State of Delaware

Department of Education

Summer Food Service Program
Vendor Contract
	,
	hereinafter contractor, hereby covenants and

	agrees to furnish an deliver required foods and supplies to
	

	,
	hereinafter sponsor, located at
	

	,
	in accordance with the following terms and

	conditions for the period
	

	to
	.


	Meal Type
	
	Dates of

Service
	
	Total

Days
	X
	Estimated

Quantity/

Day
	X
	Unit Bid

Price
	=
	Total

	Breakfast
	
	
	
	
	
	
	
	
	
	

	A.M. Supplement
	
	
	
	
	
	
	
	
	
	

	Lunch
	
	
	
	
	
	
	
	
	
	

	P.M. Supplement
	
	
	
	
	
	
	
	
	
	

	Dinner
	
	
	
	
	
	
	
	
	
	

	*
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	Total
	
	


*Special Picnic Menu

A. General
1. Contractor shall procure and maintain following insurance:

a) Workmen’s compensation in accordance with the laws of the State of Delaware.

b) Liability coverage for bodily injury, property damage and products liability, including bodily injury and property damage caused by automobiles, with limits of $500,000 for injury or death of any one person and $1,500 for injury or death of two or more persons in any accident, $100,000 property damage and $200,000 products liability for any single occurrence.

c) Contractor shall furnish sponsor with such evidence of insurance as sponsor may reasonably require, including insurance covering contractor’s contractual liability.

2. Contractor shall indemnify sponsor and state against loss or damage including attorney fees and cost of litigation caused by negligent acts of contractor or of contractor’s agents or employees.

3. Contractor expressly agrees to defend any suit against sponsor personal injury, sickness or disease arising out of consumption or use of products purchased from contractor.  Sponsor shall promptly notify contractor and Delaware Department of Education in writing of any claims against either contractor or sponsor, and if suit has been filed, shall forward to contractor and state all papers received in connection thereof.  Sponsor shall not incur expense or enter into settlement without contractor’s consent, provided however, that if contractor shall refuse or fail to defend, sponsor may defend, adjust, or settle any such claim, and the costs thereby incurred, including reasonable attorney fees, are to be charged to contractor.

4. Contractor shall hold a valid registration with the state agency.

5. Sponsor and contractor shall operate in accordance with current program regulations.

6. Sponsor may increase or decrease number of meal orders for individual sites if notice of change is given contractor 24 hours in advance of meal service.

7. All meals furnished by contractor must meet or exceed United States Department of Agriculture nutritional requirements, which are detailed in Schedule B.

8. Meals must conform to specifications contained in Schedule D.

B. Inventory
1. All books and records maintained by contractor pertaining to this contract shall be retained for a period of three years from the date of receipt of payment under this contractor.  Records must be available for inspection and audit by representatives of Delaware Department of Education, United States Department of Agriculture, U.S. General Accounting Office at any reasonable time and place.

C. Billing
1. Sponsor shall be held responsible for maintaining accurate records of number of meals served.

2. Billing is to be on a weekly basis at the contract price times the number of meals served.

D. Payment
1. Contractor shall be paid by the sponsor for all meals served in accordance with the contract.  However, neither the United States Department of Agriculture nor the state agency assumes any liability for payment of difference between the number of meals delivered by the contractor and the number of meals served by the sponsor that are eligible for reimbursement.

E. Communication

All communications will be between the designated sponsor representative and contractor operations office.  A telephone service must be available at the contractor office to handle all problems relating to supply and distribution.

F. Menus

Menus are attached with indicated portion sizes.  Food service may be family style or cafeteria style.  This is to be taken into consideration when determining quantity to be provided.

G. Average Daily Participation

The “average daily participation” noted in this contract is an estimate.  Actual quantities needed for the summer may vary.  Sponsor reserves the right to adjust meals counts as needed.

H. Contingencies
This contract is expressly made contingent upon adequate funding from federal, state and local sources.  In the event adequate funding is not available and sponsor is unable to satisfy its financial obligation hereunder, sponsor shall have the option to terminate this contract upon five days written notice to contractor, if contract is terminated in this manner, sponsor shall remain liable for food prepared for delivery by contractor before notice is given.  In contracts over $100,000 this contract is further made contingent


1. upon delivery by contractor to sponsor of a performance bond in the amount of 10 percent (10%) of the total contract amount, to be furnished within ten (10) days of award of contract to ensure contractor’s full and faithful performance of its obligation hereunder.  Upon satisfaction of the contract term, contractor shall be entitled to cancellation of performance bond.

