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Food Services, Inc.

RESPONSE TO REQUESTS FOR MEDICAL INFORMATION RELATIVE TO FOOD PRODUCTS

With increasing frequency over the past few years, we at Maschio’s Food Services, Inc. (“Maschio’s”)
have received various requests from parents and other interested parties relative to both the
ingredients of the food products we prepare and serve, and the medical significance of those food
ingredients. Most of these requests for such information have come from interested
parents/guardians who are concerned about their child’s medical condition and the role that diet and
nutrition plays.

We are pleased to assist inquiring parties to the maximum extent that we can, such as providing copies
of our menus for the meals we prepare and serve. Please note, however, there are limitations on the
responses that we can furnish. Below are several of Maschio’s guidelines that may be helpful.

e Maschio’s does not independently perform ingredient testing for the products we prepare and
serve, nor are we required to by the terms of the agreement between Maschio’s and your
child’s school district.

e Maschio’s is happy to provide literature furnished by food manufacturers and/or suppliers we
work with. To note, this literature is not independently verified and may or may not be
accurate. Please note that we are unable to affirm the accuracy of that information or even
suggest or recommend that it be relied upon by parents/guardians, school nurses, and/or
school district representatives.

e Maschio’s representatives are unable to provide medical or nutritional advice regarding the
food products we prepare and serve. Accordingly, we are unable to provide any opinions or
conclusions regarding the impact any such food product may have on any existing medical
condition. Medical opinions or conclusions must be secured from the child’s physician or other
healthcare professional. These services are beyond the scope of the service which we provide
to your school district.

We at Maschio’s Food Services, Inc., remain committed to providing safe and nutritious meals for your
child(ren) and we look forward to continuing to serve as a partner to keep your children safe.
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FULLY COOKED, WHOLE GRAIN

GOLDEN CRISPY, BREADED
CHICKEN BREAST CHUNKS-CN

WITH RIB MEAT

INGREDIENTS: Boneless, skinless portioned chicken breast chunks with rib meat, whole wheat flour, water, enriched wheat flour
(wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), contains 2% or less of the following: brown sugar,

canola oil, carrot powder, citric acid, dextrose, dried garlic, dried onion, dried yeast, garlic powder, isolated soy protein, natural flavor,

onion powder, paprika extract (color), salt, sodium phosphates, spice, sugar, torula yeast, turmeric extract (color), vegetable stock
(onion, celery, carrot), wheat gluten, yeast extract. Breading set in vegetable oil.

CONTAINS: SOY, WHEAT. o

Five 0.79 oz. fully cooked whole grain golden crispy breaded chicken breast chunks with rib meat provide
2.00 oz. equivalent meat/meat alternate and 1.00 oz. equivalent grains for Child Nutrition Meal Pattern
Requirements. (Use of this logo and statement authorized by the Food and Nutrition Service, USDA 12/22).

CN

PREPARATION: Appliances vary, adjust accordingly.
CONVECTION OVEN: Preheat oven to 375° F, no steam, medium low fans. Place frozen chunks on a parchment lined baking sheet and heat for 10 - 12 minutes.
CONVENTIONAL OVEN: Preheat oven to 400° F. Place frozen chunks on a baking sheet lined with parchment paper. Heat for 10 - 12 minutes.

*Federal Regulations Prohibit The Use Of Added Hormones Or Steroids In Chicken.

KEEP FROZEN

SLAP STOCK LL#11082775

070362

10703620928

Nutrition Facts

About 152 servings per container
Serving size 4 Pieces (889)
L ———

Calories 190

% Daily Value*

Total Fat8g 10%
Saturated Fat 1.5g 8%
Trans Fat0g

Cholesterol 45mg 15%

Sodium 450mg 20%

Total Carbohydrate12g 4%
Dietary Fiber1g 4%

Total Sugars 1g
Includes 1g Added Sugars 2%
Protein18g 36%
|

Vit. D Omcg 0% +CalciumOmg 0%
Iron1.3mg 8% -Potas. 370mg 8%
*The % Daily Value tells you how much a
nutrient in a serving of food contributes to
a daily diet. 2,000 calories a day is used
for general nutrition advice.
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FULLY COOKED, WHOLE GRAIN

