omg 0%

Sodium 125mg 8%

Total Carbohydrate 20g 7%
Dietary Fiber 2g 8%
Sugars 4g

Protein 4g

Vitamin A 0% « Vitamin C 0%

Calcium 2% = Iron 6%

Thiamin 10% » Riboflavin 4%

Niacin 6% » Folate 2%

*Percent Dally Values are based on a 2,000 calorle
diet. Your dally values may be higher or lower

dependinp on your calorle neads:
Calorias: 2,000 2,500

Totsl Fat Less than 65g B0g

Saturated Fal Lessihan 205 25g
Chuolastarol Less than 300mg  300mg
Sodium Less than 2,400mg 2400mg
Total Carbohydrate 300g a75g

Distary Fiber 25g 30y
Celories per gram:

Fatg « Carbohydrated + Proleln 4




United States Bakery Corporate Offices 315 NE 10*, Portiand, OR 97232 g ‘f / o
Formulation Statement for Documenting Grains in School Meals :

Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)
School Faod Authorities (SFAs) should include a copy of the Iabel from the purchased product package In addition o 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 $P 30-2012) must bs

used beginning SY 2013-2014. SFAs have the option to choose the crediting method that best fits the specific needs of the menu
planper.

Product Name:_100% WW Mini Bagel 12 Code No.: 62567, 6278670639, 76345
Manufacturer: United StateaBakery  ServingSize 38.G | Bagel

{raw dough weight may ba used to calculate creditable grainamount)

I. Does the product meet the Whole Grain-Rich Criterls: Yes X No
{Refer 1o SP 30.2012 Grain Requirements for the National School Lunch Program and School Breakfust Program.)

11, Does the product contain non- creditablegralns: __Yes No X___How many grams:

(Producty with more than 0.2¢ oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non- creditable gratns may not
credit tovwards the grain requirements for schoolmeals.)

Il Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and School Breskfast Program:
Exhibit A to determinie if the product fits into Groups A-G (baked goods), Group H (cerenl grains) or Group [ (RTE breakfast eoreals),
(Different methodologies are appiied to caleulate servings of grain component based on creditable grains, Groups A-G use the standard of
16grams creditable grain per az eq; Group H uzes 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-I) the ProductBelongs: Group B

Grams of Gram Siandard of
: Creditable Graln | Credliable Grain Creditable
Description °fcmn?"" Ingredientper | per oz equivalent Amount
Graln Ingredient Portion’ (16g or 289
A B +
Whole Wheat Flour 122,38 16 1139

Creditable grains are whole-grain mealiflour and enriched meal/fiour.

! (Serving size) X (% of creditable grain in formulg), Pleass be aware that serving sizes other than grums must be converted (0 grams.
2 Standard grams of creditable grains from the comespending Group in Exhibit A.

*Total Creditable Amount must be rounded dowi (o the nearest quarter (0.25) oz eq. Do zof round up,

Total weight (per portion) of productas purchased 388 Total contribution
of product {per portion) 1,28 ozequivalent

I certify thot the above information is true and comrect andthata__1+%___ounce portion of this product (ready for serving) pmvldq!_f’_‘o'z :

equivalent Grains. [ further certify that non-creditable graine 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 nol credit towards the grain requirements for school mesls.
Signature: N T OQuality Manager

Printed Name: Don Gai Date: January 14, 2016 Phone Number: 206-369-9537




S HE
UNITED STATES BAKERY _y5d d

PREMIUM WHOLE WHEAT BAGELS 8785

WHOLE WHEAT FLOUR
WATER

SUGAR

YEAST

VITAL WHEAT GLUTEN

CONTAINS 2% OR LESS OF EACH OF THE FOLLOWING:
SALT

VEGETABLE OIL (CANOLA AND/OR SOY)

XANTHAN GUM

YEAST NUTRIENT (AMMONIUM SULFATE)

DOUGH CONDITIONER (ASCORBIC ACID)

CALCIUM SULFATE

ENZYMES

CALCIUM PROPIONATE (MOLD INHIBITOR)

CONTAINS: WHEAT

EFFECTIVE: JULY 15, 2016



*BAGEL PREMIUM WW BAGEL 6 62G 8785 JULY 15, 2016 44 ‘fq

10/08/2017

UNITED STATES BAKERY

Nutrition Facts

6 servings per container
Serving size 1 Bagel (629)
]

Amount per serving

Calories 150

L " ]

% Daily Value*

Total Fat 1.5g 2%

Saturated Fat Og 0%
Trans Fat Og

Polyunsaturated Fat 1g
Monounsaturated Fat Og

Cholesterol Omg 0%
Sodium 240mg 10%
Total Carbohydrate 3fg 1%
Dietary Fiber 4g 14%

Total Sugars 5g
Includes 5g Added Sugars 10%

Protein 6g

|
Vitamin D Omeg 0%
Calcium 54mg 4%
Iron tmg 6%
Potassium 143mg . 4%
T

“The % Dally Valus teils you how much @ nuttient In a
serving of food contributes to a daily diet. 2,000 calorles a
day is used for general nutrition advice.

Calories per gram;
Fatg - Carbohydrate 4 + Protein 4

4

,J/M

#$2
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United States Bakery Corporate Offfees 318 NE 10, Portiand, OR 97232
Formulation Statement for Documenting Grains jp School Meals

Required Beginniug 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 8Y 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: WV Bagel 62 G Code No.: £2892.76344
Manufecturer: Unjted StatesBakery = Serving Size

(raw dough weight may be used 10 calealate crediinble grainamount)

I. Does the praduct meet the Whote Graln-Rich Criteria: Yes X No ‘
(Referta SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

I, Does the product contuln nan- creditablegrains: _Yes No X How dany grams:
(Produucts with more than 0.24 oz equivalens or 3.99 grams for Graups 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 Graln Requirements for the National Schoot Lunch Program and School Breskfast Program:
Exhibit A to determine if the product fits Into Groups A-G (baked goods), Group H {eereal grains) or Group I (RTE breakfast cereals),
(Different methodologies are applied 1o calculate servings of grain component based on crediiable grains, Groups A«G use the standard of
16grams creditable groin per oz eq; Group H uses the standard of 28grams creditable grain per 0z eq; and Group 113 reporied by volume or
weight )

Indicate to which Exhibit A Group (A-1) the ProductBelongs: Groyp B

Grams of Gram Standard of
Creditable Graln | Creditable Grain Creditable

Description of Creditable
Grain Ingredient* lug;:g::;:lper pe;lz:tg;;)lgm Amaat
A B | A+B |
Whote Wheat Flour 9.46 16 2.466

reditable grains are whole-grain meal/flour and enrichedmeal/flour, , ;
}(Sesving size) X (% of creditable grain in formula), Please be aware that Serving sizes other than grams must be converted fo grams.
3 Standard grams of creditable grains from the correspanding Group ins Exhibit A,
Hotal Creditable Amount must be rounded dotwn to the nearest quarter (0.25) oz eq. Do nef roundup,

Total welght (per porticn) of productas purchased 62G - Total contribution
of product {per portion) 2.25 : 0z equivalent

I certify that the above information is trus and corvect andthata__2: 2. ounce portion of this product {ready for serving) pmiduﬁiz

equivalent Grains. 1 further certify that non-credilable grains are pot above 0.24 oz eq. per portion. Products with more thon 0.24 oz equivalent or
3.99 grams for Groups A-G or 6,99 grams for Group H of non-creditable graing may not credit towards the grain requirements for school meals,

Signature: Title: Quatity Manager
Printed Name: Don Gai Date: January 14, 2016 Phone Number: 206-369-9537




UNITED STATES BAKERY o0 073

100% WHEAT RD TOP 8071 g , /

Nutrition Facts

21 servings per container

Serving size 1 Slice (32g)
Amount per serving
Calories 80
% Daily Value*
Total Fat 1g 1%
Saturgted Fat Og 0%
Trans Fat Og

Polyunsaturated Fat 0.5g
Monounsaturated Fat Og

Cholestero! Omg 0%
Sodium 150mg 1%
Total Carbohydrate 15g 5%
Dietary Fiber 29 7%
Total Sugars 1g
Includes 1g Added Sugars 2%
Protein 39
|
Vitamin D Omcg 0%
Calcium 18mg 2%
fron 1mg 6%
Patassium 88mg 2%

“The % Dally Value tells you how much a nutrient in a
sarving of food confribuies to a daily diet. 2,000 calories &
day Is used for general nutrition advics.

