FACT SHEET

COMMODITY WHOLE MUSCLE PROCESSING

PROCESSOR NAME: Pilgrim’s Pride Corp. - Gold Kist Farms Brand

PRODUCT NAME: Grilled Breast Fillets

CODE NUMBER:_7520 cCase Wt:_20# Donated Food/Case: 22.727 Standard Yield: 88%
SERVING SIZE: _Approx.3 0Z Servings/Case 90-122 (avg. 106) Contribution: 2.25 M/MA Serving

UPC Code: 77013075202 Gross Cs Wt._21.75 Case Cube; 1.02 Case Dim:_15.8L x11.8W x 9.5H Pallet:10Tx8H Cases/Pallet:80 Shelf Life 365 days

BID DESCRIPTIONS

Fully cooked Skinless and Boneless Breast Filet. Whole
Muscle Chicken Breast Filet. Whole muscle chicken breast
filet produced from sized young broiler breast meat. Product is
not chopped and formed.

NUTRIENT INFORMATION

*Percent Daily Values based on a 2,000 calorie diet.

Vitamins*
Basic Components Vitamin A 0%
Calories (kcal) 110 ~ Carbohydrates (g) 1 Vitamin C 0%
Fat (g) 25 Dietary Fiber (g) 0 Minerals*
Saturated Fat (_g) 0.5 Total _Sugars (9) 0 Sodium (mg) 430
Trans Fatty Acid (g) 0 Protein () %2 Calcium 0%
Cholesterol (mg) 70 Whole Grain (g) Iron 4%
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53 Fully Cooked 75 20
{RIS P\ | Chicken Breast Fillets

. | With Rib Meat - Grill Marks Added

INGREDIENTS: Chicken Breast Fillets With Rib Meat, Water, Isolated Soy Protein With Less Than
2% Lecithin, Modified Food Starch, Salt, Carrageenan, Sodium Phosphates.

CONTAINS: SOY
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Distributad By: Pilgrim's Pride Corporation
1770 Promaontory Circle, Graehey, CO B0E34  S00-321-1470  www,poultry.com E
50l K1 Farrs aadl Cawrig P Chicken are negistesed trademaric of Filgrine's Fride Carpoeazion

baiking pan. Bake uncovered for 20 minutes. Comvection aven: Freheat oven 10 350°F. Place frozen chicken pieces ina single layer on 2n ungreased haking
pan, Baie unoovered for 15 minutes, Microwame: Place frocen chiceen paces in 2 singl |2yes on a microwavable saf deh, Marowas on high for 225

Product of USA pilgrims.
HEATING INS FROM FROZEM: C | Owea: Preheat oven to 400°F. Ploe fraren chicken pleces in a single layer on an ungreased
minises, |nsart 2 meat thermometer into e thickest portion of the product, Continue heatng untl the intermal iemperature reaches 165°F. {
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Pilgrim’s Pride Corp.

School Foodservice
1770 Promontory Circle,
Greeley, CO 80634-9039

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: FC Grilled Chicken Breast Fillet

Manufacturer: Pilgrim’s

I. Meat/Meat Alternate

Code No.: 7520

Case/Pack/Count/Portion/Size: 20# case

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
Fresh boneless skinless breast fillet 3.00 X 70% 2.09
X
X
X
A. Total Creditable M/MA Amount 2.09

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.
Il. 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***
Soy protein isolate — Solae 0.0234 X 89 + by 18 0.118
X + by 18
X + by 18
X + by 18
B. Total Creditable APP Amount® 2.208
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to 2.00

nearest %1 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 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 3.0 oz.

Total creditable amount of product (per portion) 2.00

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

| certify that the above information is true and correct and that a 3.0 ounce serving of the above
product (ready for serving) contains 2.00 ounces of equivalent meat/meat alternate when prepared

according to directions.

| 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.
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