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SFSP SPECIFICATION LIST

Meat/Meat Alternate
General Specifications


All meat items must be:
1.  USDA inspected

2.  Stored chilled or frozen

3.  Uniform in shape (tube or square) to allow ease of cutting in mechanical slicer


Do not use meat food product loaves


Do not use cheese food or cheese spread


Bologna

1.  all meat

2.  formulated with beef and pork (beef is predominant)

3.  may or may not be smoked

4.  not artificially colored

5.  must conform to the general standard for cooked sausage products established by USDA (IMPS #801)

6.  Yield 1-2 oz. slice per 2 oz. Serving


Luncheon Meat

1.  formulated with pork and beef

2.  cured and cooked

3.  pressed into solid form, stuffed into casings or canned

4.  light pink in color

5.  must conform to the general standard for luncheon meat established by USDA (IMPS #805)


Boiled Ham

1.  boneless, skinless ham fully cooked in moist heat

2.  cured and smoked

3.  pressed or formed into rectangular (4” by 6”) or round (5” diameter) shape

4.  4% - 6% pump maximum

5.  must conform to the general standard for full-cooked pork products established by USDA (IMPS #509)

6.  Yield 1-3 oz. slice per 2 oz. serving


Turkey Roll

1.  all white skeletal, boneless turkey meat

2.  no skin, ground or comminuted meat

3.  product must appear as sectioned and formed versus ground and emulsified

4.  fully cooked

5.  no soy products used as binding (modified food starch or carregeen acceptable)

6.  must conform to the general standard for turkey rolls as established by USDA (Announcement PY-96 June 1981)

7.  Yield 1-3 oz. slice per 2 oz. serving


Turkey Ham

1.  formulated from smoked turkey thighs, mildly seasoned

2.  no skin or surface fat

3.  no drumstick meat

4.  no chunked and formed or ground thigh meat

5.  no more than 5% fat by weight

6.  not more than 10% added water

7.  must conform to general standard for turkey ham as established by USDA (Vol. 44 Sec. 381-171 of CFR)

8.  Yield 1-3 oz. slice per 2 oz. serving


Chicken Roll

1.  all white chicken meat

2.  fully cooked

3.  formulated from mechanically deboned meat, flaked and diced, and stuffed into casings

4.  not more than 3% binding agent, such as gelatin

5.  Yield 1-3 oz. slice per 2 oz. serving


Chicken Nuggets

1.  all white chicken breast meat

2.  fully cooked

3.  battered or breaded

4.  Yield 6 - ½ to ¾ oz. nuggets per 2 oz. serving

NOTE:  CN Labeled nuggets may provide contribution to both the meat and bread requirements


Frankfurter

1.  formulated from beef and pork (beef predominant) or poultry meat

2.  skinless or in light casing

3.  no more than 35% fat

4.  lightly seasoned

5.  must conform to general standard for frankfurters (IMPS #800)

6.  poultry franks contain 25-35% less fat than beef and pork franks

7.  poultry meat not to exceed 15% of total ingredients

8.  Yield 8 links per pound - 1-2 oz. frank per 2 oz. serving


Precooked Roast Beef

1.  all beef - top and bottom rounds

2.  no emulsified or ground beef products added

3.  chunked and formed

4.  no fillers, extenders or MSG

5.  97% lean

6.  no more than 5.5% water added

7.  Yield 1-2 oz. slice per 2 oz. serving


American Cheese

1.  pasteurized process cheese made of cheddar cheese, colby cheese, washed curd cheese, granular cheese or any mixture of two or more of these

2.  white or yellow in color

3.  no more than 43% moisture content

4.  no less than 47% fat content

5.  no cheese food; no cheese spread

6.  Yield 1-2 oz. slice per 2 oz. serving


Peanut Butter

1.  US Grade A, smooth

2.  no more than 10% seasoning and stabilizing ingredients

3.  pliable, with uniform dispersion of added ingredients

4.  Yield 4 TBS per 2 oz. serving

Fresh Fruit

Apples

1.  138 count (medium)

2.  minimum 2 inch diameter or 4 ounce

3.  firm to the touch with minimal bruised or decayed areas

4.  choose Stayman, Jonathan, McIntosh, Red or Golden Delicious


Banana, Petite

1.  175-200 count

2.  4 to a pound

3.  plump, firm, bright colored

4.  free from scars or bruises

NOTE:  Allow lead time when ordering, as some fruits are not always available.