Calories per gram:

Fat9 « Carbohydrste 4 » Protein 4

#%

(e

WHOLE WHEAT FLOUR, WATER,
YEAST, VITAL WHEAT GLUTEN,
SUGAR, CONTAINS 2% OR LESS OF
EACH OF THE FOLLOWING: WHEAT
BRAN, MOLASSES, SALT, SOYBEAN
OIL, YEAST NUTRIENT (AMMONIUM
SULFATE), DOUGH CONDITIONERS
(SODIUM STEAROYL LACTYLATE,
ASCORBIC ACID, MONOCALCIUM
PHOSPHATE), CALCIUM PROPIONATE
(MOLD INHIBITOR), CALCIUM
SULFATE, ENZYMES, NONFAT DRY
MILK, SOY FLOUR.

CONTAINS: WHEAT, MILK, SOY

EFFECTIVE: MAR 27, 2017



United States Bakery Corporate Offices 315 NE 10“ Portland, OR 97232

Formulation Statement for Documenting 7

= . [{M
Grains in School Meals 60?7 AL

Required Beginning School Year (8Y) 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

School Food Authorities (SFAs) should inctude 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 SF 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: 100 WW RD TOP Code No -60432, 60501, 60651, 70003

Manufacturer: United States Bakery Serving Size* 32 G 1 SLICE
{rew dough weight may be used to calculate creditable grain amount)
I.  Does the product meet the whole grain-rich criteria: _ X Yes_ No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.}

II,  Does the product contain non-creditable grains: __X_ Yes No How many grams-_.35
(Products with more than 0.24 ounce equivalent (oz eq) or 3.99 grams for Groups A-C or 6.99 grams jfor Group H of
non-creditable grains may not credit towards the grain requirements for school meals.)

I1l,  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 I (ready-to-eat breakfast ceresls). (Different methodologies are applied to calculate servings of the
grain component based on creditable grains. Groups A-G use the standard of 16 grams creditable grain per oz eq; Group
H uses the standard of 28 grams creditable grain per oz eq; and Croup 1 is reported by volume or weight,)

Indicate to which Exhibit A Group (A-I) the product belongs- Group B

Grams of Creditable Gram Standard of Creditable
Description of Creditable Grain Ingredient per Grain per oz equivalent Creditable Amount
Grain-Ingredient* Portion_ (16 g or28 g?
A B A B
Whole Wheat flour 20.51 16 1.28
Total Creditabie Amount?® 1.25

o 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.
Standard grams of creditablé grains from the corresponding Group in Exhibit A,
Total Creditable Amount must be rounded down to the nearest quarter {0.25} oz eq. Do nof round up.

Total weight (per portion) of product as purchased 32 G

Total contribution of product (per portion) 1.25 oz equivalent

I certify that the above information is true and correct and that a ounce portion of this product (ready for serving)
provides oz equivalent Grains, I 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 meels,
Signature: Title: Corporate Quality Assurance Manager
Printed Name: Don Gai Date 3//7/2017 Phone Number 206-726-7514




UNITED STATES BAKERY ) F
Y 2 Ho i
51% WWW CL HOTS, HAMS, HOAGY & TEA RL 9385

WHOLE GRAIN WHEAT FLOUR -

ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT FLOUR,
MALTED BARLEY FLOUR, NIACIN, REDUCED IRON, THIAMIN
MONONITRATE, RIBOFLAVIN AND FOLIC ACID)

WATER
YEAST
VITAL WHEAT GLUTEN
SUGAR

CONTAINS 2% OR LESS OF EACH OF THE FOLLOWING:
VEGETABLE OIL (CANOLA AND/OR SQY)

SALT

GUAR AND/OR XANTHAN GUM

YEAST NUTRIENT (AMMONIUM SULFATE)

DOUGH CONDITIONERS (SODIUM STEAROYL LACTYLATE,
ASCORBIC ACID, MONOCALCIUM PHOSPHATE)

CALCIUM PROPIONATE (MOLD INHIBITOR)

CALCIUM SULFATE

ENZYMES

CONTAINS: WHEAT

EFFECTIVE: APR 4, 2016



AMBUN 51%WWW CL HAM 9385/9802 APR 4, 2018

07/18/2017

UNITED STATES BAKERY

%

Nutrition Facts

8 servings per container

Serving size 1 Bun (60g)
]
Amount per serving
Calories 140
% Dally Value*
Total Fat 1.59 2%
Saturated Fat 0g 0%
Trans Fat Og

Polyunsaturated Fat 0.5g
Monounsaturated Fat Og

Cholesterol Omg 0%
Sodium 180mg 8%
Total Carbohydrate 279 10%
Dietary Fiber 3g 11%
Total Sugars 2g
Includes 2g Added Sugars 4%
Protein 7g
[
Vitamin D Omeg 0%
Calcium 31mg 2%
Iron 2mg 10%
Potassium 106mg 2%

*The % Dally Value tells you how much a nutrient in &
serving of food contributes to a daily diet. 2,000 calories a
day Is usad for general nutrition advice.

Calories per gram:
Fat® + Carbohydrated4 - Protein 4

4



United States Bakery Corporate Offices 315 NE 10® Portland, OR 97232

Formulation Statement for Documenting pr

Grains in School Meals - [Her

Required Beginning School Year (SY) 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

School Food Authorities (SFAs) should include a copy of the labet 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 SF 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:51 WWW CL HAM § Code No -62851, 74107, 70455

Manufacturer: United States Bakery Serving Size* 60 G 1 Bun
(raw dough weight may be used 1o calculate creditable grain amount)
I Does the product meet the whole grain-rich criteria: _X_Yes___No
(Refer to SP 30.2012 Grain Reguiremenis for the National School Lunch Program and School Breakfast Program.)

IL  Does the product contain non-creditable grains: _ _ Yes X No How many grams-
(Products with more than 0.24 ounce equivalent (oz eq) or 3.99 grams for Groups A-C or 6.99 grams for Group H of
non-creditable grains may not credit towards the grain requirements for school meals,)

{Il.  Use Policy Memorandum SP 30-2012 Graln 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 I (ready-to-eat breskfast cereals), (Different methodologies are applied to calculate servings of the
grain component based on creditable grains. Groups A-G use the standard of 16 grams creditable grain per oz eg; Group
H uses the standard of 28 grams creditable grain per oz eq; and Croup I is reported by volume or weight,)

Indicate to which Exhibit A Group (A-I) the preduct belongs- Group B

qc//O? 4

Grams of Creditable Gram Standard of Creditable
Description of Creditable Grain Ingredient per Grain per oz equivalent Creditable Amount
Grain-Ingredient* Portion_ (16 gor28 gy
A B A B
Whole Wheat flour 16.89 16 1.055
Enriched Wheat flour  [16.23 16 1.014
Totat Creditable Amount® 2.0

» Creditable grains are whole-grain meal/flour and enriched meat/flour,

(Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to grams.
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) oz eq. Do nof round up,

Total weight (per portion) of product as purchased 60 G
Total contribution of product (per portion) 2.0 oz equivalent

I ertify that the above information is true and correct and thata_2.1 ounce portion of this product (ready for serving)
provides 2 oz equivalent Grains. 1 further certify that non-creditable grains are not above 0.24 oz 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.