2. Should contractor default in timely or adequate performance of any of its obligations hereunder, sponsor may, upon notice to contractor and state agency, utilize program payments to satisfy the debt or obligation owed sponsor by contractor.

3. Sponsor and contractor agree that sponsor may cancel contract within 72 hours notice to the contractor and with approval of the state agency for any one or more of the following documented reasons.

a) Five percent (5%) of the meals served over a one-week period, under this contract, did not follow the approved menu cycle Schedule C, or did not meet United States Department of Agriculture nutritional requirements Schedule B.

b) Any part of this contract was assigned or subcontracted.

4. Contractor may cancel this contract for the following documented reasons:

a) An excess of 5 percent (5%) of the meals served under this contract, over a one-week period were disallowed by the state agency, and are attributed to sponsor’s failure to meet its responsibilities under this contract or agreement with the state agency.

5. Sponsor and contractor verify right of state agency to cancel funding if sponsor and/or contractor fail to abide by regulations of this program.

6. Contractor certifies by signing this contract that he will comply with Title VI of the Civil Rights Act of 1964 (P.L. 88-352).  Title IX of the Education Amendments of 1972 and Section 504 of the Rehabilitation Act of 1973 and in accordance with these laws, no person in the United States shall, on the ground of race, color, national origin, age, sex, or handicap be excluded from participation in, be denied the benefits, or be otherwise subjected to discrimination under this contract.

I. Acceptance

Sponsor and contractor agrees to abide by all provisions specifications and stipulations in this contract, its Schedule A, B, C, and D, and any Specifications which are expressly made part of this Contract.

	This Contract shall be effective beginning
	
	and

	
	(Date)
	

	
	
	

	ending
	
	unless otherwise terminated in accordance

	
	(Date)
	

	
	
	

	with instructions herewith.
	
	


	


	
	SIGNED
	

	
	
	Authorized Official of Sponsor Agency

	
	
	

	Witness:
	
	

	
	
	Print or Type Name

	
	
	

	
	
	

	
	
	Title

	
	
	

	
	
	

	
	
	Date


	
	SIGNED
	

	
	
	Authorized Official of
Food Service Management Company

	
	
	

	Witness:
	
	

	
	
	Print or Type Name

	
	
	

	
	
	

	
	
	Title

	
	
	

	
	
	

	
	
	Date
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Folder: SFS Forms & FSMC Contract
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 Schedule A

Schedule A is a list of sites.   This list will be specific to each sponsor so this customized list should be inserted here.

Schedule B
U.S. Department of Agriculture

Required Meal Patterns

	 
	Breakfast 
	Lunch or Supper
	Snack 1
(Choose two of the four)

	Milk
	 
	 
	 

	Milk, fluid
	1 cup (8 fl. oz.) 2
	1 cup (8 fl. oz.) 3
	1 cup (8 fl. oz.) 2

	Vegetables and/or Fruits
	 
	 
	 

	Vegetable(s) and/or fruit(s),
	½ cup
	¾ cup total 4
 
	¾ cup

	Or Full-strength vegetable or fruit juice or an equivalent quantity of any
combination of vegetables(s), fruit(s), and juice
	 
½ cup (4 fl. oz.)
	
	¾ cup (6 fl. oz.)

	Grains and Breads 5
	 
	 
	 

	Bread
	1 slice
	1 slice
	1 slice

	Or Cornbread, biscuits, rolls, muffins, etc.
	1 serving
	1 serving
	1 serving

	Or Cold dry cereal
	¾ cup or 1 oz. 6
	 N/A
	¾ cup or 1 oz. 6

	Or Cooked pasta or noodle product
	½ cup
	½ cup
	½ cup

	Or Cooked cereal or cereal grains or an equivalent quantity of any
combination of grains/breads
	½ cup
	½ cup
	½ cup

	Meat and Meat Alternates
	 (optional)
	 
	 

	Lean meat or poultry or fish or
alternate protein product 7
	1 oz.
	2 oz.
	1 oz.

	Or Cheese
	1 oz.
	2 oz.
	1 oz.

	Or Eggs
	½ large egg
	1 large egg
	½ large egg

	Or Cooked dry beans or peas
	¼ cup
	½ cup
	¼ cup

	Or Peanut butter or soy nut butter or other  nut or seed butters
	2 tbsp.
	4 tbsp.
	2 tbsp.

