
 
 

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 par�es rela�ve 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 informa�on have come from interested 
parents/guardians who are concerned about their child’s medical condi�on and the role that diet and 
nutri�on plays. 
 
We are pleased to assist inquiring par�es 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 limita�ons on the 
responses that we can furnish. Below are several of Maschio’s guidelines that may be helpful. 
 

• Maschio’s does not independently perform ingredient tes�ng 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. 
 

• 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 informa�on or even 
suggest or recommend that it be relied upon by parents/guardians, school nurses, and/or 
school district representa�ves. 
 

• Maschio’s representa�ves are unable to provide medical or nutri�onal 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 exis�ng medical 
condi�on. 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 commited to providing safe and nutri�ous meals for your 
child(ren) and we look forward to con�nuing to serve as a partner to keep your children safe. 



Baked by Tri-state buns 

PRODUCT CODE: 1486-01 PRODUCT NAME: FRNK RL WG 2.0OZ 12 PK 
Ingredients: Whole Wheat Flour, Enriched Wheat Flour 
(Wheat Flour, Malted Barley Flour, Niacin, Reduced 
Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), 
Water, Sugar, Yeast, Contains less than 2% of Calcium 
Propionate,  Enzymes (Wheat), Monoglycerides, Salt, 
Sodium Stearoyl Lactylate (SSL), Ascorbic Acid (Vitamin 
C), Soybean Oil.

Unit Weight: 

Unit Dimensions: 

Shelf Life 
Refrigerated: 

Shelf Life Frozen: 
Fresh or Frozen FRESH 

Kosher: PARVE 

UOM 12 PK 

Unit Description 12 PK 

Dough Type 

Product Group 1 REPACK BREAD 

Product Group 2 HAMBS/ HOTS 

Packaging Type LOOSE 

Contains: Contains Soy, Wheat. 

7 3 4 79 1 0 1 48 6 0

The Information listed above has been compiled from publications of the USDA and from data provided by Tri-State Buns suppliers. 

Low Fat Free of Saturated Fat Free of Cholesterol Good source of Vitamin B-1 

12/01/22



Formulation Statement for Documenting Grains in School Meals 
Required Beginning SY 2013-2014 

(Crediting Standards Based on Grams of Creditable Grains) 

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

Product Name: Code No.: 

Manufacturer:         Serving Size 
(raw dough weight may be used to calculate creditable grain amount) 

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.)

(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.)

III. 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 (RTE breakfast cereals). (Different methodologies are applied to calculate servings
of grain component based on creditable grains.  Groups A-G use the standard of 16grams creditable grain per oz
eq; Group H uses the standard of 28grams creditable grain per oz eq; and Group I is reported by volume or
weight.)
Indicate to which Exhibit A Group (A-I) the Product Belongs:

Description of Creditable 
Grain Ingredient*  

Grams of 
Creditable Grain 

Ingredient per 
Portion1 

A 

Gram Standard of 
Creditable Grain 
per oz equivalent  

(16g or 28g)2 
B 

Creditable 
Amount

A ÷ B 

Total Creditable Amount3 
*Creditable grains are whole-grain meal/flour and enriched meal/flour.
1 (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.
3Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq.  Do not round up.

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 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.  

