Hometown Bagel Inc. Product Specification Sheet

Product Name: Whole Wheat 2 oz Bagel

FRl
o 1oL

Nutrition Facts

Serving Size: 1 Bagel (20z.)
Servings Per Package: 12

Amount Per Serving

Calories 190 Calories From Fat 20

% of Daily Value®

Total Fat 2g 3%

Saturated Fat .59 3%
Trans Fat Og 0%
Cholesterol Omg 0%
Sodium 190mg B%
Total Carbohydrates 37g 23%
Dietary Fiber 3g 12%

Sugar 5g
Protein 7g

Calcium 2% Iron 20%

Not a significant source of Vitamin A or Vitamin C

“Percent of Daily Value Based on a 2,000 Calorie Digt.
Your Daily Values May be Higher or Lower Based on
Your Calorie Needs,

Hometown Bagels
Whole Wheat Bagel

Whole Wheat Flour, Enriched Malted Wheat
Flour(Wheat Flour, Malted Barley Flour,
Niacin, Iron, Thiamin Monanitrate, Riboflavin,
Folic Acid), Water, Molasses, 100%
Soybean Qil, Salt, Yeast, Enzymes,
Semolina Flour




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.

2or Wheat ool . 6/T6!

A

Manufacturer: H“"\ﬂfh""’“ &gﬁd Serving Size ! '6M€/ / \_5,;-‘7 A

(raw dough weight may be used to caleulate creditable graiTamount)

Product Name:

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.)

Il. 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,)

111 Use Policy Memorandum SP 30-2012 Grain Requirements for the National Scheol Lunch Program and
School Breakfast Program: Exhibit A to determine if the product fits into

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

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

Grams of Gram Standard of
i A Creditable Grain | Creditable Grain Creditable
Dasnﬁr:apit:lu;lnuigl!;:::?ble Ingredient per per oz equivalent Amount
& Portion' {16g or 28g)*
A B A+B

Whn‘# ra 304
Eﬂrlﬁfﬂcd F/buf‘ I A
To¥al ‘ [ & 259

Total Creditable Amoun
“Creditable grains are whole-grain meal/flour and enriched meal/flour,
! (Serving size) X (% of creditable grain in formuls). Please be aware serving size other than grams must be converted to grams,
2 Standard grams of creditable grains from the comresponding Group in Exhibit A.
*Total Creditable Amount must be rounded down to the nearest quarter (0,25) oz eq. Do net round up.

Total weight (per portion) of product as purchased Lol
Total contribution of product (per portion) Z._ ozequivalent

I certify that the above information is true and correct and that a i ounce portion of this product (ready for
serving) provides_Z 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-credjtable grains may not credit towards the grain requirements for school meals.
’ VLb—’k/
: L—

Signifure Title

/LVHC // F;V»lf' 5/;1—/u;5’(_3cr&) $§5- 000

Printed Name Date Phone Number




42003 4"-5" School HoneyWheat Brd
Sticks12ct
Report Issued: 2/5/19

Nutrition Facts

12 servings per container

Serving Size 1 Roll 528 gm!

Amount Per Serving

Calories 70
[E——s === = R e e e e e )
e 0, Datly Value *
Total Fat 1g L

Saturated Fat Og 0%

Trans Fat Og

Cholesterol Dmg ........... 0%
Sodium _ 140mg 6%
Total Carbohydrates 14g 5%
""" Dietary Fiber  1.59 5%
Total Sugars 1g

includos 1g Added Sugar 2%

Protein 3g

LJtaminD  Omeg 0%
Calcium 37 mg 4%
Iren 1mg 6%
Potassium _ 461M9 0%

UL L1 N L .1t I 5%
Riboflavin 0.1 mg 5%

...... Nigein . 2. Mg i O
Folate 24 mcg DFE 5%

"""I;'"a"r:::@nt Daily Value tells you how much a nutrient H

in a serving of food contributes to a dally diet. 2000 i

Alpha Baking Co., Inc.
5001 West Polk Street
Chicago, IL 60644

773-261-6000 Fax: 773-261-6065
www.alphabaking.com

Allergens: Contains Wheat.

INGREDIENTS: Whole Wheat Flour, Unbleached Enriched
Flour (Wheat Flour, Malted Barley Flour, Niacin, Iron,
Thiamin Mononitrate, Riboflavin, Folic Acid), Water, Honey,
Contains 2% or less of the following: Wheat Gluten,
Soybean Oll, Sugar, Salt, Yeast, Calcium Propionate
(Preservative), Monocalcium Phosphate, Calcium Sulfate,
Ammonium Sulfate, Ascorbic Acid, Enzymes.

Brian J Carson
R&D Manager




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:  4'_5" School HoneyWheat Brd CodeNo.: 42003

Sticksl2ct
Manufacturer: Alpha Baking Company Serving Size: 1Roll /1 0z

(raw dough weight may be used tocalculate creditable grain amount)

I. Does the product meet the Whole Grain-Rich Criteria: Yes
( 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: Ye How many grams:_N/A

( Products with more than 0.24 oz equivalent ar 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.)

IIL 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, Group H or Group L.
(Different methodologies are applied to caleulate 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

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: E

Grams of Gram Standard of
Description of Creditable Grain Creditable Grain | Creditable Grain per
Ingredient* Ingredient per oz equivalent (16g or Creditable
Portiom 28g)2 Amount
A B A+B
Whole Grain: 10.6 0.67
Enriched Flour: 8.7 0.54
| e —————
194 16 1.21
L e e e T 2 B O ol T e |
'I‘utal Credltable Amounta 1.00

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

1 (Serving size) X (% of creditable grain in formula). Please be aware serving size 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: 1.00 oz

Total contribution of product (per portion): 1.00 oz equivalent.

I certify that the above information is true and correct and that a 1 ounce portion of this product

(ready for serving) provides 1 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 rg ‘ J{!L k/(ﬂ_i Brgoce Ehone Number: 70';3623?;3 372
ate:

Brian 1 Carsan
RE&D Manager



33119 White Wheat Dinner Rolls
24ct
Report Issued: 1/15/19

Nutrition Facts

24 servings per container

Serving Size 1 Roll (31 gm)
Amount Per Serving

Calories 80
......................................... % Daily Value *
Total Fat 1.5g 2%

TransFat  0Og
Polyunsaturated Fat 1g

Monounsaturated Fat  0g

* Percent Daily Value tells you how much a nutrient
in @ serving of food contributes to a daily diet. 2000
calories a day Is used for general nutrition advice.

Cholesterol 0mg T 0%
Sodium  160mg 7%
Total Carbohydrates 14g 5%
Dietary Fiber 1‘g 4%
Total Sugars 1g llllllllllll
............... Includes 19 Added Sugar 2%
Protein 3. i
Vitamin D 0 meg 0%
Calcium e L1
Iron 1mg 6%
...... Potassium _ 61mg 0%
__Thiamin 0.1mg 5%
Riboflavin 0.1 mg 5%
..Niscin 0.7 mg 5%
Folate 18 mcg DFE 5%

Alpha Baking Co., Inc.
5001 West Polk Street
Chicago, IL 60644

773-261-6000 Fax: 773-261-6065
www.alphabaking.com

Allergens: Contains Wheat.

INGREDIENTS: Whole White Wheat Flour, Unbleached
Enriched Flour (Wheat Flour, Malted Barley Flour, Niacin,
Iron, Thiamin Mononitrate, Riboflavin, Folic Acid), Water,
Yeast, Sugar, Wheat Gluten, Soybean QOil, Contains 2% or
less of the following: Salt, Sodium Stearoy| Lactylate,
Monoglycerides, Calcium Sulfate, Calcium Propionate
(Preservative), DATEM, Monocalcium Phosphate,
Ammonium Sulfate, Potassium Sorbate (Preservative),
Ascorbic Acid, Calcium Peroxide, Enzymes.

B (e

Brian J Carson
R&D Manager




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.

ProductName:  White Wheat Dinner Rolls 24ct CodeNo.: 33119

Manufacturer: Alpha Baking Company  Serving Size: 1 Roll /1.09 oz

(raw dough weight may be used tocalculate creditable grain amount)
I. Does the product meet the Whole Grain-Rich Criteria: Ves
(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: Ya@ How many grams:_N/A

( Products with more than .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.)

I1. 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, Group H or Group L
(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

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: E

Grams of Gram Standard of
Deseription of Creditable Grain Creditable Grain | Creditable Grain per
Ingredient* Ingredient per oz equivalent (76g or Creditable
Portioni 28g)z Amount
A B A+B
Whole Grain: 10.1 0.63
Enriched Flour: 6.8 0.42
Total: 16.9 16 1.06
4 EOIEEE hroa il CUIT U L RS =
1,00

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

1(Serving size) X (% of creditable grain in formula). Please be aware serving size 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 net round up.

Total weight (per portion) of product as purchased: 1.09 oz
Total contribution of product (per portion): 1.00 oz equivalent.

I certify that the above information is true and correct and that a 1.09 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.