	Or Peanuts or soy nuts or tree nuts or seeds
	1 oz
	1 oz.= 50%  8
	1 oz.

	Yogurt, plain or sweetened and Flavored
 or an equivalent quantity of any combination of the above meat/meat alternates
	4 oz. or ½ cup
	8 oz. or 1 cup
	4 oz. or ½ cup


Meal Pattern Chart from SFSP Administrative Guidance 2010
Meal Pattern Requirements Continued...

 

Endnotes from Meal Pattern Requirements Chart:

1. Serve two food items. Each must be from a different food component. Juice may not be served when milk is served as the only other component.

2. Must be served as a beverage, on cereal, or use part of it for each purpose.

3. Must be served as a beverage.

4. Serve two or more kinds of vegetable(s) and/or fruit(s) or a combination of both. Full-strength vegetable or fruit juice may be counted to meet not more than one-half of this requirement.

5. All grain/bread items must be enriched or whole-grain, made from enriched or whole-grain meal or flour, or if it is a cereal, the product must be whole-grain, enriched or fortified. Bran and germ are credited the same as enriched or whole-grain meal or flour.

6. Either volume (cup) or weight (oz.), whichever is less.

7. Must meet Appendix A requirements of SFSP regulations.

8. No more than 50 percent of the requirement shall be met with nuts or seeds. Nuts or seeds shall be combined with another meat/meat alternate to fulfill the requirement. When determining combinations, l oz. of nuts or seeds is equal to 1 oz. of cooked lean meat, poultry, or fish.

 
	
	State of Delaware Department of EDUCATION

401 Federal Street, Suite 2  Dover,  DE   19901
	

	Approved by 


Date 

	Summer Food Service Program

Schedule C
Five Day Menu Planner


	Sponsor 


Agreement # 


Telephone 



	WK. 1______  2______
3______
	DAY 1
	DAY 2
	DAY 3
	DAY 4
	DAY 5

	REQUIRED COMPONENTS
	Food Item
	Por-
tion Size
	Food Item
	Por-
tion Size
	Food Item
	Por-
tion Size
	Food Item
	Por-
tion Size
	Food Item
	Por-
tion Size

	BREAKFAST:
	
	
	
	
	
	
	
	
	
	

	1.
Juice or Fruit or Vegetable
	
	
	
	
	
	
	
	
	
	

	2.
Bread or Alternate
	
	
	
	
	
	
	
	
	
	

	3.
Milk
	
	
	
	
	
	
	
	
	
	

	AM SELECT 2:
	
	
	
	
	
	
	
	
	
	

	1.
Milk
	
	
	
	
	
	
	
	
	
	

	2.
Juice or Fruit or Vegetable
	
	
	
	
	
	
	
	
	
	

	3.
Bread or Alternate
	
	
	
	
	
	
	
	
	
	

	4.
Meat or Alternate
	
	
	
	
	
	
	
	
	
	

	LUNCH:
	
	
	
	
	
	
	
	
	
	

	1.
Meat or Alternate
	
	
	
	
	
	
	
	
	
	

	2.
Juice or Fruit or Vegetable
	
	
	
	
	
	
	
	
	
	

	3.
Fruit or Vegetable
	
	
	
	
	
	
	
	
	
	

	4.
Bread or Alternate
	
	
	
	
	
	
	
	
	
	

	5.
Milk
	
	
	
	
	
	
	
	
	
	

	PM SELECT 2:
	
	
	
	
	
	
	
	
	
	

	1.
Milk
	
	
	
	
	
	
	
	
	
	

	2.
Juice or Fruit or Vegetable
	
	
	
	
	
	
	
	
	
	

	3.
Bread or Alternate
	
	
	
	
	
	
	
	
	
	

	4.
Meat or Alternate
	
	
	
	
	
	
	
	
	
	

	DINNER:
	
	
	
	
	
	
	
	
	
	

	1.
Meat or Alternate
	
	
	
	
	
	
	
	
	
	

	2.
Juice or Fruit or Vegetable
	
	
	
	
	
	
	
	
	
	

	3.
Fruit or Vegetable
	
	
	
	
	
	
	
	
	
	

	4.
Bread or Alternate
	
	
	
	
	
	
	
	
	
	

	5.
Milk
	
	
	
	
	
	
	
	
	
	


* PLEASE REFER TO SCHEDULE B OF THE AGREEMENT FOR PORTION REQUIREMENT*                       PORTION SIZE MUST BE INDICATED ON FORM FOR EACH MEAL TYPE

Delaware Department of Education

Schedule D: FOOD PRODUCT SPECIFICATIONS

Attached are food product quality specifications and food packaging and delivery specifications which are to be used in conjunction with menus prepared for vended programs participating in the Child Nutrition Programs.