______________________________ 
Title 

_______________    ____________ 

_________________________________________ 
Signature 

___________________________ _____________ 
Printed Name  Date  Phone Number 

Domenica Battaglia

Management

12/01/2022 (845) 623-5800

WG HOT DOG 2.05 OZ 1486-01

TRISTATE BUNS 58 G

X

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

B

WHOLE WHEAT FLOUR
ENRICHED WHEAT FLOUR

19.09
15.17

16
16

1.193
.948

2.14
2

2.05 OZ
Total weight (per portion) of product as purchased 
Total contribution of product (per portion)  2

.03X



Baked by Tri-state buns 
Created on 5/5/2017 
Modified on5/5/2017 

PRODUCT NAME: HAMB RL WG 2.0OZ 12 PK PRODUCT CODE: 1485-01 
Ingredients: Whole Wheat Flour, Enriched Wheat Flour, 
(Wheat Flour, Malted Barley Flour, Niacin, Reduced Iron, 
Thiamine Mononitrate, Riboflavin, Folic Acid), Water, 
Sugar, Yeast, Contains less than 2% of Calcium 
Propionate, Calcium Sulfate, Conditioner (Diacetyl 
Tartaric Acid Esthers of Mono-Diglycerides, Wheat Flour, 
Enzymes (Contains Wheat), Ascorbic Acid (Vitamin C), 
Malted Wheat Flour, Soybean Oil), Monoglycerides, 
Propionic Acid and Phosphoric Acid (as Preservatives), 
Salt, Soybean Oil. 

Unit Weight: 

Unit Dimensions: 

Shelf Life 
Refrigerated: 

Shelf Life Frozen: 
Fresh or Frozen FRESH 

Kosher: PARVE 

UOM 12 PK 
The linked image cannot be displayed.  The file may have been moved, renamed, or deleted. Verify that the link points to the correct file and location. Unit Description 12 PK 

Dough Type 

Product Group 1 REPACK BREAD 

Product Group 2 HAMBS/ HOTS 

Packaging Type LOOSE 

Contains: Contains Soy, Wheat. 

7 3 4 79 1 0 1 48 5 3

The Information listed above has been compiled from publications of the USDA and from data provided by Tri-State Buns suppliers. 

Low Fat Free of Saturated Fat Free of Cholesterol Good source of Vitamin B-1 



CP5670

2.45 oz. Premium Beef Steak Patty

Pertinent Product

Information (PPI)

 FULLY COOKED BEEF PATTIES

 

6x4TixHi

30.00 lbsNet Weight

31.56 lbsGross Weight

23.53 inCase Length

12.91 inCase Width

11.19 inCase Height

1.97 ftCase Cube

548 days

2.45Serving Size (oz.)

69.50Serving Size (g)

195.00Servings Per Case

164.79Calories (kcal)

11.96Protein (g)

0.83Carbohydrates (g)

0.54Dietary Fiber (g)

12.39Fat (g)

4.75Saturated Fat (g)

0.8Trans Fatty Acid (g)

49.19Cholesterol (mg)

196.05Sodium (mg)

0.06Total Sugar (g)

21.58Calcium (mg)

1.37Iron (mg)

Allergens:

Ingredients:

CN Statement: CN ID Number: 

JTM Item Numbers:

Product Specifications:

Nutritional Information:

UPC (GTIN)

Product Title:

Products Containing USDA non-substitutable commodities bear the following statement: "Contains 

commodities donated by the United States Department of Agriculture. This product shall be sold only to 

eligible recipient agencies."

Statement:

Preparation:

237.11

17.21

1.19

0.78

17.83

6.83

1.1

70.78

282.09

0.09

31.05

1.97

100

3.53

CP5670

CN Serving 

Size

100g 

Serving

**This Product is Gluten-Free

6 BagsCase Pack

Shelf Life (frozen)

GROUND BEEF (no more than 20% fat), WATER, CONTAINS LESS THAN 2% OF CITRUS FLOUR, 

SEASONING (potassium chloride, flavor [contains maltodextrin]), SALT, SPICES.

098961

Each 2.45 oz Fully Cooked Beef Patty provides 2.00 oz equivalent meat for Child Nutrition Meal 

Pattern Requirements. (Use of this logo and statement authorized by the Food and Nutrition 

Service, USDA 07-20.)

10049485056703
FROM FROZEN (0-10 Degrees):  Convection Oven (Preheated to 350 Degrees):  Place frozen beef patties flat on a 

sheet pan lined with parchment paper.  Do not overlap or stack patties.  Place sheet pan in a 350 degree F preheated 

oven and set timer for 7-9 minutes.  When timers sounds, check for internal temperature of 160 degrees F or higher.  

