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DATE: May 6, 2026

TO: Jesse Bacon, Superintendent

FROM: Todd Crumbacker, Director of School Nutrition Services
RE: Permission to accept bid - RFP 2026.1 Pizza

On May 6, 2026 @ 10:00 AM, the advertisement bid window closed for RFP
2026.1_Pizza. This RFP was publicly advertised from April 22nd - May 6th. The
opening of bids occurred soon after the advertisement window closed. One (1)
company submitted a bid; this company is a responsive and responsible bidder. The
RFP evaluation document is included.

REP 2026.1 Pizza Evaluation document
Bulls Eve Brands Inc. Bid Submission Documents

Requested is permission to accept the bid from Bulls Eye Brands Inc./Smart Mouth
Pizza.

Please let me know if any additional information is needed.

OUR MISSION IS TO INSPIRE AND EQUIP OUR STUDENTS TO SUCCEED IN LIFE
BULLITT COUNTY PUBLIC SCHOOLS IS AN EQUAL EDUCATION AND EMPLOYMENT INSTITUTION

@ 1470 HIGHWAY 44 EAST, SHEPHERDSVILLE, KY 40165 € (502)869-8051 I (502)921-9467 &% TODD.CRUMBACKER@BULLITT.KYSCHOOLS.US


https://drive.google.com/file/d/1xjXEyUf2IquZwqBXxW6KCCOPY9VQyMBg/view?usp=sharing
https://drive.google.com/file/d/1kY8mKykXbrUIW6C54VzEAmny8EnjRdYc/view?usp=sharing

2026.1 RFP

i Bidders
Pizza
BULLITT COUNTY PUBLIC SCHOOLS 1 2 3 4
Company Name: |Bulls Eye Brands Inc./Smart Mouth Pizza
Point of Contact: Austin Willingham
Responsive/Responsible YES
Quote: View bid documents
Rating Factor Weight | Score Weighted Score Score | Weighted Score | Score | Weighted Score Score Weighted Score
Total Pricing strategy (price to include
equipment, installation, tools, resources, 0.50 5 2.50 0.00 0.00 0.00
materials, etc)
Vendor’s ability to provide a proposal that
reflects the requirements listed as part of 0.30 5 1.50 0.00 0.00 0.00
this RFP
Vendor’s past performance with Bullitt
County Public School District (BCPS) or 0.20 5 1.00 0.00 0.00 0.00
organization of comparable size
1.00 5.00 0.00 0.00 0.00
NOTES:
Sample Instructions:
Rating Factor Weight . ] ] o
Score Weighted Score Enter a score (0 to 5) in each of the evaluation criteria boxes:
Total Pricing strategy (price to include .
delivery, installation, placement, and 0.50 5 2.50 0 Ur?rfesponswe o.r does not meet
) ) minimum requirements
transferring of all current equipment
Vendor’s ability to provide a proposal that .
reflects the requirements listed as part of 0.30 3 0.90 1 WeII.beIow average, barely meets minimum
. requirements
this RFP
Vendor’s past performance with Bullitt
County Public School District (BCPS) or 0.20 2 0.40 2 Slightly below average, meets minimum requirements
organization of comparable size
1.00 380 3 Av.el.'age, meet§ minimum requirements, exceeds
minimum requirements in some areas.
a Above average, exceeds minimum requirements
in many or all areas.
5 Outstanding, far exceeds minimum requirements
in most areas.
Date: 5/6/26

District Name:

Bullitt County Public Schools

Director
Signature:

C. Todd Crumbacker



https://drive.google.com/file/d/1kY8mKykXbrUIW6C54VzEAmny8EnjRdYc/view?usp=sharing

2026.1 RFP
Pizza

non-competitive procurement -- bid was solicited for 2
consecutive weeks and we only received one bid response

Comments:

Notes:
Due to only receiving one bid response and soliciting the RFP for 2 consecutive weeks, this process will be documented
as non-competitive procurement
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STEPHANIE NORRIS, PROGRAM ASSISTANT
COUNTY BRENDA CUMMINGS, ADMINISTRATIVE ASSISTANT
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7/ SCHOOLS

DEPARTMENT OF SCHOOL NUTRITION SERVICES

Request for Proposal (RFP)
Proposal Title: RFP 2026.1 Pizza
BULLITT COUNTY PUBLIC SCHOOLS

Reference: | RFP 2026.1 Pizza

Proposal Advertisement: | April 22, 2026 - May 6, 2026

Proposal Deadline: | May 6, 2026 - 10:00 AM

Contract Period: | July 1, 2026 - June 30, 2027 w/ option for yearly renewal up to 4 years

Items: | Pizza program (tools, resources, materials)

Proposal Submission Contact: Todd Crumbacker, Director of School Nutrition Services
1040 Hwy. 44 East
Shepherdsville, KY 40165
Phone: 502-869-8050
Email: todd.crumbacker@bullitt.kyschools.us

*Reference proposal title in subject line of all emails

Notice is hereby given that the Department of School Nutrition Services of the Bullitt County Board of Education of
Shepherdsville, Kentucky (herein after called the Board of Education) will receive sealed proposals for a pizza program up
to the hour of 10:00 AM EST on May 6, 2026 at the Bullitt County Board of Education, located at 1040 HWY 44 East
Shepherdsville, Kentucky 40165.

You are invited to submit a sealed proposal, subject to the terms, conditions, instructions, and specifications of this
solicitation. Please read the instructions and specifications carefully. Failure to comply with these instructions may
disqualify your proposal.

Any Proposer who wishes their bid to be considered is responsible for making certain that the proposal is received by the
Department of School Nutrition Services at the Central Office (by mail or email—both listed above) by the proper proposal
deadline. No oral, telegraphic, facsimile, or telephonic proposals or modifications will be considered. Proposals received
after the scheduled Proposal Deadline will be returned unopened. It is the responsibility of the Proposer to see that any

proposal submitted shall have sufficient time to be received by the Department of School Nutrition Services before the
proposal deadline.

The receiving time in the Department of School Nutrition Services will be the governing time for acceptability of proposals.
Proposals must bear original signatures and figures.

OUR MISSION IS TO INSPIRE AND EQUIP OUR STUDENTS TO SUCCEED IN LIFE
BULLITT COUNTY PUBLIC SCHOOLS IS AN EQUAL EDUCATION AND EMPLOYMENT INSTITUTION

Q@ 1470 HIGHWAY 44 EAST, SHEPHERDSVILLE, KY 40165 € (502)869-8051 5 (502)869-6890 < TODD.CRUMBACKER@BULLITT.KYSCHOOLS.US



Specifications:

Copies of this solicitation and proposal acceptances may be obtained by the Department of School Nutrition Services at
1470 HWY 44 East Shepherdsville, KY between 8:00 a.m. and 4:00 p.m., Monday through Friday, or via email to the
proposal submission contact indicated above, prior to the time and date specified for proposal deadline.

Period of Contract:

e Initial Term: This Agreement shall be for the period of July 1, 2026 - June 30, 2027

e Extension Option: The contract may be renewed annually by the Board of Education upon written agreement of
both parties for an additional 12 months. The determination to renew the contract beyond the initial 12-months
shall be determined in part by the performance of the awarded bidder. The yearly renewal option will be available
for up to 4 years. Any contract extension is contingent upon written agreement of the Board of Education and the
awarded bidder. The bid will not be automatically extended beyond any current year unless expressly approved
by the Board of Education.
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SECTION 1: Instructions for Submitting a Proposal

1. PRE-PROPOSAL INFORMATION AND QUESTIONS:

In preparing proposals, Proposers are advised to rely ONLY upon the contents of this RFP and accompanying documents
and any written clarifications or addendums issued by the Board of Education. If a Proposer finds a discrepancy, error, or
omission in the RFP package, or requires any written addendum thereto, the Proposer is requested to notify the Proposal
Submission contact noted on the cover of this RFP, so that written clarification may be sent to all prospective Proposers.
The Board of Education is not responsible for any oral instructions. All questions must be submitted in writing to the
Proposal Submission contact on or before May 4. 2026. No contact regarding this document with other Board of
Education employees is permitted.

2. SOLICITATION MODIFICATIONS/CLARIFICATIONS:

Clarifications, modifications, or amendments may be made to this solicitation at the discretion of the Board of Education.
Any and all modifications issued by the Board of Education will be emailed to all parties that have requested a copy of this
RFP. Copies of any issued modifications may also be obtained by contacting the Proposal Submission contact noted on
the cover of this RFP. It is the responsibility of the Proposer to obtain the available modifications and acknowledge any
issued modifications on the Proposal Form for this solicitation, and further submit the Form as part of the required
submittal documents for this solicitation. If any changes are made to this solicitation document by any party other than the
Board of Education, the original document in the Board of Education’s files takes precedence.

3. PROPOSAL SUBMISSION:

a) Proposals must be submitted in a sealed envelope or other sealed container, marked “RFP 2026.1 Pizza’” along with
the name and address of the vendor; or proposals may be submitted via email with “RFP 2026.1 Pizza’ indicated in the
subject line.

b) PROPOSAL FORMAT
The proposal must be typewritten. Each proposal should be prepared simply and economically. The Board is not liable
for any costs incurred by Proposers before entering into a formal contract. Costs of developing the proposals or any
other such expenses incurred by the Proposer in responding to the RFP, are entirely the responsibility of the Proposer,
and shall not be reimbursed in any manner by the Board of Education.

c) DOCUMENTS TO BE RETURNED:

Upon submittal vendor shall include the following in this order:

e Cover Sheet

Signed Certification of Compliance with Specifications
Conflict of Interest Statement
Non-Collusion Affidavit
Required Affidavit for Bidders, Offerors and Contractors Claiming Resident Bidder Status (If Applicable)
Reference Letters OR Reference Page (If Applicable)
Pricing Bid Form
Submit one (1) signed original proposal
Any other attachments being requested, including ordering processes and procedures, training opportunities for
BCPS staff, marketing materials and strategies, ingredient list, recipes, formulation statements, etc.

d) THE SUBMISSION DEADLINE IS MAY 6, 2026, 10:00AM EST.
Proposals received after the deadline will automatically prevent the reading of your proposal and will be returned
unopened. FAX proposals will not be accepted. The Board of Education cannot assume the responsibility for any delay
as a result of failure of the mails to deliver proposals on time. The opening and reading of a proposal does not
constitute the Board of Education’s acceptance of the Proposer as a responsible and responsive Proposer.

e) Proposals must be delivered to: Bullitt County Public Schools: Attn: Department of School Nutrition Services, 1040
HWY 44 East., Shepherdsville, Kentucky 40165; or emailed to todd.crumbacker@bullitt kyschools.us with the subject
line “RFP 2026.1 Pizza”




SECTION 2: Evaluation

EVALUATION CRITERIA

The Purchasing Administrator will first evaluate proposals as being responsive or non-responsive based upon the
specifications provided. Second, he/she will evaluate proposals based on the information provided in the vendor’s
proposal, and any other information requested in the evaluation process. The criteria for meeting the competitive range
(and points for each) will determine the highest evaluated proposal.

Award Criteria Points Weighted
Total Pricing strategy (price to include equipment, installation, tools, resources, materials, 50
etc)
Vendor's ability to provide a proposal that reflects the requirements listed as part of this 30
RFP

e includes the delivery of tools, resources, and materials needed for implementation
prior to Aug. 1, 2026

Includes ordering and delivery processes and procedures

Includes marketing material and marketing strategy

Includes training opportunities available for BCPS staff

Includes ingredient list, recipes, formulation statements, etc

Includes price list and specs of needed equipment

Vendor's past performance with Bullitt County Public School District (BCPS) or 20
organization of comparable size
® Note: If the vendor has never worked with BCPS, the quality of vendor references
will be used for tabulation

Discussions may, at the Board of Education’s sole option, be conducted with responsible Proposers who submit proposals
determined to be reasonably susceptible of being selected for an award. Discussions may be for the purpose of
clarification to assure full understanding of, and responsiveness to, the solicitation requirements. If discussions pertaining
to the revision of the specifications are held with any potential offeror, all other potential offerors shall be afforded an
opportunity to take part in such discussions. In conducting discussions, the Board of Education will not disclose
information derived from proposals submitted by competing Proposers. A request Proposal based on revised
specifications shall be issued as promptly as possible. Revisions may be requested before award for obtaining best and
final proposals. Proposers shall be accorded fair and equal treatment with respect to any opportunity for discussion and
written revision of proposals.



SECTION 3: Specifications for Service

SCOPE OF SERVICES AND REQUIREMENTS

Proposals must be submitted in strict accordance with the specifications contained herein for each item.

