BID PRICE SCHEDULE
FOR FOOD PRODUCTS

Total bid price for the above named project, as per these specifications: $ 6re Avondrud Fgrace d g,gt;, Ao Faorched
ey Grecs 2Yfy

Bid Price (Written Out)

The undersigned, as bidder, hereby declares that the total project costs as indicated above, includes all necessary
materials, equipment, apparatus, means of transportation and labor necessary to complete this project in full
according to the general specifications contained in the ITB. Products and services not specifically mentioned,
but are necessary to provide the functional capabilities shall be listed and included as part of the cost elements.

The undersigned further understands and agrees that if the County accepts the bid, no additional funds will be
allowed beyond the stated total project costs.

Agency Name:_Yeewons Tnp .

Address;_ S-S, | @rﬂﬁ!-gdm Rd “?l’OerRSbum. PA 1

Point of Contact: Sie. Vs bonaw) Phone Number:__m17) - Sk - 46,36
Fax Number:_n17 - 55§ - 140l Email address:_bid ¢ QCeesors.com

Name of person submitting proposal: QLAQ L hrte)

Signature:

Date: la!fS/l/

When submitting a bid, place the bid form sheet as the top page of the bid package and the bid price
schedule as the second page of the bid package.

The Commissioners reserve the right to accept or reject any or all bids, or to accept any part of a bid

without accepting the whole thereof, or to accept such bid as they deem to be in the best interest of the
County.
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Food List

UNITS

ESTIMATED UNIT TOTAL
Ttem # | ITEM PAE\II(.ED UNITS PRICE | PRICE
Beverage
I
. . =0/, C 1—-3gal
| Apple Juice, Imperial,-0% C]Dq G o VNS 32 37,60 (205 12
2 Cherry Juice Base, Best Valuegqpsid  4-1 gal 14 Al.gf 294, 1y
3 Grape Juice Base, Best Value 4-1 gal 2 no b d
 Jui - L3 gal) 4-1
4 Grapefiuit Juice, Imperial, 0%4. 6710 val 32 3549 itda, o8
5 Iced Tea Base, Best Value 4-1 gal 12 vie ood
6 Lemon Juice Base, Best Value <oz 3f10 4-1 gal 12 1 & o 219.00
7 Lemon Juice, Concentrate, Plastic lqdewil2 — 32 oz 0 1¢9.98 i3 85
3 Orange Juice
Orange Juice, Concentrate, Frozen,
9 100% Pure Pasteurized 147514 12320z 38,38
10 Orange Juice Base, Best Value qu, 523 4-1 gal 12 2 5oy 3¢9. a0
1 Orange Juice, Breakfast Blend, 1 %/ al '
Imperial 1494 5 3 g Sl
12 Punch Juice Base, Best Value 94qugq » 4-1 gal 12 ASN53 30tn e
13 So, Base, Iced Tea, Preswt, Best 4-1 eal 12 .
Value g no ud
So, Base, Iced Tea, Preswi, 3
14 Impetial 494639 1,5 gal 5-1 20 43.9% §79. o
15 So, Base, Jce, Grape, Imperial ‘4943 1,5 gal 51 12 < 8.q 5% 5%2.v9
16 So, Syrup, Jee, Punch, Imperial itys5641,5 gal/ 100% 16 . ¥T Vs 9 2
17 | Syrup, Jee, Orange, Nat, Brkd, (1,3 galy 10
Imperial Vb Gas3 | (100% 3-1 59. a5 392, 50
18 Syrup, Jee, Orange, Nat, Brkf, 1,5 gal/
Imperial EEERS 100% T59y
Canned Fruit
Apple Sauce, Domestic and
19 Imported Grade A (Fancy) 3ap 119 6#10 24 2279 | SUGL A
6 #10
. Irregular .
20 Peach, Slices, Grade A 25104 | Standard 40 20 (23 1195 20
Pack
Pear, Slices, Standard Pack Grade )
21 A 14 2 6 #10 40 32.07 Ixon. §o
22 Pineapple, Crushed 3Faals3 6 #10 Sl I
23 | Pineapple, Slices, Nat Jce 35232l 6 #10 24. 5y
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24 Pincapple, Tidbits, Nat Jce 343359 6 #10 40 K003 105, &0
Canned Goods
25 Apples, Canned, Grade A 3g0 4+ 6 #10 6 29.44 V7 (2.t
26 Celery, Canned 6 #10 4 0o kld
6#10
27 | Pepper Strips, Grade A Standard 14
Ned37 Pack 27.%9 29246
28 | Soup, Tomato, Conc 1 — 1 b3asp| 12-48 67 28 24,95 | (44800
29 | Soup, Celery, Conc 1 —1 i ald 12 - 4807”7 16 AUEs | 417.L0
30 | Soup, Chicken Noodle, Conc 2 —~ 1#Y'"12 - 48 057 28 A9.03 Pia.g¢
31 Soup, Mushroom, Conc 2 — 1 lo, 1247 12- 48 0z 51 28 3a.50 | qlo.o0
6#10
32 Tomato, Paste, Grade A Standard 2 - o
T Dok 88.9| $9.5¢
6 #10 \
33 Tomato, Sauce, Grade A YA Standard 12 17. 2y 200 &F
Pack
6 #10 R
34 | Beans, Green, Grade A _ Standard 8 2 a.449 1717 . 3R
Qleod3 Pack
6#10
35 | Beans, Wax , Grade A ne 119 » Standard 4 al-0l Pd.ay
Pack
Cereal/Breakfast
36 | Apple Jacks, Hespitality 800310 |44 00204 18 35,29 | 59%9.5a
37 | Bran Flakes, Hospitality 10890( |4AsA—=20# 18 14.57 | 2o, 2o
38 Bunch O Crunch, Hospitality dosveg.  1=20#4d [24™ 18 1S 7 a 2sa.%
39 Coco Munchics, Hospitality Aoyl 50 1—20# 4/ L~ 18 1. 373 31.9¢
40 | Corn Flakes, Hospitality oy 820 le=208 I3} 18 (3.0f A3 Q¥
41 Frosted Flakes, Hospitality 9sq¢9<s 204 q’{ EX 18 15 5 299.7a
42 Pancakes | posanio 144 ct, 99 oz LA 17 20
43 Quickoats Q25995 12 -42 oz 3 Al 55 243 (e
44 | Rice Krispies, Hospitality @oq384 =204 4] 3s™ 18 15148 298 6y
45 | Toasted Qats, Hospitality Q1o tos I=20# < gs™ 18 1S 04 27973
144 ct, 1.25
46 WafﬂcS lD j wu}(r oz 75 i[_;h."l' s l.‘l‘-\‘ TN
Cheese
47 Cheddar, Cheese Sauce Mix Liogsy| 8—32 oz. 4 5547 Azl ¢
48 Cheese, American, 160 Pre-Sliced 29]j3y; 4 — 5# 84 welly gl otes
49 | Cheese, Cheddar, Sauce (o §04 6 — 10# 6 3¢50 Y pog. 5o
Cheese, Imitation Cheddar .
> | Shredded 4 S 2 1o led




51 Cheese, Parmesan, Capri, Grated 4, 1 gal 6 wheeW i qupte
52 | Cheese, Shredded Cheddar 4 — 54 10 Loestidy | A ote.
53 Cheese, Shredded Mozzarella, Part 6_ 54 14 Y
Skim ee ,Cbuof-é»
Condiments
54 Ketchup, 33% Solid, V 2epni s 6 #10 24 1 £.89 4355,
55 Mayonnaise, Heavy 30153 4—1 gal 28 94,99 92972
56 | Mayonnaise, Packets %01 504 200, 9 I 105 .09 g sy.4yx
57 Mustard Aoq g 4 —1 gal 16 \8.0% 287, ¥
58 | Mustard, Packets 302043 500, & ghi>9'p 85 £. 2.9 od oS
59 Pancake Syrup Q0 L7 A 4 -1 gal 16 lp-739 2. 24
60 | Pancake Syrup, Sugar Free Mpqys| —lt-gal 13/ira 21.9¢
61 Pepper, Black a8 12 — 1# Units 6 A40.94 | 24564
62 Salt, Evaporated, Granulated 1,82 s %4 1 — 80# 4 10. 00 0.06
63 Sweet Relish 1 S 4 -1 gal 10 272,40 a4 ol
Dairy
64 Cottage Cheese, Small Curd 22302 § 1, 54 36 2q.5 2LS to @
65 Eggs, Fresh, Medium, “AA” 5quas5(, 1, 30 doz 24 EY AP 155.04
66 Ice Cream, \¢an 225047 3 gal 3 L g1y sy sy
67 lIce Cream, Peanut Butter Cup 3 gal
68 Ice Cream, Peanut Butter Ripple 2.a4ia09 3 gal 1§.75
69 Ice Cream, Strawberry > 244 o 3 gal V&8
70 Ice Milk, Chocolate  g.344 2§ 24 96, 4 oz 8 2 50L. 96
71 Ice Milk, Vanilla 2asvab | 2496 40z 8 aBr S.9b
72 Margarine 220 S 30,14 48 2373 Lol 1 o4
73 Milk, 2%, Plastic Jug gal 1056 o lbod
74 Milk, Whole, Carton 8 oz 18000 no Youd
75 Sherbet, Orange 2ASN AR 96, 4 0z 2712
76 Sherbet, Rainbow KA Ias 1, 3 gal Yool R
77 Sour Cream 2Alenl ¥ 1, 5# 12 259§ 7.9
78 Whip Topping, Rich’s RTU s 2,08 12-320z 6 3N E 218 .88
Dessert
79 | Apple Pie Filling ] 39940 6 - #10 8 41-85 354,80
80 Banana Pudding 391 69| 6-#10 14 235,70 359, §0
81 Brownie Mix Q0580 6 — 5# 6 3525 24,50
82 Butterscotch Pudding 39 ) g5y 6-#10 12 235.99 31l §F
83 Cherry Pic Filling L 204 Bl 6-10 L3.al
84 Chocolate Cake Mix Go (o 26 2 6 — 5# 10 33,00 33].00
1, 10#
85 Chocolate Chip Cookies 210785 Count Per 15 204l 304.G0
Case D

