
TASTY BRANDS, LLC
P: 516-938- -935- www.tastybrandsk12.com 

Pack Size: 6 x 5 lbs.
Serving Size: 9 tortellini, 2.27 oz
Servings Per Case: 211

Effective Date: 09/19/2024
Supersedes:  05/30/2024

STATEMENT OF CHILD NUTRITION FOOD BASED MEAL PATTERN EQUIVALENCY: 1.00 OZ M/MA and 1.00 OZ EQ GR

Item #: 00830WG
WG Cheese Tortellini

UPC: 00810089290212
Shelf life: 15 months frozen (-10°F to 10°F)
Pack Size: 6 x 5 lbs.
Serving Size: 9 tortellini, 2.27 oz
Servings per Case: 211
GRAINS: 51% of the grains used in this product are 
whole grains
CONTAINS 110242 COMMODITY CHEESE: 3.17 lbs.

Pasta: White Whole Wheat Flour, Enriched Durum Flour (Wheat Flour, Niacin, Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Water. Filling: Cracker Meal (Unbleached Wheat Flour), Part
Skim Ricotta Cheese (Pasteurized Part Skim Milk, Cream, Starter, Salt), Water, Romano Cheese
(Pasteurized Sheep Milk, Rennet, Bacterial Culture, Salt), Sodium Caseinate, Whey Protein
Isolate, Soybean Oil, Salt.

PREPARATION INSTRUCTIONS

ITEM DETAILS

INGREDIENTS

Gross Case Wt: 31.21 lbs.
Net Wt: 30.00 lbs.
Dim:
Pallets/truck: 24
Case Cube: 1.15 ft3

Pallet height: 74.00 inches
Ti-Hi: 8 x 8
Cases/pallet: 64

PACKING INFORMATION

ALLERGENS: Contains Milk & Wheat

Serving Measure: 1 level 4 oz. Spoodle serves 13 tortellini with sauce.

Note: cooking equipment, equipment settings, and kitchen conditions will vary so cooking time may need
adjusting. Cook all food thoroughly to 165°F.

If storing in a moist 145°F warmer, cover the pan with plastic film and hold up to 1 hour.

Baking

Preheat the 
convection 

oven to 
375°F. Set 
fan to HIGH.

1. Spray bottom and sides of full steam table pan 
with non-stick cooking spray.

2. Pour 4 cups of room temperature, canned sauce 
into the bottom of a stainless steel pan and 
spread to cover the bottom.

3. Place 5 pounds of frozen (-10°F to 10°F) 
tortellini and add 5 cups of room temperature, 
canned sauce. Stir until distributed evenly.

4. Lightly apply non-stick cooking spray to bottom 
of aluminum foil cover pan tightly with the foil

Bake for 
30 minutes or 

until reaching a 
minimum 
internal 

temperature of 
165°F for at 

least 15 
seconds in the 
coldest spot.

Boiling

Heat to a full 
boil 3 quarts 
of water for 

each 1 
pound of 
tortellini.

1. Add the frozen tortellini to the boiling water. 
Gently stir the contents, initially and periodically, 
to prevent sticking.

Boil the 
tortellini for 

approximately 
3-4 minutes; 

the tortellini will 
begin to float. 

For best
results

Keep frozen
until ready
to prepare.

Each 9 pc srvg to meet 1 oz m/ma and 
1 oz eq gr, 51% WG. Each 9 pc Srvg to 
have no more than 120 cal; 100mg 
sodium and 2g fat and 1g sat fat. 
Product to offer commodity processing 
option using 500# Barrel Cheddar 
WBSCM #110242

BID SPECS



LAND O LAKES® ULTIMATE CREAMY WHITE™ CHEESE SAUCE

Product Code: 39947 | SCC: 10034500399477 | UPC:
00034500399470

PRODUCT DESCRIPTION
Land O Lakes® Sauce is easily customized into a wide variety of entrées, dips, and sides for endless
versatility

PRODUCT FEATURES
Ready to heat and use
Reliable and consistent performance
Designed with Target 2 sodium guidelines in mind
3 oz provides 1 M/MA

SUGGESTED USE
Heat and serve as a dip or sauce. 'Build your-own'
stations. Mac and Cheese. Add ingredients for simple
sauces, soups and entrees. Use in cold applications
such as pasta salads, chicken salads and spread for
wraps and sandwiches.