Signature: Victoria Sammons Title: Production Compliance Coordinator
Printed Name: Victoria Sammons Date: March 14, 2019__ Phone Number 503-232-2191 x 4020




UNITED STATES BAKERY —~ "{qg:a? on #5
51% WWW CL HOTS, HAMS, HOAGY & TEA RI 9385

WHOLE GRAIN WHEAT FLOUR

ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT FLOUR,
MALTED BARLEY FLOUR, NIACIN, REDUCED IRON, THIAMIN
MONONITRATE, RIBOFLAVIN AND FOLIC ACID)

WATER

YEAST

VITAL WHEAT GLUTEN
SUGAR

CONTAINS 2% OR LESS OF EACH OF THE FOLLOWING:
VEGETABLE OIL (CANOLA AND/OR SQOY)

SALT

GUAR AND/OR XANTHAN GUM

YEAST NUTRIENT (AMMONIUM SULFATE)

DOUGH CONDITIONERS (SODIUM STEAROYL LACTYLATE,
ASCORBIC ACID, MONOCALCIUM PHOSPHATE)

CALCIUM PROPIONATE (MOLD INHIBITOR)

CALCIUM SULFATE

ENZYMES

CONTAINS: WHEAT

EFFECTIVE: APR 4, 2016



UNITED STATES BAKERY

MBUN 51%WWW CL HOT 9385/9803 APR 4, 2018

07/18/2017

Nutrition Facts

8 servings per container

Serving size 1 Bun (80g)
.
Amount par serving
Calories 140
% Daily Value*
Total Fat 1.59 2%
Saturated Fat Og 0%
Trans Fat Og
Polyunsaturated Fat 0.5g
Monounsaturated Fat Og
Cholestero] Omg 0%
Sodlium 180mg 8%
Total Carbohydrate 279 10%
Dietary Fiber 3g 1%
Total Sugars 2g
Includes 2g Added Sugars 4%
Proteln 7g
|
Vitamin D Omcg 0%
Calcium 31mg 2%
Iron 2myg 10%
Potassium 108mg 2%

“The % Dally Value teils you hew much & nutrlent In a
serving of food contributes fo a daily diet. 2,000 calorlea a
day Is used for general nulrition advice.

Calories per gram:
Fal® + Carbohydretad4 « Proteln 4
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United States Bakery Corporate Offices 315 NE 10%, Portiand, OR 97232 ,,/q 4 9\
Formulation Statement for Documenting Grains in School Meals q #; é
/f‘ ent

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 msy be credited based on previous

standards through SY 2012-2013. The new crediting standards for grains (as outlined in Policy Memorandum SP30-2012) must be

ufed beginning SY 2013-2014, SFAs have the option to choose the crediting method that best £its the specific needs of the menu

plenner,

Product Neme: $1% WWW Cluster Hot 8. Code No.: 628350, 74932
Manufacturer: United States Bokery ____~ Serving Size §0G ) Bup_

{raw dough weight may be used to calculute creditable grainamount)

I, Does the product meet the Whote Grain-Rich Criteria; Yes X _ No
(Refer 10 SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfust Program.)

1L, Does the produt contain noa- creditablegrains: __Yes No X__How many grams:_______
(Products with more than 0.24 0z 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 requiremenss for schoolmeals.)

IIL Use Policy Memorandom SP 30-2012 Grain Requirements for the National School Luach Program and Schoal Breakfast Program:
Exhibit A to deterinine il the product fits into Groups A-G (baked goods), Group H (cerea! grains) or Group | (RTE breakfast cereals),
(D{fferent methodologies are applied to calculate serpings of grain camponent based on creditable grains. Groups A-G use the standard of
!6grams creditable grain per 0z eq: Group H uses the standard of 28grams crediiable grain per oz eg; and Group 1 is reported by volume or
weight}

Indicate to which Exhibit A Groop (A-I) the ProductBelongs: GroupB

Grams of Gram Standard of
Creditable Grain | Creditable Grain Creditable

Description of Creditable {
Grain Ingredient* Ingredient per per oz equivalent Amount

Portlon' (16g or 28g)*
‘ A B A+B
[Whole Wheat Flour — [16.89 16 [1.055
Enriched Wheat Flour [16.23 i16 1,014

“Creditable grains arc wholc-grain meal/flour nd enriched mealfiour, -

! {Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to grams.
*Standard grams of creditdble gmins from the corresponding Group in Exhibit A.

*Total Creditsble Amount must be rounded daws to the nearest quaster (0.25) oz ¢q. Do #of roundup.

“Youal weight {per portion} of productas purchased 600 Total contribution
of product(perportion) 2. Dz equivalent
I centify that the above information Is true and comrect andthata__2. | ounce portien of this product (ready for serving) provides_Z oz

equivalent Grains. | furthet certify that ron-creditable grains are not sbove 0,24 0z eq. per portion. Produsts with more than 0.24 oz equivalent or
3.99 grams for Groups A-Q cré.z grams for Group H of non-creditable grains may not eredit towards the groin requirements for school meals.

V. /\D Title: Quality Manager
Printed Name; Don Qai Date:  January 14,2016 Phone Number: 206-369-9537

Signature:




UNITED STATES BAKERY

40
WH WHEAT ENGLISH MUFFINS 8843 2.4 [
({

2 Lo 9 6
WHOLE WHEAT FLOUR
WATER
YEAST
CONTAINS 2% OR LESS OF EACH OF THE FOLLOWING:
CORNMEAL
SUGAR
VITAL WHEAT GLUTEN
HONEY
SALT
DISTILLED VINEGAR

VEGETABLE OIL (CANOLA AND/OR SOY)

YEAST NUTRIENT (AMMONIUM SULFATE)

DOUGH CONDITIONER (ASCORBIC ACID)

CALCIUM SULFATE

ENZYMES

POTASSIUM SORBATE AND CALCIUM PROPIONATE (MOLD
INHIBITORS)

CONTAINS: WHEAT

EFFECTIVE: JUL 19, 2017



UNITED STATES BAKERY

AEM WH WHEAT ENG MUFF 6 8843 APR 4, 2016

10/09/2017

qéO‘;‘jj ﬂwh‘!

Nutrition Facts

6 servings per container
Serving size 1 Muffin (66g)
I

Amount per serving

Calories 130

“%Dailyva’uet

Total Fat 1g 1%
Saturated Fat Og 0%
Trans Fat Og

Polyunsaturated Fat Og
Monounsaturated Fat Og

Cholesterol Omg 0%
Sodium 250mg 11%
Total Carbohydrate 26g 9%
Dietary Fiber 4g 14%
Total Sugars 29
Includes 2g Added Sugars 4%
Protein 5g
Vitamin D Omcg 0%
Calcium 89mg 8%
tron 1mg 6%
Potassium 133mg 2%

*The % Daily Valus tells you how much a nutrient in a
serving of food contributes to a daily dist. 2,000 calories a
day Is used for general nutrition advice.

Calories per gram:
Fat® +« Carbchydrated -+ Protein 4




S o T £
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United States Bakery Corporate Offices 318 NE 10™, Portiand, OR 97232
Formulation Statement for Documenting Grains in School Meals

Reguired 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 eddition to the following
information on lenerhead 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 (ss outlined in Policy Memorandum SP 30-2012) must bs
us;:ﬂ 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: 100% WW EnglishMuffin 6 Code No.; 60986, 70604, 70611,70613,76096
Manufacturer: United StgtesBakery =~ ServingSize 66G I Muffin
(raw dough weight may be used to calculats creditable grain amount)

1. Does the product meet the Whole Gratn-Rich Criteria: Yes X Ne
(Refer 1o SP 30-2012 Grain Requiremens far the National School Lunch Program and School Breakfast Program.)

Il. Does the product cootain non- creditablegrains; _X Yey No How manygrams:___20
{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 requiremenis for schoolméals,)

Il Use Policy Meﬁnrandum SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program:
Exhibit A to determine if Use product Rts into Groups A-G (bsked goods), Group H (cereal grains) or Group | (RTE breakfast cereals).
(Different methodologies are applied (0 calculate servings of grain componens based on creditable grains. Groups A-G use the standard of
Jd,g::lm creditable grain per oz eq; Group H uses the standard of 28grams creditable groin per oz eq; and Group ! is reported by volume or
waight)

Indicate to which Exhibit A Group {A-l) the ProductBelotigs; GroupB

Grams of GramiStandérd af
Creditable Grain | Creditable Grain Creditable
Description °'C"’duj""° Ingredient per | per oz equivalent Amount
Grain Ingredient Portion* (16g or 28g)°
A B A+D
Whole Wheat Flour 9.02 16 2.438

¥ T o T T e L
RIISERNEEET

ditable grains are whole-grain meal/fiour end enriched meal/fiour.

} (Serving size) X (% of creditable grain in formula). Pleass be nware that serving sizes other than grams must be converted (o grams,
3 Standurd grams of creditable grains from the comespanding Group in Exhibit A.

Motal Creditable Amount must be rounded down to the nearsst quaster {0.25) 0z eq. Do mof roundup.