Signature “‘;%}4’[3";’&” ) /6 e Phone Number: 773-797-3372
Brian J Carson B Date: 01/15/19

R&D Manager



33037 White Wheat Slammers sliced
12ct
Report Issued: 1/15/19

Nutrition Facts

12 servings per container

Serving Size 1 Roll 535 gm)

: Amount Per Serving

. Calories 90
T
...................................... % Daily Value *
‘_'!_'_gt_ﬂl__l_:at 1.5g 20
““E?turated Fat Og 0%

Polyunsaturated Fat 19
Monounsaturated Fat  0Og

Cholesterol Omg 0%
ool O N, )
A0 Darhohyarates, Vo8, 6%

Dietary Fiber 1g 4%
Total Sugars  2g

______ Includes 2g Added Sugar 4%

. Protein 4g
i R Ry SbW I < NS O ) )

LoYiaminD 0 meg 0%
Lgaleium | 27 mg 2%
Iron 1mg 6%
...... Potassium 63mg 0%
Thiamin 0.1 mg 59,
______ Riboflavin 0.1 mg 5%,
AT D —— 5%
Folate 23meg DFE . 5%

* Percent Daily Value tells you how much';ﬁa'tlﬁé"r{tm
in'a serving of food contributes to a daily diet. 2000

Alpha Baking Co., Inc.
5001 West Polk Street
Chicago, IL 60644

773-261-6000 Fax: 773-261-6065
www.alphabaking.com

Allergens: Contains Wheat.

INGREDIENTS: Whole White Wheat Flour, Unbleached
Enriched Flour (Wheat Flour, Malted Barley Flour, Niacin,
Iron, Thiamin Mononitrate, Riboflavin, Folic Acid), Water,
Sugar, Wheat Gluten, Yeast, Soybean Oil, Contains 2% or
less of the following: Salt, Calcium Sulfate, Calcium
Propionate (Preservative), Sodium Stearoyl Lactylate,
Monoglycerides, Monocalcium Phosphate, Ammonium
Sulfate, Potassium Seorbate (Preservative), Ascorbic Acid,
Calcium Peroxide, Enzymes.

Brian J Carson
R&D Manager




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.

ProductName:  White Wheat Slammers sliced 12¢ct ~ CodeNo.: 33037

LY

Manufacturer: Alpha Baking Company  Serving Size: 1 Roll / 1.25 oz

(raw dough weight may be used tocalculate creditable grain amount)

I. Does the product meet the Whole Grain-Rich Criteria: Yes
(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: Ye How many grams:_N/A

(Products with more than (.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.)

III. Use Pelicy 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, Group H or Group L
(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

28grams creditable grain per oz eq; and Group I is reported by volume or weight.)

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

Grams of Gram Standard of
Description of Creditable Grain Creditable Grain Creditable Grain per
Ingredient* Ingredient per oz equivalent (76g or Creditable
Portiom 28g) 2 Amount
A B A+B
Whole Grain: 11.2 0.70
Enriched Flour: 0.57
1.27
Tutal Credltahle Amount: 1.25

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

1 (Serving size) X (% of creditable grain in formula). Please be aware serving size other than grams must be converted to grams.
2 Standard grams of creditable grains from the corresponding Group in Exhibit A.

sTotal 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: 1.26 oz

Total contribution of product (per portion): 1.25 oz equivalent.

I certify that the above information is true and correct and that a 1.25 ounce portion of this product

(ready for serving) provides 1.25 oz equivalent Grains. I further certify that non-creditable grains are not above

0.24 o0z 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 ‘?DJ: ﬁ.téf:-‘u' _ / S Phone Number: ~ 773-797-3372
Brian } Carsan Date: 01/15/19
R&D Manager



51550 3.5" White Wheat Ham Buns
60ct.
Report Issued: 1/14/19

Nutrition Facts

30 servings per container
Serving Size 1 Bun (55 gm

Amount Per Serving
Calories 140

% Daily Value * i
Total Fat 2g 3% |
Saturated Fat 0.59 3%
Trz_:__r'{;"#at e
Polyunsaturated Fat 1g
Monounssturated Fat  O0g =~
Cholesterol Dm'g _______ 0%
Sodium 250mg 1%
Jotal Carbohycrates 299, v B0
Dietary Fiber 2g 7%
Includes 3g Added Sugar 6%
ot 6
..... Vitamin D 0 meg 0%
Calcium 64 mg 4%
Iron 1mg 6%
Potassium 88 mg 2%
.Jhiamin . 02mg o ..04%
Riboflavin 0.1 mg 5%
Niacin 1.2 mg 6%
Folate 34mcgDFE 8%

* Percent Daily Value tells you how rn"uch a nutrient
in a serving of food contributes to a daily diet. 2000

Alpha Baking Co., Inc.
5001 West Polk Street
Chicago, IL 60644

773-261-6000 Fax: 773-261-6065
www.alphabaking.com

Allergens: Contains Wheat.

INGREDIENTS: Whole White Wheat Flour, Water,
Unbleached Enriched Flour (Wheat Flour, Malted Barley
Flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic
Acid), Sugar, Wheat Gluten, Yeast, Soybean Oil, Contains
2% or less of the following: Salt, Calcium Propionate
(Preservative), Sodium Stearoy! Lactylate, Monoglycerides,
Calcium Sulfate, Monocalcium Phosphate, Ammonium
Sulfate, DATEM, Ascorbic Acid, Enzymes.

Brian J Carson
R&D Manager




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 5Y 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.

ProductName: 3 5" White Wheat Ham Buns 60ct. LadeNo: 51550

Manufacturer: Alpha Baking Company Serving Size: 1Bun/194 oz

(raw dough weight may be used tocalculate creditable grain amount)

I. Does the product meet the Whole Grain-Rich Criteria: Yes
(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: Ye How many grams:_N/A

(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 tawards 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, Group H or Group L
(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

28grams creditable grain per oz eq; and Group 1 is reported by volume or weight.)

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

Grams of Gram Standard of
Description of Creditable Grain Creditable Grain Creditable Grain per
Ingredient* Ingredient per oz equivalent (Z6g or Creditable
Portiom 28g) 2 Amount
A B A+B
Whole Grain: 17.2 1.07
Enriched Flour: 13.0 0.81
Total: 30.1 16 1.88
Total Creditable Amounts . 1275

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

1 (Serving size) X (% of creditable grain in formula). Please be aware serving size 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: 194 oz

Total contribution of product (per portion): 1.75 oz equivalent.

[ certify that the above information is true and correct and that a 1.94 ounce portion of this product

(ready for serving) provides 1.75 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 v /Q:: (S PDhonc Number: g;!/&‘oiz/’.i)l;-ﬂﬁ
ate:

Brian ) Carson
R&D Manager



51032 3.5" White Wheat Ham Buns
12ct
Report Issued: 1/14/19

Nutrition Facts

12 servings per container

Serving Size 1 Bun 554 gml
Amount Per Serving 1 4 0

__Thiamin 0.2 mg
Riboflavin 0.1 mg
SR L | SRR 79+
Folate 33 mcg DFE

*Percent Dally Value tells you how much a nutrient
in a serving of food contributes to a daily diet. 2000

Calories

__________ % Daily Value *

Total Fat 29 3%
Saturated Fat 0.5g 3%

'Chnlastarol Orrlg llllllll 0% i
Sodium  2domg . .10%
Total Carbohydrates 249 9%
Dietary Fiber 29 7%
ot Suéars 39 ..........................................................
______________ Includes 2g Added Sugar 4%
et Bg ...................................................................
JiteminD 0 meg
.galclum 63 mg
Iron 1mg

calories a day is used for general nutrition ad\nc@

Alpha Baking Co., Inc

5001 West Polk Street

Chicago, IL 60644

773-261-6000 Fax: 773-261-6065

www.alphabaking.com

Allergens: Contains Wheat.

INGREDIENTS: Whole White Wheat Flour, Water,
Unbleached Enriched Flour (Wheat Flour, Malted Barley
Flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic
Acid), Sugar, Wheat Gluten, Yeast, Soybean Oil, Contains
2% or less of the following: Salt, Calcium Propionate
(Preservative), Sodium Stearoyl Lactylate, Monoglycerides,
Calcium Sulfate, Monocalcium Phosphate, Ammaonium
Sulfate, DATEM, Ascorbic Acid, Enzymes.

Brian J Carson
R&D Manager




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 methed that best fits the specific needs of the menu planner.

Product Name: 3 5" White Wheat Ham Buns 12¢t CodsNo: 51032

Manufacturer: Alpha Baking Company Serving Size: 1Bun/ 19 oz

(raw dough weight may be used tocalculate creditable grain amount)
I. Does the product meet the Whole Grain-Rich Criteria: Ves
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Brealfast Program,)

II. Does the product contain non- creditable grains: Ye How many grams:_N/A

(Products with more than (.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.)

