California « Texas * South Carolina
Formulation Statement for Documenting Meat/Meat Alternate Products

Product Name: Egg, Turkey Sausage & Cheese Tornado

Manufacture: Ruiz Food Products, Inc.

Code No: 86969
Serving Size: 1 Tornado, 2.79 ounces

I. Meat/Meat Alternate

Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ingredients per | Ounces per Raw Portion Multioly | Viel dljge?vin 5 I?};v;cée Creditable
Food Buying Guide (FBG) of Creditable Ingredient Py Per Unit g Amount*
Turkey, cooked, frozen 29 X 16 +by 16 0.29
Eggs, Frozen Whole Eggs 30 X 18 +by 16 0.34
Cheese (American, Cheddar, Mozzarella,
or Swiss) A2 X 16 +by 16 A2
A, Total Creditable M/MMA Amount' 0.75

*Creditable Amount — Multiply ounces per raw portion of creditable ingredient by the FBG Yield information

I1. 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.

- , Ounces | Multiply | % of Protein | Divide by | Multiply | Creditable
Description of aAPI;, manu}t;ac‘ture s name, Dry APP As-Is* 1 8%+ 100 At
and code number Per Portion APP###
N/A X
B. Total Creditable APP Amount'
C. TOTAL CREDITABLE AMOUNT (A + B rounded
0.75

down to nearest ¥4 oz)

*Percent of Protein As-Is is provided on the attached APP documentation.

##18 is the percent of protein when fully hydrate

*++Creditable amount of APP equals ounces of Dry APP multiplied by the percent of proteih as-is divided by 18.

d.

1Total Creditable Amount must be rounded down to the nearest 0.250z (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
Total creditable amount of product (per portion)

2:.19

0.75

(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 thata _2.79
ounces of equivalent meat/meat alternate when prepared according to directions.

serving) contains _0.75

ounce serving of the above product (ready for

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.

f(ﬁ ~& Associate Director, Regulatory & » Affairs
Signature Title .
Rena Lopez / /U‘( Z// 20 V)
Printed Name Date
ELMONTEREY

Family Owned Since 1964

P.O. Box 37, Dinuba, California 93618 I 2410 Texoma Drive, Denison, Texas 75020 I 2557 Florence Harllee Blvd., Florence, South Carolina 29506
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California « 'lexas * South Carolina
Formulation Statement for Documenting Grains in School Meals
Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

Product Name: Egg, Turkey Sausage & Cheese Tornados Code No: 86969
Manufacture: Ruiz Food Products, Inc. Serving Size: 1 Tornado, 2.79 ounces

I Does the product meet the Whole Grain-Rich Criteria: Yes X No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Brealkfast Program.)

IL. Does the product contain non- ereditable grains: Yes No X How many grams:
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams Jor Group H of non-creditable grains

may not credit towards the grain requirements for school meals.)

IIL. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and School
Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group H (cereal grains)

or Group I (RTE breakfast cereals). (Different methodologies are applied to calculate servings of grain component based on creditable
grains. Groups A-G use the standard of 16grams creditable grain per oz eq; Group H uses the standard of 28grams creditable grain per oz

eq, and Group I is reported by volume or weight.).
Indicate to which Exhibit A Group (A-I) the Product Belongs: B

i e .| Gram Standard of Creditable
Grams of Creditable Gu}m Grain per oz equivalent Creditable Amount
Description of Creditable Grain Ingredient Ingredient Ee; Portion (16g or 28g) A+B
B
Whole Wheat Flour 12.3 16g 0.7687
Enriched Wheat Flour 9.8 16g 0.6125
Wheat Gluten 1 16 0.06

Total Creditable Amount’ B2y e S A ]
"Creditable grains are whole-~grain meal/flour and enriched meal/flour.
' (Serving Size) X (% of creditable grain in formula), Please be aware serving size other than grams must be converted to grams,
2 Standard grams of creditable grains from corresponding Group in Exhibit A.
*Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do not round up.

Total weight (per portion) of product as purchased: 79 g

Total contribution of product (per portion) oz equivalent: 11/4 ozequivalent.

I cextify that the above information is true and correct and thata 2.79  ounce portion of this product (ready for
serving) provides: 1 ¥% ounce equivalent Grains. I further certify 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.

