PLUM BOROUGH SCHOOL DISTRICT
FOOD & NUTRITION SERVICES
REQUEST FOR PROPOSAL

MILK AND DAIRY-#1718

PROPOSAL DUE - Date: June 12, 2017 Time: 3:00 pm

OBJECTIVES AND PURPOSE

The mission of School Food Service is to provide a variety of healthy school meals at affordable prices
in support of the nutritional goals of students. This District participates in Child Nutrition Programs
for reimbursement of meals that meet federal standards.

The purpose of this RFP is to obtain milk, dairy and other products and services as identified
throughout this solicitation at a reasonable cost and by open and free competition.

CONTRACT TERM

The initial award period will begin on July 1, 2017 and end on June 30, 2018. This awarded contract
may be renewed for up to one (1) additional one-year term by mutual agreement of the SFA and
Selected Distributor.

METHOD OF AWARD
Bids that are submitted timely and are not subject to disqualification will be reviewed in accordance
with the evaluation criteria set forth in this solicitation. A contract will be awarded to the most
responsive and responsible Bidder with the lowest total extended costs.
e A “responsive Bidder” will be able to meet the requirements described in this solicitation.
o A “responsible Bidder” is willing and capable of furnishing the goods or services described in
this solicitation.

For consistency throughout this document, “Distributor” or “Bidder” means a distributor that submits
a bid in response to this solicitation. Distributors will be chosen by the criteria below and within the
terms of this RFP with highest scoring Bidder subsequently awarded a contract with the District.

Award criteria:
1. Pricing - 45%
2. Previous acceptability by student body — 40%
3. Ability to abide by requested delivery times and dates — 10%
4, MWBE -5%
BID SUBMISSION

Any Bidder that fails to properly complete or return any information or certifications required by
the District or federal/state law will automatically be excluded from consideration for this RFP.
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Electronic submissions will not be accepted. Mail or deliver bid submission to:
District Contact Name Plum Borough School District

District Contact Address: 900 Elicker Road, Pittsburgh PA 15239

Bids will be accepted until 3:00 pm on June 12, 2017.

Inquiries regarding bids are to be directed to:
District Contact Name: Jessica Griggle

District Contact Phone: 412-798-6349

District Contact E-mail: grigaglei@pbsd.k12.pa.us

Bids will be accepted up to, and no bids may be withdrawn after, the bid due date and time. Bids that
arrive after the required time will not be considered. It is the responsibility of the Bidder to ensure
that the bid arrives at the required location by the required time. The District shall not waive or
extend this requirement for any reason. Telephone, facsimile, electronic mail, and telegraphic bids
will not be accepted.

Submit one (1) original bid with original signature. Mark envelope "Food & Nutrition Services — MILK
AND DAIRY BID”. The bid must include the name of the Distributor/Vendor and be signed by an
officer or other employee authorized to submit the bid.

The Bidder must include, along with this RFP bid submission, the manufacturer nutritional documents
for all items submitted.

An addendum will be issued to all Bidders if the District determines, prior to bid due date, that there
is a discrepancy in or omission from this RFP.

COST OF PREPARING BID

Distributors are responsible for the costs of preparing and submitting the bid, samples and possible
presentations. Materials submitted as part of the Distributor bid will become the property of the
District unless otherwise noted.




TIMELINE
Listed below are the required dates and times by which actions must be completed. If the District
determines that it is necessary to change a date or time or location it will issue an addendum to
this RFP. Any time listed is Eastern Standard Time.

Action Date/Time
RFP released and sent to at least 3 known Dairy | May 15, 2017
Vendors
Bid due date and time June 12, 2017 at 3:00 pm
Date District will award bid winner June 20, 2017
Estimated first delivery Tuesday, August 29, 2017
BID AWARD SELECTION

Upon completion of bid evaluations, Districts shall award and contact in writing the Bidder whose
bids are most responsive to this proposal. Contract award is contingent upon criteria established in
the REP. Other Distributors/Vendors that have submitted bids will be notified when negotiations have
been completed and an award has been made.

The District reserves the right to waive any irregularities or informalities in bids and will notify Bidder
to submit corrections with seven (7) days of the notice of the irregularity/informality.

PA MILK MARKETING BOARD (PMMB)

The price for all milk in any variety (including 1% and nonfat content) for the specified time of award
shall be consistent with the PMMB. All other product pricing is to be held firm for the duration of the
award period with any anticipated deviance from pricing negotiated, in advance, with the District.

COMMUNICATION AND ORDERING | PROCEDURES

Districts shall have the option to place orders as described here:
¢ Toll free phone ordering
¢ Internet ordering

Distributor shall designate an account representative/contact to communicate with the District.
Distributor shall provide the procedure for special orders of non-stock products upon request by the
District. Upon request by the District, the Distributor will provide product purchase reports with
detail by dates, delivery location and summary for all locations.

SUBSTITUTIONS

The District expects that, with provided forecasting, the Distributor will fulfill all orders without
shortages, outages, or substitutions. Distributor shall not sub-contract items from another vendor.