Product information is presented by “meal component” category.  A publication available as a resource from FNS/USDA is Program Aid No. 1331, “Food Buying Guide for Child Nutrition Programs” which gives average yield information on over 600 food items.  Copies of this document may be obtained upon request through the state agency.  

Where applicable, reference is also made to either USDA, F.D.A. Standards of Identity.   All meat and poultry products used must be produced in plants with USDA Meat and Poultry Inspection Service.

Reference is made to “brand names” of known quality for some foods.  Products of equal quality may be used in place of these brand names.  

Fresh fruits are indicated for almost every meal.  All fruit should be of proper ripeness for eating and free of excess bruises.  Fruit must not be overripe.  Seasonal availability may require some substitutions for indicated fresh fruit.  

BREAD/BREAD ALTERNATE AND CEREAL SPECIFICATIONS

All bread/bread alternates are listed for one (1) serving size.

Rice Flake Cereal (ready to eat) - Unsweetened, individual boxes, ¾ cup each or 1 ounce, whichever is less.  Made of whole-grain or enriched or fortified cereal.  Can only be served for breakfast or snack.

English Muffin - Made of whole-grain or enriched flour or meal.  Weigh at least 25 grams or 0.9 ounces, and contains approximately 35 percent moisture OR 50 grams for 1 serving, 1.8 oz for 1 whole muffin for 2 servings.  

Whole Wheat Bread - Ingredients - enriched flour (both whole wheat and white in varying amounts), shortening, sugar, yeast, salt and water plus optional ingredients.  “Enriched Bread” as labeled must contain thiamin, riboflavin, niacin, iron and folic acid.  This product will meet the “Standards of Identity” as defined by the Food and Drug Administration, DHWE in the Code of Federal Regulations, Title 21, Part 17.  Each slice weighs at least 25 grams or 0.9 ounces and contains approximately 35 percent moisture.  

Cornflakes - Individual boxes, ¾ cup each or 1 ounce, whichever is less. Made from cooked paste or pearled hominy, malt, sugar, and other seasonings. Select unsweetened cereal, made from whole-grain or enriched cereal.  Can only be served for breakfast or snack.

Rye Bread - 1 slice - whole-grain or enriched bread.  Each slice weighs at least 25 grams or 0.9 ounces, and contains approximately 35 percent moisture.  

Cinnamon Roll - Made of whole-grain or enriched flour or meal.  This product will meet the “Standards of Identity” as defined by the Food and Drug Administration, DHWE, as indicated in the Code of Federal Regulations, Title 21, Part 17.  Unfrosted weigh at least 50 grams or 1.8 ounces, frosted weigh 63 grams or 2.2 ounces, and contain approximately 35 percent moisture.  

Bagel - Made of whole-grain or enriched flour.  Weigh at least 25 grams or 0.9 ounces and contain approximately 35 percent moisture for ½ bagel OR 50 grams, 108 ounces for a whole bagel.  

Oat Flake Cereal (ready to eat) - Unsweetened, individual boxes, ¾ cup each or 1 ounce, whichever is less.  Made of whole-grain or enriched or fortified cereal.  Can only be served for breakfast or snack.

Biscuit - Enriched all-purpose flour must contain thiamin, riboflavin, niacin, folic acid and iron.  Weigh at least 25 grams or 0.9 ounces and contain approximately 35 percent moisture.  

White Bread (enriched) 1 slice - Made of flour, shortening, sugar, yeast, salt and folic acid.  Contain 62 percent total solids.  “Enriched bread” must contain thiamin, riboflavin, niacin and iron.  This product will meet the “Standards of Identity” as defined by the Food and Drug Administration, DHWE, Code of Federal Regulations, Title 21, Part 17.  Each slice weighs at least 25 grams or 0.9 ounces and contains approximately 35 percent moisture.  

Blueberry Muffin - Made of whole-grain or enriched flour or meal.  Weigh at least 50 grams or 1.8 ounces (without blueberries) and contains approximately 35 percent moisture.  This applies to all muffins except for corn muffins.