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 produect fits into Groups A-G, Group H or Group L.
(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

28grams creditable grain per oz eq; and Group 1 is reported by volume or weight,)

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

Grams of Gram Standard of
Description of Creditable Grain Creditable Grain Creditable Grain per
Ingredient* Ingredient per oz equivalent (16g or Creditable
Portion: 28g) 2 Amount
A B A+B
Whole Grain: 16.9 1.05
Enriched Flour: 12.7 0.80
Total: 29.6 16 | 1.85
S g L i 4 T o i 1 i T R S e ey

Total Creditable Amounts 179
*Creditable grains are whole-grain meal/flour and enriched meal/flout

1 (Serving size) X (% of creditable grain in formula). Please be aware serving size other than grams must be converted to grams,
2 Standard grams of creditable grains from the corresponding Group in Exhibit A.
sTotal Creditable Amount must be rounded down to the nearest quarter (0.25) 0z eq. Do net round up.

Total weight (per portion) of product as purchased: 1.90 oz
Total contribution of product (per portion): 1.75 oz equivalent.

I certify that the above information is true and correct and that a 1.9 ounce portion of this product

(ready for serving) provides 1.75 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 ":%)r ; zé*; . /CJL (S Phone Number: ~ 773-797-3372
Brian J Carson Date: 01/14/19
R&D Manager



51022 4" White Wheat Hamburger
Bun 12ct
Report Issued: 2/5/19

Nutrition Facts

12 servings per container

Serving Size 1 Bun !56.7 gm!

Amount Per Serving

Calories 1 40
e e e
......... - % Daily Value *
Iﬁtal Fat 2.5g 3%

Saturated Fat 0.5g 3%

Monounsaturated Fat 0Og

Cholesterol Omg 0%
:.:‘vug_dlum 250mg 11%
Total Carbohydrates 269 . 9%
Dietary Fiber 2g 7%
Total Sugars  3g ’
Includes 3-9 Added Sugar 6%
Protein  6g
VitaminD 0 mcg 0%
Calcium 66 mg 6%
_"_‘F'otassium 90 mg 2%
‘‘‘‘‘ Thiamin 0.2 mg 14%
Riboflavin 0.1 mg 5%
...... Nigoin, ... A2ma oo 100
Folate 35 mcg DFE 10%

*Percent Daily Value tells you how much a nutrient
in a serving of food contributes to a daily diet. 2000
_calories a day is used for general nutrition advice.

Alpha Baking Co., Inc
5001 West Polk Street
Chicago, IL 60644

773-261-6000 Fax: 773-261-6065
www.alphabaking.com

Allergens: Contains Wheat.

INGREDIENTS: Whole White Wheat Flour, Water,
Unbleached Enriched Flour (Wheat Flour, Malted Barley
Flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic
Acid), Sugar, Wheat Gluten, Yeast, Soybean Qil, Contains
2% or less of the following: Salt, Calcium Propionate
(Preservative), Sodium Stearoyl Lactylate, Monoglycerides,
Calcium Sulfate, Monocalcium Phosphate, Ammonium
Sulfate, DATEM, Ascorbic Acid, Enzymes.

Brian J Carson
R&D Manager




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: 4" White Wheat Hamburger Bun 12ct CedeNo: 51022

Manufacturer; Alpha Baking Company Serving Size: 1Bun/2 oz

(raw dough weight may be used tocalculate creditable grain amount)
I. Does the product meet the Whole Grain-Rich Criteria: Yes
( Refer to SP 30-2012 Grain Requirements for the National Schoal Lunch Program and School Breakfast Program.)

IL. Does the product contain non- creditable grains: Ye How many grams:_N/A

( 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, Group H or Group L
(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

28grams creditable grain per oz eq,; and Group 1 is reported by volume or weight.)

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

srams of Gram Standard of
Description of Creditable Grain Creditable Grain Creditable Grain per
Ingredient* Ingredient per oz equivalent (16g or Creditable
Portiom 28g)2 Amount
A B A+B
Whole Grain: 19.8 124
Enriched Flour: 14.3 0.90
Total: 34.1 16 2.13
D e T e e e S PR et
Total Creditable Amounts 2.00

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

1 (Serving size) X (% of creditable grain in formula). Please be aware serving size other than grams must be converted to grams.
2 Standard grams of creditable grains from the corresponding Group in Exhibit A

1Total Creditable Amount must be rounded down to the nearest quarter (0.25) 0z eq. Do net round up.

Total weight (per portion) of product as purchased: 2.00 oz

Total contribution of product (per portion): 2.00 oz cqmm‘.__

I certify that the above information is true and correct arm a 2 ounce portion of this product

(ready for serving) provides 2 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 }—Béé’/@ ; /C/JL( Sempzs Phone Number; 773-797-3372

Brian ] Carson Date: 02/05/19

R&D Manager



51535 White Wheat Hamburger
Buns 60ct
Report Issued: 1/14/19

Nutrition Facts

60 servings per container

Serving Size 1 Bun !57 gmz
Amount Per Serving

Calories 140
Pt e e e e 1]
............................... % Daily Value *
Total Fat 2.5g 3%

i Satur;t';t‘:il Fat 0.5g 3%
Trans Fat Og

_ Polyunsaturated Fat  1g

Monounsaturated Fat  Og

CholesterolOmg D%
Sodium 250mg 11%
Total Carbohydrates 26g 9%
Dietary Fiber 29 7%
TotalSugars 3g
Includes 3g Added Sugar 6%
R =
s T e R
wViaminD 0 mcg — 1
LSalcium .66 mg e R,
_____ Iron 1 mg 6%
Potassium 90 mg 2%
...Thiamin """0.2 mg 14%
...... Riboflavin 0. 1MG D2,
Niacin 1.2 mg 6%
""" Folate 35 mcg DFE 8%

........................................ ai

* Percent Daily Value tells you how much a nutrient
in a serving of food contributes to a daily diet. 2000

calories a day is used for general nutrition advice, H

Alpha Baking Co., Inc.
5001 West Polk Street
Chicago, IL 60644

773-261-6000 Fax: 773-261-6065
www.alphabaking.com

Allergens: Contains Wheat.

INGREDIENTS: Whole White Wheat Flour, Water,
Unbleached Enriched Flour (Wheat Flour, Malted Barley
Flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic
Acid), Sugar, Wheat Gluten, Yeast, Soybean Qil, Contains
2% or less of the following: Salt, Calcium Propionate
(Preservative), Sodium Stearoyl Lactylate, Monoglycerides,
Calcium Sulfate, Monocalcium Phosphate, Ammonium
Sulfate, DATEM, Ascorbic Acid, Enzymes.

B L

Brian J Carson
R&D Manager




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 planmer.

ProductName:  White Wheat Hamburger Buns 60¢ct  CodeNo: 51535

Manufacturer: Alpha Baking Company Serving Size: 1Bun/2 oz

(raw dough weight may be used tocalculate creditable grain amount)
I. Does the product meet the Whole Grain-Rich Criteria: Ves
{ 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: Ye How many grams:_N/A

( Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of nan- creditable grains
may not credit towards the grain requirements for schaool meals.)

IIL. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the produect fits into Groups A-G, Group H or Group L
(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

28grams creditable grain per oz eq, and Group 1 is reported by volume or weight.)

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

Grams of Gram Standard of
Description of Creditable Grain Creditable Grain Creditable Grain per
Ingredient™ Ingredient per oz equivalent (16g or Creditable
Portion: 28g)2 Amount
A B A+B
Whole Grain: 192 1.20
Enriched Flour: 145 0.91
16 2.11
e e A e e e S e e |
T ounts 2.00

+Creditable grains are whole-grain meal/flour and enriched meal/flour

1 (Serving size) X (% of creditable grain in formula), Please be aware serving size other than grams must be converted to grams,
2 Standard grams of creditable grains from the corresponding Group in Exhibit A.

1Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do aot round up,

Total weight (per portion) of product as purchased: 2.00 oz
Total contribution of product (per portion): 2.00 oz equivalent.

I certify that the above information is true and correct and that a 2 ounce portion of this product

(ready for serving) provides 2 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 H%ame | /C«H Sy Ehone Number: ;'17/31;7/%";-3372
ate:

Brian | Carsan
R&D Manager



31454 Wheat Diamond Jims 24T

Report Issued: 6/14/19

Nutrition Facts

24 servings per container

Serving Size 1 Roll 557 gm)
Amount Per Serving 1 5 0

Calories

% Dalily Value *
:!'otal Ff_lt 1.5g 20,
..Saturated Fat 0g 0%

Trans Fat Og

................................................

Polyunsaturated Fat 1g

Monounsaturated Fat 0Og

Cholesterol Omg o 0%
Sodium _ 200M0 1%,
Total Carbohydrates 28g 10%

Dietary Fiber  2.5g 9%
Total Sugars 49

............... Includes 4g Added Sugar 8%
Protein 6g
N e S S A
LoJitamin D0 meg 0%
__Calcium 63 mg 6%
e i I =
...otassium 101 mg 2%
ot Diamin 02mg 14%
_Riboflavin  0.1mg T R
.Niacin T ——— |
..Folate 48 mcg DFE 10%

* Parcent Daily Valua'télls you how much a nutrient
in a serving of food contributes to a dally diet. 2000

Alpha Baking Co., Inc.