If Distributor is temporarily out of stock or shorton a particular item, an equal or superior product
may be delivered at an equal or lower price with prior approval by the District not less than twenty-
four (24) hours prior to scheduled delivery. Substitutions at higher prices can be made only upon
prior approval of the District. Substitutions should be labeled clearly as such on each invoice with the
appropriate code the substitute item.



DELIVERY LOCATIONS AND PIGGYBACKING
Schools and other locations requiring deliveries are listed below with their delivery requirements. A
map of any location will be supplied upon request. The delivery frequency for each location listed

below will be acceptable by the Bidder. The Bidder must note below if frequencies cannot be adhered
to.

The District reserves the right to add schools or other institutions it may acquire during the course of
an award under this RFP with no change in terms.

DELIVERY
SCHOOL NAME ADDRESS PHONE HEAD COOK FREQUENCY

Plum Sr. High School 900 Elicker Rd. Plum PA  412-798-6307 Donna Grasinger _ Daily Mon - Fri
AE Oblock Jr. High 440 Presque Isle Dr. Plum 412-798-6398 Patty Brennen Daily Mon - Fri
Pivik Elem. School 151 School Rd, Plum 412-798-6386 Terri Halasowski  Daily Mon - Fri
Center Elem School 201 Center-New Texas Rd, Plum 412-798-6382 TBD Daily Mon - Fri
Holiday Park Elem Sch. 313 Holiday Park Dr. Plum 412-798-6376 Dolores Stuckert Daily Mon - Fri
Regency Park Elem Sch. 4795 Havana Dr. Plum  412-798-6374 Kim Spencer Daily Mon - Fri




DELIVERIES
Deliveries must be made before 6:30 am on the day of delivery. Deliveries are Monday-Friday. The
Bidder must note on the line below if time cannot be adhered to.

The driver must unload and slot product. All shipments shall be delivered FOB: Destination —no
freight allowed. Delivery shall be made only as called for unless the District has establishes an
alternate process with the Bidder.

Milk cartons and crates must arrive in clean condition, in sanitary trucks and between 35 and 40°.
Milk is not to be iced or frozen. The District reserves the right to refuse orders delivered in unclean
conditions or unsafe temperatures.

Exterior of packaging and cartons shall be free of dirt, ice, water, and milk and shall be in such
conditions that they can be placed directly on the serving line

All items shall be clean, sound, wholesome, and be free from foreign material such as, but not limited
to, dirt, insect parts, hair, wood, glass, or metal.

PAYMENT TERMS
The District will pay within 30-days from receipt of the weekly/monthly invoice or statement, for
ordered/delivered products only.

The District is a tax exempt, non-profit organization and will provide Tax-Exempt Certificate upon
request.

Credit shall be given at the time of delivery for any and all items deemed unacceptable by the District.

Discounts/terms for prompt payment will not be considered in the evaluation of bids. Quantity or
other discounts earned, as outlined by the PMMB, will be calculated and granted to the District.

GRATUITIES

Bidders are expressly advised that personal gratuities are not allowed. District employees may not
accept any gift, service, honorarium, stipend, or fee; or use their position for private advantage or
personal, financial, or material gain. The District will investigate reported violations. Bidders, whom
the District finds to have viotated these provisions, may be barred from doing business with the
District.



PRODUCT SPECIFICATIONS

Appendix B lists the specifications and anticipated purchase quantities.

e Where a brand is listed, provide the price and indicate if the product is a non-stock/special order.

e Where acceptable alternates to the primary brand are listed, provide data only if the item is
special order or you are unable to supply the branded item listed.

e Quantities shown in column 8 of Appendix B are estimated purchases of each product during the
specified RFP time period. District attempts to estimate within 10-15 percent of actual
requirements. Changes in student preferences affect purchase quantities.

Milk must be free of Bovine Growth Hormone (BST/BGH) and artificial trans fat. Naturally occurring
fat must be clearly stated on product label.

All mitk shall be fresh, Grade A, pasteurized, and homogenized.

Flavored milk must not exceed 150 calories with no more that 30g sugar per 8 oz milk. All flavored
milk is to be non-fat unless otherwise noted in Appendix B.

Milk is to be delivered with a minimum 7 days on sell-by/expiration dates. Each item delivered shall
be dated, or if code-dated, a clear explanation of the code must be provided to District.

STANDARD TERMS AND CONDITIONS

ATTACHMENT A: Distributor Agreement Form

ATTACHMENT B: Distributor Product Pricing Form (includes District usage)
ATTACHMENT C: Suspension and Debarment Certification

ATTACHMENT D: Lobbying Certification

ATTACHMENT E: Disclosure of Lobbying Activities

ATTACHMENT F: Affidavit of Non-Collusion

ATTACHMENT G: Protest Procedures

RECORDKEEPING

Books and records of District purchases shall be made available, upon request, in an easily accessible
manner for a period of five (5) years from the final payment, for audit, examination, excerpts and
transcriptions by District, state, and federal representatives and auditors.

INSURANCE

Distributor/Vendor shall maintain all required and proper insurance for the period during which
purchases are made, including, but not limited to Comprehensive General Liability Insurance,
Property Damage Insurance, Workers Compensation Insurance, and Automobile Liability Insurance.