Vendor must be able to offer an on-site pizza program that allows for individually freshly-made, personal
pizzas to be prepared from scratch

Vendor must include any equipment necessary to conduct the pizza program in its entirety; this includes kitchen tools,
utensils, resources, etc. — if applicable, equipment specs must be provided in order to ensure proper
accommodation

Vendor must have an established process for ordering and delivering of its goods — include information
regarding processes and procedures — delivery must be available weekly, at minimum

Vendor must include adequate training opportunities that will allow our school nutrition personnel to conduct the
program to fidelity; this includes any unique processes that might exist, such as ordering of goods - include any
training opportunities that will be made available for BCPS staff

Vendor must include any marketing materials that could be used to promote the program; this includes any pizza
boxes that will be used to serve individually freshly-made personal pizzas — note that the Board of Education has the
right to display or deny the posting of promotional material - include information on how marketing materials can
be accessed

Vendor must provide a pricing list of its ingredients

Vendor must provide nutritional information for all products, including recipes for all types of pizza

Pizza recipes must meet NSLP Nutrition requirements/regulations for grades 9-12, including recipes to meet the 2
meat/meat alternative and 2 grain equivalent meal pattern requirements

Vendor must provide formulation statements for products and/or final recipes

Pizza crust must meet whole grain requirements for USDA meal pattern

All food products needed for pizza recipes must meet the Buy American Provision

If applicable, vendor shall inspect material/equipment upon delivery and coordinate a plan for installation. Equipment
shall be connected and be operational prior to the start of use.

If applicable, vendor is responsible for coordinating follow-up communication once equipment is delivered and
installed.

All products delivered shall be in compliance with all applicable provisions of the Federal Occupational Safety and
Health Act (OSHA) in effect at the time of delivery.

Material Specifications:

Bidder shall indicate in the proposal schedule for each lot against which a proposal is submitted, the brand or trade name
by which the product offered is identified. The bidder shall indicate the packer of such product. In the event of an award,
deliveries must be identified by brand or trade name as submitted by the bidder in the proposal schedule, unless
otherwise specifically approved or authorized.



SECTION 4: General Terms and Conditions

ACCEPTANCE OF PROPOSALS

The Board of Education reserves the right to accept any proposal, to reject any or all proposals, to waive any irregularities
or informalities in proposals received where such acceptance, rejection or waiver is considered to be in its best interest.
The Board of Education, as one criterion, also reserves the right to reject any proposal where evidence or information
submitted by the Proposer does not provide satisfactory proof that the proposer is qualified to carry out the details of the
contract.

ADDENDUMS

Clarifications, modifications, or amendments may be made to this solicitation at the discretion of the Board of Education.
Any and all addendums issued by the Board of Education will be mailed to all parties that have requested a copy of this
Solicitation. Copies of any issued addendums or modifications may also be obtained by contacting the Proposal
Submission contact noted on the cover of this solicitation. It is the responsibility of the Proposer to obtain any available
addendums and acknowledge any issued addendums on the Proposal Form for this solicitation, and further submit the
form as part of the required submittal documents for this solicitation. If any changes are made to this solicitation document
by any party other than the Board of Education, the original document in the Board of Education’s files takes precedence.

EEMENT TO TERMS AN NDITION
Submission of a signed proposal will be interpreted to mean the Proposer has agreed to all the terms and conditions set
forth in the pages of this solicitation unless otherwise indicated. If additional agreements are applicable for implementation
of the program, the Proposer will communicate such agreements with the Proposal Submission contact noted on the
cover of this solicitation.

AUTHORITY OF THE AGENCY

Subject to the power and authority of the Bullitt County Board of Education as provided by law in this contract, the Bullitt
County Board of Education shall in all cases determine the quantity, quality, and acceptability of the work, materials, and
supplies for which payment is to be made under this contract. The Board of Education shall decide questions that may
arise relative to the fulfillment of the contract or the obligations of the Successful Proposer.

AWARDING OF CONTRACT

The Board of Education intends to award a single contract to the Proposer who is the most responsive and responsible
Proposer receiving the highest score from the evaluation process. Contracts may be awarded, in the judgment of the
Board of Education, on the basis of initial offer to the vendor who is determined to be the most responsive and
responsible, and whose proposal is evaluated with the highest score, and where the proposal meets all specifications,
terms and conditions, and subject to all other provisions of this request for proposal, on a per item basis, or on a total
basis; whichever is deemed to be in the best interest of the Board of Education.

Discussions may, at the Board of Education’s sole option, be conducted with responsible Proposers who submit proposals
determined to be reasonably susceptible of being selected for an award. Discussions may be for the purpose of
clarification to assure full understanding of, and responsiveness to the solicitation requirements. If discussions pertaining
to the revision of the specifications are held with any potential offeror, all other potential offerors shall be afforded an
opportunity to take part in such discussions. In conducting discussions, the Board of Education will not disclose
information derived from proposals submitted by competing Proposers. A request Proposal based on revised
specifications shall be issued as promptly as possible. Revisions may be requested before award for obtaining best and
final proposals. Proposers shall be accorded fair and equal treatment with respect to any opportunity for discussion and
written revision of proposals.

(1) Notification of Award: The Proposer to whom the award is made will be notified at the earliest possible date.
Actual acceptance of the proposal by the Board of Education will be provided by written and/or emailed notice
sent to the Proposer at the address designated in the proposal. Tabulations will be made by the Purchasing
Department and each qualified vendor will be emailed a formal tabulation after the Board of Education has taken
official action. The Board of Education meetings are normally held on the last Monday of each month.



BASIS FOR PRICE QUOTATION

Unit prices quoted in response to this invitation shall be firm prices during the life of the contract, and are not subject to
change due to changing market conditions. Federal excise taxes of Kentucky sales and use taxes are not applicable to
any purchase made for use by the Board of Education. Bids should not include any such taxes. Exemption certificates will
be furnished as required. This district's Kentucky sales and use tax number is B584.

BILLING

The following terms shall be made a part of all transactions where invoices are involved with the Board of Education.
Invoices to the Board of Education shall include all applicable information including but not limited to, cost for labor,
materials, quantities, delivery charges, equipment rental, trade discounts, totals, overhead, and profit in order that the
intent of the invoice is very clear. All invoices must show the Board of Education’s purchase order number, date of
delivery, and name of location and list of items or service delivered by item name.

It is imperative that invoices be submitted to the Board of Education in a timely manner. Therefore, invoices shall be
submitted to the Board of Education no later than 60 days after the services have been performed, the products have
been delivered, and/or items have been installed, unless special permission is granted by the Board of Education.

BUY AMERICAN

The Board of Education participates in the National School Lunch Program and School Breakfast Program and is required
to use the nonprofit food service funds, to the maximum extent practicable, to buy domestic commodities or products for
Program meals. A ‘domestic commodity or product’ is defined as one that is either produced in the U.S. or is processed in
the U.S. substantially using agricultural commodities that are produced in the U.S. as provided in 7 CFR 210.21(d).”

Exceptions to the Buy American provision are very limited; however, an alternative or exception may be approved upon
request. To be considered for an alternative or exception, the request must be submitted in writing to a designated official,
a minimum of 30 days in advance of delivery. The request must include the following:

1. Alternative substitute(s) that are domestic and meet the required specifications:
a) Price of the domestic food alternative substitute(s); and
b) Availability of the domestic alternative substitute(s) in relation to the quantity ordered.
2. Reason for exception: limited/lack of availability or price (include price):
a) Price of the domestic food product and
b) Price of the non-domestic product that meets the required specification of the domestic product.

DEBARMENT AND SUSPENSION

The Contractor understands that a contract award (see 2 CFR 180.220) must not be made to parties listed on the
government wide exclusions in the System for Award Management (SAM) or the Excluded Parties List System (EPLS), in
accordance with the OMB guidelines at 2 CFR 180 that implement Executive Orders 12549 (3 CFR part 1986 Comp.,
p.189) and 12689 (3 CFR part 1989 Comp., p. 235), “Debarment and Suspension.”

By signing and submitting its bid or proposal, the bidder or proposer certifies as follows: The certification in this clause is a
material representation of fact relied upon by Bullitt County Public Schools. If it is later determined that the bidder or
proposer knowingly rendered an erroneous certification, in addition to remedies available to Bullitt County Public Schools,
the Federal Government may pursue available remedies, including but not limited to suspension and/or debarment. The
bidder or proposer agrees to comply with the requirements of 2 CFR 180.220 while this offer is valid and throughout the
period of any contract that may arise from this offer. The bidder or proposer further agrees to include a provision requiring
such compliance in its lower tier covered transactions.

DOCUMENTS

Each proposal must be in a sealed envelope, unless submitted via email, with the proposal name and the vendor’s name
clearly appearing on the front of the envelope or in the subject line of the email. The documents that must be returned by
the Submittal Deadline are outlined in Section 1 herein. Failure to completely execute and submit the required documents
by the Submittal Deadline may render a proposal non-responsive and rejected without further evaluation.




Proposals received after the deadline will automatically prevent the reading of your proposal and will be returned
unopened. We will not accept FAX proposals. The Board of Education cannot assume the responsibility for any delay as a
result of failure of the mails to deliver proposals on time. The opening and reading of a proposal does not constitute the
Board of Education’s acceptance of the Proposer as a responsible and responsive Proposer.

All regular proposals must be submitted in accordance with specifications as described herein. The submission of a
proposal certifies that the product meets any and all specifications, except as noted on such form.
1. Signatures: Proposals must be signed by an authorized official of the Proposer. Each signature represents a
binding commitment upon the Proposer to provide the goods and/or services offered to the Bullitt County Board of
Education if the Proposer is determined to be the most responsive and responsible Proposer.

2. No Response: Businesses that fail to respond to solicitations or notices of availability on two (2) consecutive
occasions of similar items shall be removed from the applicable vendor mailing list.

3. Corrections: No penciled information will be permitted. Mistakes are to be crossed out and corrections inserted
adjacent thereto and initialed by the person signing the proposal. Also, corrections made with correction tape or
fluids are to be initialed.

4. Errors: No Proposal can be corrected or altered or signed after being opened. The Board of Education will not be
responsible for errors or omissions on the part of vendors in making up their proposals. Any proposals received
unsigned will be rejected.

(a) Clerical errors or irregularities are subject to correction only with concurrence with the Purchasing Agent.
Unit prices should be listed, extended, and totaled. Should errors exist in the extended price, the unit
price will prevail.

5. Clarifications: For any clarification relative to this solicitation, contact Todd Crumbacker, Director of School
Nutrition Services, Bullitt County Board of Education, 1040 HWY 44 East, Shepherdsville, Kentucky 40165; email:
todd.crumbacker@bullitt.kyschools.us

EXCLUSIVITY

The school district agrees to use the designated contract supplier(s) as an exclusive source for the various items and
services as listed herein as well as for comparable substitutes and supplemental items. The only anticipated exceptions
might be in time of emergency. Definition of comparable substitutes is in the sole discretion of Bullitt County Public
Schools Department of School Nutrition Services.

EXCUSE FOR NON-PERFORMANCE

The successful vendor(s) shall be excused from performing hereunder during the time and to the extent that they are
prevented from obtaining, delivering or performing in the customary way because of fire, strike, partial or total interruption
of, loss or shortage of transportation facilities, lockout, commandeering of raw materials, products, plants or facilities by
the government when satisfactory evidence thereof is presented to the other party, providing it is satisfactorily established
that the non-performance is not due to the fault or negligence of the party not performing.

FORMATION OF CONTRACT

The Proposer's signed proposal and the Board of Education’s written acceptance shall constitute a binding contract,
according to the Terms and Conditions and Specifications set forth in this solicitation to provide financial services as
requested. The Board of Education reserves the right to negotiate final contract terms with any Proposer selected. The
contract between parties will consist of the RFP together with any modifications thereto, the awarded Proposer’s proposal,
and all modifications and clarifications that are submitted at the request of the Board of Education during the evaluation
and negotiation process. In the event of any conflict or contradiction between or among these documents, the documents
shall control in the following order of precedence: the final executed contract, the RFP, any modifications and clarifications
to the awarded Proposer’s proposal.




FORUM SELECTION

This contract shall be in accordance with the laws of the State of Kentucky. Parties further stipulate that this contract was
entered in the County of Bullitt, and the state of Kentucky is the only appropriate forum for any litigation resulting from
breach hereof or any questions arising here from.

HOLD HARMLESS:

Successful Contractor agrees to indemnify, defend, and hold harmless the Board of Education, it's governing body,
officers, employees, and insurance carriers, individually and collectively, from all losses, claims, suits demands, expenses,
subrogation, attorney’s fees, or actions of any kind in nature resulting from personal injury to any person (including bodily
injury and death), or damage to any property, arising or alleged to have arisen out of Contractor’s negligent acts, errors,
omissions, or performance of the work to be performed under the terms of the contract if awarded.

