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SwarSees— GOLD N’ SPICE
CN Fully Cooked Breaded Chicken Breast Strips wmns e

INGREDIENTS BONELESS CHICKER BREAST WIT*! RIB MEAT. WATER. VEGETABLE PROTEIN PRODUCT (ISOLATED SOY *ROTEIN. MAGHESIUR OXIDE. ZiN0 OXIDE, HIACINANID:
FERROUS SULFATE VITAMIK B1Z COPPER GLUK ONATE VITARIN & PALIITATE. CALCIUM PARTOTHENATE PYRIDOX ME HYDROCHLORIDE THIAMINE MONORITRATE
RIBOFLAVIN). SALT. SODIUM PHOSPHATES. GAR _IC POWDER. SPiCE, SOYBEAN OIL BREADED WITH ENRICHEL BLEAU HE0 WHEAT AND DURUN: FLOURS (ENRICHED WIFH
RIACIN. FERROUS SULFATE, THIARINE MONONI RATE. RIBOFLAVIN FOLIC ACID). WATER. MODIFIED FOOD STARCK. JALT. GARLIC POWDER SPICES. SCYBEAN OIL, YELLOK
CORM FLOUR. LEAVENING (SODIUM ACID PYROP {0SPHATE. SODIUM BICARBONATE, DEXTROSE. EXTRACTIVES OF PEoRIKA CELLULOSE GUM (SDDIUN
CARBOYYMETHYLCELLULOSE: NATURK. =LAVO . SODIUK ALGINATE
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nN THREE 1 1 02 COOKED BREADSD CHICH M STRIPS PROVIDE 2.00 0. EQUIVALENY MEAT/MERT ALTERNATE <KD 3/ SERVING BREAD ALTERNATE FOF Th: ¢
b CHILD NUTRITION MEA. PATTERN REQL RMENTS (LISE D THIS LOGO AND STATEMENT AUTHORIZED B° TH FOOD AND NUTRITION SERVIGE. USDI Uh
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PREPARETION: COOK T0 & MINIMUN 0F 165 F DEEP FRY FROZEN STRIPS AT 330" F FOR 2-3 MiN. PRESSUR F : AT 323°F. FOR 1-3 MIN. BAKE I SINGLE LAYER il
PREHEATED CONVECTION OVEN AT 350°F FOR 6- 10 MIK BAKE I SINGLE LAYER IN PREHEATED CONVENTIONAL 0V =K AT 400°F FOR 10~ 15 Wil MICROWAVE ON HIGH
ABOUT 1- 2 Mif. PER SERVING TURNING ONCE ADJUST TIMES T0 QUANTITY BEING COOKED AND EQUIPMENT USEL DG NOT OVERCOOR K050
Contains: Soy. Wheat.
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Product Formulation Statement {Product Analysis} for Documenting Grains in School Meals
Required Beginning SY 2013-2014 (Crediting Standards Based on Grams of Creditable Grains)

Product Code 5844

Product Name  Gold'N'Spice®Fully Cooked Breaded Chicken Breast Patty Strips
Portion Size 3 pieces

Portion Weight 3.300 oz

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

1. Does the product contain non- creditable grains: X Yes No 0.121 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 mealis.}

Iit. According to Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A, the above-listed product belongs to Group A

3 . | Gram Standard of Creditable Grain per
; .| Grams of Creditable Grain 5
Description of Creditable Grain : i oz equivalent
Ingredient™® |ngzedientiperigottion {16g or 28g)* Creditable Amount
A B A+B
yriched Bleached Wheat and
Enriched Durum Flours 13.3290 16 0.8331

16 0

16 0
Total Creditable Amount’ 0.75

*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 3.300 oz <—-—- Serving
Total contribution of product (per portion) 0.75 0z <——— o0zeq Analysis Expires
6/30/2014
| certify that the above information is true and correct and that a serving of the above product (ready
for serving) contains the above-listed equivalent grains.
| further certify that non-creditable grains are not above 0.24 oz eq, per portion. Products with more
than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-creditable
grains may not credit towards the grain requirements for school meals.
/{) é Jon Brakebush, Vice President - Research & Development
800-296-2121 7/23/2013
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