5001 West Polk Street

Chicago, IL 60644

773-261-6000 Fax: 773-261-6065

www.alphabaking.com

Allergens: Contains Wheat.

INGREDIENTS: Whole Wheat Flour, Unbleached Enriched
Flour (Wheat Flour, Malted Barley Flour, Niacin, Iron,
Thiamin Mononitrate, Riboflavin, Folic Acid), Water, Sugar,
Wheat Gluten, Yeast, Contains 2% or less of the following:
Soybean Oil, Salt, DATEM, Calcium Sulfate, Calcium
Propionate (Preservative), Sodium Stearoyl Lactylate,
Monocalcium Phosphate, Ammonium Sulfate, Potassium
Sorbate (Preservative), Ascorbic Acid, Calcium Peroxide,
Enzymes.

Brvid i

Brian J Carson
R&D Manager




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

Schoel 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:  \Wheat Diamond Jims 24T CodeNo: 31454

Manufacturer: Alpha Baking Company  Serving Size: 1 Roll /2 oz

(raw dough weight may be used tocalculate ereditable grain amount)
I. Does the product meet the Whole Grain-Rich Criteria: Ves
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

IL. Does the product contain non- creditable grains: Ye How many grams:_N/A

( 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.)

ML 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, Group H or Group L
(Different methodologies are applied to caleulate 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

28grams creditable grain per oz eq; and Group [ is reported by volume or weight.)

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

Grams of Gram Standard of
Dcscriptian of Creditable Grain Creditable Grain Creditable Grain per
Ingredient* Ingredient per oz equivalent (16g or Creditable
Portioni 28g)2 Amount
A B A+B
Whole Grain: 18.4 1.15
Enriched Flour: 17.2 107
| Total: 35.5 16 2.22
FaA S S s : s T TR O e Y S A [ ]
Total Creditable Amounts 2.00

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

1(Serving size) X (% of creditable grain in formula). Please be aware serving sizc 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 dewn to the nearest quarter (0.25) oz eq. Do net round up.

Total weight (per portion) of product as purchased: 2.00 oz
Total contribution of product (per portion): 2.00 oz equivalent.

I certify that the above information is true and correct and thata 2 ounce portion of this product

(ready for serving) provides 2 oz equivalent Grains. [ 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.

signre L S M s Phone Number:  773-797-3372
Brian | Carson Date: 06/14/19

R&D Manager



31401 White Wheat Steak Buns 24/T

Report Issued: 1/15/19

Nutrition Facts

| 24 servings per container

Alpha Baking Co., Inc.

5001 West Polk Street

Chicago, IL 60644

773-261-6000 Fax: 773-261-6065

| Serving Size 1 Bun (58 gm) s phaboking.com
, Amount Per Serving 1 50
Calorles Allergens: Contains Wheat.
e 12 DIy Value * INGREDIENTS: Whole White Wheat Flour, Water,
TotalFat2g 3% Unbleached Enriched Flour (Wheat Flour, Malted Barley
Saturated Fat Og 0% Flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic
Trans Fat  Og Acid), Wheat Gluten, Sugar, Yeast, Soybean Oil, Contains
""" Pol un;aturatedmlgat 15 2% or less of the fC"OWiHQZ SBH, Calcium Prnpionate
............. YHOSA e 29 (Preservative), Sodium Stearoy! Lactylate, Calcium Sulfate,
Morounsaturated Fat 0o Monocalcium Phosphate, Ammonium Sulfate,
Cholesterol 0mg 0% Monoglycerides, Ascorbic Acid, Calcium Peroxide,
Sodium__ 260mg 1% Eheymes;
Total Carbohydrates 279 . ..10%
Dietary Fiber 29 8%
TolelSugers 3g T
Includes 3g Added Sugar 6%
Protein 79
S = e )
| witaminD  Omog 0%
Calcium .84 mg 4%,
O N, . .0%
Eotaeelum  BBMG i 2%, fgﬁ” ;
Thiamn 0.2 mg 14% #)mm
weibboflavin 0.1 mg 5%
wbacin e d2me 1) Brian J Carson
Folate 33 mcg DFE 8% R&D Manager

i * Percent Daily Value tells you how much a nutrient
in a serving of food contributes to a daily diet. 2000




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:  White Wheat Steak Buns 24/T CodelNo.: 31401

Manufacturer: Alpha Baking Company Serving Size: 1Bun/ 2.00 oz

(raw dough weight may be used tocalculate creditable grain amount)
I. Does the product meet the Whole Grain-Rich Criteria: Yes
(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: Ye How many grams:_N/A

( Products with more than (.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.)

IIL. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the produet fits inte Groups A-G, Group H or Group L

(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
28grams creditable grain per oz eq, and Group I is reported by volume or weight.)

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

Grams of Gram Standard of
Description of Creditable Grain Creditable Grain | Creditable Grain per
Ingredient* Ingredient per oz equivalent (16g or Creditable
Portiom 28z)2 Amount
A B A+B
Whole Grain: 19.3 1.21
Enriched Flour: 12.9 0.81
_ —— —
Total: 32.2 16 2.01
T R e e T T
Total Creditable Amounts 2.00

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

1(Serving size) X (% of creditable grain in formula). Please be aware serving size 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 1o the nearest quarter (0.25) oz eq. Do nat round up.

Total weight (per portion) of product as purchased: 2.00 oz

Total contribution of product (per portion): 2.00 oz equivalent.

1 certify that the above information is true and correct and that a 2.00 ounce portion of this product

(ready for serving) provides 2 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.

s L5 O Phone Number: ~ 773-797-3372
" BrianJ Carson o Date: 01/15/19

R&D Manager



53071 White Wheat Hot Dogs 12c¢t

Report Issued: 1/11/19

Nutrition Facts

12 servings per container

Serving Size 1 Bun (56.7 gm!

Amount Per Serving

Calories 150

TomFat 285 o

) Saturated Fat Dg 0%
Trans Fat Og

Polyu nsaturated Fat 1.50

Monounsaturated Fat  0g

Cholesterol Omg 0%
Sodium  270mg 2%
Total Carhohydrates 27g 10%
DtaryFiber 259 %%
Total Sugars  3g
o UG08 S Added Sugar %
Protein 69
m
QRIS B3I
Iron img 6%
..... Potassium 93 mg 2%
Thiamin 0.2mg 149,
1 TS T £3
Niacin 1.2 mg 10%
Folate 36 mcg DFE 0%

“Percent Daily Value tells you how much a nutrient
ina servmg of fcnod contributes to a dally diet, 2000

Alpha Baking Co., Inc

5001 West Polk Street

Chicago, IL 60644

773-261-6000 Fax: 773-261-6065
www.alphabaking.com

Allergens: Contains Wheat.

INGREDIENTS: Whole White Wheat Flour, Water,
Unbleached Enriched Flour (Wheat Flour, Malted Barley
Flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic
Acid), Sugar, Wheat Gluten, Soybean Qil, Yeast, Contains
2% or less of the following: Salt, Calcium Propionate
(Preservative), Monoglycerides, Calcium Sulfate, Ascorbic
Acid, Calcium Peroxide, Sodium Stearoyl Lactylate,
Monocalcium Phosphate, Ammonium Sulfate., Enzymes.

B i

Brian J Carson
R&D Manager



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 plarmer.

ProductName:  White Wheat Hot Dogs 12¢t taceNe: 53071

Manufacturer: Alpha Baking Company  Serving Size: 1Bun/2 oz

(raw dough weight may be used tocalculate creditable grain amount)
1. Does the product meet the Whole Grain-Rich Criteria: Ves
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and Schoal Breakfast Program.)

II. Does the product contain non- creditable grains: Ye@ How many grams:_N/A

( 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 nhot credit towards the grain requirements for school meals.)

II. 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, Group H or Group L
(Different methodologies are applied to caleulate 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 28zrams

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: E

Grams of Gram Standard of
Description of Creditable Grain Creditable Grain Creditable Grain per
Ingredient* Ingredient per oz cquivalent (16g or Creditable
Portion: 28g)2 Amount
A B A+B
Whole Grain: 19.0 1.19
Enriched Flour: 13.7 0.86
—_— = = —
16 2.04
ey e
iR

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

t (Serving size) X (% of creditable grain in formula). Please be aware serving size other than grams must be converted to grams.
2 Standard grams of creditable grains from the corresponding Group in Exhibit A.

iTotal Creditable Amount must be rounded down (o the nearest quarter (0.25) oz eq. Do net round up,

Total weight (per portion) of product as purchased: 200 oz
Total contribution of product (per portion): 2.00 oz equivalent.