Total weight (per portion) of productas purchased 66 G Total contribution
of product{per portion) 2.25 bz equlvalent

I cestify that the above information Is true and correct andthata_2: % __ounce portion of this product (ready for serving) pmvida_l;ﬁz
equivalent Graing, [ further certify that non-creditable grains are not above 0.24 oz eq. pet portion. Products with more then 0.24 oz equivalent or

3.99 grains for Groups A«G or .99 grams for Greup H of non-creditable grains may not credit towards the grain requirements for school meals,
Signature: /—\D Title: Quality Manager
Printed Name: Dan Gal Date: Japuary 14,2016 Phone Number; 206-369-9537



UNITED STATES BAKERY

51% WWW CL HOTS, HAMS, HOAGY & TEA RL 9385

5o, 1%
WHOLE GRAIN WHEAT FLOUR ’g
ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT FLOUR,
MALTED BARLEY F LOUR, NIACIN REDUCED IRON, THIAMIN
MONONITRATE RIBOFLAVIN AND FOLIC ACID)

WATER

YEAST

VITAL WHEAT GLUTEN
SUGAR

CONTAINS 2% OR LESS OF EACH OF THE FOLLOWING:
VEGETABLE OIL (CANOLA AND/OR SOY)

SALT

GUAR AND/OR XANTHAN GUM

YEAST NUTRIENT (AMMONIUM SULFATE)

DOUGH CONDITIONERS (SODIUM STEAROYL LACTYLATE,
ASCORBIC ACID, MONOCALCIUM PHOSPHATE)

CALCIUM PROPIONATE (MOLD INHIBITOR)

CALCIUM SULFATE

ENZYMES

CONTAINS: WHEAT

EFFECTIVE: APR 4, 2016



UNITED STATES BAKERY

MBUN 51%WWW HOAGY 9385/9805 APR 4, 2016

01/08/2018

Nutrition Facts

8 servings per container

Serving size 1 Bun (85g)
|
Amount per serving
Calories 160
% Dally Value*
Total Fat 1.5g 2%
Satureted Fat Og 0%
Trans Fat 0g
Polyunsaturated Fat 0.5g
Monounsaturated Fat Og
Cholesterol 0mg 0%
Sodium 210mg 8%
Total Carbohydrate 289 1%
Dietary Fiber 3g 1%
Total Sugars 3g
Includes 3g Added Sugars 8%
Proteln 7g
|
Vitamin D Omeg 0%
Calcium 33mg 2%
iron 2mg 10%
Potassium 115mg 2%

“Tha % Daily Valus tells you how much a nutrdent in &
serving of food contributes to a daily diet. 2,000 calories a
day Is used for genarel nuirition advice.

Calories per gram:
Fat® + Carbohydraled + Protein4




United States Bakery Corporate Offices 315 NE 10" Portland, OR 97232

Formulation Statement for Documenting

Grains in School Meals

Required Beginning School Year (SY) 2013-2014 “15¢ IJ Hew #
(Crediting Standards Based on Grams of Craeditable Grains) g ?

School Food Authorities (SPAs) 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 representauve Grain products may be credited based on
previous standards through SY 2012-2013. The new crediting standards for grains (as outlined in Policy Memorandum SF 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:51 WWW HOAGY Code No -62852, 75013

Manufacturer: United States Bakery Serving Size* 65 G 1 Rall
(raw dough weight may be used to calculate creditable grain amout)
I, Does the product meet the whole grain-rich criteria: __X_Yes No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

1L Does the product contain non-creditable grains: ___ Yes _X_ No How manygrams-
(Products with more than 0.24 ounce equivalent (0z eg) or 3.99 grams for Groups A-C or 6.99 grams for Group H of
non-creditable grains may not credit towards the grain reqidrements for school meals.)

Il 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
graing), or Group I (ready-to-eat breakfast cereals), (Different methodologies are applied to calculate servings of the
grain component based on creditable grains. Groups A-G use the standard of 16 grams creditable grain per oz eq; Group
H uses the standard of 28 grams creditable grain per oz eq; and Croup I is reported by volume or weight.)

Indicate to which Exhibit A Group (A-I) the product belongs- Group B

Grams of Creditable Gram Standard of Creditable
iption of Creditable Grain Ingredient per Grain per oz equivalent Creditable Amount
Gra n-ingredient* Portion_ (16 g:gz g A 5
A
Whole Wheat flour 19.18 16 1,198
Enriched Wheat flour  [18.43 16 1.1582
Total Creditable Amount’® 2,25

e Creditable grains are whole-grain meallﬂour and enriched meal/flour,
(Semng size) X (% of creditable gram in formula). Please be aware that serving sizes other than grams must be converted to grams,
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) oz €q. Do not round up.
Total weight (per portion) of product as purchased 65 G
Total contribution of product (per portion) 2.25 o0z equivalent
I certify that the above information is true and correct and thata__ 2.3 ounce portion of this product (ready for serving)
provides 2.25 oz equivalent Grains. I further certify that non-creditable grains are not above 0.24 oz 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.
Signature: Victoria Sammons Title: Production Compliance Coordinator
Printed Name: Victoria Sarnmons Date July 8, 2016 _ Phone Number 503-232-2191 x 4020




UNITED STATES BAKERY

51% WWW SLIDER HAMS 9991 750! 5’# g

Nutrition Facts

8 servings per contsiner
Serving size 1 Bun (74q)
Amount per serving
Calories 180
% Dally Value*
Yotal Fat 2 %
Satursted Fat.0g %

Trans Fat Qg
Polyunsaturated Fat 1g
Monounaaturated Fat 0g

Cholesterol Omg 0%
Sodlum 330mg 14%
Total Carbohydrate 359 13%
Dietary Fiber 3g 1%
Tola! Sugars 3g
Includes 3g Added Sugars 6%
Protsin 7g.
Vitemin D Omeg 0%
Calcium 82mg 8%
fron 2mg 10%
Polassium 120mg 2%
*The, % Ditly Vallle talls yoi) how much & putrient in s
warving-of food contributes Lo-u dally diet. 2,000 cakides n
day 18 ised for ganeal nutition savies.
Caloriaa par gram:

Fst8 » Carbohydrais 4 * Protsin4

. fhen

WHOLE GRAIN WHEAT FLOUR,
ENRICHED UNBLEACHED WHEAT
FLOUR (WHEAT FLOUR, MALTED
BARLEY FLOUR, NIACIN, REDUCED
IRON, THIAMIN MONONITRATE,
RIBOFLAVIN AND FOLIC ACID),
WATER, SUGAR, YEAST, CONTAINS
2% OR LESS OF EACH OF THE
FOLLOWING: VITAL WHEAT
GLUTEN, SOYBEAN OIL, SALT,
XANTHAN GUM, YEAST NUTRIENT
(AMMONIUM SULFATE), ASCORBIC
ACID, CALCIUM PROPIONATE
(MOLD INHIBITOR), ENZYMES.

CONTAINS: WHEAT

EFFECTIVE: MAR 16, 2017



United States Bakery Corporate Offices 315 NE 10® Portland, OR 97232

Formulation Statement for Documentmg HM#

Grains in School Meals ﬁ
s01%

Required Beginning School Year (SY) 2013-2014 4
(Crediting Standards Based on Grams of Creditable Grains)

School Food Authorities (SFAs) should include & 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 SF 30-
2012) must be used beginning SY 2013-2014, SFAs have the option ta choose the crediting method that best fits the specific
needs of the menu planner,

Product Name: 51 WWW SLIDER SUBS Code No 64500, 75018

Manufacturer: United States Bakery Serving Size* 74 G 1 Roll

&

(raw dough weight may be used 1o calculate creditable grain emount)

L Does the product meet the whole grain-rich criteria; _ X Yes__ Ne
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

II.  Does the product contain non-creditable grains: __ Yes_ X No How many grams-_____
(Products with more than 0.24 ounce equivalent (oz eq) or 3.99 grams for Groups A-C or 6.99 grams for Group H of
non-creditable grains may not credit towards the grain requirements for school meals,)

Ill.  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 I (ready-to-eat breakfast cereals). (Different methodologies are applied to calculate servings of the
Erain component based on creditable grains. Groups A-G use the standard of 16 grams creditable grain per oz eq; Group
H uses the standard of 28 grams creditable grain per oz eq; and Croup I is reported by volume or weight.)