(,/QZ» ?7/7/ ociate Director, Regulatory & Consumer ir
Signature Title
ByY20/7
Rena Lopez // Z /07 il d
Printed Name Date

CONFIDENTIAL/PROPRIETARY INFORMATION

Family Owned Since 1964 ELONTEReY

P.O. Box 37, Dinuba, California 93618 | 2410 Texoma Drive, Denison, Texas 75020 ] 2557 Florence Harllee Blvd., Florence, South Carolina 29506
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California = Texas * South Carolina

Allergen Information Form

Product Name/Description:|86969 Egg, Turkey Sausage & Cheese in a Whole Grain Tortllla
Assoclate Director, Regulatory &
Contact Name:|Rena Lopez Title: Consumer Affairs
Phone #:|800.477.6474 x 2545 Fax i 559.595.6395
Manufacturing Location(s): 501 S. Alta Ave., Dinuba CA 93618 |Email: renal@ruizfoods.com
Allergen present Allergen is Allergen is
in product? Name of component Is Protein manufactured manufactured
present? | orused on same or used in
production line. same plant.
Allergens Yes or No Material(s) Yes or No Yes or No Yes or No
Milk Yes Cheese, Milk, Whey Yes Yes Yes
Eggs Yes Yes Yes Yes
Fish No No No
Crustacea No No No
Mollusks No No No
Tree Nuts No No No
Peanuts No No No
[Soybeans Yes Soy Protein Yes Yes Yes
Wheat (all Triticum spp) Yes Wheat flour Yes Yes Yes
I 4
Signature: {Z,’éé“‘ [ X=

Title: Associate Direbtor, Regulatory & Consumer Affairs
Date: /32 %/2 019

= A
ELMONTEREY

Family Owned Since 1964

P.O. Box 37, Dinuba, California 93618 | 2410 Texoma Drive, Denison, Texas 75020 | 2557 Florence Harllee Blvd., Florence, South Carolina 29506



EGG, TURKEY SAUSAGE & CHEESE WHOLE GRAIN TOR

# 86969

Case Pack i 18/8/2.79 oz

Net Case WT(Ibs) | 2511

Gross Case WT(lbs) | 26.19

Case Cube ‘ 1.08

Case Dimensions ‘ 1556 x 117116 x 10 3/4
Tier and High | 10x4

Cases per Pallet 40

Sell Unit UPC N/A

Master Case UPC 100 71007 86969 0
Ingredients

INGREDIENTS: WATER, WHOLE WHEAT FLOUR, WHEAT FLOUR (ENRICHED WITH NIACIN,
REDUCED IRON, THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC ACID), SCRAMBLED EGGS
(WHOLE EGGS, NON FAT MILK, MODIFIED FOOD STARCH, SALT, XANTHAN GUM, CITRIC
ACID, PEPPER), TURKEY SAUSAGE CRUMBLES (MECHANICALLY SEPARATED TURKEY,
TURKEY MEAT, WATER, SOY PROTEIN CONCENTRATE, SALT, SUGAR, SPICES, FLAVOR
ENHANCER (MALTODEXTRIN, FLAVOR, SALT, MODIFIED FOOD STARCH, SILICON
DIOXIDE), SILICON DIOXIDE (PROCESSING AID), SOY LECITHIN), VEGETABLE OIL
(SOYBEAN, CANOLA AND/OR CORN OIL), BATTER MIX (ENRICHED WHEAT FLOUR
[ENRICHED WITH NIACIN, REDUCED IRON, THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC
ACID], YELLOW CORN FLOUR, SPICES, SALT, JALAPENO PEPPER, LEAVENING (SODIUM
ACID PYROPHOSPHATE, SODIUM BICARBONATE), GUAR GUM, OLEORESIN PAPRIKA AND
TURMERIG, NATURAL FLAVORS), TOMATOES (WITH CITRIC ACID, CALCIUM CHLORIDE),
MONTEREY JACK CHEESE (CULTURED PASTEURIZED MILK, SALT, ENZYMES), CONTAINS
2% OR LESS WHEAT GLUTEN, BROWN SUGAR, PROCESSED CHEDDAR CHEESE
PRODUCT (WATER, PALM OIL, NATURAL CHEESE (MILK, CHEESE CULTURES, SALT,
ENZYMES), RENNET CASEIN, MODIFIED FOOD STARCH, SODIUM PHOSPHATES, SALT,
LACTIC ACID, NATURAL FLAVOR, ANNATTO COLOR), PASTEURIZED PROCESS LOW FAT
CHEDDAR CHEESE (CULTURED MILK, WATER, SKIM MILK, SODIUM PHOSPHATE, CASEIN,
VEGETABLE COLOR (ANNATTO AND PAPRIKA OLEORESIN), SALT, SORBIC ACID
(PRESERVATIVE), ENZYMES), GREEN CHIL| (WITH CITRIC ACID), MODIFIED CORN
STARCH, SALT, YEAST, GUAR GUM, DEHYDRATED ONION, CHEESE TYPE FLAVOR (CORN
SYRUP SOLIDS, CHEDDAR CHEESE (MILK, CHEESE CULTURE, SALT, ENZYME), SALT,
YEAST EXTRACT, DISODIUM PHOSPHATE, NATURAL FLAVORS, ANNATTO), SPICE,
CHICKEN TYPE FLAVOR (SALT, YEAST EXTRACT, MALTODEXTRIN, SUNFLOWER OIL,
NATURAL FLAVOR), TURMERIC EXTRACT (COLOR).