- 4.9 -




86 Chocolate Pudding 349975 6 — 104 24 27,10 (250D.40
87 Dreamsicles > 24233 WyX-3oz (2. Fl
88 | Gelatin, Sure Gel 1Gp8 3 12 # Qo 51
89 Gelatin, Assorted Citrus 3¢ om2qg |12 20~ 24 0z 8 23,3 V&7
90 Gelatin, Assorted Red 390570 [12200—24 oz 8 2 D2 L4
91 Fudgesicles 22422,  |4¥23—3 o0z [
92 Lemon Pie Filling 1L 20563 6-#10 16 304 5 4906 D2
93 Marshmallows, Mini 80992 V.37
1 -10#
94 Qatmeal Cookies 30 Cogz;:%o 15 1. sl 29810
a5 Pie Shells 500 875 20—10in 28 a2.97 bd 2.0
96 | Pudding Mix 239l44s 2qiaqy E N Q. AS
97 Pumpkin Mix Y L/ 15 39,y
6 —#10
08 Rice Pudding 2 ai§17 Cognt Per 12 27, too 33, A0
ase
1104
99 Sugar Cookies 2 11d 3¢ Count Per 15 Ve 1o 241.50
Case 334
100 | Sweet Tart Shells SR 1 -72 ¢t 28 V.5 SUNIR
101 | Tapioca Pudding 3491838 6—10# 3 2e-29 1542
102 | Vanilla Pudding 391q0] 6— 104 15 2.25 B3A3.95
103 | White Cake Mix QoL¥as 6 — 5 15 2505 Yol 2s
104 | Yellow Cake Mix Qob B3 A 6— 54 15 235 J10.70
Dry Goods
105 | Baking Powder L2 1>492 1 — 54 4 S5 220
106 | Baking Soda \ 2By 24— 4 1o il . 44
107 | Cocoa V2 S 1 —5# 4 2225 9l.00
108 Coconut, Fine Shred 123319 1--10# 4 2. B9 oz AF
109 | Corn Starch 1837l 1-25# 4 | 5.00 {00 .00
110 | Flour, White, All Purpose y a4 a0 1504 4 e 35 iz 20
111 | Sugar, Brown Light 062G 1504 4 40,90 TERSY
112 Sugar, Confectioner 006 4 o 1-350# 4 £40.44) el bogf
113 | Sugar, White, Granulated o8s30 1 — 504 3 5. ¥l 280,48
Fish
114 | Crab, Imitation L3la1q  |o[s*30# cs 2408
Pollock, Breaded, Oven Ready,
15 Pre-Browned lo 5‘302’?9 @ 3.6 0z 28 <.07 # S99, %
Pollock, Nuggets, Chopped p
116 | Formed, Pre-Browned, Oven 189- .85 oz 75 Q.09 1567 50

Ready

LL%377%




4 —10#

117 | Pollock, Sknls, Bnls, Tails, Fillets | Random 2—4 16 Last | aee a0
e 33767 0Z.
118 | Tuna, Light Chunk, In Water |,26 34 6— 66,5 0z 16 4.9 Db sk
Meat
119 | Beef Base, Powder \2esq9 12 - 1# 6 \1.49¢ lon. §%
120 | Beef, Dried, Chipped 0424 §0 E‘/ 3# bx 20 2 182,48 sS4y
121 Beef, Ground (no variety meats, no 1-5# 1800
organs, no tongue) tube/pk Loty ,q.wtl-e
122 | Beef, Liver e 5324 40 -4 oz 28 lbos | 449 .40
123 | Bologna, Lebanon, Fresh ««107g 2—10# 28 2.93% 1558 76
124 | Chicken Base, Powder 13124 12 — 1# 6 {l2. 80 VOO0
Chicken, Breaded, Round Paity,
125 Pre-Browned, Oven Ready 252348 60-2.5 0z 12 \§.59 | 23308
126 | Chicken, Breast, Bnls, Sknls, 40+# Random ool Ougle
Chicken, Breast, Bnls, Sknls 1o
127 ’ ’ ? ’ 40# bx 20
Random uw_e,lLLLl/ é{i} wote.
Chicken, Nuggets, Pre-Browned, -
128 Oven Ready 2SS %ﬁsv?ﬂf&,zop 4 18. 85| 4dsa.do
Chicken, Patty Sub Shaped, 423
129 Pre-Browned, Oven Ready asaaaa 40 »'4:?5 4 A10.37 L. Y
130 | Chicken, Tenders, Random Fritters o|sjos1 10# 5.0y
131 | Ham Base, Powder  1%14.¢ 12 - 1# 4 29y 11§, 0
132 | Hamburger, Pattics udqud e 350z tSi-bx PY/3-2% 70 250" 1175 00
133 ] Meatballs, All Beef (no pork) yyseng 1 0z/ 10# bx 25 Ao (D L LY, 60
134 Meatballs, All Beef, Oven Ready, 1oz 140 - 40 “
Pre-Baked or Fried 445690 160 2.0l §od- 00
135 | Rib-A-Ques 4 G 4oby §3—3-07 1995 i s1.84
136 | Salisbury Steaks 4y4gqos  (HOME—4 0z 32.92
137 | Sausage, Links, Hot Italian <49 996 105# bx 6 D00 | e ©U
138 | Top Round 20# pk avrg. 18 el U _Cual-e
139 | Turkey, Bologna 50105 2-10# 18 i g4 Usa9.93
81,80 pc. "
140 | Turkey, Franl&mmr 2o _o# 44 .14 5010
Turkey, Fully Cooked, White Meat 7 0 I +
141 Added, Fresh Nso 33! 2- 8 96 ST | 249¢6. o
142 | Turkey, Ground 504494 1 — 10# tube 1800 L att 1A SS 80
Turkey, Ham, 20% Water, Chunked #
143 and Formed, Fresh Qoogs 2 m‘?ﬁff# 110 K. 11 32327323
144 | Turkey, Salami F50LES 2—10# 3/ 47" 18 .56 103,08
1 oz link, 10# +*
145 | Turkey, Sausage 50 285 bx 15 2.99 S8 a0
1o—T8% -
146 | Turkey, Whole Breast, Bone _I)r}m 22 avrg.“’ )q 30 }.90 3098, 00