GOLDEN CRISPY, BREADED
CHICKEN BREAST CHUNKS-CN

WITH RIB MEAT



PRODUCT NAME: DIN RL WHOL GR 1.50Z SOL DZ

Ingredients: Whole Wheat Flour, Water, Wheat Flour Enriched
(Niacin, Ferrous Sulfate, Thiamine Mononitrite, Riboflavin, Folic
Acid, Malted Barley), Base (Salt, Soybean Qil, Dextrose, Sugar,
Defatted Soy Flour, Mono- Diglycerides, Calcium, Stearoyl
Lactylate, Potassium lodate, Soy Lecithin, Ascorbic Acid (Vitamin
C), Enriched Wheat Flour, L-Cysteine Hydrochloride, Enzymes
(Wheat)), Contains Less Than 2% Of Soybean Qil, Wheat Gluten,
Yeast.

Nutrition Facts

1 serving
Serving size 1 Roll 1.50z (439)

Amount per serving

Calories 100
% Daily Value*
Total Fat 1.5g 2%
Saturated Fat Og 0%
Trans Fat Og
Cholesterol Omg 0%
Sodium 200mg 9%
Total Carbohydrate 20g 7%
Dietary Fiber 2g 7%
Total Sugars 1g
Includes 1g Added Sugars 2%
Protein 4g
1
Vitamin D Omcg 0%
Calcium 15mg 2%
Iron 2mg 10%
Potassium 26mg 0%

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

Calories per gram:
Fat9 « Carbohydrate 4 + Protein 4

PRODUCT CODE: 0144-01
Unit Weight:
Unit Dimensions:
Shelf Life
Refrigerated:
Shelf Life Frozen:

Fresh or Frozen FRESH
Kosher: PARVE
uom Dz
Unit Description SOL WR Dz
Dough Type DIN WG
Product Group 1 WHEAT ROLLS

Product Group 2

ROLLS DINNER

Packaging Type

LOOSE

Contains: Contains Soy, Sulfites, Wheat.

The information listed above has been compiled from publications of the USDA and from data provided by Rockland Bakery suppliers.

Baked by Rockland Bakery

Created on 5/18/2011
Modified on 5/16/2023




ALWAYS FRESH

Formulation Statement for Documenting Grains in School Meals
Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

School Food Authorities (SFASs) should include a copy of the label from the purchased product package in addition
to the following information on letterhead signed by an official company representative. Grain products may be
credited based on previous standards through SY 2012-2013. The new crediting standards for grains (as outlined in
Policy Memorandum SP 30-2012) must be used beginning SY 2013-2014. SFAs have the option to choose the
crediting method that best fits the specific needs of the menu planner.

WG DINNER ROLL 0144-01
Product Name: Code No.:

ROCKLAND BAKERY . !
Manufacturer: Serving Size $G

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

. . L X
I. Does the product meet the Whole Grain-Rich Criteria: Yes No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)
I1. Does the product contain non- creditable grains: Yes_X No How many grams: 43
(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.)

I11. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group
H (cereal grains) or Group | (RTE breakfast cereals). (Different methodologies are applied to calculate servings
of grain component based on creditable grains. Groups A-G use the standard of 16grams creditable grain per o0z
eq; Group H uses the standard of 28grams creditable grain per oz eq; and Group | is reported by volume or
weight.)

Indicate to which Exhibit A Group (A-1) the Product Belongs: B
Grams of Gram Standard of
. . Creditable Grain | Creditable Grain Creditable
Description of Creditable X i
Grain Ingredient* Ingredn_entlper per oz equwalgnt Amount
Portion (169 or 289)
A B A+B
WHOLE WHEAT FLOUR 15.62 16 .98
ENRICHED FLOUR 10.46 16 .65
1.63
Total Creditable Amount® 15

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

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

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

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

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

Total contribution of product (per portion) 1.5 0z equivalent

I certify that the above information is true and correct and that a 1.5 ounce portion of this product (ready for
serving) provides_1 _ oz equivalent Grains. | further certify that non-creditable grains are not above 0.24 0z eq. per
portion. Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of
non-creditable grains may not credit towards the grain requirements for school meals.

Demencca 5@@7& Management

Signature Title
Domenica Battaglia 05/16/2023 (845) 623-5800

Printed Name Date Phone Number
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