TERMINATION FOR CONVENIENCE
The District may terminate the awarded contract prior to the expiration of the term, without cause
and without penalty, upon thirty {30) days written notice to the awarded Distributor.




TERMINATION FOR CAUSE

When federal funds are expended by the District, the District reserves all rights and privileges under
the applicable laws and regulations with respect to this procurement in the event of breach of
contract by either party.

A. The District reserves the right to terminate the contract, without penalty, with awarded
Bidder within sixty (60) days and negotiate with other Bidders of the same or future RFP if the
awarded Bidder’s product is deemed unacceptable by the student body.

B. If in the best interest of the District, the District reserves the right to accept or reject any and
all bids or portions thereof and issue a new RFP, or take other any action as District deems
appropriate to secure suitable pricing and/or services, without penalty.

C. Should the awarded Bidder fail to maintain its obligations under this RFP at any time during
the course of the award period, the District reserves the right to refer to line B above and
terminate the contract with the Bidder.

The Bidder has the right to withdraw its bid if the District changes the type of award as described in
this RFP. The Bidder will give the District a 60-day notice prior to any stop in service in order to rectify
issues or negotiate additional terms with the Bidder for continuance of service to the District.

FORCE MAJEURE

Except for payments of sums due, neither party shall be liable to the other nor deemed in default
under this contract if and to the extent that such party’s performance of this contract is prevented by
reason of Force Majeure. The term “Force Majeure” means an occurrence that is beyond the control
of the party affected and occurs without its fault or negligence. Without limiting the forgoing, Force
Majeure includes acts of God: fire; flood; or other similar occurrences beyond the control of the
contractor or the school district.

FOOD LAWS

Distributor shall be expected to operate in accordance with all applicable laws, ordinances,
regulations and rules of federal, state, and local authorities, including but not necessarily restricted
to, a HACCP plan. The District may inspect Selected Distributor’s facilities and vehicles. Selected
Distributor must have documented its company’s compliance with Good Agricultural Practices
(GAPs), Standard Operating Procedures (SOPs), Sanitary Standard Operating Procedures (SSOPs) and
Good Management Practices (GMPs) for farm and field operations, packing facilities, cold storage
operations, produce shippers, and their distribution facilities, if appropriate. Distributor shall comply
with Pennsylvania Consolidated Food Licensing Laws.

Upon request from School, Distributor shall provide:

. Letter of guarantee of compliance with food safety laws and truck temperature logs.

« Latest facility inspection forms and comments from applicable federal, state and local agencies.

. Procedures for food safety and sanitation, including procedures used for product holds or recalls.

BIOSECURITY

Distributor must have a written policy regarding biosecurity and the food supply, in accordance with
the Bioterrorism Act 2002 under the U.S. Department of Health and Human Setvices, FDA and under
the USDA, Food Safety, and Inspection Service. Distributor will define their biosecurity policy and
procedures upon request of the District.



FOOD RECALL

Distributor shall be expected to voluntarily comply with all federal, state, and local mandates
regarding the identification and recall of foods from the commercial and consumer marketplace.
Distributor shall have a process in place to effectively respond to a food recall, The process must
include accurate and timely communications to the District and assurance that unsafe products are
identified and removed from District sites in an expedient, effective, and efficient manner. Selected
Distributor will be expected to maintain all paperwork required for immediate and proper notification
of recalls for full and split cases. Distributor will define their policy and procedures for handling food
recalls on a separate document to be submitted along with bid.

EQUAL EMPLOYMENT OPPORTUNITY

Except as otherwise provided under 41 CFR Part 60, all contracts that meet the definition of
“faderally assisted construction contract” in 41 CFR Part 60-1.3 must include the equal opportunity
clause provided under 41 CFR 60-1.4(b), in accordance with Executive Order 11246, “Equal
Employment Opportunity” {30 FR 12319, 12935, 3 CFR Part, 1964-1965 Comp., p. 339), as amended
by Executive Order 11375, “Amending Executive Order 11246 Relating to Equal Employment
Opportunity,” and implementing regulations at 41 CFR part 60, “Office of Federal Contract
Compliance Programs, Equal Employment Opportunity, Department of Labor.”

CONTRACT VIOLATIONS — 41 U.S.C. 1908

Contracts for more than the simplified acquisition threshold currently set at $150,000, which is the
inflation adjusted amount determined by the Civilian Agency Acquisition Council and the Defense
Acquisition Regulations Council (Councils) as authorized by 41 U.5.C. 1908, must address
administrative, contractual, or legal remedies in instances where contractors violate or breach
contract terms, and provide for such sanctions and penalties as appropriate.

DEBARMENT AND SUSPENSION (EXECUTIVE ORDERS 12549 AND 12689)

A contract award {see 2 CFR 180.220) must not be made to parties listed on the government-wide
exclusions in the System for Award Management (SAM), in accordance with the OMB guidelines at 2
CFR 180 that implement Executive Orders 12549 (3 CFR part 1986 Comp., p. 189) and 12689 (3 CFR
part 1989 Comp., p. 235), “Debarment and Suspension.” SAM Exclusions contains the names of
parties debarred, suspended, or otherwise excluded by agencies, as well as parties declared ineligible
under statutory or regulatory authority other than Executive Order 12549.