1 certify that the above information is true and carrect and that a 2 ounce portion of this product

(ready for serving) provides 2 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 F% M;;ﬂ, il Cf{,( B Phone Number: 773-797-3372
- Brian | Carsan o Date: 01/11/19
R&D Manager



53460 Hot Dogs White Wheat 60ct.

Report Issued: 1/11/19

Nutrition Facts

60 servings per container

Serving Size 1Bun s57 gmz

Amount Per Serving

Calories 150
ﬁ
....................................... % Daily Value *
Tutal Fat 2.5g 3%
Saturated Fat 0Og 0%

Trans Fat Og

Monounsaturated Fat 0Og

Cholesterol Omg 0%
Sodium  270mg 12%
Toiai E;l‘"'bohydrate?; - 289 """"""""""""""""""" 10%

Dlatary Fiber 259 9%

............... Includes 3g Added Sugar 6%
Protein 6g i
= e T e e
woitaminD | 0 meg 0%
LLaleum,  83mg 8%
...... AL N -
_Potassum 93mg 2%
__Thiamin 0.2 mg 4%,
__Riboflavin D‘Img _ 5%
Niacin . 1.3mg ‘10%
Folate 36 mecg DFE 10%

* Percent Dally Value tells you how much a nutrient
{ in a serving of food contributes to a daily diet. 2000

Alpha Baking Co., Inc
5001 West Polk Street
Chicago, IL 60644

773-261-6000 Fax: 773-261-6065
www.alphabaking.com

Allergens: Contains Wheat.

INGREDIENTS: Whole White Wheat Flour, Water,
Unbleached Enriched Flour (Wheat Flour, Malted Barley
Flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic
Acid), Sugar, Wheat Gluten, Soybean Qil, Yeast, Contains
2% or less of the following: Salt, Calcium Propionate
(Preservative), Monoglycerides, Calcium Sulfate, Ascorbic
Acid, Calcium Peroxide, Sodium Stearoyl Lactylate,
Monocalcium Phosphate, Ammonium Sulfate., Enzymes.

Brian J Carson
R&D Manager



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: 1ot Dogs White Wheat 60ct, CodeNo.: 53460

Manufacturer: Alpha Baking Company  Serving Size: 1 Bun / 2.01 oz

(raw dough weight may be used tocaleulate creditable grain amount)
L. Does the product meet the Whole Grain-Rich Criteria: Yes
( Refer to SF 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

IL Does the product contain non- creditable grains: Ye How many grams:_N/A

( 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- ereditable 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, Group H or Group L
(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

28grams creditable grain per oz eq; and Group [ is reported by volume or weight.)

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

Grams of Gram Standard of
Description of Creditable Grain Creditat‘ule Grain Creditable Grain per
Ingredient* Ingredient per oz equivalent (16g or Creditable
Portioni 28g)2 Amount
A B A+B
Whole Grain: 19.1 119
Enriched Flour: 13.8 0.86
., e —— —
Total: 329 16 2.06
Total Creditable Amounts 2.00

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

1 (Serving size) X (% of creditable grain in formula). Please be aware serving size 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: 2.01 oz
Total contribution of product (per portion): 2.00 oz equivalent.

[ certify that the above information is true and correct and that a 2.01 ounce portion of this product

(ready for serving) provides 2 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 r})?{ té{b ) /( ,/;;E,( Spgie. Phone Number: 773-797-3372
Brian I Carson Date: 01/11/19

R&D Manager



11162 1.51b White Wheat Split Top

Analysis Date: 5/19/17

Nutrition Facts

24 servings per container

Serving Size 1 Slice (28.35 gm)
Amount Per Serving

Calories 70

.......... % Daily Value *
Total Fat 1g 1%

Saturated Fat Og 0%

Trans Fat Og

F’olyunsaturated nl‘:at Dg

_Monounsaturated Fat  0g

Cholesterol 0mg G
Sodium  160mg 7%
Total Carbohydrates 13g 5%

Dietary Fiber 1g A
T ——
... \ncludes 1g Added Sugar 2%
e
VT TV e T R
.VvitaminD =~ Omeg 0%

Calcium 1Bma. 2%

Iron 1 mg 6%
~polssi S0 oo
T iEMIN 0.1mg 5%
...... Riboflavin 0.1 mg 5%,

Niacin 0.7 mg 59,
""" Folate 16 meg DFE 5%

* Percent Daily Value tells you how much a nutrié'r'*;i'
in a serving of food contributes to a daily diet. 2000

Alpha Baking Co., Inc.
5001 West Polk Street
Chicago, IL 60644

773-261-6000 Fax: 773-261-6065
www.alphabaking.com

Allergens: Contains Wheat.

INGREDIENTS: Whole White Wheat Flour, Water,
Unbleached Enriched Flour (Wheat Flour, Malted Barley
Flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic
Acid), Sugar, Yeast, Soybean Oil, Contains 2% or less of
the following: Wheat Gluten, Salt, Barley Malt Syrup,
Calcium Sulfate, Ascorbic Acid, Enzymes, Calcium
Peroxide, DATEM, Sodium Stearoyl Lactylate,
Monocalcium Phosphate, Ammonium Sulfate, Calcium
Propionate and Potassium Sorbate (Preservatives).

Brian J Carson

R&D Manager
1/10/2019




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: 1 5|b White Wheat Split Top CodeNe: 11162

Manufacturer: Alpha Baking Company Serving Size: 1Slice / 10z

(raw dough weight may be used tocalculate creditable grain amount)

I. Does the product meet the Whole Grain-Rich Criteria: Ves
(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: Ye How many grams:;_N/A

(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.)

II1. 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, Group H or Group L
(Different methodologies are applied to calculate servings of grain component based on creditable grains. Groups A-
G use the standard of | 6grams creditable grain per oz eq; Group H uses the standard of 28grams

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: E

Grams of Gram Standard of
Description of Creditable Grain Creditable Grain Creditable Grain per
Ingredient* Ingredient per oz equivalent (16g or Creditable
Portion: 28g) 2 Amount
A B A+B
Whole Grain: 10.9 0.68
Enriched Flour: 5.9 0.37
Total: 16.8 1.05
e e e e e e = T e D
Total Creditable Amounts 1.00

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

1 (Serving size) X (% of creditable grain in formula). Please be aware serving size other than grams must be converted to grams.
2 Standard grams of creditable grains from the corresponding Group in Exhibit A.

iTotal Creditable Amount must be rounded dewn to the nearest quarter (0.25) oz eq. Do net round up.

Total weight (per portion) of product as purchased: 1.00 oz

Total contribution of product (per portion): 1.00 oz equivalent.

I certify that the above information is true and correct and that a 1 ounce portion of this product

(ready for serving) provides | oz equivalent Grains. [ 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 PE (’Jg;u“ ) _/é? CSpe Phone Number: 773-797-3372

Brian J Carson Date: 01/10/19

R&D Manager



12385 School White Wheat
Sandwich Bread
Report Issued: 1/10/19

Nutrition Facts

24 servings per container

Serving Size 1 Slice !28 gma

Amount Per Serving

Calories 70

..................................................... % Daily Value *
Total Fat 1g 1%
Saturated Fat Og 0%

Polyunsaturated Fat Dg

........................................................

Cholesterol Omg 0%
Sodium  150mg 7%
Total Carbohydrates 13g 5%
______ D ifeta-ry Fiber 1g 4%
_ Total Sugars 29
Includes 1g Added Sugar 2%
Protein Zg
LoVitaminD 0 meg R )
Calcium o gy 2%
Iron 1mg 6%
LPotassium  59mg TG
. Thiamin 0itmg 5%
__Riboflavin 0.1 mg 5%
Niacin 0.7 mg 5%

Fc)lata T e R 5%

* Percent Daily Value tells you how much a nutrient
in & serving of food contributes to a daily diet. 2000

calories a day is used for general nutrition advice.

Alpha Baking Co., Inc.
5001 West Polk Street
Chicago, IL 60644

773-261-6000 Fax: 773-261-6065
www.alphabaking.com

Allergens: Contains Wheat.

INGREDIENTS: Whole White Wheat Flour, Water,
Unbleached Enriched Flour (Wheat Flour, Malted Barley
Flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic
Acid), Sugar, Yeast, Soybean Oil, Contains 2% or less of
the following: Wheat Gluten, Salt, Barley Malt Syrup,
Calcium Sulfate, Ascorbic Acid, Enzymes, Calcium
Peroxide, DATEM, Monocalcium Phosphate, Ammonium
Sulfate, Calcium Propionate and Potassium Sorbate
(Preservatives).

- T

Brian J Carson
R&D Manager




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 §Y 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:  5chool White Wheat Sandwich Bread CodeNo: 12385

Manufacturer: Alpha Baking Company Serving Size: 1Slice / 10z

(raw dough weight may be used tocalculate creditable grain amount)
I. Does the product meet the Whole Grain-Rich Criteria: Ves
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfust Program.)

IL. Does the product contain non- creditable grains: Ye How many grams:_N/A

( Products with more than (.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.)

IIL. 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, Group H or Group L.
(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

28grams creditable grain per oz eq; and Group 1 is reported by volume or weight.)