INSURANCE REQUIREMENTS

Successful Proposer shall carry and maintain professional liability insurance in addition to insurance to protect itself from
claims under Workmen's Compensation Act, for claims for damages because of structural damage, or bodily injury,
including death, to their employees or third parties, and for other liability normally covered by such insurance, and shall
furnish evidence of such insurance to the Board of Education. In addition, the successful Proposer shall attempt to
maintain continuous professional liability coverage for the project/services period, and for a period of two years following
completion of the project/services, if such coverage is reasonably available at commercially affordable premiums. For this
purpose of this Agreement, "reasonably available" and "commercially affordable”, shall mean that more than half the
Proposers practicing in the State are able to obtain such coverage.

K.O.S.H.A. STANDARDS AND HAZARD COMMUNICATION STANDARD 1910.1200
et O IANANRYS AND AAZLARD COMMUNICATION STANDARD 1910.1200

If applicable, all materials and services must meet or exceed K.O.8.H.A. (Kentucky Occupational & Safety Health Act)
Standards and must comply with the Hazard Communications Standard 1910.1200 of the Occupational Safety & Health
Administration.

MODEL PROCUREMENT REGULATIONS

The Model Procurement Regulations adopted by the Board of Education shall be deemed incorporated by reference in
these specifications as though quoted fully herein. In the event of any conflict between this solicitation and the Model
Procurement Regulations, the regulations shall control.

NAMES

The terms successful proposer, firm, supplier, vendor and proposer may be used interchangeably in the solicitation and
refer exclusively to the person, company, or corporation with whom the agency enters a contract as a result of this
solicitation.

NOTICE OF PREFERENCE FOR KENTUCKY RESIDENTS

A public purpose of the Commonwealth is served by providing preference to Kentucky residents in contracts by public
agencies and providing preference to Kentucky residents equalizes the competition with other states that provide
preference to their residents.

As used in this provision, "Contract" means any agreement of a public agency, including grants and orders, for the
purchase or disposal of supplies, services, construction, or any other item; and "Public agency" has the same meaning as
in KRS 61.805.

Prior to a contract being awarded to the lowest responsible and responsive bidder on a contract by a public agency, a
resident bidder of the Commonwealth shall be given a preference against a nonresident bidder registered in any state that
gives or requires a preference to bidders from that state. The preference shall be equal to the preference given or
required by the state of the nonresident bidder.

As used in this provision, a resident bidder is an individual, partnership, association, corporation, or other business entity
that, on the date the contract is first advertised or announced as available for bidding: (a) is authorized to transact
business in the Commonwealth: and (b) has for one (1) year prior to and through the date of the advertisement, filed



Kentucky corporate income taxes, made payments to the Kentucky unemployment insurance fund established in KRS
341.490, and maintained a Kentucky workers' compensation policy in effect.

A nonresident bidder is an individual, partnership, association, corporation, or other business entity that does not meet the
requirements of subsection (2) of this section.

If a procurement determination results in a tie between a resident bidder and a nonresident bidder, preference shall be
given to the resident bidder.
This section shall apply to all contracts funded or controlled in whole or in part by a public agency.

The Finance and Administration Cabinet shall maintain a list of states that give to or require a preference for their own
resident bidders, including details of the preference given to such bidders to be used by public agencies in determining
resident bidder preferences. The cabinet shall also promulgate administrative regulations in accordance with KRS
Chapter 13A establishing the procedure by which the preferences required by this section shall be given.

The preference for resident bidders shall not be given if the preference conflicts with federal law.

OPEN BIDDING

In all applicable cases, food, food products, supplies, and equipment purchased with school food service funds shall be
procured in accordance with the process and procedures established in Policy 04.32 in a manner that provides full and
open competition consistent with the standards in applicable federal regulations.

PAYMENT TERMS

All payments will be made from original invoices only and require approval by the Bullitt County Board of Education prior
to disbursement. The Board meets regularly on the last Monday of each month. Net terms are 60 days from receipt of
invoice. Failure to accept these terms will affect a vendor's eligibility under this proposal.

PENALTIES

In case of default by the vendor, The Board of Education may procure the articles or services from other sources and may
deduct from any unpaid balance due the vendor the amount of the excess cost so paid, and the price paid shall be
considered the prevailing market price at the time such purchase is made.

PERFORMANCE BOND

The Board of Education reserves the right to determine the ability of any bidder to perform the work, and any bidder shall,
upon request, furnish such information as may be necessary to determine such ability, including performance bond, if
requested.

REMEDIES CLAUSE

In the event the Contractor materially breaches any terms or conditions of the contract, the Board of Education reserves
the right to pursue administrative, contractual, and legal remedies as may be available under applicable law and
regulation. Such remedies may include, but are not limited to:

e Written warnings and request for corrective action;

e  Withholding of payments until breach is remedied;

e Imposition of financial penalties or damages as specified in the contract:
e Suspension or termination of the contract for default;

® Legal action for damages or specific performance.

Any sanctions or penalties imposed shall be appropriate to the nature and severity of the breach and shall be in
accordance with the terms of the contract and applicable federal, state, and local laws and regulations.



RESULTS

Tabulations will be made by the Purchasing Department and each qualified proposer will be emailed a formal tabulation
after the Board of Education has taken official action. The Board of Education meetings are normally held on the last
Monday of each month. Proposers are requested not to call the Purchasing Office for a tabulation of the proposals before
the Board has taken official action.

RIGHTS RESERVED BY AGENCY

Severability. If any provision or any portion of any provision, of any contract resulting from this proposal shall be held
invalid, illegal, or unenforceable, the remaining provisions or portions of any provisions shall be valid and enforceable to
the extent possible.

SELL OR ASSIGN

The successful proposer shall not have the right to sell, assign, or transfer, any rights or duties under this contract without
the specific written consent of the Board of Education.

SPECIFICATIONS

Specifications are attached and are a part of this proposal. All services furnished must be in conformity with the
specifications and will be subject to approval of the Purchasing Agent. The Board of Education reserves the right to waive
compliance of any services with any particular specification where such waiver is considered to be in its best interest,
including but not limited to cases where such waiver is necessary due to technical errors or inconsistencies in the
preparation of such specifications.

TAXES
The Federal Excise Tax and the Kentucky Sales and Use Tax are not to be imposed as the Board of Education will furnish
the successful bidder with proper tax exemption certificates upon request.

TERMINATION FOR CAUSE OR CONVENIENCE:

The Board of Education may terminate this contract, or any part hereof, for cause in the event of any default by the
Contractor, or if the Contractor fails to comply with any contract terms and conditions, or fails to provide the Board of
Education, upon request, with adequate assurances of future performance. The Board of Education shall provide the
Contractor with a written notice thirty (30) days prior to the contract termination date. In the event of termination for cause,
the Board of Education shall not be liable to the Contractor for any amount for supplies or services not accepted, and the
Contractor shall be liable to the Board of Education for any and all rights and remedies provided by law. If it is determined
that the Board of Education improperly terminated this contract for default, such termination shall be deemed a
termination for convenience. The Contractor may also terminate this contract under the same set of aforementioned
conditions.

The Board of Education may terminate this contract for any reason, provided that the Board of Education shall be required
to provide the Contractor with a prior sixty (60) days' written notice of the effective date of such termination, June 30,
2027.The Contractor may also terminate this contract under the same set of aforementioned conditions.

TERMS OF THE OFFER

The Board of Education’s acceptance of Proposer’s offer will be limited to the terms herein unless otherwise expressly
agreed in writing by the Agency. Proposals offering terms other than those shown herein may be declared non-responsive
and may not be considered.

WITHDRAWAL

Proposers’ authorized representatives may withdraw proposals only by written request received by the Purchasing Agent
before the Proposal Submittal Deadline. At no time may the successful Proposer(s) withdraw his proposal.



PROPOSAL RESPONSE COVER SHEET

RFP 2026.1 Pizza
Bullitt County Public Schools

To: Bullitt County Board of Education
Department of School Nutrition Services
1040 HWY 44 East.
Shepherdsville, Kentucky 40165
todd.crumbacker llitt.kyschools.u

The undersigned, having carefully read and considered the Request for Proposal to provide a pizza program, including
the tools, resources, materials need for implementation, does hereby offer to perform such services on behalf of the Board
of Education, in the manner described and subject to the terms and conditions set forth in the attached bid.

Company Name: BU\\'Y EY'! BY'QY\A‘!' Tinc.

Mark Appropriately:

Doing business as: [ ] an individual [ ] a partnership [/] a corporation [ ] a limited liability company, duly organized under

the laws of the State of

BY:

(Signature

OFFICIAL TITLE:

S Salewian

(Please Print or Type Name)

COMPANY’S OFFICE INFORMATION:
Address: %D\\i’ E‘l-e E(Ms
©

08539

Telephone: 300'3\0"%(40

. 3/0

Email Address: QX‘\’\(GSWU%;ML%M




CERTIFICATION OF COMPLIANCE WITH SPECIFICATIONS FOR PIZZA
BULLITT COUNTY PUBLIC SCHOOLS

Certification of Compliance with Specifications:

In compliance with the Request for Proposal, and subject to all the conditions thereof, the undersigned hereby certifies to
the Bullitt County Board of Education that all items and/or services included in the proposal shall be in compliance with all
requirements and technical specifications included in this request for proposal, except as noted below:

EXCEPTIONS:

Name of Company

Signature

ﬂ
Y]
o
o~
‘!0‘
=
<
k—

inihame |~ Db (SR Uit

Official Title TP&S’/

M »
Date 5]1.1 /%




CONFLICT OF INTEREST

It shall be a breach of ethical standards for any employee with procurement authority to participate directly in any
proceeding or application; request for ruling or other determination: claim or controversy; or other particular matter
pertaining to any contract or subcontract, and any solicitation or proposal therefore, in which to his knowledge:

a. He, or any member of his immediate family, has a financial interest herein:
OR
b. a business or organization which he or any member of his immediate family has a financial interest as an officer,

director, trustee, partner or employee, is a party;
OR

"o any other person, business, or organization with whom he or any member of his immediate family is negotiating or
had an arrangement concerning prospective employment is a party. Direct or indirect participation shall include,
but not limited to,involvement through decision, approval, disapproval, recommendation, preparation of any part of
a purchase request, influencing the content of a specification or purchase standard, rendering of advice,
investigation, auditing or in any other advisory capacity.

It is a violation of Kentucky Law for any board member or employee with procurement authority, or a member of their
immediate family, to have a pecuniary interest either directly or indirectly in an amount exceeding $25.00 per year in any
purchase of goods or services by the Board of Education or any school thereof. Violation of this provision subjects the
board member or employee to forfeiture of their position and/or employment with the school system.

I, hereby, certify that no member of my immediate family is an employee with procurement authority or board member of
the Bullitt County Board of Educa
r

Signature:

M- 1 7d

References: KRS 156.480
OAG 80-32
Model Procurement Code 45A.455



REQUIRED AFFIDAVIT FOR BIDDERS, OFFERORS AND CONTRACTORS
CLAIMING RESIDENT BIDDER STATUS

FOR BIDS AND CONTRACTS IN GENERAL:
The bidder or offeror hereby swears and affirms under penalty of perjury that, in accordance with KRS 45A.494(2), the
entity bidding is an individual, partnership, association, corporation, or other business entity that, on the date the contract
is first advertised or announced as available for bidding:
1. Is authorized to transact business in the Commonwealth;
2. Has for one year prior to and through the date of advertisement
a. Filed Kentucky corporate income taxes:
b. Made payments to the Kentucky unemployment insurance fund established in KRS 341.490;
and
¢. Maintained a Kentucky workers’ compensation policy in effect.

The BIDDING AGENCY reserves the right to request documentation supporting a bidder’s claim of resident bidder status.
Failure to provide such documentation upon request shall result in disqualification of the bidder or contract termination.

M,W g@“« ; ”Wh

)
Sighature | Printed Name

et dort 5ly/e/

Title Date

m_%mﬂs Tve. @20 Powers fornt R4, #e.3I0
Company Name ABAM)_(ZQ__?O?}Q

Address

Subscribed and sworn to before me by: Sﬁ&h @lvrv\o\n RQ__&M’

(Affiant) (Title)

ofmm this L‘“n day of m;e , 202 .
(Company Name)

Nofary Public

[seal of notary]

My commission expire 30 }Oa"q"



KENTUCKY DEPARTMENT OF EDUCATION
NON-COLLUSION AFFIDAVIT

702 KAR 4:160

The undersigned agent, being duly sworn, states that neither he/she nor his/her firm has any relationship (financial or
through kinship) to:

e Any school board member or the superintendent.

® Any or all prime contractors or material suppliers when using the construction management method of
construction.

The undersigned further states that he/she has not entered into any agreement or collusion with any person relative to the
price bid by anyone nor has he/she attempted to induce anyone to refrain from bidding.

Explain below any kinship or financial relationship you may have to any parties as mentioned above on this project.

This affidavit is subject to KRS 45A.455 prohibition against conflict of interest, and gratuities and kickbacks.