Remove from oven.    Steamer:  Place bag of beef patties in pan.  Place pan in steamer and cook for approximately 

35-40 minutes until product reaches internal temperature of 160 degrees F.  Cook time will depend on amount of 

product in steamer.    For more detailed heating instructions and other methods, please contact JTM.

696.85Potassium (mg)

Vitamin D (mcg)

Added Sugar (g) 0.01

0.100.07

484.31

0.01

* contains 0 grams artificial trans fat

Print Date/Time: 4/17/2023  1:11:25PM

JTM Food Group • 200 Sales Drive • Harrison, OH 45030

(513) 367.4900 • (800) 626.2308 • Fax (513) 367.3519

For the most current information, visit JTMFoodGroup.com



 CORPORATE OFFICE 
200 Sales Drive 
Education Division 
Harrison, OH 45030 
Phone 800-626-
2308/513-367-4900 Fax 
513-367-3508

PRODUCT ANALYSIS FORM FOR CHILD NUTRITION PRODUCTS 
PRODUCT FORMULATION STATEMENT (PFS) FOR MEAT/MEAT ALTERNATE (M/MA), 

VEGETABLE COMPONET SUB – GROUPS (VEG) AND EQUIVALENT GRAINS (EG) 

Product Name:               Code Number:      

Manufacturer:      J.T.M. Provisions Company, Inc.   Case/Pack/Count/Portion Size:      

I. Meat/Meat Alternate

The chart below shows the creditable amount of Meat/Meat Alternate determination. 

Description of Creditable 
Ingredients per 

Food Buying Guide

Ounces per Raw 
Portion of Creditable 

Ingredient
Multiply

Food 
Buying 

Guide Yield

Creditable 
Amount*

x
x
x

A. Total Creditable Amount1

*Creditable Amount – Multiply ounces per raw portion of creditable ingredient by the Food Buying Guide yield.

II. Alternate Protein Product (APP)
If the product contains APP, the chart below to determine the creditable amount of APP is filled out. If APP is used, 
documentation as described in Attachment A of the sample statement for each APP used is provided. 

Description of APP, 
Manufacturer’s name, 

and code number

Ounces 
Dry APP 

Per Portion
Multiply

% of 
Protein 
As-Is*

Divide by 
18**

Creditable 
Amount 
APP***

x
x
x

B. Total Creditable Amount1

C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest ¼ oz) 1

*Percent of Protein As-Is is provided on the attached APP documentation.
**18 is the percent of protein when fully hydrated.
***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
1Total Creditable Amount must be rounded down to the nearest 0.25oz (1.49 would round down to 1.25 oz meat equivalent). Do not round
up. If you are also crediting APP, you do not need to round down in box A until after you have added the creditable APP amount from box
B.

III. Grain Equivalent

I. Does the product meet the Whole Grain-Rich Criteria: Yes No (Circle correct answer)
(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 No How many grams:

(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.)  

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



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

Total Creditable Amount 

Description of Creditable Grain 
Ingredient 

Grams of Creditable 
Grain Ingredient per 

Portion1 
A 

Gram Standard of 
Creditable Grain per 

oz equivalent 
(16g or 28g)2 

B 
Creditable Amount 

A ÷ B 

Total Creditable Amount 

Creditable grains are whole-grain meal/flour and enriched meal/flour.  
1 (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.  
3Total 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 50 g (1.75oz)  
Total contribution of product (per portion) 2.00 oz equivalent  
I certify that the above information is true and correct and that a 1.75 ounce portion of this product (ready for serving) provides 
2.00 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.  