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

Grams of Gram Standard of
Description of Creditable Grain Creditable Grain Creditable Grain per
Ingredient® Ingredient per oz equivalent (76g or Creditable
Portioni 28g) 2 Amount
A B A+B
Whole Grain: 10.6 0.66
Enriched Flour: 57 | 0.36
Total: 16.3 | 16 1.02
e e e e B I PR E St St sy
Total Creditable Amounts 1.00

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

1 (Serving size) X (% of creditable grain in formula). Please be aware scrving size 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: 1.00 oz
Total contribution of product (per portion): 1.00 oz equivalent.

I certify that the above information is true and correct and that a 1 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.

Signature *'E%;L ‘_ /C{.{ A Phone Number: 773-797-3372
Brian J Carsan Date: 01/10/19

R&D Manager



33213 100% Whole Wheat Soft
Dinner Rolls 12ct
Report Issued: 1/10/19

Nutrition Facts

12 servings per container

Serving Size 1 Roll !35 gm!

Amount Per Serving
Calories 90

om0, D2l Value *
Total Fat 1g 1%
Saturated Fat 0Og 0%

Trans Fat  Og

Polyunsaturated Fat 0.5g

Meonounsaturated Fat  0g

Cholesterol Omg 0%
Sodium180mg ............................................... =
Total Carbohydrates 17g 6%

Dietary Fiber 3g 11%

Total Sugars  4g
Includes 4g Added Sugar 8%

Protein 4g
I 1 L )i S0 NS PP e Pt
._m_.\{_i.@f!min D 0 mcg 0%
..calcium 37 mg T o
----- I ,[0"""" 1mg =
__Potassium 86 mg 2%
wtiamin 0.1 mg A
...... Riboflavin _ 0.1mg 54,
Niacin 1.6 mg 10%

Folate 8 mcg DFE

..................... . .}
* Percent Daily Value tells you how much a nutrient
in a serving of food contributes to a daily diet. 2000

.......................................

calories a day is used for general nutrition advice.

Alpha Baking Co., Inc.
5001 West Polk Street
Chicago, IL 60644

773-261-6000 Fax: 773-261-6065
www.alphabaking.com

Allergens: Contains Wheat.

INGREDIENTS: Whole Wheat Flour, Water, High Fructose
Corn Syrup, Wheat Gluten, Yeast, Honey, Soybean QOil,
Contains 2% or less of the following: Salt, Molasses,
Calcium Propionate (Preservative), Sodium Stearoyl!
Lactylate, Wheat Flour, Monocalcium Phosphate, Calcium
Sulfate, Ammonium Sulfate, DATEM, Potassium Sorbate
(Preservative), Ascorbic Acid, Enzymes.

”EMWJ & e

Brian J Carson
R&D Manager




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 5Y 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:  100% Whole Wheat Soft Dinner Rolls  CodeNo: 33213
12ct

Manufacturer: Alpha Baking Company Serving Size: 1Roll /1.23 oz

(raw dough weight may be used tocalculate creditable grain amount)
I. Does the product meet the Whole Grain-Rich Criteria: Ves
(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: Ye How many grams:_N/A

(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 te determine if the product fits into Groups A-G, Group H or Group L.
(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

28grams creditable grain per oz eq; and Group [ is reported by volume or weight.)

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

Grams of Gram Standard of
Description of Creditable Grain Creditable Grain Creditable Grain per
Ingredient* Ingredient per oz equivalent (16g or Creditable
Portiom 282)2 Amount
A B A+B
Whole Grain: 17.4 1.09
Enriched Flour: 0.0 0.00
Total: 17.4 16 1.09
S P e e A B e Y o
Total Creditable Amounts 1.00

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

1 (Serving size) X (% of creditable grain in formula). Please be aware serving size other than grams must be converted to grams.
2 Standard grams of creditable grains from the corresponding Group in Exhibit A,

iTotal Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do sef round up.

Total weight (per portion) of product as purchased: 123 oz

Total contribution of product (per portion): 1.00 oz equivalent.

I certify that the above information is true and correct and that a 1.23 ounce portion of this product

(ready for serving) provides 1 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.

L S ST Phone Number: ~ 773-797-3372
Brian | Carson Date: 01/10/19

R&D Manager



51015 100% Whole Wheat Ham 4"
12ct
Report Issued: 1/10/19

Nutrition Facts

12 servings per container

Serving Size 1 Bun 564 gm)

Amount Per Serving

Calories 1 70

Total Fat Eg 3%

Saturated Fat 0g T 0%

Monounsaturated Fat _Og

Cho!ﬁsterol Omg 0%
Sudlum 330mg 14%
Total Carbohydrates 209 1%
..... i I_:ib-ér 4g14%
o Sugars ........ = g ...........................................................
_Includes 6g Added Sugar  12%
Protein 9g
P, JitaminD  Omeg 0%
Calclum _..84mg i S
ern ....... 2 mg ............... 10’310
...... e T S
ol i@min 0.3 mg )
Riboflavin 0:Tmg ™" 5%
Niacin  3mg 20%
F'oiata 13 meg DFE 5%

* Percent Da:ly Value tells you how much a nutrient
ina semng of food contributes to a daily diet. 2000

.......................................................

Alpha Baking Co., Inc
5001 West Polk Street
Chicago, IL 60644

773-261-6000 Fax: 773-261-6065
www.alphabaking.com

Allergens: Contains Wheat.

INGREDIENTS: Whole Wheat Flour, Water, Wheat Gluten,
High Fructose Corn Syrup, Yeast, Honey, Soybean Oil,
Contains 2% or less of the following: Salt, Molasses,
Calcium Propionate (Preservative), Sodium Stearoyl
Lactylate, Wheat Flour, Monocalcium Phosphate, Calcium
Sulfate, Ammonium Sulfate, DATEM, Potassium Sorbate
(Preservative), Ascorbic Acid, Enzymes.

Brian J Carson
R&D Manager




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 5Y 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:  100% Whole Wheat Ham 4" 12ct CodeNo: 51015

Manufacturer: Alpha Baking Company Serving Size: 1Bun /2,26 oz

(raw dough weight may be used tocalculate creditable grain amount)

I. Does the product meet the Whole Grain-Rich Criteria: Yes
(Refer to SP 30-2012 Grain Requirements for the National Schoal Lunch Program and School Brealfast Program.)

IL. Does the product contain non- creditable grains: Ye How many grams:_N/A

( 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 eredit towards the grain requirements for school meals.)

II1. 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, Group H or Group I,
(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

28grams creditable grain per oz eq; and Group I is reported by volume or weight.)

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

Grams of Gram Standard of

Description of Creditable Grain Creditable Grain Creditable Grain per
Ingredient® Ingredient per oz equivalent (16g or Creditable
Portioni 28z) 2 Amount
A B A+B
Whole Grain: 31,3 1.96
Enriched Flour: 0.0 0.00
e — — ———————
196 |

B e

tal Creditable Amounts
«Creditable grains are whole-grain meal/flour and enriched meal/flour,

L7D

1 (Serving size) X (% of creditable grain in formula). Please be aware serving size other than grams must be converted to grams.
2 Standard grams of creditable grains from the corresponding Group in Exhibit A.
sTotal Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do net round up.

Total weight (per portion) of product as purchased: 2.26 oz

Total contribution of product (per portion): 1,75 oz equivalent.

I certify that the above information is true and correct and that a 2.26 ounce portion of this product

(ready for serving) provides 1.75 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 r%% ﬁé’;b ‘_ / S Phone Number:  773-797-3372
fiptan | Carsian Date: 01/10/19

R&D Manager



53068 100% Whole Wheat Hot Dog
12ct
Report Issued: 1/10/19

Nutrition Facts

12 servings per container

Serving Size 1 Bun !56.7 gm!

Amount Per Serving

Calories 150

Alpha Baking Co., Inc.

5001 West Polk Street

Chicago, IL 60644

773-261-6000 Fax: 773-261-6065

www.alphabaking.com

Allergens: Contains Wheat.

e — S S ]

......... i Ralhy Yalue INGREDIENTS: Whole Wheat Flour, Water, Wheat Gluten,
Total Fat 2g 3% Yeast, Sugar, Soybean Oil, Brown Sugar, Contains 2% or
Saturated Fat Og 0% less of the following: Salt, Molasses, Calcium Propionate

Trans Fat  0Og i (Preservative), Wheat Flour, Monocalcium Phosphate,

Calcium Sulfate, Ammonium Sulfate, Potassium Sorbate

Polyunsaturated Fat ~ 1g : R
. - (Preservative), Ascorbic Acid, Enzymes.

Monounsaturated Fat  Og

Cholesterol 0mg 0%
i S R
Total Carbohydrates 27g 10%
Dretary Fiber 4Q lllllllllll 14%

Vitamin D
Calcium

Potassium

waliamin, € i — fgw &‘&wﬂmw

mﬁ!ggﬂavin

__Niacin Brian J Carson
.. olate 13MEGDFE . o o%. R&D Manager
* Percent Daily Value tells you how much a nutﬁant
in a serving of food contributes to a daily diet. 2000

_.EE_IE’_T_EFS a day is used for general nutrltloll_']_?_E:!Y!QE._"_““"_m“




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:  100% Whole Wheat Hot Dog 12ct CodeNo: 53068

Manufacturer: Alpha Baking Company Serving Size: 1Bun/2 oz

(raw dough weight may be used tocalculate creditable grain amount)
I. Does the product meet the Whole Grain-Rich Criteria: Yes
(Refer to SP 30-2012 Grain Requirements for the National Schoal Lunch Program and School Breakfast Program.)