147

Veal, Pattics

44 95

4 0z / 104 bx 25 a4.56 b 26.00
Miscellaneous
148 | Apple Butter 4ol 6—10# 30 4. 5] | 2135, 20
149 | Barley, Pearly I W1V —1# 4 20 .46 0, 43,
150 | Biscuits StopdR 7 240—2.2 0z 18 2. 40 Lol 4.0
151 | Cranberry Sauce S80q4 Y 6—10# 2 20.99 L. §
152 | Dressing, French 2408 24 4—1 gal 6 28,57 AL
153 | Dressing, Italian 24 ] o Y 4—1 gal 6 2.9.90 12, 49
154 | FF Oil 4G 14 ] 1-5gal 4 29. 2y 117, 3¢
155 | French Fries, McCain, Invisicoat =2,7¢ 3ef 6 — 5# 14 28 ) B4, oy
156 | Grape Jelly 420920 6 104 24 4l s joo R, o0
157 | Horseradish BOO LLOST 1—1 gal 2 N PYYEY
158 | Liquid Frying Shortening «4s<sT 1z Hig. ED
159 | Molasses Ao H3, 4191 25,40
160 | Peanut Butter ALalti ) 6 — 5# 16 $7.30 T e
161 | Quaker Sandwich Slices « nyq ¢ | %/32-3 oz 65 aat% 1092, 1o
162 | Rice YNesnes | . 1 —-254 40 . s 566. 00
163 | Salad Oil 490860 |Yigh—5-gel 6 30,20 19420
164 | Saltine Crackers %\ o sef2 5240 — 4 pl 48 13. 6§ Lo N2
165 | Saverkraut Qs &1 6 10# 6 24 .9 VA § . 1
166 | Shortening 49 {pna 1254 4 £, A 175 b€
167 | Soy Bean Qil 49082 1—5gal 24 29.13 LY. 5%
168 | Soy Sauce (212 Vista 4—1 gal 4 1§ Tay
169 | Taco Seasoning G4 A DY Vs 6 22,45 199. 90
170 | Taco Shells el It 1-200ct 18 |5 85 ANY.s0
171 | Vanilla Flavoring 3 o 28 1 gal 4 .50 2a.05
Vegalene Pan Coating, P.ure 64 1 0z
172 | Vegetable, No Preservatives, /J/ 2 a4.03 4§ Ao
Alcohol, or Water 4GSy (o] 14 %
173 | Vinegar, Apple Cider 740 14 & 4 -1 gal 6 .10 L. 0
174 | Vinegar, White 140 AT 4—1gal 10 .99 19.10
175 | Worcestershire Sauce idas| 4-1gal 4 L] AR Vo -§5
Pasta
176 | Noodle, Pot Pie, Frozen 2 in s<spg4g 11— 154 10 25,4 & 254, 20
177 | Noodles, Elbow 45D 241 1 — 204 32 {7.01 SUb.
178 | Noodles, Lasagna 550341 12— 1# 12 LA8T L sU.ad
179 | Noodles, Medium sSoleay 1 10# 68 NS Sba, 2
180 | Pizza Crust <sgo4Ble | 18-12x16 16 20.94 335, o
181 | Pizza Sauce, Cans lilngl 6 — 10# 2 29. LR 9. 3,
182 | Ravioli, Beef, Cans Exatelid) 6 — 10# “Ho.83
183 | Spaghetti, #10 Cut sl 1--20# 10 .67 \ole. 270
184 | Ziti ssl4a3 1 —204# 10 17.5% 175, 20
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Potatoes

185 | Hash Browns, Frozen 39140 2H0-et 1204005 30 I8 sl 5. 80
186 | Potatoes, Chef < (NS5 504 12 oot bl anate.
187 | Potatoes, Diced N4 (2] O 6—10# 6 a1.61 | V30,50
Potatoes, Instant, Complete
188 w/Vitamin C AedNs 6104 16 31149 595,04
189 | Potatoes, Scalloped Fhd 54D 6-38 0z 14 2898 | sus. 1o
190 | Potatoes, Sliced N Q4 o Ho 21§l
191 | Potatoes, Sweet }ego 84 6 — 10# 10 A8 AN 262,70
192 | Potatoes, Unclass  -5a (715 504 30 ' w_e,ll.lb{ ,ébumte_,
Produce
193 | Apples, Mclntosh, V 100 ct 15 Loreo L2ty ciuple
194 | Banana, Petite, Green Tip 1, 150 ct 50 agaletls Brole
195 | Cabbage, Red 8, 54 2 g iz kel J,JLL,}LQ_
. 50# (bagor
196 | Cabbage, White box) 15 s
197 | Cantaloupes 1,12 ct 2 ee Wk Shole
198 | Celery 1,24 ct 6 M
199 | Honeydew 1,12 ¢t 2 U e AL "qﬂpq_&
200 | Lettuce, Head, Iceburg 24 ct 15 i *“""Jb‘}fb‘ _chLLoLe,
Lettuce, Salad, Chopped, Carrots,
201 Purple Cabbage 4, o & weele W) guole
202 | Lettuce, Shredded, 1/8” 4, 5# 24 wret Ml Buole
203 | Onions, Spanish 504 16 el ! gl gbe
204 _| Oranges, California I, 113 ct 36 pazelchy Buoke
205 | Tomatoes, 6 x 6, Large I'es (6068 48 Y
’ ’ each) Lol b 4 oo~
Snacks
206 | Chips, Corn LSOt Qg1 130 4-49 1§ L. L]
207 | Chips, Potato, Ripple  Ls09223% | 9 #- 1 200 15.b8 | 3713,3¢
Chips, Potato Snacks, Bachman or
208 | Equal, Regular, Sour Crm & Onien, , 1 oz, 110 -
BBQ il _bsose),sos1s, R D
209 | Pretzels, Bag (2508 b9 o/ 1o 1 3.0 ¥
210 | Pretzels, Loose L5099 i ! | ¥ Yo%
Spices
211 | Basil, Whole 86281 B 8 000" 5400
212 | Cayenne Pepper Ground (¢ amnd¢ | 1—1# Unit 6 oo ™ 4. 00
213 | Celery Seed, Whole Lsoggn | 1 —1# Unit 2 ERT 4.3
214 | Chili Powder L %0520 1 —1# Unit 48 2.05°  14¢.00
215 | Cinnamon, Ground 86720 |- 24’?%0 0 4 46" Lo ladf
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Unit
216 | Crushed Red Pepper  Lw8az00 | 1-—}i Unit '§ 14 2.39% 47 .de
217 | Garlic Powder 8 S0 1- l/#’ Unit ¥ 60 <S4 32 §.00
218 | Nutmeg, Ground o8 ]s g 1—1# Unit 4 e T LA.5Y
219 | Onion Powder s 917 1 — }# Unit*4™ 60 4.50°Y  nn0 .20
I -240z .
220 | Oregano B} 0] Unit 120 6 5‘.‘."%‘35‘- 52,90
1-240z el
221 | Oregano, Whole b8 | §as Unit 14 20
222 | Paprika LEIgUD 1 — 1# Unit 4 o159 1G04
223 | Parsley Flakes LRIgd e | 1- Zéll;ggbUnit 8 .70 Gi.wo
Vegetables
224 | Beans, Great Northern 70 33 6—#10 24 1 8.3 4 1q. 44
225 | Beans, Green Frozen Ma0130 1204 40 18.473 230 20
226 | Beans, Kidney 0% Sty 6 —#10 8 20,51 bl 48
227 | Beans, Lima Baby Yol oo 23.90
228 | Beans, Lima Frozen N lo&f 1-20# 10 <)o 10, 20
229 | Beans, Vegetarian el 2 6-—#10 10 19.0% 1 90. 30
230 | Beets, Sliced Vg 14 a5 6—#10 4 20.3 $1.4F
Bellpeppers, Green, Medium /
231 Large 1,254 8 i ,qu&*{-@.-
232 | Broceoli, Chopped  76i<4 (s 4=20 12 [h.5" 36 24.68! [ Vese. 48
233 Carrots, Diced, Grade A, B |1 &0 6 —#10 14 0.8 AET. 52
234 | Carrots, Frozen, Grade A,B Jbaosh 1-20# 24 13.49 325,41,
235 | Carrots, Loose 504 cs 6 ool M | avole .
236 | Cauliflower Yo 137 1-20# 24 vy | Ol (o
237 | Corn, Cream Moa 28 G- 10# 2 20648 sa. 9l
238 | Corn, Frozen 2459 1-20# 24 1912 AESAEY
239 | Green Pepper Halves, Grade 6 — 10# 4 no locd
240 | Mixed Vegetables, Grade A 7 2895 1 -20# 40 \.3§ LIS ao
241 | Onions, Chopped Dehydrated ;81,994 1— 10# 4 33,42 L3 (08
242 | Peas, Frozen 7udes 1—20# 40 Q0.8 $s, 20
6—#10
243 | Tomatoes, Crushed Standard 12 _
N karo Pack V89 | Raneg
244 | Tomatoes, Diced Vel B 6—-#10 12 11, 50 210,00
6 #10
245 | Tomatoes, Whole ebdal, Standard 8 'Y \50. 24
Pack

THE QUANTITY IS IDENTIFIED AS “ESTIMATED” OR AS “MORE OR LESS”: IT SHALL BE

UNDERSTOOD AND AGREED THAT QUANTITIES LISTED IN _THE_ SCHEDULE ARE
ESTIMATES ONLY AND MAY BE INCREASED OR DECREASED IN ACCORDANCE WITH THE
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BID PRICE SCHEDULE
FOR FOOD PRODUCTS

Total bid price for the above named project, as per these specifications: $ wq’ ?/%,(O?)

Bid Price (Written Out)

The undersigned, as bidder, hereby declares that the total project costs as indicated above, includes all necessary
materials, equipment, apparatus, means of transportation and labor necessary to complete this project in full
according to the general specifications contained in the ITB. Products and services not specifically mentioned,
but are necessary to provide the functional capabilities shall be listed and included as patt of the cost elements.

The undersigned further understands and agrees that if the County accepts the bid, no additional funds will be
allowed beyond the stated total project costs,

sgeney Name L YA FOOAS

navess 00 2 YONE Ko0d THathor, 21 19040

Point of Contact: m e \,QU,{@ Phone Number: (2/5)(/3? S0DX0f

Fax Number: LAY 57 5010 Email address: LMO@MMMWDC{S“ L
Name of person submitting proposat S 2LV SULih)

Signature: ij”’g/ Date: 7/“ 6) | {

)

When submitting a bid, place the bid form sheet as the top page of the bid package and the bid price
schedule as the second page of the bid package.