Indicate to which Exhibit A Group (A-I) the product belongs- Group B

Cirams of Creditable Gram Standard of Creditabie
Description of Creditable Grain Ingredient per Grain per oz equivalent Creditable Amount
Grain-Ingredient* Portion_ (16 g or28 gy B
A B A
Whole Wheat flour 23.88 16 1,4925
Enriched Wheat Fiour  [22.94 16 1.43375
Total Creditable Amount® 2.75

o Creditable grains are whole-grain meai/tlour and enriched meal/flour.
(Semng size) X (% of creditable gram in formuia). Please be aware that serving sizes other than grams must be converted to grams.
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) oz eq, Do not round up.

Total weight {per portion} of product as purchased 74 G

Total contribution of product (per portion) 2.75 oz equivalent

T certify that the above information is true and correct and thata__ 2.6 ounce portion of this product (ready for serving)
Provides 2.75 __ oz equivalent Grains. I further certify that non-creditable grains are not sbove 0.24 oz 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,

Signature: Victoria Sammons Title: Production Compliance Coordinator

Printed Name: Victoria Sammons Date _Jan24,2019__ _ Phone Number 503-232-2191 x 4020




UNITED STATES BAKERY

L@ﬁ p‘—q

PREM BB BAGEL 9851 -10 | H’”
4

ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT FLOUR,
MALTED BARLEY FLOUR, NIACIN, REDUCED IRON, THIAMIN
MONONITRATE, RIBOFLAVIN AND FOLIC ACID)

WATER
SUGAR
YEAST

CONTAINS 2% OR LESS OF EACH OF THE FOLLOWING:
DRIED BLUEBERRIES (BLUEBERRIES, SUGAR, SUNFLOWER
OIL)

BLUEBERRY FLAVORED BITS (SUGAR, WHEAT FLOUR,
CORN CEREAL, SOYBEAN OIL, WHEAT STARCH, NATURAL
AND ARTIFICIAL FLAVORS, BLUE #2 AND RED #40)

VITAL WHEAT GLUTEN

SALT

VEGETABLE OIL (CANOLA AND/OR SOY)

XANTHAN GUM

YEAST NUTRIENT (AMMONIUM SULFATE)

DOUGH CONDITIONERS (ASCORBIC ACID)

NATURAL AND ARTIFICIAL BLUEBERRY FLAVORS

FD&C RED #40, BLUE #1, RED #3

ENZYMES

CALCIUM PROPIONATE (MOLD INHIBITOR)

CONTAINS: WHEAT

EFFECTIVE AUG 1, 2016



UNITED STATES BAKERY

ABAGEL REAL BB PREM 6 18Z 9851 AUG 1, 2016

05/31/2017

406%%

ng Hew

Nutrition Facts

6 servings per container

Serving size 1 Bagel (85g)
. ]
Amount per serving
Calories 230
. |
% Dally Valug*
Total Fat 1.5g 2%
Saturated Fat Og 0%
Trans Fat g

Polyunsaturated Fat 1g

Monounsaturated Fat Og

Cholestsrol 0mg 0%
Sodium 330mg 14%
Totat Carbohydrate 469 17%
Dietary Fiber 1g 4%
Total Sugars 9g
Includes 8g Added Sugars 15%
Protein 8g
Vitamin D Omcg 0%
Calcium 82mg 6%
Iron 2mg 10%
Potassium 73mg 2%

*The % Daily Vialue tells you bow much a autdent in &
serving of food coniributas to a daily diet. 2,000 calories 8
day is used for general nutrition advice.

Calones par gram:

Fat8 - Carbohydrated - Protein 4

4T



United States Bakery Corporate Offices 315 NE 10" Portland, OR 97232

Formulation Statement for Documenting
Grains in School Meals 5673 #9

Required Beginning School Year (SY) 2013-2014 q
(Crediting Standards Based on Grams of Creditable Grains) )Z P

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 SF 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: Blueberry Bagels Code No: 70633

Manufacturer: United States Bakery/Purchased good Serving Sizes 85G
(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 10 SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

I Does the product contain non-creditable grains: X Yes _ No How many grams-_More than
allowed
(Products with more than 0.24 ounce equivalent (oz eq) or 3.99 grams for Groups A-C or 6.99 grams for Group H of
non-creditable grains may not credit towards the grain requirements for school meals.)

IfT,  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 inte Groups A-G (baked goods), Group H (cereal
grains), or Group I (ready-to-eat breakfast cereals). (Different methodologies are applied to calculate servings of the
grain component based on creditable grains. Groups A-G use the standard of 16 grams creditable grain per oz eq; Group
H uses the standard of 28 grams creditable grain per oz eq; and Croup I is reported by volume or weight.)

Indicate to which Exhibit A Group (A-I) the product belongs- Group B

Grams of Creditable Gram Standard of Creditable
Description of Creditable Grain Ingredient per Grain per oz equivalent Creditable Amount
Grain-Ingredient* Portion_ (16 g or28 gy
A B A B
Whoie Wheat flour 0 16 0
Total Creditable Amount® 0

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

(Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to grams,
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) oz eq. Do »of round up.

Total weight (per portion) of product as purchased 85G _

Total contribution of product (per portion) 0 oz equivalent

1 certify that the above information is true and correct and that a ounce portion of this product (ready for serving)
Provides 0 oz equivalent Grains. I further certify that non-creditable grains are not above 0.24 oz 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.

Signature: Danny Hemandez___ Title Production Compliance Assistant
Printed Name: Danny Hernandez _ Dae _04-30-19 _ _ Phone Number 503-232-2191 x 4106




UNITED STATES BAKERY

20 410
YELLOW POTATO ROLLS 8730 4 g 4}0[ / qéw#

ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT FLOUR,
MALTED BARLEY FLOUR, NIACIN, REDUCED IRON, THIAMIN
MONONITRATE, RIBOFLAVIN AND FOLIC ACID)

WATER

SUGAR

YEAST

VEGETABLE OIL (CANOLA AND/OR SOY)

CONTAINS 2% OR LESS OF EACH OF THE FOLLOWING:
POTATO FLOUR

VITAL WHEAT GLUTEN

SALT

NATURAL FLAVOR

DEXTROSE

CORN STARCH

YEAST NUTRIENT (AMMONIUM SULFATE)

DOUGH CONDITIONERS (SODIUM STEAROYL LACTYLATE,
ASCORBIC ACID, MONO CALCIUM PHOSPHATE)
CALCIUM SULFATE

ENZYMES

CALCIUM PROPIONATE (MOLD INHIBITOR)

YELLOW CORN FLOUR

TURMERIC & ANNATTO (COLOR)

CONTAINS: WHEAT

EFFECTIVE: AUG 7, 2016



UNITED STATES BAKERY

AMBUN YELLOW POTATO IND RL 12 8730 AUG 7, 2017

08/08/2017

- [ ] i
Nutrition Facts
12 servings per container
Serving size 1 Roli (43g)
]
Amount per serving
Calories 120

% Dally Vatuo*
Total Fat 1.59 2%
Saturated Fat Og 0%
Trans Fat 0g
Polyungaturated Fat 1g
Monounsaturatad Fat Og
Cholestarol Omg 0%
Sodium 200mg 9%
Total Carbohydrate 229 8%
Diatary Fiber 1g 4%
Tetal Sugars 3g
Includes 3g Added Sugars 8%
Proteln 4g
Vitamin D Cmeg 0%
Calcium 19mg 2%
{ron 1mg 8%
Potassium 39mg 0%
*The % Daily Vialue tells you how much o nutrent in &
sarving of food contributes to & dally diet. 2,000 calodes a
day Is usad for genaral nutition advice
Calorias per gram.
Fat9 » Cabohydeats 4 + Protain4




United States Bakery Corporate Offices 315 NE 10™ Portland, OR 97232

Formulation Statement for Documenting
Grains in School Meals 440

Required Beginning School Year (SY) 2013-2014 45 # / D
(Crediting Standards Based on Grams of Creditable Grains) j

School Food Authorities {SFAs) should include 2 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 SF 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: Potato Rolls Code No: 25790

Manufacturer: United States Bakery/Purchased good Serving Size- 43 G
(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,)

II.  Does the product contain non-creditable grains: X Yes No How many grams- _More than
allowed
(Products with more than 0.24 ounce equivalent (oz eq} or 3.99 grams for Groups A-C or 6.99 grams for Group H of
non-creditable grains may not credit towards the grain requirements for school meals.)