1

Name: Q\/ ’ (\&\(N\")!'\

Pee &Qm\/l
Name of Company: Q)‘«\U é\,é/ %\ﬂc\xj
/|

Subscribed and Sworn to Me this K day of M&} 2020,
Notary Signature: mg—: e a 4%M Notary Seal:

T
wiliy,
D BioS,

......... v,

= T"}“\ « /'%&;-.0"
| SZi8 W 3
A0 0D S8iS Mo
/ :Z." (¢

+~

Title:

My Commission Expires [Month/Date/Year]:




REFERENCE PAGE

TO BE COMPLETED BY VENDORS THAT DO NOT HAVE PRIOR HISTORY WORKING WITH BULLITT COUNTY
PUBLIC SCHOOLS - DEPARTMENT OF SCHOOL NUTRITION SERVICES

Please submit 3 letters of recommendation from prior or current customers, OR provide the information below:

Reference #1:

Company Name: FV\S(,Q ‘[gD

Point of Contact (PC): L&a Aev\k:‘v\)

Phone Number of PC: M o (IS%- (ﬂgx

Email of PC: Jonkavs \@{:( iyco'\sd Qr 3

Length of Relationship with PC: ZD‘\o' C‘JW(,(“’

Any additional comments:

Reference #2:

Company Name: De)f\'\'bn TSD

Point of Contact (PC): (,h(\ S %’V\Wef

Phone Number of PC: 0\"\0 -3(& . b,L_lL

Email of PC: cbnmbefg%dml'on'ﬁd .01

Length of Relationship with PC: 20“0_ Q)"'C/V\'

Any additional comments:

Reference #3:

Company Name: 1N e k<ova Couny gc\/\()o\&

Point of Contact (PC): AO\SQY\ CO“Y\S

Phone Number of PC: U‘%" L\L“D‘ —\6—' \

Email of PC: ém\\}nfedcxae_ _0(?3

Length of Relationship with PC: %M - CD

Any additional comments:



PRICING BID FORM

PIZZA
BULLITT COUNTY PUBLIC SCHOOLS

Instruction for Bidders:

All prices quoted by the various bidders must be firm for the duration of the contracted school year; this includes
ingredients, tools, materials, equipment, and any other necessities needed to conduct the program to fidelity. Bidders are
instructed to bid only one price per line item (ex. crust, cheese, sauce, etc) which meets the specified requirements.

All bid prices shall include the cost expected to be paid upon time of delivery. Any special circumstances may be agreed
upon, in writing, by both parties.

All prices and quotations must be in ink or typewritten. No pencil figures will be permitted. Mistakes are to be crossed out
and corrections inserted adjacent thereto and initialed by the person signing the bid. Corrections made with correction
tape or fluids are not permitted. Quote on each item separately. Prices must be stated in units specified herein.

Bids that have clerical errors or irregularities are subject to correction only with concurrence with the Purchasing
Administrator. Unit prices should be listed, extended, and totaled. Should errors exist in the extended price, the unit price
will prevail.

Please enter your offered bid for the equipment and services requested herein, per the specifications listed herein. Such
price shall be used by the Board of Education for contractor selection and shall be the price in the resulting agreement.

Prices quoted are to be F.O.B. delivered to any and all locations of Bullitt County Schools. Quotations should not include
city, state sales and federal excise tax. Prices are for the contract agreement as designated below. The option of
extending the contract under the same conditions is available providing the Board and Vendor agree.

Subject to any other total project limits set forth in this Agreement, Contractor shall be entitled to invoice the Board of
Education at the prices set forth below.

Contract Period: This Agreement shall be for the period of July 1, 2026 - June 30, 2027. The contract may be extended
yearly, for up to 4 years, provided mutual agreement by both parties is in written form.

e Extension Option: The contract may be renewed annually by the Board of Education upon written agreement of
both parties for an additional 12 months. The determination to renew the contract beyond the initial 12-months
shall be determined in part by the performance of the awarded bidder. The yearly renewal option will be available
for up to 4 years. Any contract extension is contingent upon written agreement of the Board of Education and the
awarded bidder. The bid will not be automatically extended beyond any current year unless expressly approved
by the Board of Education.

Pl

g

Signature:

Date: ' SW/ | "" 7254




BULLITT
COUNTY

/’ PUBLIC
7 bSCHOOLS

Moving Forward

PIZZA PROGRAM SPECIFICATIONS
For RFP 2026.1 PIZZA

Request for Proposal: | RFP 2026.1 Pizza District: | Bullitt County Public Schools

Prepared by: | Todd Crumbacker Address of | 1040 HWY 44 East

Submission Deadline: | May 6, 2026 @ 10:00 AM

Central Office: | Shepherdsville, KY 40165

SPECIFICATIONS

Vendor must be able to offer an on-site pizza program that allows for individually freshly-made,
personal pizzas to be prepared from scratch

Vendor must include any equipment necessary to conduct the pizza program in its entirety; this includes
kitchen tools, utensils, resources, etc. — if applicable, equipment specs must be provided in order to
ensure proper accommodation

Vendor must have an established process for ordering and delivering of its goods — include
information regarding processes and procedures — delivery must be available weekly, at minimum
Vendor must include adequate training opportunities that will allow our school nutrition personnel to
conduct the program to fidelity; this includes any unique processes that might exist, such as ordering of
goods — include any training opportunities that will be made available for BCPS staff

Vendor must include any marketing materials that could be used to promote the program; this includes
any pizza boxes that will be used to serve individually freshly-made personal pizzas — note that the Board
of Education has the right to display or deny the posting of promotional material — include information
on how marketing materials can be accessed

Vendor must provide a pricing list of its ingredients

Vendor must provide nutritional information for all products, including recipes for all types of pizza
Pizza recipes must meet NSLP Nutrition requirements/regulations for grades 9-12, including recipes to
meet the 2 meat/meat alternative and 2 grain equivalent meal pattern requirements

Vendor must provide formulation statements for products and/or final recipes

Pizza crust must meet whole grain requirements for USDA meal pattern

All food products needed for pizza recipes must meet the Buy American Provision

NOTES:

Refer to RFP Section 3 for a full list of Specifications for Service

Refer to RFP Section 2 for Evaluation Criteria

If an on-site visit is recommended before bidding, please coordinate with the proposal submission contact
listed on the cover sheet of this solicitation




USDA Non-Discrimination Statement:

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies,
the USDA, its Agencies, offices, and employees, and institutions participating in or administering USDA programs are
prohibited from discriminating based on race, color, national origin, religion, sex, gender identity (including gender
expression), sexual orientation, disability, age, marital status, family/parental status, income derived from a public
assistance program, political beliefs, or reprisal or retaliation for prior civil rights activity, in any program or activity
conducted or funded by USDA (not all bases apply to all programs). Remedies and complaint filing deadlines vary by
program or incident.

Persons with disabilities who require alternative means of communication for program information (e.g., Braille, large print,
audiotape, American Sign Language, etc.) should contact the responsible Agency or USDA's TARGET Center at (202)
720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339. Additionally, program
information may be made available in languages other than English.

To file a program discrimination complaint, complete the USDA Program Discrimination Complaint Form, AD-3027, found
online at How to File a Program Discrimination Complaint and at any USDA office or write a letter addressed to USDA and
provide in the letter all of the information requested in the form. To request a copy of the complaint form, call (866)
632-9992. Submit your completed form or letter to USDA by: (1) mail: U.S. Department of Agriculture, Office of the
Assistant Secretary for Civil Rights, 1400 Independence Avenue, SW, Washington, D.C. 20250-9410; (2) fax: (202)
690-7442; or (3) email: program.intake@usda.gov.

USDA is an equal opportunity provider, employer, and lender.



®
*Choose Your Fue*

Seth Salzman

Bull’s Eye Brands, Inc.
6120 Powers Ferry Rd. NW
Suite 310

Atlanta, GA 30339

January 1, 2026

To Whom it May Concern:

All of the products used to assemble the Smart Mouth® Pizza menu items meet the
attached nutritional analysis when the recipe guidelines are followed based on the best
practices as set forth in our training and manuals.

Attached you will find the nutrition labels for each variety of Smart Mouth® pizza.
These nutritionals are based on recipes found in our operations manual and taught during
training.

If products other than those provided by Smart Mouth are used in the making of the
pizzas this nutrition data will be inaccurate.

There are different recipes for High School(HS) and Middles Schools (MS) due to the
varying guidelines set forth by the USDA.

Sincerely,

A A

Seth Salzman
President

Enclosures



Formulation Statement for Documenting Grains in School
Meals
(Crediting Standards Based on Grams of Creditable Grains)

Thin Whole Grain Honey Wheat Pizza Crust

Product Name: Code No.: 070135

Bull's Eye Brands, Inc.-Smart Mouth Foods Serving Size 1 crust-3 oz

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

Manufacturer:

I. Does the product meet the Whole Grain-Rich Criteria: Yes_ X __ No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

IL. Does the product contain non- creditable grains: Yes___ No_X _ 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.)

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

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

Grams of Gram Standard of
o ’ Creditable Grain | Creditable Grain Creditable

Description of Creditable ; .

Crain Insredient® Ingredient per per oz equivalent Amount

g Portion' (16g or 28g)
A B A+B
Whole Wheat Flour 245¢ 16g 1.53125
Enriched Wheat Flour 235¢g l6g 1.46875
Total Creditable Amount’ | 3

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

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

* Standard grams of creditable grains from the corresponding Group in Exhibit A.
*Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do not round up.

Total weight (per portion) of product as purchased __3 ounce
Total contribution of product (per portion) 3 ozequivalent

[ certify that the above information is true and correct and that a 3 ounce portion of this product (ready for
serving) provides_3 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.

Zt ////%/wé/pu President

Signature Title
Tom Willingham 800-310-9640
Printed Name Date _7/1/2025 Phone Number

Bull's Eye Brands, Inc. - Smart Mouth Foods - 6120 Powers Ferry Rd., Suite 310, Atlanta, GA 30339 - 1-800-310-9640



Formulation Statement for Documenting Grains in School
Meals
[ Crediting Standards Based on Revised Exhibit A ]
weights per oz equivalent

*
"Chooge Your Fue'’

Thin Whole Grain Honey Wheat Pizza Crust

Product Name: Code No.; 070135

Manufacturer:Bu” s Eye Brands, Inc.-Smart Mouth Foods Serving Size: | crust - 3 oz

I. Does the product meet the Whole Grain-Rich Criteria: Yes X No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

II. Does the product contain non- creditable grains: Yes No_X_ How many grams:
(Products with more than 0.240z equivalent or 3.99 grams for Groups A-G and 6.99 grams for Group H of non-
creditable grains may not 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 (baked goods), Group
H (cereal grains) or Group I (RTE breakfast cereals). (Please be aware that different methodologies are applied
fo calculate servings of grain component based on creditable grains. Groups A-G use the standard of 16 grams
creditable grain per oz eq; Group H uses the standard of 28 grams creditable grain per oz eq; and Group I is
reported by volume or weight.)

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

Portion Size of Weight of one ounce
Description of Product Product as equivalent as listed in Creditable
per Food Buying Guide Purchased SP 30-2012 Amount
A B A+B
Pizza Crust 3 ounces 1 ozeq 3.00z
Total Creditable Amount' 3.00z

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

Total weight (per portion) of product as purchased __30Z
Total contribution of product (per portion)_3__ oz equivalent

I further certify that the above information is true and correct and that a _3 ounce portion of this product (ready for
serving) provides _3 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.

Z //_4/46’%4””’ i President

Signature Title
Tom Willingham 1-800-310-9640
Printed Name Date 7/1/2025 Phone Number

Bull's Eye Brands, Inc. - Smart Mouth Foods - 6120 Powers Ferry Rd., Suite 310, Atlanta, GA 30339 - 1-800-310-9640



NSLP Regulation
Pizza Crust

Yield 3 Whole Grain Servings per Crust
180 crusts per case

190 Calories per crust

Also used for making STUFFED™ Cheesy Bread,
Hot Sandwiches, & Calzones

Crust Only

Nutrition Facts

1 serving per container
Serving size 3 1110 oz (88g)

190

ITEM # 070135

SMART MOUTH THIN WHOLE GRAIN

Amount per serving

Calories

HONEY WHEAT PIZZA CRUST

INGREDIENTS: Whole Wheat Flour, Wheat Flour Enriched (Wheat Flour, Niacin, Reduced
from, Thiamine Mononitrate, Riboflavin, Folic Acid, Maked Barley Flour), Water, Yeast,

Sugar, Salt, non-GMO Soybean O, Mono & Diglycerides, Ascorbic Acid, L-Cystsine,
Enzymes, Cane Sugar, Honey
KEEP FROZEN

CONTAINS: WHEAT
CASE COUNT: 180 EA USE BY 02/26/25
LOT CODE 303-24

NET WEIGHT : 34.88 LBS
BATCH # LINE 3/1 - FP

I o

% Daily Value *
Total Fat 1g 1%
Saturated Fat Og 0%
Trans Fat Og
Cholesterol O0mg
Sodium 190mg
Total Carbohydrate 40g
Dietary Fiber 3g
Total Sugars 4g
Includes 3g Added Sugars
Protein 7g

Q.
‘e

\itamin D Omcg

Calcium 20mg

Iron 2.3myg 15%
Potassium 140mg 2%

* The % Caily “alue (DW) 12¥s you how much
2 nutrnient in 3 serving of food contributes to 3
daily diet. 2,000 calories a day is uses for
general nutrition zdvics.