The Commissioners reserve the right to accept or reject any or all bids, or to accept any part of a bid

without accepting the whole thereof, or to accept such bid as they deem to be in the best interest of the
County.
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Food List

UNITS

ESTIMATED UNIT TOTAL
Teem # | ITEM PACSED UNITS PRICE | PRICE
Beverage
1 Apple Juice, Imperial, 0% 1 /—43;glal 1 32 N —_—
2 Cherry Juice Base, Best Value 4-1 gal 14 — -
3 Grape Juice Base, Best Value 4-1 gal 2 = -
4 Grapefruit Juice, Imperial, 0% 1,3 ggaél/ 4-1 32 -
5 Iced Tea Base, Best Value 4-1 gal 12 o o
6 Lemon Juice Base, Best Value 4-1 gal 12 — -
7 Lemon Juice, Concentrate, Plastic 12-32 oz 6 — —
8 Orange Juice — -
Orange Juice, Concentrate, Frozen,
i 100% Pure Pasteurized 12-320z -
10 Orange Juice Base, Best Value 4-1 gal 12 e _—
Orange Juice, Breakfast Blend, ,
11 A 1-5 gal - -
Imperial
12 Punch Juice Base, Best Value 4-1 gal 12 — e
13 So, Base, Iced Tea, Preswt, Best 4-1 gal 12 . —
Value
14 So, Be?se, Iced Tea, Preswt, 1,5gal 51 20 . 7
Imperial
15 So, Base, Jee, Grape, Imperial 1,5gal 5-1 12 —_ e
16 So, Syrup, Jce, Punch, Imperial 1,5 gal/ 100% 16 - —
17 Syrup, Jce, Orange, Nat, Brkf, 1,3 gal/ 10 —
' Imperial 100% 3-1 -
18 Syrup, Jece, Orange, Nat, Brkf, 1,5 gal / .
Imperial 100% #
Canned Fruit U
Apple Sauce, Domestic and - v
19 Imported Grade A (Fancy) 6 #10 24 ’@‘q b L}?Bf ga
6 #10
. Irregular ] q ]
20 Peach, Slices, Grade A Standard 40 2‘?, q ﬁ IIE}Q A 20
Pack
Pear, Slices, Standard Pack Grade .
21 | 6 #10 40 2449 !,o‘fi'?. 20
22 | Pineapple, Crushed 6 #10 20,29 | U lA
23 | Pineapple, Slices, Nat Jeo 6 #10 24.9v | 29,30
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24 | Pineapple, Tidbits, Nat Jee 6 #10 40 2. ( 0 '! OLW’"
Canned Goods N
25 | Apples, Canned, Grade A 6 #10 6 70, D[:; )
26 Celery, Canned 6 #10 4 —-— —
6 #10
27 Pepper Strips, Grade A Standard 14 ,
Pack w L/g Z%%"
28 | Soup, Tomato, Conc 1 — | 12-48 oz 28 G103 | YhinéY
29 | Soup, Celety, Cone 1 -1 12 - 48 oz 16 2975 | H1le—
30 | Soup, Chicken Noodle, Conc2—1 | 12-48oz 28 50,90 1000820
31 | Soup, Mushroom, Conc 2 — 1 12- 48 oz 28 A2.10 | ©9%.%0
6 #10
32 Tomato, Paste, Grade A Standard 2 ?6 6"!: 50
Pack %'
6 #10 _
33 Tomato, Sauce, Grade A Standard 12 ’ {7 qo M w, %
Pack
6 #10
34 Beans, Green, Grade A Standard 8 '%' ‘ () ' w@# 90
Pack
6 #10
35 | Beans, Wax , Grade A Standard 4 Al @ —
Pack Z“ ‘9@ w
Cereal/Breakfast .
36 | Apple Jacks, Hospitality 1-20# 18 74.90 | 550,20
37 | Bran Flakes, Hospitality 1 -204 18 Yyl a0 | 4,0
_ 38 | Bunch O Crunch, Hospitality 1-20# 18 4.5V | G40
39 Coco Munchies, Hospitality 1-20# 18 34, 0 Uﬁrﬂﬂ Lf()
40 | Corn Flakes, Hospitality 1-20# 18 ﬂﬁg 40 1 L0, 720
41 | Frosted Flakes, Hospitality 1 - 204 18 B.( IR
42 | Pancakes 144 ct, .99 oz, 5,949 1 15,94
43 | Quickoats 12 -42 oz, 8 24,40 | 199,20
44 | Rice Krispies, Hospitality 1 - 204 18 7500 | »YH—
45 Toasted Oats, Hospitality 1-20# 18 5.0 | W —
144 ¢t, 1.25 e -~
46 | Waffles ) 75 615 || CEN
Cheese )
A7 Cheddar, Cheese Sauce Mix 8 —32 oz. 4 l”)l')/,Dq’ m w
48 | Cheese, American, 160 Pre-Sliced 4 — 54 84 WL | Inlieils
49 | Cheese, Cheddar, Sauce 6— 104 6 24049 | IO
Cheese, Imitation Cheddar
30 | Shredded 4- 5 : WY |wettdy
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51 | Cheese, Parmesan, Capri, Grated 4,1 gal 6 WL by

52 | Cheese, Shredded Cheddar 454 10 bu.ujpﬁ,! 7 WLMJ/’;
Cheese, Shredded Mozzarella, Part ,

53 | Siim 6 - 5# 14 WMW N
Condiments "

54 | Ketchup, 33% Solid, V 6 #10 24 17 oY | Y. 5l

55 | Mayonnaise, Heavy 41 gal 28 ol | o084

56 | Mayonnaise, Packets 200, 9 gm 105 “h15 Holg 15

57 | Mustard 4—1 gal 16 1220 VAL 20

58 | Mustard, Packets 500, 5 gm 85 V) S(’:i BRG e

59 | Pancake Syrup 4—1 gal 16 2,05 %0

60 | Pancake Syrup, Sugar Free 4—1 gal 20,00 20,00

61 | Pepper, Black 12 — 1# Unis 6 Wo.00 | Bigd—

62 | Salt, Evaporated, Granulated 1 — 80# 4 {2.15 T =

63 | Sweet Relish 4 -1 gal 10 UAS | 74,50
Dairy

64 | Cottage Cheese, Small Curd 1, 5¢ 36 Wiy |pl ettt

65 | Bggs, Fresh, Medium, “AA” 1,30 doz 24 VABLELY (VP2 L]

60 Ice Cream, 3 gal 3 ' o

67 | Ice Cream, Peanut Butter Cup 3 gal - -

68 Ice Cream, Peanut Butter Ripple 3 gal e —

69 Ice Cream, Strawbetry 3 gal - -

70 Ice Milk, Chocolate 96, 4 oz 8 - -

71 Ice Milk, Vanilla 96, 4 oz 8

72 | Margarine 30,1# 48 2040 | GloY.X0)

73 | Milk, 2%, Plastic Jug oal 1056 WKW W LE

74 | Milk, Whole, Carton § oz 18000 —

75 Sherbet, Orange 06, 4 oz e "

76 Sherbet, Rainbow 1,3 gal —_ —_—

77 | Sour Cream 1, 5# 12 WAL WLkl /

78 | Whip Topping, Rich’s RTU 1232 0z 6 24,56 | w0
Dessert

79 | Apple Pie Filling 6 - #10 8 249,490 | LA, L0

80 | Banana Pudding 6-#10 14 ULo5 | A0

81 | Brownie Mix 6 — 54 6 24.10 | G0

82 | Butlerscoich Pudding 6 - #10 12 25,40 | Z0L20

83 Cherry Pie Filling 6-—10 — o

84 | Chocolate Cake Mix 654 10 29 00 | 290

1, 10# _
85 Chocolate Chip Cookies Count Per 15 { §{, (/o) Z%ﬂ’bf
Case




86 Chocolate Pudding 6— 10# 24 ‘ﬂ—{’, IO ‘5?@#0
87 Dreamsicles 23 -3 0z o
88 Gelatin, Sure Gel -
89 | Gelatin, Assorted Citrus 20 — 24 oz, 3 11,10 !6(19, YU
90 | Gelatin, Assorted Red 2024 0z 8 e l% ,S’U
91 Fudgesicles 23-3 o0z -
92 | Lemon Pie Filling 6-#10 16 2ledr) | BHOH)
03 Marshmallows, Mini ~— -
1-10#
94 | Oatmeal Cookies Count Per 15 f m %" %2,%
Case o
95 | Pie Shells 2010 in 28 4.0 | 45570
96 Pudding Mix —_ —
97 Pumpkin Mix - —
6 —#10
98 | Rice Pudding Count Per 12 ZL{' A ZQL'--—
Case
1—-10# ﬁ) P
99 Sugar Cookies Count Per 15 .
Case “{)' qﬂ . %4‘8‘0
100 | Sweet Tart Shells 1—72ct 28 19494 | BEH.92
101 | Tapioca Pudding 6 — 10# 8 Lo 0 | 2000
102 | Vanilla Pudding 6104 15 15,50 | 54—
103__| White Cake Mix 6 5 15 MY | A
104 | Yellow Cake Mix 6 5t 15 TMAD | Hels0
Dry Goods
105 | Baking Powder 1—5# 4 g4 | (0% %0
106 | Baking Soda 24— 1# 4 {10 | UeHo
107 | Cocoa 1- 5% 4 190 | 424
108 | Coconut, Fine Shred 1—10# 4 2.0 ‘O:} e
109 | Corn Starch 1 —25# 4 26,40 | 115.60
110 | Flour, White, All Purpose 1 — 504 4 O | 0 OME
111 | Sugar, Brown Light 1 —50# 4 A Q‘S @,"
112 | Sugar, Confectioner 1 504 4 2R 21 YO
113 | Sugar, White, Granulated 1 — 504 8 .95 | 2140
Fish
114 | Crab, Imitation 308 o Blusp | DWSD
Pollock, Breaded, Oven Ready, .
U5 ) pre Browned ’ 46-3.6 0z 28 ?)qf‘f)o | IUW -
Pollock, Nuggets, Chopped
116 | Formed, PreBrowned, Oven 189- .85 oz 75 2140 | 25420