Raisin Bread - Optional ingredients may be added.  Sweet dough containing eggs and higher quantities of sugar and fat than regular dough, may be used to make raisin buns.  This product will meet the “Standards of Identity” as defined by the Food and Drug Administration, DHEW, Code of Federal Regulations, Title 21, Part 17.  Weighs at least 25 grams or 0.9 ounces and contains approximately 35 percent moisture.  

Peanut Butter Cookie* - (Plain cookie) Minimum of 31 grams (1.1 ounces) or cookies with nuts, raisins, chocolate pieces, and/or fruit puree 63 gm or 2.2 ounces.   Predominant ingredient must be whole-grain or enriched meal or flour.  Provide the nutrient content equivalent to iron, thiamin, riboflavin, and niacin present in a 25 grams serving of enriched white bread.

Hamburger Buns (Sesame Seed Buns) Bun - Rolls are made from the specific yeast dough of the breads described on page 31.  Optional ingredients may be added.  This product will meet the “Standards of Identity” as defined by the Food and Drug Administration, DHEW, as indicated in the Federal Code of Regulations, Title 21, Part 17.  ½ roll should weigh 25 grams or 0.9 ounces containing approximately 35 percent moisture and 1 roll should weigh 50 gm or 1.8 ounces.  

Hard Rolls and Dinner Rolls (Soft) Roll - Must be made of whole-grain or enriched flour or meal.  This product will meet the “Standards of Identity” as defined by the Food and Drug Administration, DHEW, as indicated in Code of Federal Regulations, Title 21, Part 17.  Should have a minimum weight of 25 grams or 0.9 ounces and contain approximately 35 percent moisture.  

Dessert Cookies* - (This refers only to the cookies included on the Lunch/Supper Menus) Minimum serving of 14 grams or ½ ounce.  Must be made from enriched or whole-grain flour or meal or cereals.  Cookies (plain) minimum serving of 31 grams or 1.1 ounce.  Cookies (with nuts, raisins, chocolate pieces and/or fruit puree) minimum serving of 63 grams or 2.2 ounces

*Note:  You cannot serve cookies as a bread alternate at breakfast, lunch, or supper.  You may serve cookies as a bread alternate in the snack if the primary ingredient is a whole-grain enriched flour or meal and the minimum weight of a serving of cookies (plain) is 31 grams or 1.1 ounces.  Cookies (with nuts, raisins, chocolate pieces and/or fruit puree) minimum serving of 63 grams or 2.2 ounces.  USDA recommends that cookies as a bread be served as part of a snack no more than twice a week.  Delaware recommends that cookies as a bread be served as part of snack no more than once in two weeks.

FRUIT/VEGETABLE SPECIFICATIONS

Orange Juice - 100 percent, pasteurized, fresh, canned, or reconstituted to single strength from concentrate (either canned or frozen concentrate) sweetened or unsweetened U.S. Grade A.  

Orange juice should have color typical of fresh squeezed juice and be free of browning or oxidation.  Juice should be practically free of defects, show no coagulation, having no noticeable seed particles, and have a normal flavor.  

Celery Sticks - 3 sticks/each 4 inches long and ½inch wide to equal ¼ cup serving.  Bright, medium to light color.  Fresh, firm, crisp branches.  Free from noticeable blemishes or decay.  

Carrot Sticks - 3 sticks/each 4 inches long X ½ inch wide to equal a ¼ cup serving.  

Select medium to small size roots which are well-shaped, smooth, and solid and have good orange color.  Carrots with considerable green color at the top require extra trimming.  U.S. #1 carrots with 1-1/8 inch medium diameter.  

Pineapple Juice - 100 percent juice, pasteurized, fresh, canned, or reconstituted to single strength from concentrate (either canned or frozen concentrates) sweetened or unsweetened U.S. Grade A.  

Pineapple juice should have undiluted unfermented bright, light yellow to golden yellow color and be practically free of defects.  Juice should have a distinct flavor and no coagulation of pulp.  

Nectarine - 2 ¼inches to diameter, size 88-96.  One nectarine equals ½ cup serving (medium).  

Rich color and plumpness.  Firm with slight softening along the seam.  Orange-yellow color between the red areas.  

Apple Juice - 100 percent juice, pasteurized, fresh, canned, or reconstituted to single strength from concentrate (either canned or frozen concentrates) Clarified U.S. Grade A Fancy.  