Grapes, Seedless

1.  17-28 lb. Cartons

2.  minimum 4 oz. serving

3.  plum, firm, well-colored, firmly attached to stem

4.  stems green and pliable


Nectarine

1.  64-82 count (medium)

2.  minimum 4 to a pound or 2 ½ inch diameter

3.  firm with a slight softening along the stem

4.  washed


Orange

1.  130 count (medium)

2.  minimum 4 oz. each

3.  heavy, firm, well-formed with fine textured skin


Peach

1.  125 count

2.  minimum 4 oz. each or 2 ½ to 3 inch diameter

3.  plump, well-filled out, free from signs of decay

4.  ripe when served


Pear

1.  110-150 count (medium)

2.  Minimum of 4 oz.

3.  well-formed, free from scars and skin punctures

4.  ripe when served


Plum

1.  minimum of 4 oz. (may need 2 pieces to total 4 oz. serving)

2.  Italian or French prune

3.  well-formed, fairly firm to slightly soft

4.  ripe when served

Processed Fruit
General Specifications:


3 oz. serving size


machine packaged and sealed in leak-proof container


each container must show name of product and date of production


processing conforms to industry standards


Fruit Cocktail or Mixed Fruit

1.  US Grade B (choice)

2.  minimum 75% fruit

3.  light syrup

4.  mix to contain in order of proportion: diced peaches, diced pears, seedless grapes, pineapple bits


Applesauce

1.  US Grade A (fancy) regular

2.  natural flavor

3.  granular, but not lumpy

4.  flow - maximum of 6.5 centimeters


Diced Peaches

1.  US Grade B (choice)

2.  light syrup

3.  no less than 75% fruit

4.  color normal for fruit


Diced Pears

1.  US Grade B (choice)

2.  light syrup

3.  no less than 75% fruit

4.  color normal for fruit


Pineapple Chunks

1.  US Grade B (choice)

2.  natural juice

3.  no less than 75% fruit

4.  color normal for fruit

Fruit Juice
General Specifications:

1.  100% full strength, pasteurized

2.  US Grade A (fancy)

3.  4 oz. container for lunch or breakfast

4.  6 oz. container for snack

5.  may be prepared from frozen concentrates

6.  machine packaged in leak-proof, plastic-coated cartons with gable tops or Tetrapak or polypropylene cup or bottle that is not brittle


Commonly available juices

1.  Blended (orange, pineapple, grapefruit and grape)

2.  apple

3.  orange

4.  pineapple

5.  orange/pineapple

6.  grape

Vegetables

Carrots, packaged

1.  US Grade No. 1

2.  Regular or Jumbo

3.  well-shaped, solid, good color

4.  Yield:  1 pound yields 10 - ¼ cup servings


Celery

1.  US Grade No. 1

2.  Pascal

3.  firm, crisp branches

4.  Yield:  1 pound will yield 12 - ¼ cup servings


Pickles

1.  Top quality cucumber pickles

2.  whole, cut or sliced

3.  uniform in shape and color

4.  firm, crisp texture

5.  Yield:  1 gallon will yield 55 - ¼ cup servings


Condiments



Mustard - individual packet; not less than 1/5 oz.



Mayonnaise - individual packet; not less than 7/16 oz.



Catsup - individual packet; not less than 1/3 oz.

Bread/Bread Alternatives
General Specifications:


all products must be made with whole-grain or enriched meal or flour


cereals must be whole-grain, enriched or fortified


no “diet” or “lite” bread products


Bread

1.  made with whole wheat flour or enriched flour

2.  1 ½ pound pullman loaf

3.  loaf to contain 26 usable slices, approximately 4” x 4” x ½”


Buns, Hamburger or Sandwich

1.  made with whole wheat flour or enriched flour

2.  3 ½ to 4” diameter

3.  soft texture


Buns, Frankfurter or Hoagie

1.  made with enriched flour

2.  5 to 6” in length

3.  soft texture

Supplement/Breakfast

Bread/Bread Alternates

Crackers

1.  individually wrapped packages

2.  total 20 grams per serving


Cookies

1.  individually wrapped (1 or 2 cookies per package), 35 grams per serving

2.  suggest:  oatmeal, peanut butter, sugar, chocolate chip


Muffins/ Biscuits, Sweet Rolls, Doughnuts (breakfast only)

1.  made from whole grain or enriched flour or meal

2.  25 grams per serving

3.  addition of fruit (such as blueberry or orange) or nuts, optional


Cereal (breakfast only)


All cereals packed in individual boxes with approximate weight of 1 oz. (3/4 to 1 cup


each)

1.  enriched or fortified cereal

2.  suggest:  Cheerios, Life, Cinnamon Life, Kaboom, King Vitamin, Total, Product 19

Milk, fluid
General

1.  pasteurized and homogenized

2.  not less than 8.25% milk solids

3.  vitamin A and D added

4.  meets State, local standards

5.  ½ pint cartons


Lowfat Milk - range 0.5-2.0% milk fat


Skim Milk - less than 0.5% milk fat


Whole Milk - not less than 3.25% milk fat


Flavored Lowfat Milk

1.  natural and artificial flavorings

2.  range 0.5-2.0% milk fat


Flavored Whole Milk

1.  natural and artificial flavorings

2.  not less than 3.25% milk fat