IL. Does the product contain non- creditable grains: Ye How many grams:_N/A

{ 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.)

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, Group H or Group 1.
(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

28grams creditable grain per oz eq; and Group 1 is reported by volume or weight.)

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

Grams of Gram Standard of
Description of Creditable Grain Creditable Grain Creditable Grain per
Ingredient* Ingredient per oz equivalent (18g or Creditable
Portiom 28g) 2 Amount
A B A+B
Whole Grain: 30.5 191
Enriched Flour: 0.0 0.00
Total: 30.5 1.91
:; = 'lﬂ[‘:-"r;!" 55 L = i v i r I ]
Total Creditable Amounts 1.75

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

1(Serving size) X (% of creditable grain in formula). Please be aware serving size 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: 2.00 oz
Total contribution of preduct (per portion): 1.75 oz equivalent.

I certify that the above information is true and correct and that a 2 ounce portion of this product

(ready for serving) provides 1.75 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.

Siguwre L 5 P T Phone Number: ~ 773-797-3372
| Brian ! Carsan o Date: 01/10/19
R&D Manager



12209 240z WP Wheat Reg SL-
Rosens Bag
Report Issued: 2/8/19

Nutrition Facts

16 servings per container

Serving Size 1 Slice (40 gmz
Amount Per Serving 1 0 0

Calories
% Daily Value *

Total Fat 1.59 2%
Saturated Fat Og 0%

Trans Fat Og

Polyunsaturated Fat  0.5g

Monounsaturated Fat Qg

Ell'lﬁllesternl T 0%
Sodium  220mg 0%
Total Carbohydrates 19g 7%
D|etaryFlbar 3g ........ 11%

Total Sugars  2g
_Includes 2g Added Sugar 4%

Protg - e
R L LI TR R

.VitaminD  0mcg 0%
L.alcium 49 mg 4%
Lden i )
Pntassiu'mm_"__‘l 0Omg 29,
Thiamin 0.1 mg 5%
_.Riboftavin ~ 0.1mg """ 5%
Niacin ~~~~ 16mg 10%
Ak e l

* Percent Daily Value tells you how much a nutrient
in a serving of food contributes to a daily diet. 2000

Alpha Baking Co., Inc.

5001 West Polk Street

Chicago, IL 60644

773-261-6000 Fax: 773-261-6065

www.alphabaking.com

Allergens: Contains Wheat.

INGREDIENTS: Whole Wheat Flour, Water, White Whole
Wheat Flour, Wheat Gluten, Sugar, Crushed Wheat
Berries, Yeast, Contains 2% or less of the following:
Soybean Oil, Honey, Wheat Bran, Salt, Cracked Wheat,
Molasses, Calcium Propionate (Preservative), Sodium
Stearoyl Lactylate, Wheat Flour, DATEM, Monocalcium
Phosphate, Calcium Sulfate, Ammonium Sulfate,
Potassium Sorbate (Preservative), Enzymes, Ascorbic
Acid.

P i i

Brian J Carson
R&D Manager




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: 2407 WP Wheat Reg SL-Rosens Bag ~ CodeNe: 12209

Manufacturer: Alpha Baking Company  Serving Size: 1 Slice / 1.41 oz

(raw dough weight may be used tocalculate creditable grain amount)

L. Does the product meet the Whole Grain-Rich Criteria: Yes
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program,)

IL. Does the product contain non- creditable grains: Ye How many grams:_N/A

(Produets with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of hon- creditable grains
may nol 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, Group H or Group L
(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

28grams creditable grain per oz eq; and Group [ is reported by volume or weight,)

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

Grams of Gram Standard of
Description of Creditable Grain Creditable Grain Creditable Grain per
Ingredient* Ingredient per oz equivalent (16g or Creditable
Portiom 28g) 2 Amount
A B A+B
Whole Grain: 23.1 145
Enriched Flour: 0.0 0.00
- 1.45
Total Creditable Amounts ” . 1i2b

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

1(Serving size) X (% of creditable grain in formula). Please be aware serving size other than grams must be converted to grams,
2 Standard grams of creditable grains from the corresponding Group in Exhibit A.

sTotal Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do net round up.

Total weight (per portion) of product as purchased: 141 oz
Total contribution of product (per portion): 1.25 oz equivalent,

I certify that the above information is true and correct and that a 1.41 ounce portion of this product

(ready for serving) provides 1.25 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 f}}”ﬁ:{@é " / { (S Phone Number: 773-797-3372

Date: 02/08/19

Brian J Carsan
R&D Manager



12265 100 WWheat Brd 320z
Pullman
Report Issued: 1/10/19

Nutrition Facts

28 servings per container
Serving Size 1 Slice (30.5 gm)

i Amount Per Serving
- Calories 80
T ey e —]
o % Dally Value *
Total Fat 0.5g 1%

Polyunsaturated Fat Og

Monounsaturated Fat  Og

Cholesteral ome -
 Sodium _ 1somg ... T
TDtaICarbohyd rates 1 4-9 """""""""""" 5%
Dietary Fiher 2g e — 7%

Total Sugars  2g
Includes 1g Added Sugar 2%
i Protein 4g

Vitamin D 0 meg 0%
.Calcum  38mg 4%
Iron .. M9 6%
...... Potassium 77 mg 2%
e T ——— £
_Riboflavin 0mg %
Niacin 1 4 mg 1 0%
...... Folate . ..7mMegDFE 0%

Alpha Baking Co., Inc.
5001 West Polk Street
Chicago, IL 60644

773-261-6000 Fax: 773-261-6065
www.alphabaking.com

Allergens: Contains Wheat.

INGREDIENTS: Whole Wheat Flour, Water, Wheat Gluten,
Sugar, Cracked Wheat, Contains 2% or less of the
following: Yeast, Salt, Soybean Oil, Molasses, Calcium
Propionate (Preservative), Sodium Stearoyl Lactylate,
DATEM, Wheat Flour, Monocalcium Phosphate, Calcium
Sulfate, Ammonium Sulfate, Potassium Sorbate
(Preservative), Monoglycerides, Ascorbic Acid, Enzymes.

Brian J Carson
R&D Manager




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: 100 WWheat Brd 320z Pullman CodsTe: 12265

Manufacturer: Alpha Baking Company  Serving Size: 1 Slice / 1.08 oz

(raw dough weight may be used tocalculate creditable grain amount)

I. Does the product meet the Whole Grain-Rich Criteria: Yes
(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: Ye How many grams:_N/A

(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 eredit towards the grain requirements for school meals.)

ML Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the produect fits into Groups A-G, Group H or Group L
(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

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: E

Grams of Gram Standard of
Description of Creditable Grain Creditable Grain Creditable Grain per
Ingredient* Ingredient per oz equivalent (16g or Creditable
Portiom 28g)2 Amount
A B A+B
Whole Grain: 16.5 1.03
Enriched Flour: 0.0 0.00
i 16 1.03
To 1.00

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

1 (Serving size) X (% of creditable grain in formula), Please be aware serving size other than grams must be converted to grams.
2 Standard grams of creditable grains from the corresponding Group in Exhibit A,

iTotal Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do net round up.

Total weight (per portion) of product as purchased: 1.08 oz

Total contribution of product (per portion): 1.00 oz equivalent.

I certify that the above information is true and correct and that a 1.08 ounce portion of this product

(ready for serving) provides 1 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 ’g ’Ji{?; . /é,r (S Phone Number: 773-797-3372
Biiar J Carson Date: 01/10/19

R&D Manager



Product Information Sheet
DSD Fresh Product

Alpha Baking Company, 5001 West Polk Street, Chicago IL 60644
773-261-6000 www.alphabaking.com

Specification # 11137-003 11/09/2011 Supercedes: 12/22/2009

11137 UPC: 071306033115 GTIN: 071306033115 Case:
1.5# White Texas Toast 1" Slice

Brand Name: Alpha Baking
Kosher Certifier:  Orthodox Union (OU)
Kosher Status: Kosher Parve
D it
Appearance Pullman Loaf
Shape Square Slices
Internal Color Cream white
Toppings None
Top Cut None
Piece Weight 24 Ounces
Serving Size 41 Grams

Physical Dimensions (in) Standard Minimum  Maximum

Slice Thickness 1 0.94 113

Loaf Length 15,75 15.5 » 16

Slice Width 4.25 4 4.5

Slice Height 3.875 3,625 4.125
1 Loaf / Bagged 6 Packages Per Tray

15 Usable Slices per Loaf
Bag UPC is 071306033115

Case UPC is
Product Cading "Date of Production” on the package or kwik lok
Shelf Life In-Store Shelf Life 10 days

Packs Per Tray: 6 Packs



Specification # 11137-003

Page 2 - Nutritional Information

Analysis: 1/21/2014

11137 o

1.5# White Texas Toast 1" Slice
ALLERGENS: Contains: Wheat.