Bright, typical color.  Free from apple pulp, seeds or other sediments.  

Orange - One orange equals ½ cup serving (medium), 138 count.  

Heavy, firm, well-colored, well-formed fruit with fine textured skins.  

Orange-Grapefruit Juice - 100 percent, pasteurized, fresh, canned, or reconstituted to single strength from concentrate (either canned or frozen concentrates) U.S. Grade A.  

Should have a good flavor and odor, bright, good color.  Should not contain excessive amounts of pulp, seed particles or peel.  

Apricots - Two medium apricots, approximately 1 3/8 inch diameter, each, equal ½ cup serving.  

Select apricots having a bright, plump and juicy appearance with a uniform golden-orange color.  Ripe apricots will yield to gentle pressure.  

Raisins - Seedless, U.S. Grade A, small.  Bulk 2-2/3 ounces = ½ cup, individual packages, 1.3 – 1.5 ounces = ¼ cup fruit. 

Similar varietal characteristics, good typical color, good flavor and development.  

Tomato Slices - Large or extra large, 2 ½ - 2 ¾ inch diameter.   Slice in ¼ inch slices.  Two slices = ¼ cup.  

Tomato Wedges - 5 X 6 size.  ¼ tomato = ¼ cup.  

Well-shaped, smooth, firm tomatoes, free from cracks, green or yellow sun-burned areas, blemishes and decay.  Full red color and slight softening for immediate use.  

Lettuce, Head - One piece = ¼ cup.  

Lettuce, Leaf - One large leaf, untrimmed = ¼ cup.  1 pound AP equals 0.66 pounds ready to serve raw lettuce.

Green color, fairly firm.  Fresh outer leaves free from insects and noticeable discoloration or decay.  

Orange-Pineapple Juice - 100 percent juice, pasteurized, fresh, canned, or reconstituted to single strength from concentrate (either canned or frozen concentrates).  Sweetened or unsweetened U.S. Grade A.  

Pineapple juice should have undiluted unfermented bright, light yellow to golden yellow color and be practically free of defects and orange juice should have color typical of fresh squeezed juice and be free of browning or oxidation.  

Pickle - Large size - 4 to 4-3/4 inches long.  ½ pickle = ¼ cup.  Top quality cucumber pickles should be uniform in shape, almost cylindrical, with well-rounded ends, smooth and uniform color, and few defects that are obvious or objectionable.  

Banana, petite - One banana, 150 count petite whole, equals.  3/8 cup fruit.

Plump, firm bright colored fruit.  Free from scars and bruises.  For immediate use select solid yellow colored fruit, lightly flecked with brown.  

Purple Plum - One whole raw plum equals ½ cup fruit. Plums fresh purple, red or black size 45 and 50, 2 inch in diameter.  

Well formed fruit.  Good color.  Fairly firm to slightly soft state of ripeness.  Fresh, bright appearance.  

Tomato Juice - 100 percent juice, pasteurized, fresh, canned or reconstituted to single strength from concentrate (either canned or frozen concentrates) U.S. Grade A.  

Tomato juice should have a color typical of well-ripened red tomatoes which have been properly prepared and processed.  Juice should be practically free from defects, possess a good flavor, and have a fairly good consistency.  

Peach - 2-1/8 inches diameter, small, size 88 and 84.  One peach equals 3/8 cup (medium). One size 80 peach equals ½ cup fruit. 

Select fruits with plenty of red blush and free from signs of decay.  They should be firm, not hard, and the skin between the red areas should have a yellowish cast rather than distinctly green.  

Pear - 2-1/4 to 2-3/8 inches diameter (150 count).  One pear equals ½ cup serving (medium).  

Select well-formed, smooth fruits free from scars and skin punctures.  Firm fruit will ripen on standing.  

Apple - 2-1/2 inches diameter.  One apple equals ½ cup (medium).  

Select firm, crisp, well-colored apples.  Flavor varies in apple and depends on the stage of maturity at time of picking.  Immature apples lack color and are usually poor in flavor.  

Tangerine - 2-3/8 inches in diameter.  One tangerine equals 3/8 cup (medium, 120 count).  

Select fresh bright fruits, generally well-colored, well-shaped, fairly firm moderately heavy, and free from decay.  Those with dull, dried skins or which are puffy and light in weight may have shrunken and dried flesh.  

Grapes - Seedless, 14 grapes equals ½ cup, with seeds 12 grapes = ½ cup.  