IV. Vegetable Component
Please fill out the chart below to determine the creditable amount of vegetables. 

Description of 
Creditable Ingredient 

per Food Buying 
Guide (FBG) 

Vegetable 
Subgroup 

Ounces per Raw 
Portion of 
Creditable 
Ingredient 

Multiply 
FBG Yield/ 

Purchase Unit 

Creditable 
Amount1

(quarter cups) 

X 

X 

X 

X 

X 

X 

X 

X 

Total Creditable Vegetable Amount: 

 1FBG calculations for vegetables are in quarter cups. See chart on following page for quarter
cup to cup conversions.

 Vegetables and vegetable purees credit on volume served.
 At least ⅛ cup of recognizable vegetable is required to contribute towards the vegetable component

or a specific vegetable subgroup.
 The other vegetable subgroup may be met with any additional amounts from the dark green,

red/orange, and beans/peas (legumes) vegetable subgroups.
 School food authorities may offer any vegetable subgroup to meet the total weekly

Total Cups 
Beans/Peas 
(Legumes) 

Total Cups 
Dark Green 



requirement for the additional vegetable subgroup. 
 Please note that raw leafy green vegetables credit as half the volume served in school meals (For

example: 1 cup raw spinach credits as ½ cup dark green vegetable. Legumes may credit towards 
the vegetable component or the meat alternate component, but not as both in the same meal. The 
school menu planner will decide how to incorporate legumes into the school meal. However, a 
manufacturer should provide documentation to show how legumes contribute towards the vegetable 
component and the meat alternate component. See chart on the following page for conversion 
factors 

 The PFS for meat/meat alternate may be used to document how legumes contribute towards
the meat alternate component.

Total Cups 
Red/Orange 

Total Cups 
Starchy 

Total Cups 
Other

I certify the above information is true and correct and that      ounce serving of the above product contains cup(s) 
of ________________________________________vegetables. 

(Vegetable subgroup) 

Quarter Cup to Cup Conversions* 

0.5 Quarter Cups vegetable = ⅛ Cup vegetable or 0.5 ounces of equivalent meat alternate 

1.0 Quarter Cups vegetable = ¼ Cup vegetable or 1.0 ounce of equivalent meat alternate 

1.5 Quarter Cups vegetable = ⅜ Cup vegetable or 1.5 ounces of equivalent meat alternate 

2.0 Quarter Cups vegetable = ½ Cup vegetable or 2.0 ounces of equivalent meat alternate 

2.5 Quarter Cups vegetable = ⅝ Cup vegetable or 2.5 ounces of equivalent meat alternate 

3.0 Quarter Cups vegetable = ¾ Cup vegetable or 3.0 ounces of equivalent meat alternate 

3.5 Quarter Cups vegetable =⅞ Cup vegetable or 3.5 ounces of equivalent meat alternate 

4.0 Quarter Cups vegetable = 1 Cup vegetable or 4.0 ounces of equivalent meat alternate 

*The result of 0.9999 equals ⅛ cup but a result of 1.0 equals ¼ cup 

Total weight (per portion) of product as purchased:      _______. 

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

I further certify that any APP used in this product conforms to Food and Nutrition Service regulations (7CFR Parts 210, 220, 225 or 226 
Appendix A). 

Brian Hofmeier Vice President of Education Sales 

 Signature   Title 

 Brian Hofmeier   800-626-2308 
  Printed Name   Date  Phone Number 

I certify that the above information is true and correct and that a  ounce serving of the above product (ready  to  cook)  contains 
  ounces  of  equivalent  meat/meat  alternate  and   oz  equivalent  grains when prepared according to directions. 



Bongards® Yellow Process American
Slice – 160 V – 4/5#

Yellow American Cheese Slices have a mild, buttery
American flavor with a creamy texture. There are 160
vertical slices in each 5 lb. pack with 4 packs per case.
Perfect for use in burgers, sandwiches, and wraps.

•Great Source of Calcium
•rBST free and gluten free
•Made with 100% real cheese
•Consistent quality

PRODUCT CODE 110491
UPC CODE 0-71078-11049-6
GTIN 1-00-71078-11049-3

Product Information
Case Dimensions: 11.7 in. x 7.6 in. x 6.8 in.