BYRD ANTI-LOBBYING AMENDMENT (31 U.S.C. 1352)
Contractors that apply or bid for an award exceeding $100,000 must file the required certification.

Each tier certifies to the tier above that it will not and has not used Federal appropriated funds to pay
any person or organization for influencing or attempting to influence an officer or employee of any
agency, a member of Congress, officer or employee of Congress, or an employee of a member of
Congress in connection with obtaining any Federal contract, grant or any other award covered by 31
U.S.C. 1352. Each tier must also disclose any lobbying with non-Federal funds that takes place in
connection with obtaining any Federal award. Such disclosures are forwarded from tier to tier up to
the non-Federal award.



CONTRACT WORK HOURS AND SAFETY STANDARDS ACT (40 U.S.C. 3701-3708)

Where applicable, all contracts awarded by the non-Federal entity in excess of $100,000 that involve
the employment of mechanics or laborers must include a provision for compliance with 40 U.S.C.
3702 and 3704, as supplemented by Department of Labor regulations (29 CFR Part 5). Under 40 U.5.C.
3702 of the Act, each contractor must be required to compute the wages of every mechanic and
laborer on the basis of a standard work week of 40 hours. Work in excess of the standard work week
is permissible provided that the worker is compensated at a rate of not less than one and a half times
the basic rate of pay for all hours worked in excess of 40 hours in the work week. The requirements of
40 U.S.C. 3704 are applicable to construction work and provide that no laborer or mechanic must be
required to work in surroundings or under working conditions which are unsanitary, hazardous or
dangerous. These requirements do not apply to the purchases of supplies or materials or articles
ordinarily available on the open market, or contracts for transportation or transmission of
intelligence.

CLEAN AIR ACT (42 U.S.C. 7401-7671Q.) AND THE FEDERAL WATER POLLUTION CONTROL ACT (33
U.S.C. 1251- 1387), AS AMENDED.

Contracts and subgrants of amounts in excess of $150,000 must contain a provision that requires the
non-Federal award to agree to comply with all applicable standards, orders or regulations issued
pursuant to the Clean Air Act (42 U.S.C. 7401-7671q) and the Federal Water Poilution Control Act as
amended (33 U.S.C. 1251-1387). Violations must be reported to the Federal awarding agency and the
Regional Office of the Environmental Protection Agency {EPA).

USE OF SMALL, MINORITY, AND WOMEN'S BUSINESSES (7 CFR 3019.1 (1); 225.17(D} AND 2 CFR
PART 200.321.

The non-Federal entity must take all necessary affirmative steps to assure that minority businesses,
women's business enterprises, and labor surplus area firms are used when possible. If a formal RFP is
issued, the school may choose to award additional points to these businesses.

Affirmative steps must include: Placing qualified smali and minority businesses and women's business
enterprises on solicitation lists; Assuring that small and minority businesses, and women's business
enterprises are solicited whenever they are potential sources; Dividing total requirements, when
economically feasible, into smaller tasks or quantities to permit maximum participation by small and
minority businesses, and women's business enterprises; Establishing delivery schedules, where the
requirement permits, which encourage participation by small and minority businesses, and women's
business enterprises; Using the services and assistance, as appropriate, of such organizations as the
Small Business Administration and the Minority Business Development Agency of the Department of
Commerce; and Requiring the prime contractor, if subcontracts are to be let, to take the affirmative
steps listed in paragraphs (1) through (5) of this section.



BUY AMERICAN

As required by the Buy American provision, all products must be of domestic origin as required by 7
CFR Part 210.21(d).

The District participates in the National School Lunch Program and School Breakfast Program and is
required to use the nonprofit food service funds, to the maximum extent practical, to buy domestic
commodities or products for Program meals. A “domestic commodity or product” is defined as one
that is either produced in the U.S. or is processed in the U.5. substantially using agricultural
commodities that are produced in the U.S. as provided in 7 CFR Part 210.21(d).

Exceptions to the Buy American provision should be used as a last resort; however, an alternative or
exception may be approved upon request. To be considered for the alternative or exception, the
request must be submitted in writing to the district contact, a minimum of 5 day (s) in advance of
delivery. The request must include the: a) Alternative substitute (s) that are domestic and meet the
required specifications: i) Price of the domestic food alternative substitute (s); and ii) Availability of
the domestic alternative substitute (s) in relation to the quantity ordered. b) Reason for exception:
limited/lack of availability or price (include price): iii) Price of the domestic food product; and iv) Price
of the non-domestic product that meets the required specification of the domestic product.

NON-DISCRIMINATION STATEMENT

In accordance with Federal civil rights law and U.S. Department of Agriculture {(USDA) civil rights
regulations and policies, the USDA, its Agencies, offices, and employees, and institutions participating
in or administering USDA programs are prohibited from discriminating based on race, color, national
origin, sex, disability, age, or reprisal or retaliation for prior civil rights activity in any program or
activity conducted or funded by USDA.