Ready
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4 —10#

117 | Pollock, Skals, Bnls, Tails, Fillets Random 2 — 4 16 . 'y
MA0 | My

118 | Tuna, Light Chunk, In Water 6 — 66,5 oz 16 Ulpdl | 20.40
Meat

119 | Beef Base, Powder 12— 1# 6 4. 44 JOL94

120 | Beef, Dried, Chipped 34 bx 20 12,1 14964,20
Beef, Ground (no variety meats, no 154

121 organs, no tongue) tube/pk 1800 WMHL{ WM"’M

122 | Beef, Liver 40 —4 oz 28 29,50 | 14—

123 | Bologna, Lebanon, Fresh 2 — 10# 28

124 | Chicken Base, Powder 12— 1# 6 i%9.94 5166]’-!-
Chicken, Breaded, Round Patty, - -

125 Pre-Browned, Oven Ready 60-2.50z 12 %'zq 393- q@

126 | Chicken, Breast, Bnls, Skals, 40# Random WLLiy | nwdelcty
Chicken, Breast, Bnls, Sknls, )

127 | g 40# bx 20 Wbkl N ekief
Chicken, Nuggets, Pre-Browned, -~ .

128 | 5oen Rea dy 215 - 74 oz 24 ZZ‘JO GL'O
Chicken, Patty Sub Shaped, 3 S

129 Pre-Browned, Oven Ready 42-3.70z 24 —

130 | Chicken, Tenders, Random Fritters 10# 2449 | 74,49

131 | Ham Base, Powder 12— 1# 4 s 90 | 19300

132 | Hamburger, Patties 3507/ 5# bx 70 7.4 |,195—

133 | Meatballs, All Beef (no pork) 1 oz / 10# bx 25 4. 10 [YTE50
Meatballs, All Beef, Oven Ready, 1 0z. 140~ ;

134 Pre-Baked or Fried 160 40 [q' l 0 /’H.QLI il

135 | Rib-A-Ques 53-3 0z o e

136 | Salisbury Steaks 48 -4 oz ~— -

137 | Sausage, Links, Hot Italian 5# bx 6 22.90

138 | Top Round 20# pk avrg, 18 wll iy | MLL'I

139 | Turkey, Bologna 2 —10# 18 LAY 24172

8§-1,80pc. e

140 | Turkey, Frank “lo# 44 ]Llﬂb w{g' ’L@

. Turkey, Fully Cooked, White Meat . .

141 Added, Fresh 2 -4 96 2.‘ UD ' ' b., ’ qg

142 | Turkey, Ground 1 — 10# tube 1800 Aok, | | 140 —
Turkey, Ham, 20% Water, Chunked 1 \

143 and Formed, Fresh 254 110 L gg‘l “:9» @0 I.QO

144 | Turkey, Salami 2104 18 l&]ib. | (940

145 | Turkey, Saus 1oz link, 10# 15 ' Mo —

urkey, Sausage bx U MO | A
16 — 18#
146 | Turkey, Whole Breast, Bone In e, 30 A [6 ﬁ ) LQQ, Yo

- 411 -




147 1§ Veal, Patties 4 oz / 10# bx 25
Miscellaneous
148 | Apple Butter 6— 104 30 Zales 124,50
149 | Barley, Pearly 12-1+4# 4 N K ZIND,
150 | Biscuits 24022 oz 18 79. 40 | 5%.20
151 | Cranberry Sauce 6 — 10# 2 47210 { W70
152 | Dressing, French 4-1 gal 6 000, | TR
153 | Dressing, ftalian 41 gal 6 27294 1 lYlsy
154 | FF Ol 1-5 gal 4 760 | 10120
155 | French Fries, McCain, Invisicoat 6 — 5t 14 /&g, 9%) 4)22,?0
156 | Grape Jelly 6 — 10# 24 210 1 M UD
157 | Horseradish 1-1 gal 2 1250 G-
158 | Liquid Frying Shortening 2o, S0 <D
159 | Molasses ?73. o0 ’?DOLOO
160 | Peanut Butter 6 — 5# 16 2 A (VERTe
161 | Quaker Sandwich Slices 32-3 0z 65 —_— A
162 | Rice 1254 40 2410 | Gl —
163 | Salad Oil 1-5 gal 6 2.9 | gL%0
164 | Saltine Crackers 240 - 4 pk 48 0,45 | 5/5,100
165 | Sauerkraut 6 — LO# 6 UL o0 | |UY, D0
166 | Shortening 1254 4 U210 114840
167 | Soy Bean Oil 1 —5 gal 24 CEIOD 11EOUS
168 | Soy Sauce 4—1 gal 4 16,05 0,20
169 | Taco Seasoning 1 - 5 6 2600 | 120~
170 | Taco Shells 1 —200 ct 18 1500 | 710 —
171 | Vanilla Flavoring 1 gal 4 Y 0
Vegalene Pan Coating, Pure 64l oz / Vo ,
172 | Vegetable, No Preservatives, al 2 @Q OO L.I0,
Alcohol, or Water &
173 | Vinegar, Apple Cider 4 — 1 gal 6 [2. 10 #1100
174 | Vinegar, White 4—1 gal 10 0.Y0 {4 -
175 | Worcestershire Sauce 4 -1 gal 4 K E€=0) / -
Pasta .
176 | Noodle, Pot Pie, Frozen 2 in 1-15# 10 LS | AYA.5(0)
177__| Noodles, Elbow 1—20# 32 15,99 | H|{, LY
178 | Noodles, Lasagna 12 - 1 12 sp { (fﬁ ol
179 | Noodles, Medium 1—10# 68 i0.49s | 144.lvo
180 | Pizza Crust 18—12x 16 16 — e
181 | Pizza Sauce, Cans 6104 2 20,00 | Y(—
182 | Ravioli, Becf, Cans 6— 107 2%.45 | HA4S5
183 | Spaghetti, #10 Cut ] — 204 10 s | so
184 | Ziti 1-20# 10 100 | "M —
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Potatoes .
185 | Hash Browns, Frozen 210 ot 30 a0 | LG —
186 | Potatoes, Chef 504 12 2ulg \ibskiyd
187 | Potatoes, Diced 6 104 6 2 80’ ,26; 92‘;"
Potatoes, Instant, Complete - -
188 w/Vitamin C P 6 10# 16 %@:l O ")Lﬁ;(. GZO
189 | Potatoes, Scalloped 6—38 0z 14 e
190 | Potatoes, Sliced 20 ,Q‘—? 26) S?‘f’
191 | Potatoes, Sweet 6— 10# 10 7400
192 | Potatoes, Unclass 50# 30 MW MM‘O/
Produce
193 | Apples, Mclntosh, V 100 ct 15 I bbby | Inllily
194 | Banana, Petite, Green Tip 1,150 ¢t 50 L ety | e sely
195 | Cabbage, Red 8, 54 2 WeLEL] | Wtikly
196 | Cabbage, White S0# bg‘g or 15 WLkl | Weekly
197 | Cantaloupes 1,12 ¢t 2 WHLELY | Wit iy
198 | Celery 1,24 ct 6 WLE(y | el
199 | Honeydew 1,12 ¢t 2 ,_I/U(;fxﬂﬁ/ WLk
200 | Lettuce, Head, Iceburg 24 ct 15 M&U:f WELLELY
Lettuce, Salad, Chopped, Carrots,
201 Purple Cabbage °P 4, 54 2 Wtk K(V W’Z'L’CU’/
202 | Lettuce, Shredded, 1/8” 4, 54 24 Webkity | Welédy
203 | Onions, Spanish 504 16 Wieskly | Wiikiiy
204 | Oranges, California 1,113 ¢t 36 M/Wl/'/ WELE 11'7/
205 | Tomatoes, 6 x 6, Large 1 Cia(c%()) 63 48 WMQ’ Wi ,MC%/
Snacks
206 | Chips, Corn 6—1# 130 o -
207 | Chips, Potato, Ripple 4— 17 200 /2. 45 | A 0G0—
Chips, Potato Snacks, Bachman or . '
208 | Equal, Regular, Sour Crm & Onion, 60, 1 oz. 110 ’ 9 ‘9 q 21 Of%@@
BBQ .
209 | Pretzels, Bag "}.»w W?‘:OO
210 | Pretzels, Loose " -
Spices
. 1-24 0z
211 | Basil, Whole Unit 8 YO | P20
212 | Cayenne Pepper Ground 1 — 1# Unit 0 ?), % ]01‘ V]
213 | Celery Seed, Whole 1 —1# Unit 2 L0 | ZlaD
214 | Chili Powder 1 1# Unit 48 2.50 | A4, 40
215 | Cinnamon, Ground 1240z 4 B0 4 —
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Unit .
216 | Crushed Red Pepper 1 - 1# Unit 14 2,00 L7~
217 | Garlic Powder 1 —1# Unit 60 &0 S —
218 | Nutmeg, Ground 1—1# Unit 4 .49 | UT4ly
219 | Onion Powder 1— 1# Unit 60 o | 22—
1-24 0z
220 | Oregano Unit 6 Q,, @Q '4 %4—
1-24 0z
221 | Oregano, Whole Unit 8}’ 6}5) g ,9'52
222 | Paprika 1— 1% Unit 4 5.0 | ¥LUD
223 | Parsley Flakes 1 —24 oz Unit 8 5, 00 Y-
Vegetables _
224 | Beans, Great Northern 6 —#10 24 15,25 | U5~
225 | Beans, Green Frozen 1204 40 12.40 B
226 | Beans, Kidney 6—-#10 8 14.60 ‘Gw -
227 | Beans, Lima Baby : —_— -
228 | Beans, Lima Frozen 1 —20# 10 UED | Us—
229 | Beans, Vegetarian 6-#10 10 .08 | D50
230 | Beets, Sliced 6—#10 4 490 4,20
23] Ezilg};eppers, Green, Medium / 1, 254 ] Wi Ml{ m) (iiéfﬂi
232 | Broceoli, Chopped 1- 208 36 2650 | HiAp—
233 | Carrots, Diced, Grade A, B 6 —#10 14 18,949 | 744,09
234 | Carrots, F'rozen, Grade A,B 1 —20# 24 10.50 n
235 | Carrots, Loose 50# cs 6 WLkl (Wil
236 | Cauliflower 1— 204 24 2.4 |94, 62
237 Corn, Cream 6 — 10# 2 ’% ' .Q() 5:
238 | Corn, Frozen 1 20# 24 HO.OO | b —
239 | Green Pepper Halves, Grade 6 — 10# 4 — —
240 | Mixed Vegetables, Grade A 1—20# 40 Hp. 00 | LY~
241 | Onions, Chopped Dehydrated 1_10# 4 ©,60 | 71~
242 | Peas, Frozen 1—204 40 100 | \lo0—
6-#10
243 | Tomatoes, Crushed Standard 12 VreD | 240
Pack ‘
244 | Tomatoes, Diced 6—#10 12 W10 | 44520
6 —#10
245 | Tomatoes, Whole Standard 8 ' L’ KO | \ @HO
Pack