Case Cube: 0.349916 sq. ft.

Net Weight: 20 lbs

Gross Weight: 20.551 lbs

Ti x Hi: 20 x 5

Cases/Pallet: 100

Slice Dimensions: 3 3/8" x 3 3/8"

Shelf Life (Days): 365

Refrigerate: Keep refrigerated. Product
must be shipped & stored
between 33°F - 40°F. The
freezing of this product is
not recommended since
textural and/or flavor
changes may result

Storage Temperatures: 33 - 40°F

Nutrition Facts
Serving Size 28g (2 slices)
Servings Per Case 320
Amount Per Serving
Calories 100

% Daily Value
Total Fat 9g 12%

Saturated Fat 5g 25%
Trans Fat 0g

Cholesterol 25mg 8%
Sodium 440mg 19%
Total Carbohydrates 2g 1%

Dietary Fiber 0g 0%
Total Sugars 1g
Added Sugars 0g 0%

Protein 5g

Vitamin D 0mcg 0%
Calcium 140mg 10%
Iron 0mg 0%
Potassium 0mg 0%

Ingredients: Cultured Milk and Skim Milk, Cream, Sodium
Citrate, Salt, Annatto and Paprika (color), Enzymes, Sorbic Acid
(preservative), Soy Lecithin (anti-sticking agent)
Contains: Milk, Soy

© 2023 Bongards Premium Cheese. All Rights Reserved.  Exported 4/26/23

https://www.bongards.com/
https://www.bongards.com/wp-content/uploads/2022/06/2Aaz8RP6QIOZLajxua_bzQ.jpeg


      Summary Product Formulation Statement for School Year 2023‐2024 

           
The following items listed in the chart below determine the creditable amount of Meat/Meat Alternate based on the USDA Food Buying Guide for 
Child Nutrition Programs. Cheese for school consumption is 100% real and has the equivalency of 1oz = 1MMA as stated in the FBG  

For more information visit our website at: www.Bongards.com   

Description  Natural Blended 
Cheddar Slices 

Natural Blended     
Reduced Fat 
Cheddar Slices 

Natural Blended 
Swiss Slices 

Natural Blended 
Pepper Jack Slices 

Natural Blended 
Mozzarella Slices 

Natural Blended 
Provolone Slices 

Product #  114411  114421  114431  114441  114451  114461 
Portion Serving Size  14g  14g  14g  14g  14g  14g 
Serving in Ounces  0.5  0.5  0.5  0.5  0.5  0.5 
Serving Case  640  640  640  640  640  640 
Case Pack  4/5#  4/5#  4/5#  4/5#  4/5#  4/5# 
MMA  0.5  0.5  0.5  0.5  0.5  0.5 

 

Description 
American/Swiss 

Slices 
Yellow American 

Slices 
White American 

Slices 
American Reduced 
Fat/Sodium Slices 

American Reduced 
Fat/Sodium Slices 

Reduced Fat 
American Slices 

Product #  110431  110491 & 111371  110501  110541 & 111331  111351  111321 
Portion Serving Size  14g  14g  14g  14g  14g  14g 
Serving in Ounces  0.5  0.5  0.5  0.5  0.5  0.5 
Serving Case  640  640‐960  640  640  960  960 
Case Pack  4/5#  4/5#‐6/5#  4/5#  4/5#‐6/5#  6/5#  6/5# 
MMA  0.5  0.5  0.5  0.5  0.5  0.5 

 

Description 
White American 

Reduced 
Fat/Sodium  

Jalapeno American 
Slices 

Natural Cheddar 
Slices 

Natural Provolone 
Slices 

 