Persons with disabilities who require alternative means of communication for program information
(e.g. Braille, large print, audiotape, American Sign Language, etc.}, should contact the Agency (State
or local) where they applied for benefits. Individuals who are deaf, hard of hearing or have speech
disabilities may contact USDA through the Federal Relay Service at (800} 877-8339. Additionally,
program information may be made available in languages other than English.

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint
Form, (AD-3027) found online at: http://www.ascr.usda.gov/complaint_filing_cust.html, and at any
USDA office, or write a letter addressed to USDA and provide in the letter all of the information
requested in the form.

To request a copy of the complaint form, call (866) 632-9992. Submit your completed form or letter
to USDA by:

(1) Mail: U.S. Department of Agriculture Office of the Assistant Secretary for Civil Rights 1400
independence Avenue, SW Washington, D.C. 20250-9410;

(2) Fax: (202) 690-7442; or

(3) E-mail: program.intake@usda.gov.
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Appendix A

PLUM BOROUGH SCHOOL DISTRICT
FOOD & NUTRITION SERVICES
REQUEST FOR PROPOSAL

MILK AND DAIRY-#1718

Bids will be accepted until 3:00 pm on June 12, 2017

The undersigned hereby offers to provide MILK and DAIRY food products as specified in this RFP for
the period of July 1, 2017 to June, 2018.

| understand:
¢ any awarded contract may be renewed for up to one (1) additional one-year term by mutual
agreement of the District and Selected Distributor.
o any Bidder that fails to properly complete or return any information or certifications required
by the District or federal/state law will automatically be excluded from consideration for this
RFP.

e the District reserves the right to reject any or all bids, and that this bid may not be withdrawn
during a period of sixty (60} days from the time of opening of the bid.

To be completed by Bidder

DISTRIBUTOR NAME Turner Dairy Farms, Inc.

DISTRIBUTOR ADDRESS 1049 Jefferson Road

Pittsburgh, PA 15235

SIGNATURE: 17\:-9 C- K«a':\ — k

distributor authorized representative only

PRINTED NAME Daniel C. Kleinschmidt
TITLE Vice President
DATE June 7, 2017
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Appendix C

DEBARMENT OR SUSPENSION CERTIFICATION FORM

LA AN Y A e e ——,———

Non-Federal entities are prohibited from contracting with or making sub-awards under covered transaction to parties that are
suspended or debarred or whose principals are suspended or debarred as required by (2 CFR 180). Entities ineligible for
federal procurement are listed at http://www.epls.gov.

By submitting this offer and signing this certificate, the proposer certifies the company and principals:

1. Are not presently debarred, suspended, proposed for disbarment, declared ineligible, or voluntarily excluded
from covered transactions by any Federal department or agency;

2. Have not, within a three-year period, preceding this proposal been convicted of or had a civil judgment rendered against
them for commission of fraud or a criminal offense in connection with obtaining, attempting to obtain, or performing a public
(Federal, State or local) transaction or contract under a public transaction, violation of Federal or State antitrust statutes or
commission of embezzlement, theft, forgery, bribery, falsification or destruction of records, making false statements, or
receiving stolen property;

3. Are not presently indicted for or otherwise criminally or civilly charged by a governmental entity (Federal, State or local)
with commission of any of the offenses enumerated in paragraph (2) of this certification;

4. Have not, within a three-year period, preceding this proposal had one or more public transactions (Federal, State or local)
terminated for cause or default; and

5. Are not presently listed on the Federal Government Terrorism Watch List as described in Executive Order 13224,

The inability of a proposer to provide the certification required will not necessarily result in denial of participation in this
covered transaction. The proposer shall submit an explanation of why it cannot provide the certification. The certification or
explanation will be considered in connection with the District’s determination whether to enter into this transaction. However,
failure of the proposer to furnish a certification or an explanation shall proposal reason for disqualification from participation in
this transaction.

The proposer shall provide immediate written notice to the District if at any time the proposer learns that its certification
was erroneous when submitted or has become erroneous by reason of changed circumstance.

Proposer’s Name__Turner Dajry Farms, Inc.

Proposer’s Address_ 1049 Jefferson Road, Pittsburgh, PA 15235

Proposer’s Telephone_412-372-2211

Authorized Company Official’s Name {Printed) _Daniel C. Kleinschmjdt

_ - B LN o
signature of Company Official —/‘“[7 - ,O ( K Jans

Date June 7, 2017




Appendix D

LOBBYING CERTIFICATION FORM

Certification for Contracts, Grants, Loans, and Cooperative
Agreements

The undersigned certifies, to the best of his or her knowledge and belief, that:

1) No federal appropriated funds have been paid or will be paid, by or on behalf of the
undersigned, to any person for influencing or attempting to influence an officer or employee of any
agency, a member of Congress , an officer or employee of Congress, or an employee of a member of
Congress in connection with the awarding of any federal contract, the making of any federal grant, the
making of any federal loan, the entering into of any cooperative agreement, and the extension,
continuation, renewal, amendment, or modification of any federal contract, grant, loan, or cooperative
agreement.

2) If any funds other than federal appropriated funds have been paid or will be paid to any
person for influencing or attempting to influence an officer or employee of any agency, a member of
Congress, an officer or employee of Congress, or an employee of a member of Congress in connection
with this federal contract, grant, loan, or cooperative agreement, the undersigned shall complete and submit
Standard Form-LLL, "Disclosure of Lobbying Activities," in accordance with its instructions.