Calores prr graen
Falg P . Profesin 4

Smart Mouth® is a registered trademark of Bull’s Eye Brands, Inc.
6120 Powers Ferry Rd., Suite 310, Atlanta, GA 30339
1-800-310-9640 www.smartmouthfoods.com




(Product Analysis) for Meat/Meat Alternate (M/MA) Products - HS PEPPERONI PIZZA

Child Nutrition Program operators should include a copy of the label from the purchased product &
carton in addition to the following information on letterhead signed by an official company

representative.
Product Name: Smart Mouth Pepperoni Pizza Code No.: 52520/105077
Manufacturer; Burke/Leprino Case/Pack/Count/Portion/Size: -307/1.60z

1. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Pepperoni (Burke code 52520) 5 X 948125 4740625
LMPS Mozz.Cheese(Leprino 105986) 1.6 X 1.00 1.6
X
A. Total Creditable M/MA Amount' 2.00

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.

11. Alternate Protein Product (APP)
If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If
APP is used, you must provide documentation as described in Attachment A for cach APP used.

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18%* Amount
and code number Per Portion As-Is* APP*r**
X +by 18
X +by 18
X + by 18
B. Total Creditable APP Amount'
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to
nearest % 0z)

*Percent of Protein As-Is is provided on the attached APP documentation.
*#18 is the percent of protein when fully hydrated.
#*#%(Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.

!

Total Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 oz meat
equivalent). Do not round up. If you are crediting M/MA and APP, you do not need to round down in box A (Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased __ 2.1 ounces

Total creditable amount of product (per portion) 2.0 ounces
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and correct and that a 2.1 ounce serving of the above

product (ready for serving) contains 2.0 ounces of equivalent meat/meat alternate when prepared
according to directions.

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.

/,:.:' ; / ) President
v "

Signature Title
Tom Willingham 1-800-310-9640
Printed Name Date 7/1 /2025 Phone Number

Bull's Eye Brands, Inc. - Smart Mouth Foods - 6120 Powers Ferry Rd., Suite 310, Atlanta, GA 30339 - 1-800-310-9640



(Product Analysis) for Meat/Meat Alternate (M/MA) Products - HS PEPPERONI
PIZZA(Alternate Recipe)

Child Nutrition Program operators should include a copy of the label from the purchased product
carton in addition to the following information on letterhead signed by an official company

representative.
Product Name: Smart Mouth Pepperoni Pizza Code No.: 52520/105077

Manufacturer:_Burke/Leprino Case/Pack/Count/Portion/Size: -250%/2 0Z

1. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Pepperoni (Burke code 52520) .25 (4slices) X 948125 23703
LMPS Mozz.Cheese(Leprino 105986) 2.0 oz X 1.00 2.00
X
A. Total Creditable M/MA Amount' 2.00

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.

I1. Alternate Protein Product (APP)
If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If
APP is used, you must provide documentation as described in Attachment A for each APP used.

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18** Amount
and code number Per Portion As-Is* APP***
X +by 18
X +by 18
X +by 18
B. Total Creditable APP Amount'
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to
nearest % 0z)

*Percent of Protein As-Is is provided on the attached APP documentation.
**18 is the percent of protein when fully hydrated.
***(Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.

1

Total Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 0z meat
equivalent). Do not round up. If you are crediting M/MA and APP, you do not need to round down in box A (Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased 2.25 ounce

Total creditable amount of product (per portion) 2.0 ounces
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and correct and that a 2.25 ounce serving of the above
product (ready for serving) contains 2.0 ounce of equivalent meat/meat alternate when prepared
according to directions.

1 further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.

g : = President
Signature Title

Tom Willingham 1-800-310-9640
Printed Name Date 7/1/2025 Phone Number




(Product Analysis) for Meat/Meat Alternate (M/MA) Products - HS CHEESE PIZZA

Child Nutrition Program operators should include a copy of the label from the purchased product

carton in addition to the following information on letterhead signed by an official company

representative.

Product Name:

Smart Mouth Cheese Pizza

Code No.:

Manufacturer; Leprino

105077

Case/Pack/Count/Portion/Size: 30/1b

1. Meat/Meat Alternate

Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
LMPS Mozz.Cheese Leprino105986 200z >>§ 1.0 2.0 ounce
X
A. Total Creditable M/MA Amount' 2.00

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.

I1. Alternate Protein Product (APP)
If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If
APP is used, you must provide documentation as described in Attachment A for each APP used.

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18%* Amount
and code number Per Portion As-Is* APP#®E
X +by 18
X +by 18
X +by 18

B. Total Creditable APP Amount'

nearest Y 0z)

C. TOTAL CREDITABLE AMOUNT (A + B rounded down to

*Percent of Protein As-Is is provided on the attached APP documentation.
**18 is the percent of protein when fully hydrated.
?‘**Crcditablc amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
Total Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 0z meat
equivalent). Do not round up. If you are crediting M/MA and APP, you do not need to round down in box A (Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased

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

2.0 ounces

2.0 ounces

I certify that the above information is true and correct and that a 2.0 ounce serving of the above product
(ready for serving) contains 2.0 ounces of equivalent meat/meat alternate when prepared according to

directions.

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.

Z A— President
Signature Title
Tom Willingham 1-800-310-9640

Printed Name

Date _7/1/2025

Phone Number

Bull's Eye Brands, Inc. - Smart Mouth Foods - 6120 Powers Ferry Rd., Suite 310, Atlanta, GA 30339 - 1-800-310-9640




(Product Analysis) for Meat/Meat Alternate (M/MA) Products - MS PEPPERONI PIZZA

Child Nutrition Program operators should include a copy of the label from the purchascd product
carton in addition to the following information on letterhead signed by an official company

representative.

Product Name: Smart Mouth Pepperoni Pizza Code No.: 52520/105077

Manufacturer; Burke/ Leprino Case/Pack/Count/Portion/Size: 250z/1.60z

1. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Pepperoni (Burke code 52520) 25 X 948125 237
I MPS Mozz.CheeseLeprino 105986 | 1.6 X 1.00 1.6
X
A. Total Creditable M/MA Amount' 1.75

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.

11. Alternate Protein Product (APP)
If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If
APP is used, you must provide documentation as described in Attachment A for each APP used.

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18%* Amount
and code number Per Portion As-Is* APP#**
X + by 18
X +by 18
X +by 18
B. Total Creditable APP Amount'
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to
nearest Y4 0z)

*Percent of Protein As-Is is provided on the attached APP documentation.
*%]8 is the percent of protein when fully hydrated.
##%Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.

1

Total Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 0z meat
equivalent). Do not round up. If you are crediting M/MA and APP, you do not need to round down in box A (Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased _1.85 ounces

Total creditable amount of product (per portion) _1.75 ounce
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and correct and that a _1.85 ounce serving of the above

product (ready for serving) contains 1.75 ounces of equivalent meat/meat alternate when prepared
according to directions.

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.

Z : L s President

Signature Title
Tom Willingham 1-800-310-9640
Printed Name Date  7/1/2025 Phone Number

Bull's Eye Brands, Inc. - Smart Mouth Foods - 6120 Powers Ferry Rd., Suite 310, Atlanta, GA 30339 - 1-800-310-9640



(Product Analysis) for Meat/Meat Alternate (M/MA) Products - MS CHEESE PIZZA

Child Nutrition Program operators should include a copy of the label from the purchased product

carton in addition to the following information on letterhead signed by an official company

representative.

Product Name:

Smart Mouth Cheese Pizza

Code No.: 105077

Manufacturer: Leprino

Case/Pack/Count/Portion/Size: 30/1b

1. Meat/Meat Alternate

Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
LMPS Mozz.Cheese Leprino105986 1.6 oz ;i 1.0 1.6 ounce
X
A. Total Creditable M/MA Amount' 1.5

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.

11. Alternate Protein Product (APP)
If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If
APP is used, you must provide documentation as described in Attachment A for each APP used.

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18%* Amount
and code number Per Portion As-Is* APP*#*
X +by 18
X +by 18
X + by 18

B. Total Creditable APP Amount'

nearest i 0z)

C. TOTAL CREDITABLE AMOUNT (A + B rounded down to

*Percent of Protein As-Is is provided on the attached APP documentation.
*#18 is the percent of protein when fully hydrated.
’;‘**Crcditablc amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
Total Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 0z meat

equivalent). Do not round up. If you are crediting M/MA and APP, you do not need to round down in box A (Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased

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

1.6 ounces

1.5 ounces

I certify that the above information is true and correct and that a 1.60z ounce serving of the above
ounces of equivalent meat/meat alternate when prepared

product (ready for serving) contains
according to directions.

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.

ey

Signature

Tom Willingham

Printed Name

3 President
- Title
1-800-310-9640
Date 7/1/2025 Phone Number

Bull's Eye Brands, Inc. - Smart Mouth Foods - 6120 Powers Ferry Rd., Suite 310, Atlanta, GA 30339 - 1-800-310-9640




(Product Analysis) for Meat/Meat Alternate (M/MA) Products - Italian Sausage Pizza PIZZA

Child Nutrition Program operators should include a copy of the Jabel from the purchased product
carton in addition to the following information on letterhead signed by an official company
representative.

08479/105077
Product Name: Smart Mouth Italian Sausage Pizza CodeNo.. —

Manufacturer; Burke/Leprino Case/Pack/Count/Portion/Size:_-307/ 160z

1. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Ttalian Sausage 5 X | S
[ MPS Mozz.Cheese.Leprino 105986 1.6 X 1.00 1.6
X
A. Total Creditable M/MA Amount' 2.00

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.

11. Alternate Protein Product (APP)
If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If
APP is used, you must provide documentation as described in Attachment A for cach APP used.

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18%* Amount
and code number Per Portion As-Is* APP*#*
X +by 18
X +by 18
X +by 18
- | B. Total Creditable APP Amount'
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to
nearest Y4 0z)

*Percent of Protein As-Is is provided on the attached APP documentation.
**18 is the percent of protein when fully hydrated.
3% Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.

1

Total Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 oz meat
equivalent). Do not round up. If you are crediting M/MA and APP, you do not need to round down in box A (Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased 2.1 ounces

Total creditable amount of product (per portion) 2.0 ounces
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and correct and thata 2.1 ounce serving of the above

product (ready for serving) contains 2.0 ounces of equivalent meat/meat alternate when prepared
according to directions.

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.

z : /) President

Signature Title
Tom Willingham 1-800-310-9640
Printed Name Date 7/1/2025 Phone Number

Bull's Eye Brands, Inc. - Smart Mouth Foods - 6120 Powers Ferry Rd., Suite 310, Atlanta, GA 30339 - 1-800-310-9640



Smatt Mouth® Dough Flat

1 crust-3 oz

Ingredients: Whole Wheat Flour, Wheat Flour Enriched (Wheat
Flour, Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin,
Folic Acid, Malted Barley Flour), Water, Yeast, Sugar, Salt,

non-GMO Soybean Oil, Mono & Diglycerides, Ascorbic Acid,
L-Cysteine, Enzymes, Cane Sugar, Honey

| ITEM# 070135

£7-8 SHARTMOUTH THIN WHOLE GRAIN
8 HONEY WHEAT PIZZA CRUST

Flour Eariched (Wheat Flour, Niscin, Ruduesd
Acid, iained Barlsy Flourk Watee, Yeass
Oiglycacidns. Ascorbic Acid, L-Cystwine,

KEEP FROZEN

CASE COUNT: 180 EA USE BY 02/26/25
NET WEIGHT : 34.88 LBS LOT CODE 303-24

| BATCH# LINE 3/1 - FP

[
[
L

CONTANS: WHEAT

SE€8L00V.LL2S8

TR

Crust Only

Nutrition Facts

1 serving per container
Serving size 3 1/10 oz (88g)

Amount per serving

Calories 190
% Daily Value *
Total Fat 1g 1%
Saturated Fat Og 0%
Trans Fat Og
Cholesterol 0mg 0%
Sodium 190mg 8%
Total Carbohydrate 40g 14%
Dietary Fiber 3g 12%
Total Sugars 49
Includes 3g Added Sugars B%
Protein 7g
Vitamin D Omcg 0%
Calcium 20mg 2%
Iron 2.3mg 15%
Polassium 140mg 2%

* The % Cazily “#alue (V] 125 you how much
erving of focd contributes 0 2
azily dis 00 calories a cay is veed for
general nutrition advice.

ge
Calaries

5 PN LeeT

Smatt Moutl® Pizza Sauce

1/2 oz ladle per pizza

Ingredients: Tomatoes, Cane Sugar, Sea Salt, Corn Starch, Olive
QOil, Dehydrated Onion, Oregano, Dehydrated Garlic, Black
Pepper, Basil, Citric Acid, Peppers, Oregano Oil, Vinega, Basil Oil

1060z Prepared
Pizza Sauce

IN’\’JRtDIEl{!S Tomatoes, Cane Sugar, Sea Salt, Com Starch, Olve O
Dehydrated Onion, Oregano, Dehydrated Garlic, Black Pepper, Basil, Citne
Acid, Peppers, Oregano O, Vinegar, Basil Ot

Content: 6/1060z. Pouches
2291C3PZPK

Manufactured By:
Hirzel Canning Co. Northwood, OH 43619

Nutrition Facts

1 serving per container
Serving size 1/2 oz (149)

AR A R R R
Amount per serving

Calories 10

% Daily Value *

Total Fat Og 0%
Saturated Fat Og 0%
Trans Fat Og

Cholesterol 0mg 0%

Sodium 50mg 2%

Total Carbohydrate 2g 1%
Dietary Fiber 0g 0%
Total Sugars 1g

Includes 0g Added Sugars 0%

Protein g

b S e G b R R R

Vitamin D Omcg 0%

Calcium Omg 0%

Iron 0.2mg 2%

Potassium 60mg 2%

Vitamin A 10mcg 0%

* The % Caily Value (CV) tel's you how much
a nutrent in 3 serving of food contributes to 3
dzily diz caleres a zay s usad for
genera’ nuirition advica.