IIl.  Use Policy Memoranduom 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 I (ready-to-eat breakfast cereals). (Different methodologies are applied to calculate servings of the
grain component based on creditable grains. Groups A-G use the standard of 16 grams creditable grain per oz eq; Group
H uses the standard of 28 grams creditable grain per oz eq; and Croup 1 is reported by volume or weight.)

Indicate to whick Exhibit A Group (A-I) the product belongs- Group B

Grams of Creditable Gram Standard of Creditable
Description of Creditable Grain Ingredient per Grain per oz equivalent Creditabie Amount
Grain-Ingredient* Portion_ ) (16 g or28 gy
7 A B A B
Whole Wheat flour 0 16 Y
Tolal Creditable Amount® 0

¢ 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 1o grams.
Standard grams of creditable grains from the corresponding Group in Exhibit A,
Total Creditable Amount must be rounded down to the nearest quarter (§.25) oz €q. Do #of round up.

Total weight (per portion) of product as purchased 43G

Total contribution of product (per portion) 0 oz equivalent

1 certify that the above information is true and correct and that a ounce portion of this product (ready for serving)
Provides 0 oz equivalent Grains. 1 further certify that non-creditable grains are not above (.24 oz 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.

Signature: Victoria Sammmons Title Production Compliance Coordinator
Printed Name: Victoria Sammons Date _04-25-19 = Phone Number 503-232-2191 x 4020




UNITED STATES BAKERY

S1% WWW CL HOTS, HAMS, HOAGY & TEA RL 9385
25#85,)

WHOLE GRAIN WHEAT FLOUR

ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT FLOUR,
MALTED BARLEY FLOUR, NIACIN, REDUCED IRON, THIAMIN
MONONITRATE, RIBOFLAVIN AND FOLIC ACID)

WATER

YEAST

VITAL WHEAT GLUTEN
SUGAR

CONTAINS 2% OR LESS OF EACH OF THE FOLLOWING:
VEGETABLE OIL (CANOLA AND/OR SOY)

SALT

GUAR AND/OR XANTHAN GUM

YEAST NUTRIENT (AMMONIUM SULFATE)

DOUGH CONDITIONERS (SODIUM STEAROYL LACTYLATE,
ASCORBIC ACID, MONOCALCIUM PHOSPHATE)

CALCIUM PROPIONATE (MOLD INHIBITOR)

CALCIUM SULFATE

ENZYMES

CONTAINS: WHEAT

EFFECTIVE: APR 4, 2016



UNITED STATES BAKERY

AMBUN 51%WWW TEA RL 16 9385/9804 APR 4, 2016 qé 1 25# I/

e
07/18/2017 2.4 /

[ ] »
Nutrition Facts
18 servings per contalner
Serving size 1 Roli {28g)
|
Amount per serving
Calories 70
% Dally Value*
Total Fat 0.5g 1%
Saturated Fat Op 0%
Trans Fat Og
Polyunsaturated Fat Og
Monounsaturated Fat Og
Cholesterol Omg 0%
Sodium 80mg 4%
Total Carbohydrate 13g §%
Dietary Fiber 1g 4%
Total Sugars 1g
Includes 1g Added Sugars 2%
Proteln 3g
Vitamin D Omeg 0%
Calcium 14mg 2%
lron 1mg 6%
Potassium 49mg 2%
*Tha % Daily Vaiue tells you how much a nutrient in &
serving of food contribites to a dally diet. 2,000 calories a
day Is used for generel nutrition advice.
Calories per gram:
Fat@ + Carbohydrated + Protein 4
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Gy
United States Bakery Corporate Offices 315 NE 10%, Portiand, OR 97232 ( 5
Formulation Statement for Documenting Grains in School Meals 4_ é /’{7 ,{~ N
Required Beginning SY 2013-2014 _ ,Q [ /
(Credifing Standards Based on Grams of Creditable Grains) g.r #l

School Food Authorities (SFAs) should include a capy of the label from the purchased product package In addition to the following
information on letterheed signed by an official company representative. Grain products may be credited based on previous
standards thraugh SY 2012-2013. The new crediting standards for grains (as outlined in Policy Memorendum SP 30-2012) must be
u.;.ed beginning SY 2013-2014. SFAs have the option to choose the crediting method that best 6its the specific needs of the menu
planner,

Product Name: 51% WWW Tes Roll 16 : CodeNo.: 62843, 73785
Manufacturer: United StatesBakery ___ Serving Size

(raw dough weight may be used tn calculate creditable grainemount)

1. Does the product meet the Whole Grain-Rich Criterin: Yes X No_
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

I, Does the product contain non- creditablegralas: __Yes NoX___How manygrams:______
{Products with more than 0.24 o2 equivalens or 3,99 grams for Groups A-G or 6,99 grams for Group H of non- creditable grains may not
eredit towards the grain requirements for schoolmeqls,)

EIE. Use Policy Memorandum SP 30-2012 Graln Requirements for the National School Lunch Program snd School Breakfast Program:
Exhibit A to detormine If the product fits loto Groups A-G (baked godds), Graup H (cereal graing) or Group [ (RTE breakfast cereals),
(Different methodologles are applled to calculate seryings of grain componens based on creditable grains. Groups A-G use the standard of
16grams creditable grain per oz ¢q: Group H uses the standard of 28grams creditable grain per oz ¢q; and Group I is reported by voluma or
weight)

Indicate to which Exbibit A Group (A-) the ProductBelongs: Groyp B

(ira:lls ar Gram Stall;dard of
Creditable Gralr | Creditable Grain Creditable
Description of C"‘"?b" Ingredient per | per oz equivalent Amount
Graln Ingredient Poruonl (163 or 28‘}’
A B +
Whole Wheat Flour .59 6 159937
Enriched Wheat Flour 22 16 157625

Creditable graing ere wholé-grain meal/Nlour and enriched meatfflour. -

! (Serving size) X (3% of creditable grain in formula), Please be aware that serving sizes other than grams must be converted io grams,
2Stindard grams of creditable grains from the corresponding Group in Exhibit A,

Motal Creditable Amount must be rounded dows to the nearest quarier (0.25) oz eq. Do wof roundup.

Total weight {per portion) of productaspurchased 280 Total contribution
of product (per portion) | 0z cquivaient

1 cestify that the sbove information is true and comect andthat a__,_"_?__..ounec portion of this product (ready for serving) provides { oz

equivalent Graing. [ further certify that non-crediteble grains are ant above .24 oz ¢q. per pertion, 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-creditsble grains may not ceedit towards the grain requirements for school meals,

Signature: Title: Quality Manager
Printed Name: Don Gal Date:  January 14, 2016 Phone Number: 206-369-9537




7630-Mini B/S Ciabatta Squares slc 6pk (usb 88214)

05/01/2019
Nutrition Facts
6 servings per container
Sarving size 1 square (85¢g)
Amount per serving
Calories 200
% Daily Value*
Total Fat 3g ‘ 4%
Seturated Fat Og 0%
Trans Fat Og
Cholesterol Omg 0%
Sodium 390mg 17%
Total Carbohydrate 38g 14%
Dietary Fiber 0g 0%
Total Sugars 1g
Includes Og Added Sugars 0%
Protein 69
Vitamin D Omeg 0%
Calcium 44dmg 4%
iron 3mg 15%
Potassium 2mg 0%
Thiamin 0.4mg 35%
Riboflavin 0.2mg 15%
“The % Daily Valug lells you how much & rwident in s
aarving of food contributes 1o @ dally diel. 2,000 calories &
day Is usad for general nutrition edvice.
Calories per gram:
Fat§ « Cabohydrmte4 * Protein 4

??&lgi{&( [hontt [l

INGREDIENTS: Enriched Unbleached Wheat
Flour (Wheat flour, malted barey flour, Niacin,
Reduced iron, Thiamin mononitrate,
Riboflavin, Folic acid), Water, Olive Oil Blend
(75% Canola OIl, 25% Olive Qil), Salt, Bakers
Yeast, Dry Malt, Crumb Softener { Wheat
Flour, Dextrose, Enzymes ), Calcium
Propionate (mold inhibitor).