(3)  The undersigned shall require that the language of this certification be included in the award
documents for all subawards at all tiers (including subcontracts, subgrants, and contracts under grants,
loans, and cooperative agreements) and that all subrecipients shall certify and disclose accordingly.

This certification is a material representation of fact upon which reliance is placed when this transaction
was made or entered into. Submission of this certification is a prerequisite for making or entering into this
transaction imposed under Section 1352, Title 31, U.S. Code. Any person who fails to file the required

certification shall be subject to a civil penalty of not less than $10,000 and not more than $100,000 for
such failure.

#**THIS FORM MUST BE SIGNED AND DATED EVEN IF NO ACTIVITY***

SIGNATURE: /\}J} (. C@m / {‘

TITLE: _Vice President

DATE: _June 7, 2017




Appendix E

DISCLOSURE OF LOBBYING ACTIVITIES
Complete this form to disclose lobbying activities pursuant to 31 U.S.C. 1352

Approved by OMB
0348-0046

1. Type of Federal Action:
[ a. contract
|
L Ib. grant

2. Status of Federal Action:
—la. bid/offer/application
—_b. initial award
¢. post-award

3. Report Type:

| a. initial filing
' b. material change
For Material Change Only:

¢. cooperative agﬁmem d.
W] loan

e. loan guarantee f,

loan insurance

year quarter
date of last report

4. Name and Address of Reporting Entity:
Subawardee
Tier

Prime
, if known:

Congressional District, if known:

5. If Reporting Entity in No. 4 is a Subawardee, Enter Name and
Address of Prime:

Congressional District, if known:

6. Federal Department/Agency:

7. Federal Program Name/Description:

CFDA Number, if applicable:

8. Federal Action Number, if known:

9, Award Amount, if known:

$

10. a. Name and Address of Lobbying Registrant
(if individual, last name, first name, MI):

b. Individuals Performing Services (including address if
different from No. 10a)
(last name, first name, MI'):

11 Information requested through this form is authorized by title 31 LLS.C. section

* |352. This disclosure of lobbying aclivities is a material representation of fact
upon which reliance was placed by the tier above when this transaction was made or eniered
o, This disclosure is required pursuant o 31 US.C. 1352, This information  will be
available for public inspection.  Any person who fails to file the requived disclosure shall be
subjeet toa civil penalty of not ks than SO0 and notL more than $ 1L for each such
failure.

Signature: Print
Name: Title:
Telephone No.. Date:

Federal Use Only:

Authorized for Local Reproduction
Standard Form LLL (Rev, 7-97)




INSTRUCTIONS FOR COMPLETION OF SF-LLL, DISCLOSURE OF LOBBYING ACTIVITIES

This disclosure form shall be completed by the reporting entity, whether subawardee or prime Federal recipient, at the initiation or receipt of a covered Federal action, ora
materialchange to a previousfiling, pursuantto title 31 U.S.C. section 1352. The filing of a form is required for each payment or agreementto make paymentto any lobbying
entityfor influencing or attempting to influence an officer or employeeof any agency, a Member.of Congress, an officer or employeeof Congress, oran employeeof a Member
of Congressin connectionwith a covered Federalaction. Completeallitemsthat apply for both the initial filing and material change report. Refer 1o the implementing guidance
published by the Office of Management and Budget for additional information.

(=1

. Identify the type of covered Federal action for which lobbying activity is and/or has been secured to influence the outcome of a covered Federal action.

2. Identify the status of the covered Federal action.

w

Identify the appropriateciassification of this report. If thisis a followup report caused by a material changeto the information previously reported, enter the year
and quarter in which the change occurred. Enter the date of the last previously subenitted report by this reporting entity for this covered federal action.

4. Enterthe full name, address, city, State and zip code of the reporting entity. Include Congressional District, if known. Check the appropriateclassification of the
reporting entity that designatesif it is, or expectsto be, a prime or subaward recipient. Identify the tier of the subawardee, e.g., the first subawardee of the prime
is the 1st tier. Subawards include but are not limited to subcontracts, subgrants and contract awards under grants.

5. If the organization filing the report in item 4 checks "subawardee," then enter the full name, address, city, State and zip code of the prime Federal recipient.
include Congressional District, if known.

6. Enterthe name of the Federal agency making the award or loan commitment. Include at least one organizationallevel below agency name, if known. For example,
Department of Transportation, United States Coast Guard.

7. Enter the Federal program name or description for the covered Federal action (item 1). If known, enter the full Catalog of Federal Domestic Assistance
{CFDA) number for grants, cooperative agreements, loans, and loan commitments.

8. Enter the most appropriate Federalidentifying number availablefor the Federal action identified in item 1 (e.g., Request for Proposal (RFP) number; Invitation

for Bid {IFB) number; grant announcement number; the contract, grant, or foan award number; the application/proposal control number assigned by the
Federal agency). Include prefixes, e.g., "RFP-DE-90-001."

9. For a covered Federal action where there has been an award or loan commitment by the Federal agency, enter the Federal amount of the award/loan
commitment for the prime entity identified in item 4 or 5.