Coalsenss pr o




Smart Mouth® Leprino 105986 -Mozzerella Cheese

Level 3 oz Spoodle (1.6 oz of wt)
Level 4 oz Spoodle (2 oz of wt)

105986
10000299

FROZEN LOW MOISTURE
PART SKIM MOZZARELLA CHEESE

INGREDIENTS: LOW mWT SKIM MOZZARELLA CHEESE
(@ULTURED MILK, SKIM MILK, SALT, ENZYMES). Rt
CONTAINS: MILK o f s 34

C

. OLEVOVOQZ-ZTE6

MANUFACTURED BY

LEPRING FOODS

DENVER, COB0211 “Sad
y Au? L. g

ol
—

INGREDIENTS: Low Moisture Part-Skim Mozzarella

Cheese (Cultured Milk, Skim Milk, Salt, Enzymes).

2 oz portion

1.6 oz portion

Nutrition Facts Nutrition Facts
1 serving per container 1 serving per container
Serving size 20z (57q) Serving size 1 3/5 oz (45g)
Amount per serving Amount per serving
Calories 170 Calories 140
% Daily Value * % Daily Value *
Total Fat 13g 16% Total Fat 10g 13%
Saturated Fat 8g 39% Saturated Fat 6g 3%
Trans Fat Og Trans Fat 0g
Cholesterol 40mg 14% Cholesterol 35mg 1%
Sodium 390mg 17% Sodium 310mg 14%
Total Carbohydrate 2g 1% Total Carbohydrate 2g 1%
Dietary Fiber 0g 0% Dietary Fiber 0g 0%
Total Sugars <1g Total Sugars <1g
Includes 0g Added Sugars 0% Includes 0g Added Sugars 0%
Protein 13g Protein 10g
Vitamin D Omeg 0% Vitamin D Omcg 0%
Calcium 310mg 25% Calcium 250mg 20%
fron 0.2mg 2% Iron 0.2mg 0%
Potassium 60mg 2% Potassium 50mg 2%
* The % Daily Value (DV) tefis you now much * The % Daily Value ‘cv. tels you how muor
in a serving of food contributes to 2
0 calorzs 3 day is used for
general nutntion advice.
Caslores
Fato . Curbatrydrate & . Prousn & hydrate 4 . Prowein &

Smart Mouth® Pepperoni

8 Slices

4 Slices

4 slices - Middle School
8 slices - High School

| Serving size

'Nutrition Facts

1 serving per container
1/2 oz (14g)

| Amou nt per serving

Nutrition Facts

1 serving per container
Serving size

Amount per serving

1/4 oz (7g)

Nutrﬂmn Facts
{Sarving sze 11 vicos it
l-l-l;-'lq
iICalonos 150
P— SI.IGED PEPPERUM |
i N o | e 2
'\--um 8 nq\t JHELP PROTECT FLAVOR <1
| Py e | Sé "‘d'HwH‘Jn )L |1
{vatad Cabobydini 0 O8] pouet ‘ 5 i i {
[ratues | . ! a af 5 £ PO By
e S » WIEH e 1as g 43 &
P sm——] CATRBGTIS Y AURKE CORPORATION WIVADE. (4 34D 2228 |
. sl sk wiagioons 3 T, WIMNLAL a0 | !
frws © ot et s (e mlﬁ? 4R
T v LITY, " b
......... f,'_ | 2518 (11.34kg) 7= xeerrmbeen R
== T EZ

Pork and Beef, Salt, Seasoning (Paprika, Spices, Dextrose,

Calories 60| |calories 30
% Daily Value * % Daily Value *
| Total Fat 5g 6% Total Fat 2.59 3%
Saturated Fat 2g 10% Saturated Fat 1g 5%
Trans Fat Og Trans Fat Og
| Cholesterol 15mg 5% Cholesterol 10mg 3%
Sodium 220mg 9% Sodium 110mg 5%
Total Carbohydrate <1g 0% Total Carbohydrate Og 0%
Dietary Fiber 0g 0% Dietary Fiber 0g 0%
Total Sugars 0g Total Sugars 0g
includes 0g Added Sugars 0% Includes 0g Added Sugars 0%
Protein 3g Protein 2g
R ) O i U T
Vitamin D Omcg 0% Vitamin D Omcg 0%
Calcium Omg 0% Calcium 0mg 0%
fron 0mg 0% iron Omg %
Potassium Omg 0% Potassium O0mg 0%
Vitamin A Omcg 0% Vitamin A Omcg 0%

Sodium Ascorbate, Smoke Flavor, CitricAcid, Spice Extractive),
Seasoning (Partially Hydrogenated Soybean Oil, Natural
Smoke Flavoring, Natural Spice Extractives), Lactic Acid Starter

* The % Dsily Value {DV] tells you how much
3 nutrient in 3 serving of food contributes 10 &
dazily diet 2,000 calores 3 day is usad for
general nutrition advice.

Cah

4 pur grien
b Cirbuhydrate 4 . Protain &

* The % Daily Value (DV] tefs you how much
a3 nutrient in 3 serving of food contributes 1o 3

daily diet. 2,000 calones 3 day is used for

genera! nuinition advice.

2
Curbahpdrate 2

Prissain

Culture, Oleoresin of Paprika, Sodium Nitrite, BHA, BHT.




Italian Sausage

10z Ladle (.5 oz of wt)-Middle School
20z Ladle (1 oz of wt)-High School

1 oz wt

1/2 oz wt

@ 08479

RS NET WT. 20 LBS. (T2

@ 08479

shSitn  MET WT. 5 LBS.

Phosphate.

Ingredients Pork, Water, Spices, Corn Syrup Solids, Salt,
Monosodium Glutamate, Paprika, Flavorings, Sodium

Nutrition Facts

1 serving per container
Serving size 1 oz (28g)
T e e S

Amount per serving

Calories 90

'Nutrition Facts

1 serving per container
Serving size 112 oz (14g)

| Amount per serving

Calories 45

% Daily Value *

Total Fat 8g 10%
Saturated Fat 2.5g 13%
Trans Fat Og

Cholesterol 15mg 5%

Sodium 300mg 13%

Total Carbohydrate 2g 1%
Dietary Fiber 1g 2%
Total Sugars 0g

Includes 0g Added Sugars 0%

Protein 4g

e G e A

Vitamin D Omcg 0%

Calcium 30mg 2%

iron 0.7mg 4%

Potassium Omg 0%

* The % Csily Value (CV) tai's you now much
nutrient in 2 serving of food contributes 0 =
i D calores 3 day s ussd for

on advics.

b

% Daily Value *

Total Fat 4g 5%
Saturated Fat 1.5g 6%
Trans Fat 0g

Cholesterol 10mg 3%

| Sodium 150mg 7%

Total Carbohydrate <1g 0%
Dietary Fiber Og 0%
Total Sugars 0g

Includes 0g Added Sugars 0%

Protein 2g

Vitamin D Omcg 0%

| Calcium 20mg 2%
iron 0.3mg 2%
‘ Potassium Omg 0%

| * The % Daily Value (CV) 125 you now much
3 nutrient i erving of foed contributes to 2
£ for




SM Cheese Pizza
MS

SM Cheese Pizza
HS

SM Pepperoni Pizza
MS

SM Pepperoni Pizza
HS

SM Pepperoni Pizza
HS(alternate recipe)

Nutrition Facts

1 serving per container
Serving size 51/5 oz (147g)
R TR S TR SR

Amount per serving
340

Nutrition Facts

1 serving per container
Serving size 5 3/5 oz (159g)

Amount per serving

Calories

370

Nutrition Facts

1 serving per container
Serving size 5 9/20 oz (1559)
N S AT

Amount per serving
370

Nutrition Facts

1 serving per container
Serving size  57/10 oz (162g)
e i dpt e g ]

Amount per serving
400

Nutrition Facts

1 serving per container
Serving size 5 17/20 oz (166g)
R R P R TR

Amount per serving
400

Calories
B ‘...\. Daily <w_=mu

% Daily Value *

15%
33%

Total Fat 11g
Saturated Fat 7g

Trans Fat 0g
Cholesterol 35mg
Sodium 550mg

Total Carbohydrate 435 _

Total Fat 14g

18%
Saturated Fat 3g
Trans Fat Og

| Cholesterol 40mg
| Sodium §30mg

| Total Carbohydrate 43g

 Dietary Fiberdg
._.oi‘_‘ Sugars S B

Dietary Fiber 4g
Total Sugars 69

Includes 3g Added Sugars
Protein 17g o)

Vitamin D Omcg

Includes 3g Added Sugars

Protein 20g
R R R
WSﬁ.a:ooBao \

mum_o_c:_ 270mg
Iron 2.6mg
Potassium 250mg

Calcium 340mg
| Iron 2.6mg
| Potassium 260mg

Calories
% Daily <m_=mw

Calories
B % Daily Value *

Calories
) ﬁ..b&: Value *

18%
38%

Tota Fat 149
Saturated Fat 8g
Trans Fat Og
Cholesterol 40mg
Sodium 660mg
Total Carbohydrate 43g

14%
29%
16%

2%
43%

Total Fat 16g
Saturated Fat 9g
Trans Fat Og
Cholesterol 50mg
Sodium 770mg
Total Carbohydrate 43g

16%
33%
16%

Total Fat 169 21%
Saturated Fat 9g %
Trans Fat Og

Cholesterol 50mg

Sodium 740mg

Total Carbohydrate 44g

Dietary Fiber 4g
Total Sugars 59

13%

Dietary Fiber 4g 13%

Dietary Fiber 4g

Total Sugars 59

Includes 3g Added Sugars 6%

Total Sugars 69

Includes 3g Added Sugars 6%

Includes 3g Added Sugars

Protein 19g

focoistoln: b v B R
Vitamin D Omcg 0%

Calcium 270mg 20%
iron 2.6mg 15%
Potassium 250mg 8%

Protein 20g

I S A R R
Vitamin D Omcg 0%

Calcium 270mg 20%
Iron 2.6mg 15%
Potassium 250mg 6%

Protein 21g
T e PR
Vitamin D Omcg

Calcium 340mg
Iron 2.6mg
Potassium 260mg

+ The % Daily Value (DW) t=lis you how much
3 nutrient in a serving of food contributes to 2
daily diet 2,000 calories a day is used for
general nutrition advice.

Calores per pram

Fal9 «  Curbokydrale 4 . Prutesin £

| * The % Dsily Value (DV) telis you now much
3 nutrient in 3 serving of food contributes to 2
daily diet 2,000 calories a day is used for
general nutrition advics.

| Calories per grasm

| Fa9 - Carbobydrate 4 . Protein &

* The % Daily Value (DV) tefis you how much
a nutrient in 3 serving of foed contributes to 2
daily dit. 2,000 calories a day is used for
general nutrition advica.

Calenias pur grism

e . Carbahydrate 4 . Protein 4

* The % Daily Value iDV) tefls you how much
3 nutrient in 2 serving of food contributes to 2
daily dist 2,000 calories a day is used for
general nutrition advica.

Calones pue griom

Fal® . Carbobydrate 4 . Progein 4

* The % Dazily Value (DV) tells you how much
3 nutrient in 3 serving of food contributes to 2
daily diet. 2,000 calories a day is used for
general nutrition advice.