Saturated Fat free
Cholesterol free

Good source of Vitamin B-1
Good source of Vitamin B-2
Good source of Iron

Contains Wheat.



United States Bakery Corporate Offices 315 NE 10%* Portland, OR 97232

Formulation Statement for Documenting 4172
Grains in School Meals y Rid e
ST

Required Beginning School Year (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 SF 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: Mini Ciabatta Squares Code No: 88214
Manufacturer: United States Bakery/Purchased good Serving Size» 385G

{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 Natisiial School Lunch Program and School Breakfast Program.)

iI.  Does the product contain non-creditable grains: _X__ Yes No How many grams-_More than
allowed

(Producis with more than 0.24 ounce equivalent (0z eq) or 3.99 grams for Groups A-C or 6.99 grams for Group H of
non-creditable grains may not credit towards the grain requirements for school meals.)

L. 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 [ (ready-to-eat breakfast cereals). (Different methodologies are applied to calculate servings of the
grain component based on creditable grains. Groups A-G use the standard of 16 grams creditable grain per oz eq; Group
H uses the standard of 28 grams creditable grain per oz eq; and Croup I is reported by volume or weight.)

Indicate to which Exhibit A Group (A-I) the product belongs- Group B

Grams of Creditable Gram Standard of Creditable
Description of Creditable Grain Ingredient per Grain per oz cquivalent Creditable Amount
Grain-Ingredient* Portion_ (16 g or28 g)*
A B A B
Whole Wheat flour 0 16 0
Total Creditable Amount’ 0

¢ Creditable grains are whole-grain meal/flour and entiched meal/flour,

(Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to grams.
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) oz eq. Do nof round up.

Total weight (per portion) of product as purchased 85G

Total contribution of product (per portion) { oz equivalent

I certify that the above information is true and correct and that a ounce portion of this product (ready for serving)
Provides 0 oz equivalent Grains. I 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.

Signature: Victoria Sammons, Title Production Compliance Coordinator
Printed Name: Victoria Sammons Date _05-03-12 _ ___ Phone Number 503-232-2191 x 4020




UNITED STATES BAKERY

HAWAIIAN DINNER ROLL 9831 7? 7 [Hen

Nutrition Facts
12 servings per container

Serving size 1 Roll {28g)
Amount per serving
Calories 70
% Dally Value®
Total Fat 1.5g 2%
Saturated Fat 0g 0%
Trans Fat Og
Polyunsaturated Fat 0g
Monounzaturatad Fat 0g
Cholesteral 5myg 2%
Sodium 120mg 5%
Total Carbohydrate 13g 5%
Dietary Fibar 0g 0%
Total Sugars 2g
Intiudes 1g Added Sugars 2%
Protein 3g

FIR2 2

Vitamin D Omég
Calcium97mg
Iron timig

Potassium 31mg

The % Veiue -how much & nutriant in 8
mmmm-awmzmm
day ¥ used for general nutrtiion advice.

Calorias per gram:
pF.:IO Carhohydrule 4

* Prolein 4

/L #/j

ENRICHED UNBLEACHED WHEAT FLOUR
(WHEAT FLOUR, MALTED BARLEY
FLOUR, NIACIN, REDUCED IRON,
THIAMIN MONONITRATE, RIBOFLAVIN
AND FOLIC ACID), WATER, YEAST,
SUGAR, VITAL WHEAT GLUTEN,
CONTAINS 2% OR LESS OF EACH OF THE
FOLLOWING: SALTED BUTTER, NONFAT
DRY MILK, POWDERED WHOLE EGG,
SOYBEAN OIL, SALT, YEAST NUTRIENT
(AMMONIUM SULFATE), DOUGH
CONDITIONERS (SODIUM STEAROYL
LACTYLATE, ASCORBIC ACID,
MONOCALCIUM PHOSPHATE), GUAR
GUM, SUCRALOSE, CALCIUM SULFATE,
ENZYMES, CALCIUM PROPIONATE
(MOLD INHIBITOR), YELLOW CORN
FLOUR, TURMERIC & ANNATTO WHICH
IMPART COLOR, MODIFIED FOOD
STARCH.

CONTAINS: WHEAT, EGG, MILK

EFFECTIVE: AUG 24, 2016



United States Bakery Corporate Offices 315 NE 10" Portland, OR 97232

Formulation Statement for Documenting
Grains in School Meals (2

Required Beginning School Year (SY) 2013-2014 0
(Crediting Standards Based on Grams of Creditable Grains) g

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 S§Y 2012-2013. The new crediting standards for grains (as outlined in Policy Memorandum SF 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: Hawaiian Rolls Code No: 70516
Manufacturer: United States Bakery/Purchased good Serving Size+ 28 G

(raw dough weight may be used to calculate creditable grain amount)

L 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.)

II.  Does the product contain non-creditable grains: X Yes No How many grams- _More than

allowed
(Products with more than 0.24 ounce equivalent (oz eq) or 3.99 grams for Groups A-C or 6.99 grams for Group H of

non-creditable grains may not credit towards the grain requirements for school meals.)

M1 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 I (ready-to-eat breakfast cereals). (Different methodologies are applied to calculate servings of the
grain componeni based on creditable grains. Groups A-G use the standard of 16 grams creditable grain per oz eq; Group
H uses the standard of 28 grams creditable grain per oz eq; and Croup 1 is reported by volume or weight )

Indicate to which Exhibit A Group {A-]) the product belongs- Group B

Grams of Creditable Gram Standard of Creditable
Description of Creditable Grain Ingredient per Grain per oz equivalent Creditable Amount
Grain-Ingredient* Portion_ (16 g 0r28 g)t
A B A B
Whole Wheat flour 0 16 0
Totat Creditable Amount® 0

+ 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.
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) oz eq. Do xot round up.

Total weight (per portion) of product as purchased 238G

Total contribution of product (per portion) § oz equivalent

[ certify that the above information is true and correct and that a ounce portion of this product (ready for serving)
Provides 0 oz equivalent Grains, I further certify that non-creditable grains are not above 0.24 oz 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.

Signature: Victoria Sammons Title Production Compliance Coordinator
Printed Name: Victoria Sammons Date _04-25-19 _ _ Phone Number 503-232-2191 x 4020




Experience and Past Performance:

Bellevue School District; We have worked with Bellevue since 2012, and continue to provide their buns
and rolls, as well as gluten free items to all of their schools who need deliveries. We have 28 separate
delivery locations within the BSD. During the 2017/2018 school year, we provided BSD with over 41,000
packages of baked goods, Including gluten free items. We have two routes which deliver to the entire
BSD on Wednesdays. While delivering the driver/salesperson picks up the order for next week’s deliver.
Alternatively, if the kitchen staff does not have the order ready for the driver to pick up, the kitchen staff
can call or email the Area Supervisor as late as Friday to provide them with the order for the next week.
We have met our delivery requests and guidelines every year since 2012, Bellevue School District has
elected to continue to work with Franz, and we will continue providing service to all 28 locations for the
2019-2020 school year.

Tacoma School District: We take care of deliveries to the entire Tacoma School District the same way we
take care of Bellevue, with service to each individual school which has a kitchen in which to prepare
meals. We have multiple routes in the Tacoma area, so we are able to add new stops without difficulty.

References:

Wendy Weyer, Director of Nutrition Services, Bellevue School District
12037 NE 5* St,

Bellevue, WA 98005

(425) 456-4507

weyerw@bsd405.0rg

Paul Scott, Food Service Director, Tacoma School District

3321 Union Ave. South

Tacoma, WA 98409

(253} 571-3371

pscott@tacoma.kl2.wa.us

Approach;

Franz Family Bakeries — Proposal for Bread Products for Seattle Schools RFP 02965



Approach;

Nutritional Information: We have an entire department of our company dedicated to product
compliance. We have nutrition information available for all of the products which we produce, and can
very easily obtain information for a specific product by reaching out to our Compliance team.

Reports: All of our invoices are printed from computers which the delivery salesperson has on their
truck and all of this Information is kept in our computer system. Sales data and product movement
reports can be very easily compiled and provided to any customer who requests them. We have no

problem providing these in Excel format, organized by delivery location as well as a district wide
summary.