Plump, firm, well-colored, fresh looking, firmly attached to stem.  Green fruit.  Stems green and pliable.  

Grape Juice - 100 percent juice, concord sweetened or unsweetened, U.S. Grade A.  

Juice should have a bright purple or reddish color, be free of pulp, skins, and tartrate crystals.  It should have a distinct flavor.  

Watermelon - Approximately 27 lbs. each.  1/64 wedge = ½ cup.  

MEAT/MEAT ALTERNATE SPECIFICATIONS

1.
Meat Alternates

Eggs - Hard Boiled - Prepared from eggs, fresh, large shell.  U.S. Grade A - Large.  Uniform in size, clean, sound shell, free from foreign odors or flavors.  Packed in Standard commercial shipping containers with good used packing materials.  


American Cheese - Pasteurized, Processed Cheese - Processed cheese is a melted pasteurized blend of cheese and emulsifiers with or without added optional ingredients.  Product must be USDA inspected processed cheese from a USDA approved plant.  Product must conform to Standards of Identify, Code of Federal Regulations, Title 21 (Food and Drug Administration) Part 19.750.  


Natural Cheddar Cheese - U.S. Grade A, aged 3-6 months.  Not more than 39 percent moisture.  Not less than 50 percent milk fat on the solid basis.  Product must conform to Standards of Identify, Code of Federal Regulations, Title 21 (Food and Drug Administration) Part 19.500.  


Peanut Butter - Smooth or chunky, U.S. Grade A (Skippy brand or equal).  Peanut butter should have color that is medium brown to brown color roast.  Peanut butter should be firmly set, smooth, pliable, and have good spreadability.  Suitability seasoning and stabling ingredients may be added not in excess of 10 percent of the weight of the finished product.  Product must conform to Standard of Identity, Code of Federal Regulations, Title 21 (Food and Drug Administration) Part 46.1.  


Nuts and Seeds - Peanuts, soy nuts, tree nuts such as walnuts and seeds that are nutritionally comparable to meat or other meat alternates.  Nuts such as acorns, chestnuts and coconuts are not acceptable due to their extremely low protein and iron values.  

2.
Poultry Items

Fried Chicken - 2 ounces (edible) cooked meat equals one serving.  Cooked, frozen U.S. Grade A (Holly Farms or equals), the batter/breading shall consist of a flour type base with other ingredients as needed to product a desirable texture, flavor, and color.  The finished product should be uniformly covered with batter and breading and have a uniform brown color, free from burnt areas.  Product must conform to Standards of Identity, Code of Federal Regulations, Title 9, Chapter III (Animal and Plant Health Inspection Service) Part 381.166.  


Product shall be processed in its entirety in a plant operating under USDA’s Animal and Plant Health Inspection Service (Meat and Poultry Inspection) and Agricultural Marketing Service (Poultry Grading Programs).  


Chicken Roll - 1 ½ ounces equals 1 ounce cooked lean meat.  Empire poultry brand or equal.  Form - fully cooked.  Recommended points for specifications:  Processing - chicken rolls purchased fresh or frozen should be processed in their entirety in a plant operating under USDA’s Animal and Plant Health Inspection Service (Meat and Poultry Inspection) and Agricultural Marketing Service (Poultry Grading Programs).  Product must conform to Standards of Identity, Code of Federal Regulations, Title 9, Chapter III (Animal and Plant Health Inspection Service) Part 381.159.  


Turkey Roll - 1 ½ ounces equals 1 ounce cooked lean meat.  (Specification based on USDA purchased turkey rolls donated to schools or equal quantity.)  Form - fully cooked.  Grade - process from U.S. Grade II or better quality.  Processing - turkey rolls purchased fresh or frozen should be processed in their entirety in a plant operating under USDA’s Animal and Plant Health Inspection Service (Meat and Poultry Inspection) and Agricultural Marketing Service (Poultry Grading Programs).  Product must conform to Standard of Identity, Code of Federal Regulations, Title 9, Chapter III (Animal and Plant Health Inspection Service) Part 381.159.  


Turkey Ham - 1.4 ounces equals 1 ounce cooked lean meat.  Specifications based on USDA, FSIS Standard as published in Vol. 44, No. 177, August 31, 1979.  Product must conform to Standard of Identity, Code of Federal Regulations, Title 9, Chapter III (Animal and Plant Health Inspection Service), Part 381.17, Subpart P.  