THE QUANTITY IS IDENTIFIED AS “ESTIMATED” OR _AS “MORE OR LESS”; IT SHALL BE

UNDERSTOOD AND AGREED THAT QUANTITIES LISTED IN THE SCHEDULE ARE
ESTIMATES ONLY AND MAY BE INCREASED OR DECREASED IN ACCORDANCE WITH THE
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BID PRICE SCHEDULE
FOR FOOD PRODUCTS

Total bid price for the above named project, as per these specifications: $ 7 X {4 9 0O

Seveu 1\/, fw e dhou3 A ope ﬁo{zgr’jg‘ e c:’«;“/v wornC o flars
Bid Price (Written Out}

The undersigned, as bidder, hereby declares that the total project costs as indicated above, includes all necessary
materials, equipment, apparatus, means of transportation and labor necessary to complete this project in full
according to the general specifications contained in the ITB. Products and services not specifically mentioned,
but are necessary to provide the functional capabilities shall be listed and included as part of the cost elements,

The undersigned further understands and agrees that if the County accepts the bid, no additional funds will be
allowed beyond the stated total project costs.

Agency Name: /(QVC’(-, 0157( //U
Address;_S.of 5 /UQUL' Compme -Ce B/o.,lg W - B PA [F702

Té / P o
Point of Contact:_£ S OK;J é?n v oy Phone Number: < 70 ~FAS~ 95’515 ‘95(“{ I <¥

Fax Number: S > ¢5 ~$R5 - 98? / Email address:_{ i?ﬁﬂzﬁ EB 3(‘7@4 ofl.Co i
Name of person submitting proposal ya /) o7 A A) /Q ( Y Y r)/o i
Date: /,Z /5= 30 //

When submitting a bid, place the bid form sheet as the top page of the bid package and the bid price
schedule as the second page of the bid package.