Caluries pet grism

Falg - Carbabydrale 4 . Protein &

A level 30z Spoodle will yield 1.60z cheese - A 4 0z spoodle or a rounded 3 oz Spoodle will yield 20z cheese

Recipe
1-Crust
1/2 oz Sauce
1.6 oz Cheese

Values
3 - Grains
1.5 - M/MA

Recipe
1-Crust
1/2 oz Sauce
2 0z Cheese

Values
3 - Grains
2-M/MA

Recipe
1-Crust
1/2 oz Sauce
1.6 oz Cheese
4 s| pepperoni

Values
3 - Grains
1.75 - M/MA

Recipe
1-Crust
1/2 oz Sauce
1.6 oz Cheese
8 sl pepperoni

Values
3 - Grains
2- M/MA

Recipe
1-Crust
1/2 oz Sauce
2 0z Cheese
4 sl pepperoni

Values
3 - Grains
2 - M/MA

Ingredients: (Crust)-Whole Wheat Flour, Wheat Flour Enriched (Wheat Flour, Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid, Malted Barley Flour), Water,

Yeast, Sugar, Salt, non-GMO Soybean Oil, Mono & Di
0il, Dehydrated Onion, Oregano, Dehydrated Garlic, Black Pep
Salt, Enzymes) (Pepperoni)-Pork and Beef, Salt, Seasoning

glycerides, Ascorbic Acid, L-Cysteine,

Enzymes, Cane Sugar, Honey (Sauce)-Tomatoes, Cane Sugar, Sea Salt, Corn Starch, Olive
per, Basil, Citric Acid, Peppers, Oregano Oil, Vinega, Basil Oil(Cheese)-Low Moisture Part-Skim Mozzarella Cheese (Cultured Milk,
(Paprika, Spices, Dextrose, Sodium Ascorbate, Smoke Flavor, CitricAcid, Spice Extractive),Seasoning (Partially

Hydrogenated Soybean Oil, Natural Smoke Flavoring, Natural Spice Extractives), Lactic Acid StarterCulture, Oleoresin of Paprika, Sodium Nitrite, BHA, BHT.




SM Italian Sausage
Pizza

SM Italian Combo
Pizza

SM Hotwing
Pizza

SM Hawaiian
Pizza

SM Veggie
Pizza

Nutrition Facts

| 1 serving per container
Serving size 6 1/5 oz (176g)

Amount per serving

‘Calories

430

Nutrition Facts

1 serving per container
Serving size 591/100 oz (163g)
R R e e )

Amount per serving
410

| Serving size
e N A e

Calories

'Nutrition Facts

1 serving per container
6 3/20 oz (174g)

Amount per serving

390

Nutrition Facts

1 serving per container
Serving size 7 1/5 oz (204qg)
ez s s v R e

Amount per serving
380

Nutrition Facts

1 serving per container
Serving size 7 3(5 oz (215g)
R e T SR e R

Amount per serving
390

% Daily Value *
25%
45%

Total Fat 18g

Saturated Fat 9g

Trans Fal Og
Cholesterol 50mg
“ Sodium §60mg
, Total Carbohydrate 44g
ﬁ. Dietary Fiber 4g
, #..»m_ Sugars 59
, Inciudes 3g Added Sugars
| Protein 21g
R N
| \itamin D Omcg
| Calcium 300mg 25%
| Iron 3.3mg
| Potassium 250mg 6%

Calories
% Daily Value *

Total Fat 18g 22%
Saturated Fal 9g 43%
Trans Fat 0g

Cholesterol 50mg

Sodium 790mg

Total Carbohydrate 44g
Dietary Fiber 4g
Total Sugars 59

Includes 3g Added Sugarg

Protein 20g

i TR R T S AR |
Vitamin D Omcg 0%

Calcium 280mg 20%
Iron 2.9mg 15%
Potassium 250mg 6%

anu in 2 serving of food contributes 10 &
dzily dist 2,000 calor=s a day is usad for
g=nera’ nutrition advics.

|
| * The % Daily Value (CV) telis you how much
|
i
|

Carbobydrate 4 . Protain &

* The % Daily Value (DV) telis you how much =
nutrient in a s=rving of food contributes tc a
daily diet 2,000 caleries a day s usad for
zeners| nutrition advica

DU Qo
» Carbotydrate 4

Total Fat 13g

| Sodium 510mg

% Daily Value *

17%
Saturated Fat 7g 35%

Trans Fal Og

Cholesterol 60mg 20%
35%
16%
13%

Total Carbohydrate 43g
Dietary Fiber 4g
Total Sugars 5g
Inciudes 3g Added Sugars

Protein 269

R A R R
Vitamin D Omcg 0%

Calcium 270mg 20%
Iron 2.5mg 15%
Potassium 270mg 6%

|

Calories
% Daily Value *

Total Fat 129 16%
Saturated Fat 7g 4%
Trans Fal 0g

Cholesterol 50mg

Sodium 350mg

Total Carbohydrate 47g
Dietary Fiber 4g
Total Sugars S

Includes 3g Added Sugars

Protein 22g

e T AR R e
Vitamin D Omcg 0%

20%

Iron 2.7mg 15%

Calcium 280mg

Potassium 260mg 8%

Calories
% Daily Value *

18%
41%

Total Fat 14g
Saturated Fat 3g
Trans Fal 0g

Cholesterol 40mg 14%

Sodium 690mg

Total Carbohydrate 47g
Dietary Fiber 5g
Total Sugars 7g

Includes 3g Added Sugars

Protein 21g

Vitamin D Omeg
Calcium 340mg
Iron 2.9mg
Potassium 360mg

| * The % Dsily Value (CV) te's you how much

| anutrient in 2 serving of foed contributas 0 =
daily diet 2,000 calerzz azay is
general nutrition advics.

used for

* The % Cazily Value (CV) tel's you how much
& nutnent in 2 serving ¢f foed contributes 0 =
azily dist 2,000 calores a Zay is uescd for

ganers’ nuirition advics.

- The % Dzily Value (CV) t&l's you fow much
3 nutnent in = serving of foed contributes to =
dzily dist 2,000 calories a o3y is usad for
g=nera! nutrition advice.

Carbabydrabe 4 .

A level 30z Spoodle will yield 1.60z cheese - A 4 oz spoodle or a rounded 3 oz Spoodle will yield 20z cheese

Recipe
1-Crust
1/2 oz Sauce
1.6 0z Cheese
1 oz ltalian Sausage

Values
3 -Grains
2.5 - M/MA

Recipe
1-Crust
1/2 oz Sauce
1.6 0z Cheese
4 s| pepperoni
.5 oz Italian Sausage

Values
3 - Grains
2 -M/MA

Recipe
1-Crust
1/2 oz Sauce
1.6 0z Cheese
1 oz diced chicken
.2 oz Franks Hot Sauce

Values
3 -Grains
2.5- M/MA

Recipe
1-Crust
1/2 oz Sauce
1.6 oz Cheese
1 oz Diced Ham
1 oz Pineapple Chunks

Values
3 - Grains
2.5- M/MA

Recipe
1-Crust
1/2 oz Sauce
2 0z Cheese
.5 0z ea Mushroom,
Onion, Green Peppers
and Tomato
Values
3 - Grains
2 - M/MA




QUUAFID® sTurFED CHEESY BREAD

Plain Cheese (High)

Pepperoni(High)

Italian(Pepp & Sausage)

Nutrition Facts |Nutrition Facts  Nutrition Facts Nutrition Facts
1 serving per container 1 serving per container |1 serving per container |1 serving per container
Serving size 5 1/10 oz (145g) | Serving size 5 1/5 oz (147g) | Serving size 5 9/20 oz (155g) l Serving size  59/10 0z (167g)
‘ |
Amount per serving Amount per serving Amount per serving | Amount per serving
Calories 360 |calories 390 calories 400 calories 370
% Daily Value * % Daily Value * ' % Daily Value * | % Daily Value *
Total Fat 14g - 18% | Total Fat 169 ' 21% | Total Fat 18 ) 2% | TotalFat12g 16%
Saturated Fat Sg 41% Saturated Fat 9g 43% Saturated Fat 9g 44% Saturated Fat 7g 34%
Trans Fat Og Trans Fat 0g Trans Fat Og Trans Fat0g
Cholesterol 40mg 14% | Cholesterol 50mg 16% Cholesterol 50mg 16% Cholesterol 60mg 20%
Sodium 580mg 25% | Sodium 720mg 3% | Sodium 760mg 33%  Sodium 730mg 32%
Total Carbohydrate 42g 15% | Total Carbohydrate 42g 15% | Total Carbohydrate 42g 15% Total Carbohydrate 41g 15%
Dietary Fiber 3g 12% Dietary Fiber 3g 12% Dietary Fiber 4g 13% Dietary Fiber 3g 42%
Total Sugars 49 Total Sugars 49 Total Sugars 49 Total Sugars 49
includes 3g Added Sugars 6% Includes 3g Added Sugars 6% Inciudes 3g Added Sugars 6% includes 3g Added Sugars 6%
Protein 20g Protein 20g | Protein 20g Protein 26g
Vitamin D Omcg 0% | Vitamin D Omeg 0% Vitamin D Omcg 0% ‘ Vitamin D Omcg 0%
Calcium 330mg 25% | Calcium 270mg 20% Calcium 280mg 20% | Calcium 270mg 20%
Iron 2.5mg 15% | iron 2.4mg 15% iron 2.8ma 15% | lron 2.4mg 15%
Potassium 200mg 4% | Potassium 190mg 4% Potassium 190mg 4% | Potassium 260mg 6%
* The % Daily Ve (DV) t2ls you how much * The % Daily Value (DV] telis you how much * The % Daily Value (DV] tefs you how much * The % Daily Value DV telis you how much
nent in a serving o food contributes to a 3 nutrient in & serving of food contributes to 3 5 nutrient in 3 serving of food contributes to 2 a nutrient in 2 serving of food contributes w0 3
daily diet. 2,000 calories a g3y is usad for daily diet 2,000 calories 3 day is used for daily diet 2,000 calories a day is used for daily dist 2,000 calories a day is used for
general nuirition advice. general nutrition advice. genjerav nutrition 2dvice ! genera! nutrition advice.
abydrate 4 swbabydrate 4 . Protein & & arbaliydrain 4 Fal® - >":.:’!.n_!'.\)';llu 4 . Prosin &

Hot Wing

Nutrition Facts

1 serving per container
Serving size 7 7/20 oz (208g)

Amount per serving

Nutrition Facts

1 serving per container

Serving size 4 19/20 oz (140g)
i e S TR e b

Amount per serving

Nutrition Facts

1 serving per container
Serving size 4 7/10 oz (133g)

Amount per serving

Nutrition Facts

1 serving per container
Serving size 6 19/20 oz (197g)
R P S ) 2T

Amount per serving

Calories 400 |calories 390 |[cCalories 330 |calories 370
% Daily Value * % Daily Value * % Daily Value * % Daily Value *
Total Fat 159 19% Total Fat 18g 23% Total Fat 11g 14% Total Fat 13g 16%
Saturated Fat &g 41% Saturated Fat 7g 37% Saturated Fat 7g 33% Saturated Fat 7g 33%
Trans Fat 0g Trans Fat 0g Trans Fat 0g Trans Fat Og
Cholesterol 40mg 14% Cholesterol 40mg 14% Cholesterol 35mg 1% Cholesterol 35mg 1%
Sodium 1320mg 57% Sodium 640mg 28% Sodium 500mg 22% Sodium 1240mg 54%
Total Carbohydrate 44g 16% Total Carbohydrate 41g 15% Total Carbohydrate 41g 15% Total Carbohydrate 43g 16%
Dietary Fiber 4g 16% Dietary Fiber 4g 16% Dietary Fiber 3g 12% Dietary Fiber 4g 16%
Total Sugars 4g Total Sugars 3g Total Sugars 4g Total Sugars 4g
inciudes 3g Added Sugars 6% includes 0g Added Sugars 0% Inciudes 3g Added Sugars 6% includes 3g Added Sugars 6%
Protein 20g Protein 18g Protein 17g Protein 17g
R R O Sy T T e
Vitamin D Omcg 0% Vitamin D Omcg 0% Vitamin D Omcg 0% Vitamin D Omcg 0%
Calcium 330mg 25% Calcium 270mg 20% Calcium 270mg 20% Calcium 270mg 20%
iron 2.5mg 15% iron 2.4mg 15% fron 2.4mg 15% iron 2.4mg 15%
Potassium 260mg 6% Potassium 200mg 4% Potassium 190mg 4% Potassium 250mg 6%

* The % Daily Value {DV) telis you how much
3 nutnent in @ serving of food contributes 0 2
dsily diet. 2,000 calores a gay is used for
general nutrition advice.