CASE INFORMATION

Case Pack / Weight:6/106 oz
Pallet Tie:16
Pallet High:3
Total Pallet:48

Gross Weight:41.3 lb
Net Weight:39.75 lb

Length:11.625 in
Width:9.625 in
Height:12.375 in

Case Cube:.8013 Cu. Ft

SHELF LIFE & STORAGE

Guaranteed Shelf Life:90 days
Maximum Shelf Life:365 days

Storage:Cool/Dry, DO NOT FREEZE, Refrigerate AfterOpening, Shelf Stable.

NUTRITIONAL INFORMATION

Serving Size: 85g (3 oz)
Serving Per Case: 210
Ammount Per Serving
Calories 130 kcal
*Total Fat 10 g 13 %
Saturated Fat 6 g 30 %
Trans Fat 0 g
Cholesterol 30 mg 10 %
Sodium 400 mg 17 %
Total Carbohydrate 3 g 1 %
Dietary Fiber 0 g 0 %
Sugars 0 g
Added Sugars 0 g 0 %
Protein 8 g 16 %
Vitamin D 0 mcg 0 %
Calcium 255 mg 20 %
Iron 0 mg 0 %
Potassium 615 mg 15 %
* The percent daily values are based on a 2,000 calorie diet. Your daily values may be higher or lower depending on
your calorie needs.

INGREDIENTS

Water, Cultured Pasteurized Milk, Food Starch-Modified, Contains less
than 2% of Natural Flavor, Potassium Phosphate, Salt, Sodium Citrate,
Sea Salt, Mono and Diglycerides, Spice, Enzymes.CONTAINS: Milk
Kosher: No

LAND O LAKES



 

 

4001 Lexington Ave. N., Arden Hills, MN • Mailing Address:  P.O. Box 64101 • St. Paul, MN  55164-0101 • (651) 481-2222 • www.K12.landolakesfoodservice.com 

 

Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA) Products 

School Year 2022-2023 
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:  Ultimate Creamy White Cheese Sauce     ___________       Code No.:  39947  

Manufacturer:  Land O’Lakes, Inc.                                             Case/Pack/Count/Portion/Size:  6 /106oz Pouch.  

I. Meat/Meat Alternate  
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate  
*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.  

 

II. 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.  

*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.  
1Total Creditable Amount must be rounded down to the nearest 0.25oz (1.49 would round down to 1.25 oz. 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 oz._______________ 

  

Total creditable amount of product (per portion) ________1.0 oz.________________ 
(Reminder:  Total creditable amount cannot count for more than the total weight of product.)  

  

I certify that the above information is true and correct and that a __3 oz.___ ounce serving of the above product (ready for 

serving) contains __1.0 oz___ ounces of equivalent meat/meat alternate 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. 

  

__________________________________________  VP Quality Assurance   

Signature           Title  

Philip McMillan                                                     _____________________________  

Printed Name           Date                       

Description of APP, 

manufacturer’s name and 

code number 

Ounces dry 

APP per 

portion 

Multiply % of 

Protein 

As-Is* 

Divide by 

18** 

Creditable 

Amount APP*** 

  X  ÷ by 18  

  X  ÷ by 18  

  X  ÷ by 18  

B. Total Creditable APP Amount1   

C. TOTAL CREDITABLE AMOUNT (A+B rounded down to nearest ¼ ounce) 1 m/ma 

Description of Creditable 

Ingredients per 

Food Buying Guide (FBG) 

Ounces per Raw  

Portion of Creditable 

Ingredient 

Multiply FBG Yield/ Servings 

Per Unit 

Creditable 

Amount * 

Natural Cheese (Cheddar and 

Parmesan) 

1 oz. X 1 oz. 1 m/ma 

   X   

      

A. Total Creditable M/MA Amount1  1 m/ma  

DocuSign Envelope ID: 2B4CE855-6390-48D6-AFD2-9404C3D1CD0F

6/20/2022 | 9:21 AM CDT
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	Beef Spaghetti 5.6z Sauce 6-5lb JTM Provisions CP5578.pdf
	573201.pdf
	PRODUCT FORMULATION STATEMENT (PFS) FOR MEAT/MEAT ALTERNATE (M/MA), VEGETABLE COMPONET SUB – GROUPS (VEG) AND EQUIVALENT GRAINS (EG)
	I. Meat/Meat Alternate
	The chart below shows the creditable amount of Meat/Meat Alternate determination.

	IV. Vegetable Component
	Total weight (per portion) of product as purchased:      _______.
	I further certify that any APP used in this product conforms to Food and Nutrition Service regulations (7CFR Parts 210, 220, 225 or 226 Appendix A).