Natural Swiss Slices  Natural Pepper Jack 
Slices 

Product #  111431  113451  752451  752471  752481  752521 
Portion Serving Size  14g  14g  21g  21g  21g  21g 
Serving in Ounces  0.5  0.5  0.75  0.75  0.75  0.75 
Serving Case  960  640  256  256  256  256 
Case Pack  6/5#  4/5#  8/1.5#  8/1.5#  8/1.5#  8/1.5# 
MMA  0.5  0.5  0.75  0.75  0.75  0.75 

 

Description 
Cheddar Cheese 

Sticks 
Reduced Fat 

Cheddar Cheese 
Sticks 

Marble Cheese 
Sticks 

Reduced Fat Marble 
Cheese Sticks 

Mozzarella String 
Cheese Sticks 

Lite Mozzarella 
Cheese Sticks 

Product #  402911  402921  402931  402940  402951  402991 
Portion Serving Size  28g  28g  28g  28g  28g  28g 
Serving in Ounces  1  1  1  1  1  1 
Serving Case  168  168  168  168  168  168 
Case Pack  168/1oz  168/1oz  168/1oz  168/1oz  168/1oz  168/1oz 
MMA  1  1  1  1  1  1 

 

Description 
Shredded 
Cheddar 

Shredded Reduced 
Fat Cheddar 

Shredded LMPS 
Mozzarella 

Shredded 
Monterey/Cheddar 

Super Melt(TM) 
Shredded Yellow 

American 

Italian Blend 
Feather Shred 

Product #  755191  755711  755071 & 755531  771021  755811  755361 
Portion Serving Size  28g  28g  28g  28g  28g  28g 
Serving in Ounces  1  1  1  1  1  1 
Serving Case  320  320  320‐480  320  320  320 
Case Pack  4/5#  4/5#  4/5#‐6/5#  4/5#  4/5#  4/5# 
MMA  1  1  1  1  1  1 

  

MVelez
Highlight





 

2898997765 - Morningstar Farms Veggie
Burgers Spicy Black Bean 39oz 4ct 
A delicious meat free meal for any diet, Morningstar Farms Spicy Black
Bean Veggie Burgers are a savory blend of black beans, brown rice,
onions, corn, and tomatoes; For a tasty lunch, dinner or barbeque to
please vegetarians and meat lovers alike. Bulk packed in a 48 count
case, Morningstar Farms Spicy Black Bean Veggie Burgers are a good
source of protein (13g per serving; 19% of daily value); Good source of
fiber (contains 6 g total fat per serving); Contains no artificial flavors or
colors. 

Brand: Morningstar Farms® 

Nutrition Facts
Serving size 1 Burger (93g) 

Amount per serving

Calories 160

 % Daily Value*

Total Fat 6g 8%

Saturated Fat 1g 5%

Trans Fat 0g  

Cholesterol 5mg 1%

Sodium 440mg 19%

Total Carbohydrate 18g 7%

Dietary Fiber 5g 19%

Total Sugars 2g

Includes 1g Added Sugars 2% 

Protein 13g 

Vitamin D 0mcg 0% • Calcium 80mg 6%

Iron 2.1mg 10% • Potassium 350mg 6%

Phosphorous mg 0%
* The % Daily Value (DV) 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.

Nutritional/Diet Claims: Vegetarian, Kosher DAIRY OK
Kosher Certification (www.ok.org) 

Ingredients
Water, Cooked Black Beans (Black Beans, Water), Cooked Brown Rice (Water, Brown Rice),
Onions, Vegetable Oil (Corn, Canola And/Or Sunflower Oil), Corn, Soy Flour, Tomatoes, Onion
Powder, Wheat Gluten, Egg Whites, Bulgur Wheat, Green Chiles, Calcium Caseinate (Milk),
Cornstarch. Contains 2% Or Less of Spices, Tomato Powder, Tomato Juice, Salt, Garlic Powder,
Natural Flavor, Soy Sauce Powder (Soybeans, Wheat, Salt), Jalapeno Peppers, Gum Arabic,
Cooked Onion And Carrot Juice Concentrate, Citric Acid, Xanthan Gum.