10. (a) Enter the full name, address, city, State and zip code of the lobbying registrant under the Labbying Disclosure Act of 1995 engaged by the reporting entity
identified in item 4 to influence the covered Federal action.

{b) Enter the full names of the individual(s) performing services, and include full address if different from 10 {a). Enter Last Name, First Name, and
Middle Initial {M1).

11. The certifying official shall sign and date the form, print his/her name, title, and telephone number.

According to the PaperworkReduction Act, as amended, no persons are required to respond to a collection of information unless it displays a valid OMB Control Number.
The valid OMB control number for this information collection is OM8 No. 0348-0046. Public reporting burden for this collection of information is estimated to
average 10 minutes per response, including time for reviewinginstructions, searching existing data sources, gathering and maintaining the data needed, and
completing and reviewing the collection of information. Send comments regarding the burden estimate or any other aspect of this collection of information, including
suggestions for reducing this burden, to the Office of Managementand Budget, Paperwork Reduction Project (0348-0046), Washington, DC 20503.




Appendix F

AFFIDAVIT OF NON-COLLUSION

Bids will not be considered unless this affidavit is fully executed including the affidavit of the notary and the notarial seal.

This Non-Collusion Affidavit is material to any contract awarded pursuant to this bid. According to the Pennsylvania Antibid-Rigging Act,
73 P.5., 1611 et seq., governmental agencies may require Non-Collusion Affidavits to be submitted together with bids.

| state that | am __ Vice President (title) of _Turner Dairy Farms, Inc.
(name of firm} and that | am authorized to make this affidavit on behalf of my
firm, and its owners, directors, and officers. | am the person responsible in my firm for the price(s) and the amount of this Offer.

| state that:

1. The price(s} and amount of this Offer have been arrived at independently and without consultation, communication or
agreement with any other Proposer or potential Proposer.

2. That neither the price(s) nor the amount of this Offer, and neither the approximate price(s) nor approximate amount of this
Offer, have been disclosed to any other firm or person who is a Proposer or potential Proposer, and they will not be disclosed
before Solicitation opening.

3. No attempt has been made or will be made to induce any firm or person to refrain from bidding on this contract, or to submit
an Offer higher than this Offer, or to submit any intentionally high or noncompetitive Offer or other form of complementary
Offer.

4. The Offer of my firm is made in good faith and not pursuant to any agreement or discussion with, or inducement from, any
firm or person to submit a complementary or other noncompetitive Offer.

5. Turner Dairy Farms, Inc. (name of firm}, its affiliates, subsidiaries, officers, directors and employees
are not currently under investigation by any governmental agency and have not in the last four years been convicted of or
found liable for any act prohibited by State or Federal law in any jurisdiction, involving conspiracy or collusion with respect to
bidding on any public contract, except as described in the attached appendix.

6. |state that Turner Dairy Farms, Inc. {name of firm) understands and acknowledges that the above
representations are material and important, and will be relied on by the District in awarding the contract(s} for which this Offer
is submitted. | understand and my firm understands that any misstatement in this affidavit is and shall be treated as
fraudulent cancealment from the District of the true facts relating to the submission of Offers for this contract.

79 (e &

{Authorized Signature)

Turner Dairy Farms, Inc./Vice President
{Name of Company/Position)

) "-'l
Sworn to and subscribed before me this % day of L}#M_,M_;
20}/ . )
ii B :.1 . -~ /z-:l P
/ o o -:_‘ Ly ]
Notary Public_'.._/ I,f'rﬂ,-ﬂ,.ﬂ{?# [ I W

COMMONWEALTH OF PENNSYLVANIA
——NOTARMWAL SEAL—
Nancy Lee Pasko, Notary Public
Penn Hills Twp., Allegheny County

17 My Commission Expires Feb. 4, 2020
NMEWEER, PENNSYLVANIA ASSOCIATION OF NOTARIES

My Commission Expires: |




Appendix G

MILK AND DAIRY CONTRACT SOLICITATION AND AWARD PROTEST PROCEDURE

Bid protest procedures: A protest shall comply with and be resolved according to federal, state and local laws
which may include those regulations found in OMB Circular A-87, A-122, 2 CFR 200 and 7 CFR 210, 220, 3016,
3019 and the Pennsylvania School Code.

If any Distributor who submitted a bid has an objection to the award of the contract to the apparent Selected
Distributor, the objecting Distributor shall furnish that protest, in writing using the form provided, to the SFA
within seven (7) business days of the date of the Distributor notification of the awarded contract.

The written protest shall be delivered to the address of the individual listed as the District contact in this RFP.

A protest of a solicitation shall be received by the named individual before the offer due date. A protest of a
proposed award or of an award shall be filed within Seven (7) days after the protestor knows or should have
known the basis of the protest.

A protest shall include:
¢ the name, address, and telephone number of the protestor;

¢ the signature of the protestor or an authorized representative of the protestor;

¢ identification of the purchasing agency and the solicitation or contract number;

¢ adetailed statement of the legal and factual grounds of the protest including copies of relevant
documents:

e the form of relief requested

¢ The protest shall describe in detail the basis for the protest, and shall request a determination under this
section.