Nutrition Facts

' Analysis Data

' Serving Si Stams  Serving UOM
: ; ; . i Serving Size: rams ervin
Esewmg Size 1 Slice (4 grams) Calorit:‘s 244 67 100.31gkcal
Servings Per Package 15 ' Calories from Fat 2121 8.70keal
Amennt Ber Sening eeososnd Calories From Sat Fat  3.38  1.39kcal
‘Calories 100 Calories from Fat 10 | Protein 8.68 3.56 grams
L % Daily Value * i Carbohydrates 46.16  18.93grams
TotalFat g 3% DietaryFiber 164 0.63grams
ju__S_:_a_t_l_.l_rg_ted Fat Og 0% : Soluble Fiber 0.08 0.03 grams
N Og ............................ i - 447 142 Griia
By Fal g Monosscorarides 000 000grams
 Monounsaturated Fat  0g " Disaccharides 0.00  0.00grams
Cholesterol_ . cond 2Lir - SO 0% ,; Other Carbs 4089 16.76 grams
Sodium ZRO IO iisionss 9%_; Sodium aaby 215200
Total Carbohydrate 199 | 6% Total Fats =33 OeBgrama
| Dietary Flber i 21 RO, 0% Saturated Fats g:38  DAbgrams
! Sugars 2g | Mono Fat 0.38 0.16 grams
Protem .......... -4 """ Poly Fat 144 0.46 grams
i Vitamin A Q% Niacin 8% ! Trans Fatty Acid 0.03 0.01 grams
VltamlnCU% “Vitamin B& 0% Cholesterol 0.00 0.00 mgs
f"'ﬁafﬁz}ﬂ;ﬁ ............... e TR  Vitamin A 0.00 0.001U
s S R = % ' Thiamin 0.55 0.23mags
S 6% " Botassium G, " Riboflavin 034 GAdmge
E""'I"H'ia'r'ﬁif{""""""mi'é'%-mr'\;!};gnes'ium N~ | | Niacin 477 1.96 mgs
f---ﬁfﬁérl':'l'é'\}iﬁ ............. e e D u/ | Vitamin C 0.00 0.00 mgs
¥ Pacent Daily Values are based on a 2,000 : Folate 106.19  43.54mcg
| calorie diet. Your daily values may be higher f Vitamin E 0.49 0.201U
... lower depending on your calorieneeds. V|tarr||n D 0.00  0.001U
! [
S — Colores 2000, ....... 280, Vtamin 88 S Ghtmg
‘Saturated Fat Less Than 20g 25g 5  Phosphorous 76.46  31.35mgs
jChoIesteruI Less Than 300mg 300mg Potassium 100.87 41.36 mgs
iSodium Less Than 2,400mg 2,400mg Magnesium 15.29 6.27 mgs
{Total Carbohydrate 300g 375¢ !
Distary Fiber L p— Bl il Kelinie
Calorles per gram: : Iron 2.7 1.11mgs
Fat9 * Carbohydrate 4 * Protein 4 ‘ Calcium 74.44  30.52mgs
Dmega -3 0.10 0.04 grams

INGREDIENTS Ermched Wheat Flour (Wheat Flour Malled Barley Flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folle
Acid), Water, High Fructose Com Syrup, Yeasl, Conlains 2% or less of the following: Wheat Gluten, Salt, Saybean Oil, Dough
Conditioners (Sodium Stearoyl Lactylate, Monoglycerides, Ascorbic Acid, Calcium Peraxide, Enzymes), Calelum Propionate and
Potassium Sorbate (Preservatives), Yeast Nutrients (Monocaleium Phosphate, Caleium Sulfate, Ammonium Sulfate).



Product Information Sheet

DSD Fresh Product

Alpha Baking Company, 5001 West Polk Street, Chicago IL 60644

773-261-6000 www.alphabaking.com

Specification # 31087-013 05/26/2017 Supercedes:  05/08/2017
31087 UPC: GTIN: 00073711310874 Case:
5" French Rl Hinged 6ct.
Brand Name: Alpha Baking
Kosher Certifier:  Orthodox Union (OU)
Kosher Status: Kosher Parve -

Description
Appearance French Hearth Roll
Shape Rectangle Mg W o
Internal Color Cream White ‘a'?'»'ff’ i
Toppings Corn Meal on Bottom b
Top Cut Knife Split
Piece Weight 2.5 Ounces b
Serving Size 71 Grams =
Physical Dimensions (in) Standard Minimum  Maximum
Heel Height 1 0.75 125
| Boll Lengeh %5 : 5
Roll Width 2.75 25 3
Roll Height 1.625 1.375 1.875
6 count

Unprinted Packaging
9 Packages Per Tray

Code/Shelf Life:
Product Coding
Shelf Life

Packs Per Tray:

"Baked On" date is printed on Tab

In store Shelf Life 10 days

9 Packs



Specification # 31087-013 Page 2 - Nutritional Information

Analysis: 4/28/2017

31087
5" French Rl Hinged 6ct.
ALLERGENS: Contains: Wheat.

Nutrition Facts  Analysis Data

: 100 One
| . : | Serving Size: Grams  Serving UOM
Serving Size 1 Roll (71 grams) ECalori:s 24155 ’1?1.509kcal
Servings Per Package 6 ' Calories from Fat 2034 14.44keal
AT O S e orrrvvmnnnrd Callories From Sat Fat ~ 4.40  3.12kcal
‘Calories 170 Calories from Fat 15 | Protein 0.40  6.67grams
% Daily Value * i Carbohydrates 45,05  31.89grams
TotalFat 159 . 2% Dietary Fioer 143 1020t
L . L A——| 5 Sonale Elber Gap  Qaograme
i Trans Fat 0g | Total Sugars 1.46 1.04 grams
F’olyunsaturatad Fat 1g ---------------------------- Monosaccharides 0.01 0.01 grams
| Monounsaturated Fat  0g | Disaccharides 0.0  0.01grams
iCholesterol 0 mg 0% | Other Carbs 41.09  29.17 grams
Sodium 0 380mg T 46% : Sodium 538.14  382.08mgs
Total Carbohydrate 329 e, | TOHEI Fte 228 10grams
i Dietary Fiber 1g 4% | Saturated Fats 0.49 0.35 grams
Sugars ................................ ‘Ig ............................ : Vono Fat 0.45 R
Protem ----------------------- 7 Poly Fat 1.22 0.87 grams
i Vitamin A 0% Niacin 20% | Trans Fatty Acid 0.01 0.01 grams
Vitamlnc ............... T x % Eholesiarl 0.00 0.00mgs
T algium T G5, Eo 359, "} Vitamin A 021 01510
ibml'r'b'ﬁ ...................... : O%F’hosphorusat% Thiamin 0.61 0.43mgs
im-\:r;i't"énlzﬁ"i'ﬁ'ﬁ ............... R 5 % Riboflavin 0.38 0.26 mgs
| Thiamin 25% Magnesium 56| Niacin 6.47  4.59mgs
s e S 55 Vitamin a.ab 0.00 mgs
[ Becent Daily Values are based on a 2,000  Folate 164.14 116.54 mcg
i calorie diet. Your daily values may be higher ! Vitamin E 0.45 0.321U
: ..9,',.'EE"!EE.?EE?B‘?.iﬂgéﬁ;g;i\féESP.E.E’?é'.‘.;.rcl]%.'li‘?ﬁ?.-...._é..éé.é ....... Vitamin D 0.00 0.001U
ol ai Uess Tran 68g —~"d0g | Vitamin B6 0.02  0.01mgs
‘Saturated Fat Less Than 20g 25g Phosphorous 79.96  56.77 mgs
iCholesterol Less Than 300mg 300mg | Potassium 114.86 81.55 mgs
ESudium Less Than 2,400mg 2,400mg Magnesium 1553  11.03mgs
iTotal Carbohydrate 300g 3759 o
L A N I ot D
‘Calories per gram: ; Iron 2.72 1.93mgs
‘ Fatg@ * Carbohydrate 4 * Protein 4 | Calcium 107.30 76.18 mgs
Omega-3 0.09 0.06 grams

INGREDIENTS: Unbleached, Enriched Flour (Wheat Flaur, Malted Barley Flour, Niacin, Iron, Thiamin Menenitrate, Riboflavin,
Falic Acid), Water, Yeast, Contalns 2% ar less of the following: Wheat Gluten, Com Meal, Salt, High Fructose Corn Syrup, Sodium
Stearoyl Lactylate, Guar Gum, Saybean Oil, Dextrose, Caloium Sulfate, DATEM, Com Starch, Ascorbic Acid, Potassium lodate, L-
Cysteine, Enzymes, Calcium Propionate and FPotassium Sorbate (Preservatives), Monocalcium Phosphate, Ammonium Sulfate,
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