The Commissioners reserve the right to accept or reject any or all bids, or to accept any part of a bid
without accepting the whole thereof, or to accept such bid as they deem to be in the best interest of the
County.
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Food List
UNITS
: ESTIMATED TOTAL
Item # | ITEM PAfNK-ED UNITS PRICE.
Beverage
1| Apple Juice, Imperial, 0% 1-3 gal 2
pp » Imperial, /41 M- 3
2 Cherry Juice Base, Best Value 4-1 gal 14 354 2
3 Grape Juice Base, Best Value 4-1 gal 2 $5.60
v T . 1,3 gal / 4-1
X 0, L]
4 Grapefruit Juice, Imperial, 0% yal 32 - 6
5 | Iced Tea Base, Best Value 4-1 gal 12 Y0 6 &
6 | Lemon Juice Base, Best Value 4-1 gal 12 SN2 L0
7 | Lemon Juice, Concentrate, Plastic 12-32 oz 6 10%.90
8 Orange Juice -
9 Orange Juice, Concentrate, Frozen, 12 -12 oz
100% Pure Pasteurized 3 9_5 O
19 Orange Juice Base, Best Value 4-1 gal 12 <2/ £0
1 Orange Juice, Breakfast Blend, 15 pal
Imperial ga -3
12| Punch Juice Base, Best Value 4-1 gal 12 27260
So, Base, Iced Tea, Preswt, Best i
13 Value 41 gal 12 “20.6 0
So, Base, Iced Tea, Preswi,
14 fmperial 1,5gal 5~1 20 2B
15 So, Base, Jee, Grape, Imperial 1,5gal 5-1 12 T (5
16 | So, Syrup, Jce, Punch, Imperial 1.5 gal/ 100% 16 I s
17 Syrup, Jce, Orange, Nat, Brkf, 1,3 gal/ 10
Imperial ' 100% 3-1 -3
18 Sytup, Jee, Orange, Nat, Brkf, 1,5 gal /
Imperial 100% V-3
Canned Fruit
Apple Sauce, Domestic and
19 Imported Grade A (Fancy) 6#10 24 2 -00
6 #10
. Irregular
20 | Peach, Slices, Grade A Standard 40
Pack 1/ 3:.04
Pear, Slices, Standard Pack Grade
20| 6 #10 40 1/%4 od
22 | Pineapple, Crushed 6 #10 L2550
23 | Pineapple, Slices, Nat Jce 6 #10 0. X8
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24 | Pineapple, Tidbits, Nat Jce 6 #10 40 L8 1Y L2760
Canned Goods
25 | Apples, Canned, Grade A 6 #10 6 37 SO 243 6C
26 | Celery, Canned 6 #10 4 -3 -6
6 #10
27 | Pepper Strips, Grade A Standard 14 -
Pack 2830|396 X0
28 | Soup, Tomato, Conc 1 ~ | 12 -48 oz 28 3405 | BP7 %0
29 | Soup, Celery, Conc 1 — 1 12 - 48 oz 16 3X- 23 1 63l
30 Soup, Chicken Noodle, Conc 2 — 1 12-48 oz 28 SE OSH/OM? A0
31 | Soup, Mushroom, Conc 2 —~ 1 12- 48 oz 28 43135 /208 20
6 #10 '
32 | Tomato, Paste, Grade A Standard 2 ; -
Pack 7 / 7 Y 5’ 35 O
6 #10
33 Tomato, Sauce, Grade A Standard 12
Pack (73020760
6 #10 '
34 Beans, Green, Grade A Standard 8 . i
Pack .23&95 (7160
6 #10
35 Beans, Wax , Grade A Standard 4 )
Pack X330 10/.40
Cereal/Breakfast .
36 | Apple Jacks, Hospitality 1 -20# 18 S Q014025 D
37 | Bran Flakes, Hospitality 1 204 . 18 27 Lo KYe
38 | Bunch O Crunch, Hospitality A-2080 %3518 /& 60 7V }?’%
39 | Coco Munchies, Hospitality CI-20# ) 73595 18 i 7. 10| 33420
40 | Corn Flakes, Hospitality i) 7 18 R LSO 9.0 ©
41 | Frosted Flakes, Hospitality 1-20# 18 4 00| £/ 0O
42 | Pancakes 144 et, {99 oz)[ / -od - /O0.£0 76 /706
43 | Quickoats C12-42 3:oz So-/b 8 335.00| oA 5P 0O
44 | Rice Krispies, Hospitality 1 - 20# 18 3400 /200
45 | Toasted Oats, Hospitality 1 - 20# 18 2] 75185727.30
144 ct, 1.25 .
46 Waffles oz 75 iSLfO [/5-206
Cheese
47 | Cheddar, Cheese Sauce Mix 8 — 32 oz. 4 S LSl Q3460
48 Cheese, American, 160 Pre-Sliced 4 - 5 84 i ee kA Qi C
49 | Cheese, Cheddar, Sauce 6 — 104 6 3490 20 T
Cheese, Imitation Cheddar
0 | Shredded 4-5h 2 v p-ni
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51 | Cheese, Parmesan, Capri, Grated 4,1 gal 6 SIR51R 57_7 (O
52 | Cheese, Shredded Cheddar 4~ 54 10 b ub/j @l
Cheese, Shredded Mozzarella, Part
3 | sicim 6 54 14 ok /} Quete
Condiments .
54 | Ketchup, 33% Solid, V 6 #10 24 1S L0 T 770.%0
55 | Mayonnaise, Heavy 41 gal 28 VL R 25 90
56 | Mayonnaise, Packets 200,9 gm 105 NI S
57 | Mustard 4-1 gal 16 S 601449 6D
58 | Mustard, Packets 500, 5 gm 85 2 0d S o0
59 | Pancake Syrup 4~ 1 gal 16 [ 720 30720
60 | Pancake Syrup, Sugar Free (4-1gal ) |13//2 20 ol 20 %0
61 | Pepper, Black 12— 1# Units 06 6.30~{H]l 75 60
62 | Salt, Evaporated, Granulated cT=8080 |vs-tb 4 < 9] /< 20O
63 | Sweet Relish 4 -] gal 10 L350 R33.00
Dairy
64 | Cottage Cheese, Small Curd 1, 5# 36 i el fhoyle
65 | Eggs, Fresh, Medium, “AA” 1, 30 doz 24 e bh Auoile
66 | Ice Cream, 3 gal 3 A
67 | Ice Cream, Peanut Butter Cup 3 gal A - 03
68 Ice Cream, Peanut Butter Ripple 3 gal LR
69 Ice Cream, Strawberry 3 gal - R
70 Ice Milk, Chocolate 96, 4 oz 8 L R
71 | Ice Milk, Vanilla 96, 4 oz 8 V-3
72 | Margarine 30, 1 # 48 24 O 1084 PO
73| Milk, 2%, Plastic Jug gal 1056 -8 v fh
74 | Milk, Whole, Carton 8 oz 18000 RN
75 | Sherbet, Orange 96, 4 oz QY% O | L% SO
76 | Sherbet, Rainbow 1, 3 gal M- 1 -1
77| Sour Cream 1, 5% 12 pathly Ehdie
78 | Whip Topping, Rich’s RTU (12-3207/ 6 S R0 33450
A boule !;6#& 1.8 Full 20 ﬂ’d¢‘ )
Dessert - _ A — | -
79 | Apple Pie Filling (6-#10) lzo-fb 8 2450 [PEOAO
80 | Banana Pudding ezl 14 DU LB 244 46
81 | Brownie Mix 6—5¢ 6 20.00| 7 80.00
82 | Butterscotch Pudding 6 - #10 12 L4751 T V7 00
83 | Cherry Pie Filling (610 L7551 /.75
84 | Chocolate Cake Mix 6— 5% 10 2000 260.0.6
1, 104
85 Chocolate Chip Cookies Count Per 15 -
P Case 2130 13/9.50
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86 | Chocolate Pudding 6— 10# 24 8751 £ [ .00
87 Dreamsicles 23 -3 0z - @
88 | Gelatin, Sure Gel i~th 5.5015.50
89 | Gelatin, Assorted Citrus 2024 oz 8 32 401 17V 2
90 | Gelatin, Assorted Red 20 —24 oz 8 4 g Hell7Y R%‘
91 | Fudgesicles 23 -3 oz ] 5 L
92 | Lemon Pie Filling C6-#10 > | 26-/D 16 /7. 50|« P00V
93 | Marshmallows, Mini A LR
1- 104 -
94 Qatmeal Cookies Count Per 15
Case { %., b5 (?S'q-s&,s
05 | Pie Shelis 20— 10 in 28 2510 70TEQ
96 | Puddint:Mix (A /B 2400 2700
97 | Pumpkis Mix - c HEXO| ¥ G0
6-#10
98 | Rice Pudding Count Per 12 , .
| Case 2610 | 3/3-10
1 - 104
99 | Sugar Cookies Count Per 15
Case /3?5 :;78)’%-33‘
100 | Sweet Tart Shells 1-72¢ct 28 A2.20 N
101 __| Tapioca Pudding 6 - 104 8 L5.30 1267 40
102 | Vanilla Pudding 6~ 10# 15 A4 65]3(Y.75
103_| White Cake Mix 6 5t 15 LE- 4O 3V
104 | Yellow Cake Mix 654 15 X 6. /O 3TL5D
Dry Goods
105__| Baking Powder 1-5# 4 (.25 95006
106 | Baking Soda 24 — I# 4 [ £ .85 £ 40
107 | Cocoa 1 5# 4 A 1L20 ¥ereo
108 | Coconut, Fine Shred 1 10# 4 VR E&AR T A
109 | Corn Starch 1~ 25% 4 17 15 F£5.€0
110 | Flour, White, All Purpose 1 - 50# 4 [EQY | 67 %64
111 | Sugar, Brown Light 1-50% 4 ekl Qdc
112 | Sugar, Confectioner 1 — 504 4 k vedle, Cuet e
113 | Sugar, White, Granulated 1 - 504 8 Lre b/ff,, Voysr
Fish )
114 | Crab, imitation 20-(h]|  30%cs [-23- b 40.001 %0 0.0
Pollock, Breaded, Oven Ready,
15 Pre-Browned 46-3.60z 28 [. ?8‘ {é“l §$‘§( e
Pollock, Nuggets, Chopped
116 | Formed, Pre-Browned, Oven 189- 850z 75 Y
Ready kS "IB/687.SO
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117 | Pollock, Sknls, Bnls, Tails, Fillets | Random 2 -4 16 -
0z, “[é ipg/«é(‘)
118 | Tuna, Light Chunk, In Water 6— 66,5 oz 16 .30 JO%.FO
Meat
119 | Beef Base, Powder 2-1# 6 LS 1I6LJC
120 | Beef, Dried, Chipped 34 bx 20 £3.99 77 30
121 Beef, Ground (no variety meats, no 1-5# 1800
organs, no tongue) tube/pk " E,Jgé/,f,)wd -
122 | Beef, Liver 40 -4 oz 28 (895 SHO- L0
123 | Bologna, Lebanon, Fresh 2 —10# 28 J o5 Al 57 06
124 | Chicken Base, Powder 12— | 6 A6 _AO| [S7 20
Chicken, Breaded, Round Patty, _ -
125 Pre-Browned, Oven Ready 60-2.50z 12 [7.50] 2/0.00
126 | Chicken, Breast, Bnls, Sknls, 40# Random weelly Oualie
Chicken, Breast, Bnls, Sknls, !
127 | poion 404 bx 20 Lo t&(? Oule
Chicken, Nuggets, Pre-Browned, 3 ' i .
128 Oven Ready 215 - .74 0z 24 / 8’26’ S £/§(7 15 0
Chicken, Patty Sub Shaped, _
129 Pre-Browned, Oven Ready 42-3.70z 24 247581 S ? ? 0]
130 | Chicken, Tenders, Random Fritters 10# RAL50| LZ 00
131 | Ham Base, Powder -~ 1# 4 Sr oS5 | /3430
132 | Hamburger, Patties 3.50z/ 5% bx 70 il g dlfy GeedC
133 | Meatballs, All Beef (no pork) 1 oz/ 10# bx 25 f) "1 1 650
134 Meatballs, All Beef, Oven Ready, 1 oz. 140 — 40
Pre-Baked or Fried 160 6. /0 X0 l/ 00
135 | Rib-A-Ques 3330z . A
136__| Salisbury Steaks LS 4oz | JOL 7 | Q. 90-(0 #5800
137 | Sausage, Links, Hot ltalian___/o-f> (5# 4 6 UV Q2.8 | /37.70
138 | Top Round 20# pk avrg, 18 AN Qu,r ¢ -
139 | Turkey, Bologna 2~ 104 18 [ 4318 S7%.30
8-1,80pc. -
140 | Turkey, Frank _lo# 44 il ? ? Si7. 5-6”
Turkey, Fully Cooked, White Meat N :
141 | Added, Fresh 2-5# % 2.08-1b] [F76.3¢
142 | Turkey, Ground 1 ~ 10# tube 1800 WYL AR XY
Turkey, Ham, 20% Water, Chunked 3
143 and Formed, Fresh 254 1o ., Qo /[) QR4 of
144 | Turkey, Salami 2—10# 18 .70 1N 6/ o
1 oz link, 10# , . ,
145 | Turkey, Sausage bx 15 R 6 75 L/ 0 /, ) S
16— 18# . -
146 | Turkey, Whole Breast, Bone In aveg, 30 /. ?& [b 9 SO 40
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147 | Veal, Patties 4 oz / 10# bx 25 (8o | Y5500
Miscellaneous
148 | Apple Butter 6-10% [ ., 30 S7.751l[34.56
149 | Barlcy, Poarly ‘ (-1 BYf 4 /956 7800
150 | Biscuits [00f4. 8 (240-220z) 18 253751 Y6€3.350
151 | Cranberry Sauce ! 6— 10# 2 o Yol &1 50
152 | Dressing, French 4 1 gal 6 A X251 /Y <o
153 | Dressing, Italian 4 -1 gal 6 21 €358 /IS 00
154 | FF Oil 15 gal 4 X748 [OF. 60
155 | French Fries, McCain, Invisicoat 6 - 5t 14 A4 /01337 40
156 | Grape Jelly 6~ 10# 24 HZE IS 1
157 | Horseradish (T-1gal |39 2 Lo | R X0
158 | Liquid Frying Shortening T 4 A7 1S 1 22 13 ]
159 | Molasses 3755 7 5%
160 | Peanut Butter 6 — 5# 16 SA00 23340
161 | Quaker Sandwich Slices 32-3 0z 65 LYO-(h [ S 60
162 | Rice J — 254 40 I RIS/ 60
163 | Salad Oil 1-5 gal 6 L FOIIEO FO
164 | Saltine Crackers 240 - 4 pk 48 /275 600
165 | Sauerkraut 6=J0# , 6 23-29 /45 $u
166 | Shortening (12547 |30-Ib 4 Y44 95177/ ¥O
167 | Soy Bean Oil 15 gal 24 Kb SOE6Y3 30
168 | Soy Sauce 41 gal 4 /P08 7
169 | Taco Seasoning 1-5# 6 A5 (O JS50.60
170 | Taco Shells 1200 ct 18 /5. 2012074 £
171 | Vanilla Flavoring 1 gal 4 708 | Y6
Vegalene Pan Coating, Pure
172 | Vegetable, No Preservatives, 6411 olz % 2 _
Alcohol, or Water g2 - B
173 | Vinegar, Apple Cider 4 -1 gal 6 7.9.5 770
174 | Vinegar, White 4 -1 gal 10 5.95 £9.50
175 | Worcestershire Sauce 4 -1 gal 4 /1829 2 €
Pasta n
176 | Noedle, Pot Pie, Frozen 2 in 1—15# 10 V-5 i
177 | Noodles, Elbow 1—20# 32 A20. 50| 6<8 00
178 | Noodles, Lasagna 12— 1% 12 L4/-103303.0%
179 | Noodles, Medium 1_10# 63 [3. 38| Y07 .00
180 | Pizza Crust 18-12x16 16 [
181 | Pizza Sauce, Cans 6— 10¥ 2 .30 4% 60
182 | Ravioli, Beef, Cans 6 10% 3540l RS Y0
183 | Spaghetti, #10 Cut 1 - 204 10 A0 SO 20506
184 | Ziti 1 -20# 10 L0 Y5 202.56
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Potatoes L,
185 | Hash Browns, Frozen 210 ct 30 30201 I/7.00
186 | Potatoes, Chef 504 12 weebd Quedie
187 | Potatoes, Diced 6 - 10# 6 r