Case Specifications
GTIN 10028989977653 Case Gross Weight 10.40 LB 

UPC  Case Net Weight 9.75 LB 

Pack Size 4 / 39OZ Case L,W,H 15.10 IN, 9.10 IN, 5.10 IN

Shelf Life 548 Days Cube 0.41 CF 

Tie x High 13 x 8

Preparation and Cooking
Morningstar Farms Veggie Burgers Spicy Black Bean require preparation 

Serving Suggestions
Keep frozen until ready to use; Heat to a minimum internal temperature of 165 degrees Fahrenheit 

Product Features and Benefits
Bulk packed in a 48 count case, Morningstar Farms Spicy Black Bean Veggie Burgers are a good
source of protein (13g per serving; 19% of daily value); Good source of fiber (contains 6 g total fat
per serving); Contains no artificial flavors or colors
A temperature sensitive food, place in freezer until use as a meal or in recipes; This item is a good
fit for Lodging, Hospitals, B&I, Military, Colleges/Universities
Frozen Black Bean Burgers bulk packed in bags, 4 case count, 15.100 IN x 9.100 IN x 5.100 IN
Mouthwatering and meatless, Morningstar Farms Spicy Black Bean Veggie Burgers are a
delicious, 100 percent vegetarian addition to any balanced diet

Packaging and Storage
Frozen 

Allergens
CONTAINS:
Eggs or Egg Derivatives, Milk or Milk Derivatives, Soybeans or Soybean Derivatives, Wheat or Wheat
Derivatives
NOT INTENTIONALLY INCLUDED:
Crustaceans or Crustacean Derivatives, Fish or Fish Derivatives, Peanuts or Peanut Derivatives,
Treenuts or Treenut Derivatives

Barcodes
Case Barcode
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SLAP STOCK LL#11082775

NET WT. 30.94 LBS.KEEP FROZEN
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Further
Processed

Certification
Program

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

GOLDEN CRISPY, BREADED 
CHICKEN BREAST FILETS-CN

FULLY COOKED, WHOLE GRAIN, PORTIONED

WITH RIB MEAT

100195
One 3.75 oz. fully cooked whole grain portioned golden crispy breaded chicken 
breast �let with rib meat provides 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

CNCN

CN
PREPARATION:  Appliances vary, adjust accordingly.
CONVECTION OVEN:  Preheat oven to 375° F; no steam and low fans. Place frozen �lets in a single layer on a baking sheet lined with parchment paper. Heat for 16 - 18 minutes.
CONVENTIONAL OVEN: Preheat oven to 400° F. Place frozen �lets on a baking sheet lined with parchment paper in a single layer. Heat for 18 - 20 minutes.

GOLDEN CRISPY, BREADED 
CHICKEN BREAST FILETS-CN

FULLY COOKED, WHOLE GRAIN, PORTIONED

WITH RIB MEAT
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Nutrition Facts
Serving size 1 Piece (105g)
About 132 servings per container

Amount per serving

Total Fat
   Saturated Fat
   Trans Fat
Cholesterol
Sodium
Total Carbohydrate
   Dietary Fiber
   Total Sugars
     Includes 0g Added Sugars
Protein

% Daily Value*

9g
1.5g

45mg
290mg

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.  

0%
6%  15%

38

%113g

Calories 200

0g

9g

0g

19g
%0

Vit. D 0mcg  Calcium 0mg･
･Iron 1mg Potas. 710mg

DISTRIBUTED BY: TYSON SALES AND DISTRIBUTION, INC., P. O. BOX 2020, SPRINGDALE, AR 72765-2020 U.S.A.
©2022 TYSON FOODS, INC. 800-233-6332

INGREDIENTS: Boneless, skinless chicken breast with rib meat, whole wheat �our, water, enriched wheat �our (wheat �our, niacin, reduced iron, thiamine mononitrate, 
ribo�avin, 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 �avor, 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.
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