C % pur s
Fal 9 Curbabydrate 4 . Protein 4

Bacon & Jalapeno(High)

* The % Daily Vislue (DV) tells you hoav much
3 nutrient in 3 serving of food contributes to 3
daily diet. 2,000 calonss a day is used for
genera! nuintion advice

Cirbahydraed = Pro

Pepperoni (Middle)

* The % Daily Value {DV] telis you how much
3 nutrient in @ serving of food contributes to 3
daily diet. 2,000 calores a day is used for
general nutrition advice

falg - C:

Plain Cheese (Middle)

* The % Daily Value (DV) telis you now much

a nutnent in a serving of food contributes to 2
00 calories a day is used for
tion advice.

Bacon & Jalep (Middle)

NUTRITIONALS DO NOT INCLUDE SAUCE WHICH MAY BE ADDED TO MAKE A COMPLETE MEAL.
BACON NUTRITIONAL INFO IS WITH TURKEY BACON. S5
NUTRITIONALS ARE FOR BOTH HIGH SCHOOL & MIDDLE UNLESS NOTED =




QUIAAE)® oven-BAKED SANDWICHES

Nutrition Facts

1 serving per container
Serving size 6 47/100 oz (183g)
A Y T e RN

Amount per serving

fNutrition Facts

| 1 serving per container
| Serving size  51/10 oz (145g)

Amount per serving

Nutrition Facts

1 serving per container
Serving size 5 3/5 oz (159g)

Amount per serving

Nutrition Facts

1 serving per container
Serving size 5 3/5 oz (159g)

Amount per serving

* The % Daily Value (DV] tells you how much 2
nutrient in a serving of food contricutes 1o 3

daily diet 2,000 calories 3 day 5 used for
general nutrition advica

. Praten 4

* The % Daily Value (D] 125 you how much
3 nutrient in 3 serving of food contributes to 2
daily diet 2,000 calories a day is used for
general nutrition advice.

* The % Daily Value (DV) t2lis you how much
3 nutment in 2 serving of food contributas to =
daily diet 2,000 calories a day is used for
genera! nutrition advics.

Calories 400 calories 290 |calories 310 |calories 310
% Daily Value = | % Daily Value * % Daily Value * %, Daily Value *
Total Fat 14g 18% | Total Fat7g % | Total Fatsg 10% | Total Fat 6g o%
Saturated Fat 7g 34% Saturated Fat 3g 16% Saturated Fat 3.5g 19% Saturated Fat 2.5g 14%
Trans Fat 0g Trans Fat 0g Trans Fat Og Trans Fat Og
Cholesterol 60mg 20% Cholesterol 35mg 12% Cholesterol 45mg 14% Cholesterol 45mg 14%
Sodium 860mg 29% Sodium 730mg 34% | Sodium 930mg 40% Sodium 760mg 33%
Total Carbohydrate 41g 15% ; Total Carbohydrate 42g 15% Total Carbohydrate 40g 15% Total Carbohydrate 41g 15%
Dietary Fiber 3g 12% Dietary Fiber 3g 12% Dietary Fiber 3g 12% Dietary Fiber 3g 12%
Total Sugars 4g Total Sugars &g Total Sugars 4g Total Sugars 4g
Includes 3g Added Sugars 6% | Includes 3g Added Sugars 6% includes 3g Added Sugars 6% Includes 3g Added Sugars 6%
Protein 26g | Protein 17g Protein 21g Protein 22g
Vitamin D Omecg 0% | Vitamin D Omcg 0% Vitamin D Omeg 0% Vfitamin D Omcg %
Calcium 270mg 20% Calcium 160mg 15% Calcium 160mg 15% Calcium 160ma 15%
Iron 2.4mg 15% fron 2.3mg 15% | Iron 3.4mg 20% iron 3.1mg 15%
Potassium 260mg 8% | Potassium 280mg 6% | Polassium 160mg 4% Potassium 280mg %

* The % Daily Value (DV) telis you now much
3 nutrient in = serving of food contributes 10 3
daily 000 calores a fay is used for
general nutrition advice

Turkey & Cheese

Nutrition Facts

1 serving per container
Serving size 5 315 oz (159g)

Nutrition Facts

| 1 serving per container

Nutrition Facts

1 serving per container

Nutrition Facts

1 serving per container

Serving size 5710 02(162g)  Serving size 5150z (147g)  Serving size 5 9/20 oz (155g)
Amount per serving | Amount per serving Amount per serving Amount per serving
Calories 400 Calories 400 calories 340 calories 370
% Daily Value * | % Daily Value * % Daily Value * % Daily Value *
Total Fat 18g 23% Total Fat 16g 21%  Total Fat 11g 15%  Total Fat 14g 18%
Saturated Fat 8g 39% | Saturated Fat9g 43% Saturated Fat 7g 33% Saturated Fat 8g 38%
Trans Fat Og Trans Fat 0g Trans Fat Og Trans Fat Og
Cholesterol 40mg 14% Cholesterol 50mg 16% Cholesterol 35mg 1% Cholesterol 40mg 14%
Sodium 670mg 29% | Sodium 770mg 33% Sodium 550mg 24% Sodium 660mg 29%
Total Carbohydrate 42g 15% | Total Carbohydrate 43g 16% Total Carbohydrate 43g 16% Total Carbohydrate 43g 16%
Dietary Fiber 59 17% | Dietary Fiber 4g 13% Dietary Fiber 4g 13% Dietary Fiber 4g 13%
Total Sugars 4g | Total Sugars 5g Total Sugars 5g Total Sugars 59
Inciudes 0g Added Sugars 0% | Includes 3g Added Sugars 6% includes 3g Added Sugars 6% Inciudes 3g Added Sugars 6%
Protein 21g | Protein 20g Protein 17g Protein 19g
P it s o ogiese s i sviepscasrior R A S R s
Vitamin D Omeg 0% Vitamin D Omeg 0% Vitamin D Omcg 0% Vitamin D Omcg 0%
Calcium 330mg 25% Calcium 270mg 20% Calcium 270mg 20% Calcium 270mg 20%
iron 2.6mg 15% | Iron 2.6mg 15% iron 2.6mg 15% iron 2.6mg 15%
Potassium 210mg 4% Potassium 250mg 6% Potassium 250mg % Potassium 250mg 6%

* The % Daily Value (DV) t2lis you how much
3 nutrient in & serving of food contributes 10 3
daily diet. 2,000 calores a day is used for
general nuirition advice.

tepdrate 4 .

HS Cheese

* The % Daily Value {DV] tells you how much
3 nutriant in 3 serving of food contributes to 2
daily dist 2,000 calores a g3y is used for
general nutrition advice.

per

botypdrale £

HS Pepperoni

* The % Daily Value (DV) telis you how much
3 nutrient in @ serving of food contributes to 3
dzily diet 2,000 calo: a day is used for
general nutntion advice.

bahydrate 4 . Pri

MS Cheese

* The % Daily Value (DV) telis you how much
3 nutrient in 3 serving of food contributes to 3
daily diet. 2,000 calories a day is usad for
general n on advice.

Carbalvpdrate $

MS Pepperoni
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. w_g RequeSt for TaxPayer Give Form to the
orm

(Rev. October 2018) Identification Number and Certification requeste:‘. o'oR not
by send to the IRS.
ngr;:\g? ’é"&‘-ﬂdﬂ%lﬁfﬁ“’y » Go to www.irs.gov/FormW8 for instructions and the latest information.

Name (as shown an your income tax return). Name is required on this line; do not leave this line blank.
|

1
2 Business namc/dmcgrded entity name, if different from above

4 btxemplions (codes apply orily to
certain entities, nol individuals, see

3 Check apprepriate box for federal tax classification of the person whose name is entered on line 1. Check only one of the

following seven boxes. ¢ ¢ i
instructions ¢ page 3j.
[] Individual/soie proprietor or v] C Corporation D S Corporation D Partnership D frust/estate
single-member LLC Exempt payee code (if anyj 4

D Limited liability company. Enter the tax classification (C=C corporation, $=8 corporation, P=Partnership) » &
Note: Check the appropriate box in the line above for the tax classification of the single-member owner. Do not check | Exemption from FAICA repurting
LLC if the LLC is classified as a single-member LLC that is disregarded from the owner unloss the owner of the LLC is codo (if any)
another LLC that is not disregarded from the owner for U.S, federal tax purposes., _Otherwisg. a single-member LL.C that R WitV
is disregarded from the owner should cheéck the appropriale box for the tax classification of its owner.

D Other (see instructions) ™ Appies ROl drisohsbial i, 3

; Addressnumber, street, and apt. or suite no.) See instructions. . Requester's name and addros

% 414100

6 City, state, and ZIP code

shlogis MM Gl i o B N
7 List account number(s) here (optional)

N Taxpayer identification Number (TIN)

Enter your TIN in the appropriate box. The TIN provided rmust match the name given on line 1 to avoid | Social security DU e ol N_l_:_.,
backup withholding. For individuals, this is generally your social security number (SSN). Howaver, for a (= [ !

Print or type.
See Specific Instructions on page 3.

resident alien, sole proprietor, or disregarded entity, see the instructions for Part |, later. For other -
entities, it is your employer identification number (EIN). If you do not have a number, see How to geta A
TIN, later. or
Note: If the account is in more than one name, see the instructions for line 1. Also see What Name and | Employer identification number
Number To Give the Requester for guidelines on whose number to enter. 6 K Z 2__ ' % [OE ‘_7
Bl  Certification G e ;

Under penalties of perjury, | certify that:

1. The number shown on this form is my correct taxpayer identification number (or | am waiting for a number to be issued to me), and

2. 1am not subject to backup withholding because: (a) | am exempt from backup withholding, or (b) | have not been notified by the lriternal Revenue
Service (IRS) that | am subject to backup withholdinig as a result of a failure to report all interest or dividends, or (c) the IRS has notified me that | am
no ‘onger subject to backup withholding; and

3.1amaU.S. citizen or other U.S. person (defined below); and
4. The FATCA code(s) entered on this form (if any) indicating that | am exempt from FATCA reporting is correct.

Certificatioln instructions. You must cross out item 2 above if you have been notified by the IRS that you are currently subject to backup withhiolding because
you have failed to report all interest and dividends on your tax return. For real estate transactions, item 2 does not apply. For mortgage interast paid,
acquisition or abandonment of secured property, cancellati;)(r"of debt, contributions to an individual retirement arrangement (IRA), and genorally, payments

other than interest and dividends, ycﬂ are notf\equired tcl- sifrythe certification, but you must provide your correct TIN. See the instructions for Pait il. later.
Sign = / i e G L e
gnature of
Here U.S. person » o Date > 3/31/26 .
Genera| |nstru/cti°ns f.urF\(c)i;T 1099-DIV (dividends, including those from stocks or mutual
fsf::’" references are to the Internal Revenue Codp upless otherwise * Form 1088-MISC (various types of income, prizes, awards, or gioss
% proceeds)
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Ordering Process

We will call for you initial order to prepare you for what you will receive prior to your training
date. Once you go live, we schedule a weekly call day and time based on when the distributor
delivers to your area. One of our customer service representatives will be assigned to your
school and will be responsible for contacting the cafeteria manager for their weekly order. A
reminder email is sent out the day prior to call day to allow the cafeteria staff to collect
inventory that is on hand. On call day, the customer service rep will take the information and
enter into software that calculates what is needed based on those numbers provided and daily
average of pizzas sold. An order will be generated and scheduled for delivery the following day.
Distributors may require a minimum of 20-25 cases for delivery. If the order does not meet
minimum, a two week order can be placed.



Initial Training Overview

Day 1 - Testing the equipment, setting up the marketing, and
preparing the dough for Day 2. We do not serve the students
the first day. We will usually bake a few pizzas for staff if they
wish. (8 hours)

Day 2 - First day of serving to the students. The trainer
typically does the heavy lifting, with the staff "touching the
process" and asking lots of questions. (8 hours)

Day 3 - The staff takes control, and the trainer is there in a
supportive/coaching role. (8 hours)

Total of twenty-four hours spent at each school during initial
training.

*Before initial training day we have an online training program to prepare you for what is
to come, this will also help the training days run more smoothly. This program is through
an app called THUDDLE and we encourage your whole team to finish this course to
receive a free Smart Mouth t-shirt. Once awarded we will send your manager and director
email explaining the next steps for this*



Marketing Program Overview

Each semester .01 of every pizza sold (.90 per case of crust and $1.25 per case of pizza boxes) is put in a
fund for district to use the following semester for the sole purpose of promoting sales at the school level.

Items that the these funds can go towards include, bit are not limited to:

Permanent signage

Posters

Flyers

Direct mailings

Point of Sale hardware for displaying posters, etc.
T-shirts, hats, and other give-a-way items

Aprons

Smart Mouth Appreciation Days

Custom signs

All funds are made available at the start of the following semester and must be used prior to the end of that
same semester.
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