
Case Net Wt.14.40 lb.| Gross Wt. 16.40 lb.

Case Dimensions LxWxH: 14.75"  x 10.75" x 7.00"

Case Count: 144 Units | 3 Units per Serving | 48 Servings
Pallet Net Wt.: 1550 lb. |TIHI: 10/9 | Cases per Pallet: 90
Dimensions LxWxH: 48" x 40" x 66"

Case and Pallet GTIN

Case GTIN 00024426090742 
Pallet GTIN 10024426090749

Shelf Life and Storage

Ten (10) months frozen | 300 days 
Keep Frozen | For Institutional Use Only

Nutrition Bioengineered StatementMeal Contribution

Meat/Meat Alternative 2.00 oz.  
Equivalent Grains  2.00 oz.     
Red/Orange Vegetables 1/8 cup 

 Verified on January 31, 2024 by: 

We gathered the required information 

necessary to determine which 

manufactured products contain 

ingredients that may be sourced from 

a bioengineered material.  It should be 

noted, formulation and ingredient 

order of predominance impact the 

decision-making process as does the 

recognized threshold that allows for 

the inadvertent or technically 

unavoidable presence of a 

bioengineered substance – up to 5% in 

each ingredient.  In addition, highly 

refined products are exempt from the 

Standard disclosure. We concluded 

that any School Foodservice item 

currently manufactured that has a 

bioengineered ingredient will be 

identified with the following statem 
ent; Contains a bioengineered food 

ingredient . This item does not.

John Cather
John Cather, VP K12 Sales - Eastern Division

INGREDIENTS: MOZZARELLA (CULTURED PASTEURIZED PART SKIM MILK, SALT, ENZYMES), 
WATER, WHITE WHOLE WHEAT FLOUR, ENRICHED WHEAT FLOUR (WHEAT FLOUR, MALTED 
BARLEY FLOUR, NIACIN, IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), TOMATO 
PASTE, SUGAR, CONTAINS LESS THAN 2% OF SOYBEAN OIL, PARMESAN CHEESE ([PASTEURIZED 
COW'S MILK, CHEESE CULTURE, SALT, ENZYMES] AND POWDERED CELLULOSE [ANTI-CAKING]), 
SEASONING (SUGAR, SEA SALT, DEHYDRATED GARLIC, DEHYDRATED ONION, OREGANO LEAF, 
BASIL LEAF, ANISE, WHITE PEPPER, BLACK PEPPER, PARSLEY LEAF, RED PEPPER SEED, TURMERIC, 
CANOLA OIL), YEAST, MODIFIED CELLULOSE, CELLULOSE (ANTI-CAKING), SPICE (OREGANO, BASIL, 
RED PEPPER, AND PARSLEY), SOY PROTEIN ISOLATE, GARLIC POWDER, SEA SALT.

9074BC

Description Packaging

Ingredients

Safe Handling Instructions

Keep Frozen | Not Ready-To-Eat
Cook to an internal temperature of 
165° F as measured by a food 
thermometer. 
For best results, thaw up to 2 hours 

prior to cooking. Do not refreeze. 
Cook for 8-10 minutes in a 350° F 

convection oven. CAUTION: Item 

will be hot. Let stand for 2 minutes.

Allergens

MINI CHEESE CALZONES

Mozzarella Cheese and Zesty Sauce in a Golden Crust.

Milk | Soy | Wheat

S&F Foods, Inc. | 29411 Beverly Rd. Romulus, MI 48174 | 734.728.1600 | www.sffoodsinc.com

Dan Grout
Dan Grout, VP K12 Sales - Western Division



S&F Foods, Inc. 

29411  Beverly Road
Romulus  MI  48174 

734-728-1600

Meat Alternate

Alternate Protein Product (APP)

Vegetables

Grains Based on Grams of Creditable Grains

Product Name: MINI CHEESE CALZONES Product Code: 9074BC

Serving Size: 5.0 oz. Date: 11/4/2020

Description of Creditable Ingredients per FBG
Ounce per Raw

Portion of Creditable
Ingredient (A)

FBG Yield
(B)

Purchase
Unit (C)

Creditable Amount
(A x B / C)

Cheese, American, Cheddar, Mozzarella, or Swiss, Natural or
Process, Includes USDA Foods, Cheese 1.57 oz 16.00 16.00 oz 1.5700 oz

Total Meat Alternate Creditable Amount: 1.5700 oz

Description of APP, manufacturer's name, and code number Ounces Dry App
Per Portion (A) % of Protein As-Is (B) Creditable Amount

(A x B / 18)

SOY ISOLATE PROTEIN 0.09 oz 90.00 0.4500 oz

Total APP Creditable Amount: 0.4500 oz

Description of Creditable Ingredients per FBG Vegetable Subgroup

Ounce per
Raw Portion
of Creditable

Ingredient
(A)

FBG
Yield (B)

Purchase
Unit (C)

Creditable Amount
(A x B / C)

Tomato Paste, canned, Medium, 28% or more, but
less than 32% Natural Tomato Soluble Solids
(NTSS), paste  (1/4 cup vegetable)

Red/Orange
Vegetables 0.32 oz 32.20 16.00 oz 0.6440 1/4 cups

Total Cups Red/Orange Vegetables: 0.1610 cups

Does this product meet the Whole Grain-Rich Criteria: þ

Does this product contain non-creditable grains: ¨

Description of Creditable Grain Ingredient
Exhibit A Group (A -

 I) the Product
Belongs To

Grams of
Creditable Grain

Ingredient per
Portion (A)

Gram Standard of
Creditable Grain per

oz Equivalent (B)

Creditable Amount
(A / B)

ENRICHED WHEAT FLOUR Group B 16.72 g 16.00 g 1.0450 oz eq.

WHITE WHOLE WHEAT Group B 17.61 g 16.00 g 1.1006 oz eq.

DISCLAIMER: The Product Formulation Statement (PFS) Workbook can be used by manufacturers to develop certified PFS
documents.  However, documents developed and printed using the PFS Workbook does not constitute approval by USDA.

Please note, USDA DOES NOT approve manufacturers’ PFS documents.



Description of Creditable Grain Ingredient
Exhibit A Group (A -

 I) the Product
Belongs To

Grams of
Creditable Grain

Ingredient per
Portion (A)

Gram Standard of
Creditable Grain per

oz Equivalent (B)

Creditable Amount
(A / B)

Total Grains Based on Grams of Creditable Grains Creditable Amount: 2.00 oz eq.

Meal Pattern Contribution Statement

I certify that the above information is true and correct and that a 5.0 oz.  ounce serving of the above
product (ready for serving) provides 2.00 ounces of equivalent meat/meat alternate, 1/8 cup(s) of
Red/Orange vegetables, 2.00 oz equivalent Grains  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 and
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.

_____________________________
Title

_____________________________
Printed Name

_____________________________
Phone Number

DISCLAIMER: The Product Formulation Statement (PFS) Workbook can be used by manufacturers to develop certified PFS
documents.  However, documents developed and printed using the PFS Workbook does not constitute approval by USDA.

Please note, USDA DOES NOT approve manufacturers’ PFS documents.

David W. Spencer

President/CEO

734-728-1600

_____________________________
Signature

David W. Spencer
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