CONTAINS: WHEAT, EGGS, MILK, SOY.

Cooking Instructions

Comments

g
A WREININO 0 SRR

Nutrition Facts
Serving Size 1 PIECE (79g)

Servings Per Container 144
[EsE s o B e |

Amount Per Serving i
Calorles 180 Calories from Fat 60
% Daily Value * |
| Total Fat 7g 11%
Saturated Fat 1.5¢ 8%
Trans Fat Og
Cholesterol 30mg 10% |
Sodium 280mg 12% |
Total Carbohydrate 22g 7%
Dietary Fiber 2g 8%
Sugars 1¢g
Protein 7g
Vitamin A 4% ° VitaminC 2%
Calcium 4% ° Iron 8%

|

* Percent Dally Values based on [
a 2,000 Calorie Diet.

PREHEAT OVEN TO TEMPERATURE SHOWN IN
CHART. PLACE 8 TORNADOS EVENLY 1 INCH APART
ON A COOKING SHEET. PLACE IN PREHEATED OVEN

FOR TIME SHOWN IN CHART. OVEN SETTING: HIGH
FAN TEMPERATURE OF THE TORNADOS MUST

EXCEED 161°F. USE A POCKET THERMOMETER FOR
ACCURACY. LET REST FOR ONE MINUTE. *CAUTION:
PRODUCT MAY BE HOT!*

ALL OVENS VARY, SO ADIUST TEMPERATURE AND
TIME AS NEEDED. TORNADOS ARE COOK AND

Method Temp Frozen Thawed

FAN: 15 MINUTES @ 10 MINUTES @
CONVECTION. ey 350°F 350°F
OTHER

SERVE PRODUCTS AND SHOULD BE COOKED TO AN

INTERNAL TEMPERATURE THAT REACHES OR
EXCEEDS 161°F.

© 2019 Ruiz Foods. All rights reserved.

This document is the property of Ruiz Foods and may not be used in any manner that could be construed as detrimental to Ruiz Foods.
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SMART SNACK
TORNADOS 2.7902

STANDARD OPERATING PROCEDURES

Tornados are cook and serve products and should be cooked Equipment performance may vary, adjust time
to an internal temperature that reaches or exceeds 161°F. and temperature accordingly.

What You'll Need:

+ Tornados (thawed or frozen)

+ Plastic gloves

+Tongs

« Thermometer (clean & sanitized)

Storage & Thawing:

»,-1 0172015
G e
Product OIS A, Cook Thoroughly
T (RIRS ORI P LY

AT

* Product may be stored frozen for
up to one year from the 5-digit
manufacture date on the case.
The first two digits indicate the year
(2015 in example shown).The last
three digits indicate the day of
the year (31st day in example,
or January 31).

« Product may be prepared from
frozen.See cooking instructions.

* Preparation from thawed:
Thaw for 12-24 hours at a
refrigerated temperature of 40°F
or less. Thawing times may vary.

+ Do not thaw for more than 24
hours before preparation.

+ Refrigerated shelf life:

1 day (24 hours)

Quality Check After Heating:

+ Use a sanitized pocket thermometer
to ensure that core temperature has
exceeded 161°F before serving.

+ Hold for up to 2 hours as long as
core temperature remains above
140°F, Discard if below 140°F.

+ Discard Tornados that are
excessively cracked or dried out.

Cooking Instructions - Convection Oven
* Preheat oven to temperature shown in chart below.

« Place 8 Tornados evenly 1" apart on a cooking sheet.

* Place in preheated oven for time shown in chart.

« Oven Setting: High Fan

- Temperature of the Tornados must exceed 1619F. Use a pocket
thermometer for accuracy.

« Let rest for one minute.

TIMES & TEMPS
Convection Oven

FROZEN 350°F 15 minutes
THAWED 350°F 10 minutes

CAUTION: PRODUCT MAY BE HOT!

ALL OVENS VARY, SO ADJUST TEMPERATURE AND TIME AS NEEDED.
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