Potatoes, Instant, Complete .
188 | /vitamin C 6 - 104 16 3750 0000
189 | Potatoes, Scalloped 6—38 0z 14 #2351 6P7 30
190 | Potatoes, Sticed AL1OVLL j 6O
191 | Potatoes, Sweet 6 — 10# 10 2 928 294 50
192 | Potatoes, Unclass 504 30 e péb} @ug,« ("'

Produce
193__| Apples, Mclntosh, V 100 ot 15 Asel b Gl
194 | Banana, Petite, Green Tip 1, 150 ct 50 iy e X Quat €
195 | Cabbage, Red 8, 54 2 Weebly Qoo ¢

. 50# (bagor

196 | Cabbage, White box) 15 ﬂi»f't"é Lébde
197 | Cantaloupes 1,12 ct 2 e edd Dol @
198 | Celery 1,24 ct 6 | Chdic
199 | Honeydew 1, 12ct 2 w2 bl (uaC
200 | Lettuce, Head, Iceburg 24 ¢t 15 ol (L Onenie

Lettuce, Salad, Chopped, Carrots, '
201 Purple Cabbage 4, 5# 2 cc/e 1) el -
202 | Lettuce, Shredded, 1/8” 4, 54 24 LIk Cupde
203 | Onions, Spanish 50 16 celh Quolic
204 | Oranges, California 1, 113 ct 36 lee /,4;.{, 'gl%c e

1cs (60 68
205 | Tomatoes, 6 x 6, Large each) 48 et 6 {, (j?(fc /e
- | Snacks "

206 | Chips, Comn 6—1# 130 vy 1
207 | Chips, Potato, Ripple 414 200 A Q6L [BEL . od

Chips, Potato Snacks, Bachman or . 1
208 | Equal, Regular, Sour Crm & Onion, 110 _ .

- - &

BBQ N 7 2 ~Le A [6.75 | /34 SO
209 | Pretzels, Bag YO o i N80 /7.5 1 13.-30]| /3.56
210 | Pretzels, Loose e £'~ [~ 1D ’ o il 710 g A

Spices
211 | Basil, Whole e 8 6.59 | 557
212 | Cayenne Pepper Ground 1 — 1# Unit 6 3. 4010040
213 | Celery Seed, Whole 1 — 1# Unit 2 3 ES|I 730
214 | Chili Powder 1—1# Unit | 48 3.501/65-00
215__| Cinnamon, Ground d-2022 [ [6 @ 4 2.5%1/4.3¢
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216 | Crushed Red Pepper 1—i# Unit 14 290 SHED
217 | Garlic Powder 1—1# Unit 60 5201 3/4.00
218 | Nutmeg, Ground 1—1# Unit 4 (Y451 77 .20
219 | Onion Powder ‘ 1 — 14 Unit 60 o [9Q 125 %0
14240z Y i 2 ol
220 | Oregano Grev wel Unit ; 6 6‘{»& f} 2SS0
1-24 0z
221 | Oregano, Whole Unit {330 3 3 o)
222 | Paprika 1 - 1# Unit 4 2 P01 73535
223" | Parsley Flakes (124 oz Unit) /0 c} 8 X 20 65 66>
Vegetables
224 | Beans, Great Northern | 6-#10 24 (Y YO 42760
225 | Beans, Green Frozen 1 - 20# 49 [7-501272066.006
226 | Beans, Kidney 6—#10 8 PERTIANE T
227 | Beans, Lima Baby i 2
228 | Beans, Lima Frozen 1 - 20# 10 [ & 725 /IX7 SR
229 | Beans, Vegetarian 6—#10 10 2OL(5120/.56
230 | Beets, Sliced 6—#10 4 ZO.F5] RAD
Bellpeppers, Green, Medium /
231 Large 1, 25# 8 o b O €
232 | Broceoti, Chopped 1 —20# 36 [ ST SES.HLO
233 | Carrots, Diced, Grade A, B 6 #10 14 R0.9012 .40
234 | Carrots, Frozen, Grade AB 1-204 24 (.50 360000
235 | Carrots, Loose 504 cs 6 eelb Quale
236 | Cauliflower 1-20% 24 1520 26 B
237 | Corn, Cream 6— 10# 2 2670 $3. 40
238 | Corn, Frozen 1 — 204 24 /.30 3Y/. 0
239 | Green Pepper Halves, Grade 6~ 10# 4 L 15
240 | Mixed Vegetables, Grade A 1-20% 40 [3.06] $I0.00
241 | Onions, Chopped Dehydrated -1 | 5-/b 4 23 300 /37 20
242 |Pess,Frozen 1204 40 1700 20% 00
6 —#10
243 | Tomatoes, Crushed Standard 12 .
Pack i8.45 | 9;
244 | Tomatoes, Diced 6—#10 12 [6Folael £6
6 —#10 '
245 | Tomatoes, Whole Standard 8 . .
Pack ,§=60 /02(/{ 20

THE QUANTITY IS IDENTIFIED AS “ESTIMATED” OR AS “MORE OR LESS”: IT SHALL BE
UNDERSTOOD AND_AGREED THAT QUANTITIES LISTED IN THE SCHEDULE ARE
ESTIMATES ONLY AND MAY BE INCREASED OR DECREASED IN ACCORDANCE WITH THE
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