3.
Meat Items

Corned Beef - 1 pound equals .42 pounds cooked lean meat.  (Shur-Tenda brand or equal) (restaurant quality).  Fully cooked, prepared from USDA Grade good or better.  Processing - product must be processed in its entirety in a plant operating under USDA’s Animal and Plant Health Inspection Service (Meat and Poultry Inspection).  Product must conform to Standards of Identity, Code of Federal Regulations, Title 9, Chapter III (Animal and Plant Inspection Service) Part 319.100.  


Roast Beef - Shur-Tenda brand or equal - restaurant quality.  Fully cooked, prepared from USDA Grade good or better.  Processing - product must be processed in its entirety in a plant operating under USDA’s Animal and Plant Health Inspection Service (Meat and Poultry Inspection).  Product must conform to Standards of Identity, Code of Federal Regulations, Title 9, Chapter III (Animal and Plant Health Inspection Service) Part 319.81.  


Beef, Bologna - Oscar Mayer brand or equal.  Bologna is a smoked fully cooked sausage.  The meat components consist of beef very finely comminuted and stuffed in artificial or natural casings.  The interior out surface is smooth, fine-textured, light pink in background color, and finely mottled with evenly distributed light to dark red flecks.  Product must be processed in a plant operating under USDA’s Meat Inspection Service.  Product must conform to Standards of Identify, Code of Federal Regulations, Title 9, Chapter III (Animal and Plant Health Inspection Service) Part 319.180.  


Cooked Beef Salami - Hebrew National brand or equal.  Cooked beef salami is a smoked full cooked sausage.  The meat components consist of moderately coarse-cut beef and finely comminuted beef with finely comminuted beef heart meat included in some formulas.  Seasoning includes garlic and peppercorns.  Salami is stuffed in artificial casings and measures from 3.5 to 4.5 inches in diameter.  The interior cut surface is moderately coarse in texture and light to dark reddish-brown in color.  Product must be processed in a plant operating under USDA’s Meat Inspection Service.  Product must conform to Standards of Identify, Code of Federal Regulations, Title 9, Chapter III (Animal and Plant Health Inspection Service) Part 319.180.  


Boiled Ham, Cured, Boneless - 1.2 ounces unheated meal equals 1 ounce lean meat.  Thumann’s brand or equal.  Selection No. 1 or Selection No. 2.  The skinless, completely boneless, cured and smoked, fully cooked ham must be prepared from the regular short shank ham.  The cured pork must be derived from sound, well-trimmed wholesale market and fabricated cuts.  Product must be processed in a plant operating under USDA’s Meat Inspection Service.  Product must conform to Standards of Identity, Code of Federal Regulations, Title 9, Chapter III (Animal and Plant Health Inspection Service) Part 319.104.  Yield on ham will vary depending if water added, 1.22 ounces ham water yields 1 ounce cooked ham, ham with natural juices 1.12 oz yields 1 oz lean ham.

4.
Fish Items

Tuna Fish - Fancy or solid.  The can usually contain large piece of chunks or firm flesh - packed in oil or water.  Grade - Packed under Federal Inspection (PUF 1).  Tuna fish “salad” may be prepared by mixing tuna fish with relish and/or chopped vegetables such as celery and onions.  Vegetable oil or mayonnaise may be used as a moistening agency to “bind” the salad.  Mayonnaise or Salad Dressing must not be mixed into the salad.  A separate portion pack of mayonnaise may be placed in the unitized lunch/supper meal if desired.  

SPECIFICATION - OTHER PRODUCTS

Milk - All milk products used must meet Federal, State and Local requirements for fluid milk.  

Butter - U.S.D.A. Grade A or better.  Salted or Unsalted.  

Margarine, Fortified - Product must conform to Standards of Identity, Code of Federal Regulations, Title (Food and Drug Administration) Part 45.1.  

Yogurt - Plain, sweetened or flavored.  

Jelly - Fruit portion packs minimum ½ ounce - Kraft brand or equal.  Products must conform to Standards of Identity, Code of Federal Regulations, Title 21 (Food and Drug Administration) Part 29.2.  

Mayonnaise - Portion packs 1/3 ounce or more.  Kraft brand or equal.  Product must conform to Standards of Identity, Code of Federal Regulations, Title 21 (Food and Drug Administration) Part 25.1.  

Updated 3/17/2011 AFB Sources:  USDA MARO corrections by Marlene Stein and The Food buying Guide for Child Nutrition Programs.
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