Special Orders: Since our products are produced locally {one of our bakeries in only blocks away from
the JSCEE) we have the ability to take care of special orders with little notice. While our orders are
normally placed in our system 3 days In advance, we can usually accommodate orders with less than the
standard notice in order to meet the needs of our customers. Additionally, with our product line of over
2,000 items, we can accommodate most requests for products which are not normally part of your
product line up.

Ordering Procedures: There are two ways in which orders can be placed with Franz Bakery. For many
districts we have an order form which we create and supply to the district. When the driver/salesperson
drops off an order they pick up the completed order form from the kitchen staff for the next delivery.
Alternatively orders may be place by emailing the order to the order desk. Most of our orders need to
be placed three days in advance, but some items such as gluten free items must be ordered four days in
advance.

Franz Family Bakeries — Proposal for Bread Products for Seattle Schools RFP 02965



Team and Team Organization: If Franz is awarded the bid for the Seattle School District baked goods,

we will administer the deliveries in the same manner which we administer the deliveries to the Bellevue
School District. Each facility to which we will be delivering will be placed on a delivery route. These
routes are run by the same person (excluding vacation and sick days) every week, so there will be
consistency with delivery personnel. We will create an order form for each location and provide this
form to the staff for ease of ordering. Additionally, we will create and provide to the district a contact
list which will include the name and contact information for the Area Supervisor and Area Sales Manager
for each location. This is the delivery structure which we have had in place for decades, and we have
found that the consistency of delivery personnel is key in ensuring that our customers receive excellent
customer service,

Todd Fultz, our Restaurant Account Executive has over 30 years of experience in baking, delivery and
management with Gai’s and Franz Bakeries. Joe Logan, the Area Supervisor in Seattle, has over 18 years
of experience in this industry consisting of both running a daily delivery route and managing ordering
schedules, delivery routes and the people who run them.

Franz Family Bakeries — Proposal for Bread Products for Seattle Schools RFP 02965



Availabllity and Capacity: We have two bakeries in the city of Seattle, and a total of six bakerles in
Washington and Oregon (as well as additional facilities in Idaho and California). Just one of our Seattle
facilities has the ability to produce 8,400 loaves of bread per hour, or 3,500 dozen buns per hour. If one

facility were to suffer a major production breakdown we have the ability to shift bakes from one bakery
to another in order to meet our customers’ needs.

Franz Family Bakeries — Proposal for Bread Products for Seattle Schools RFP 02965
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SEATTLE

ADDENDUM NO. 1 FOR RFP NO. RFP02965: BREAD gé[]-[%%[c,s

PRODUCTS FOR SEATTLE PUBLIC SCHOOLS

April 30, 2019

This addendum shall become part of the contract documents and modifies the original bidding
documents for RFP No. RFP02965 Bread Products for Seattle Public Schools. Please

acknowledge this addendum in your respense. Failure to do so may subject the proposer to
disqualification.

CHANGES TO RFP;

I. Please REVISE ATTACHMENT 1, SPECIFICATIONS, 1-6 PRODUCT
SPECIFICATIONS as follows:

9. Blueberry Bagel
To qualify as a 4 2 ounce bread equivalent the individual item must weigh between 28
te34-grams 56 to 85 grams.

12. Bun, Ciabatta, White
To qualify as a 4+ 2 ounce bread equivalent the individual item must weigh between 28
te-34-grams 56 to 85 grams,

ANSWERS TO QUESTIONS:

uestion No. 1: Item number 9 — Blueberry Bagel — is this item a mini bagel or a full size
bagel? The weight requirement is listed as 28 to 34 grams, The average mini bagel is close to
this size, while the average full size bagel is between 56 and 85 grams.

Answer: Please see CHANGES TO RFP above.

Question Number 2: Item number 12 — Bun, Ciabatta, White — is this a roll or a bun? Based
on the weight requirement of between 28 and 34 grams, this seems to be closer in size to a roll
than a bun.

Answer: Please see CHANGES TO RFP above.

END OF ADDENDUM NO. 1

Diane T. Navarro
Contracting Services Manager

CONTRACTING | John Stanford Center Educational Excellence % 2445 379 Avenue South #* 98134 » www.seattleschools.org
SERVICES | Mailing Address: MS22-337 # PO BOX 34165 # Seattle, WA # 98124-1165 # Tel.: 206.252-0566 » Fax.: 206.743-3018



mSEATTLE PUBLIC SCHOOLS

VENDOR / CONTRACTOR PERFORMANCE EVALUATION

Instructions: This form must be completed for (1) all contract renewals, (2) all contracts worth $250,000 or more at the
conclusion of the contract, and (3) all contracts before they are presented to the School Board for final Board acceptance. Rate
the vendor or contractor’s performance as shown below. Be factual and do not include unsubstantiated opinions. Before
completing this performance evaluation, offer the vendor or contractor a reasonable amount of time (i.c., seven days) to review
your draft evaluation and provide a response.

Contractor Name: Contract Title and Number:
Franz Family Bakeries Bread Products for Seattle Public Schools Contract No. RFP02965
Contract Term: Contract Period:  From: To:
1 year - September 1, 2019 August 31, 2020
Contract Value: Department:
. $253,288.42 S Nutrition Services
DEFINITIONS OF PERFORMANCE RATINGS
SATISFACTORY UNSATISFACTORY N/A INSUFFICIENT
[ INFORMATION TO
Meets contractual requirements. | Does not meet RATE
The actions taken by the contractor | contractual requirements, Not Applicable
appear or were satisfactory. and recovery is not likely There is not sufficient
in a timely manner. The information to rate
contractor’s corrective performance.
actions appear or were
ineffective.
PERFORMANCE RATING COMMENTS (Attach additional sheets if necessary)
X Satisfactory
Work performed in compliance with contract Sl
' ON/A
erms
Olnsufficient info. to rate

X Satisfactory :
[J Unsatisfactory .
O N/A 3
[ insufficient info. to rate

Materials, supplies and equipment provided
as required?

Page 1 of 3



Staff availability

M Satisfactory
J Unsatisfactory
O NA

] Insufficient info.

to rate

Timeliness of work

Staff professionalism

Customer service

B Satisfactory
] Unsatisfactory
O N/A

] Insufficient info.

to rate

Excellent. Tom and Je{f in particular have been great to
work with.

They have demonstrated excellent punctuality.

& Satisfactory
O Unsatisfactory
O N/A

[ Insufficient info.

to rate

Staff always conduct themselves in a professional
manner’

MSatisfactory
O Unsatisfactory
O N/A

O Insufficient info.

to rate

— it 'l

Tom is always able to answer any questions I have and
makes good suggestions.

Quality of work

Communication and Accessibility

Prompt and effective correction of situations
and conditions

B Satisfactory
{J Unsatisfactory
O N/A

[ Insufficient info.

to rate

Everything satisfactory.

X Satisfactory
(0 Unsatisfactory
O N/A

[ Insufficient info.

to rate

Jeff is always available and has been very helpful. ;

X Satisfactory
[1 Unsatisfactory
1 N/A

[T Insufficient info.

to rate

Ably assisted in resolving an order issue in a timely
manner.

Contractor compliance with Wage & Benefits
(if appropriate)

(JSatisfactory
[0 Unsatisfactory
O N/A

& Insufficient info.

to rate

Page 2 of 3



| Documentation records, receipts, invoices and | X Satisfactory
| computer generated reports received in a

—— = - -

| OO Unsatisfactory
' ON/A
| [ Insufficient info. to rate

timely manner and in compliance with
contract specifications

Can think of no reason not to recommend Franz.

i EYes OONo
Would you recommend using this firm again? i
| (Explain) i
OVERALL ASSESSMENT Satisfactory
Unsatisfactory
Comments: — ) p—
=TT N -
e =
Name of Evaluator: Emme Collins t -
(Print) - II'"J (Signature)
Title:  District Chef Date: 03/23/2020

I

Supervisor Review —_l?L/ﬁ_j_zc—’_

“‘ﬁh‘——\._‘p

= / Datg -
% # ) il
) Titfe Signature
FISCAL INFORMATION:

Original Contract Value §

$253 28842

Dollar amount of increase (decrease) $ N ““Pﬁ‘

Percent of increase (decrease) N , al %

Reason for increase (decrease) N Ik
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