If a protest is filed in a timely fashion, the District will review the basis for the protest and relevant facts under
such terms and conditions as the District considers proper.

Upon completion of the review, the District shall submit its findings and recommendations to the school board
members who shall then review the matter under such terms and conditions as deemed proper. Upon receipt of
authority to act from the SFA’s school board members, the District will notify those Bidders involved of its
decision. The decision shall be final and binding on the objecting Distributor.

The District shall, in all instances, disclose information regarding protests to State Agency.

18



Turner Dairy Farms, Inc.

Fresh. Local. Milk.

Over 50 National awards for best taste and freshness.

1% Milk Half Pint —Product #14

Product Description

Ingredients
Lowfat milk with Vitamin A Palmitate and vitamin D3.

Quality Characteristics
Color—White
Flavor—Fresh dairy milk flavor

Total Solids—Not less than 8.25%

Microbiological Standards
Coliform—<10
Standard plate count—<10,000

Allergen Alert
Contains milk. Gluten free.

Nutrition Facts
Serving Seze 1 Cup 1236 mL)
Servings Per Container 1

:;"mmu l,;t Serving
Calories 170 {alorizs From Faz 20
% Daily Value®

Tolal Fat 2 5g 4%
Saturated Fat 159 8%
Cholesterol 10mg 4%

Sodium 115mg 5%

Potassium 400mg  11%

Tatal Carb. 129 4%
Sugars 12¢

Prolein 8g 17%

e T e G 3 el T W
WViamin A10% « Vtamin C 4%
Calcum 3% = Vitlamn D 25%
Ricfawnn 25% - Phosohorus 257,
Mot a signidicant source of Trans Fat
Dhatary Feser and lion

“Percent Daly Viltes are Sased on a

2000 caloria duoi

Shelf Life

Pasteurized, homogenized lowfat milk, Vitamin A & D added.

Fat Content—Not less than .9% milkfat and not greater than 1.1% milkfat

17 days under proper storage conditions. Sell by date imprinted on the bottle.

Sell by date is used as lot code.

Storage and Warehousing

Products must be stored and handled under clean sanitary conditions and at

temperatures between 32-39°F.

Other Claims
Kosher: KO Kosher Services

Milk comes from cows not treated with rBGH growth hormone.
FDA says no significant difference in milk from cows treated
with rBGH.

We are committed to a higher standard of quality which has
allowed Turner's milk to be recognized for taste and quality by
the World Dairy Expo, the Los Angeles International Dairy Com-

petition, and the All Star Dairy Association. 0

3573

3

il

00

014

1049 Jefferson Road Penn Hills, PA 15235 / phone 1.800.892.1039 / fax 412.372.0651 / www.turnerdairy.net




Turner Dairy Farms, Inc.

Fresh. Local. Milk.

Over 50 National awards for best taste and freshness.

Product Description
Pasteurized, homogenized fat free vanilla milk, vitamin A&D added.

Ingredients
Fat free milk, sugar, natural and artificial flavor, carrageenan, vitamin A palmitate and
vitamin D3.

Quality Characteristics

Color—cream

Flavor—fresh vanilla milk flavor

Fat Content—not greater than .5% milkfat
Total Solids—not less than 15%

Microbiological Standards
Coliform—<10
Standard plate count—<10,000

Allergen Alert
Contains milk. Gluten free,
— Shelf Life
Eﬂé‘;‘ge'?c?;ggg}s 17 days under proper storage conditions. Sell by date imprinted on the bottle. Sell by
Servings Per Containar 1 date is used as lot code.,
Amount Per Serving
Calories 140_Caones Fron e 3 Storage and Warehousing
Tolal Fat 0.5g ~ "W“{-n Products must be stored and handled under clean sanitary conditions and at temper-
Saturated Fat Og 297 atures between 32-39°F.

Trans Fat Og
Cholesterol 5mg

2¢/, Other Claims
Kosher: KO Kosher Services

Sodium 110mg 5% :
Potassium 380mg  11% Milk comes from cows not treated with rBGH growth hormone.
Total Carbohydrate 22g 8°% FDA says no significant difference in milk from cows treated with :

Dietary Fiber Og 0% r8GH. |

I

Pl?]:’egi?lrz 239 T We are committed to a higher standard of quality which has al- !
M lowed Turner's milk to be recognized for taste and quality by the
WEI.‘QT'R AS 10% - :’r'!afg‘:! Ca%s World Dairy Expo, the Los Angeles International Dairy Competition,

aciml o e and the All Star Dairy Association. 0 3 5 ? 3 3 0 O 0 2 0 1

Vitamin O 25% + Riccfavin 20°,

Phazonorus 203

“Paroen: Daly Veives are based o5 a
2 COC zalorie diet

1049 Jefferson Road Penn Hills, PA 15235 / phone 1.800.892.1039 / fax 412.372.0651 / www.turnerdairy.net




Turner Dairy Farms, Inc.

Fresh. Local. Milk.

Over 50 National awards for best taste and freshness.

Product Description
Pasteurized, homogenized fat free strawberry milk, vitamin A&D added.

Frran) o o i e R Ingredients
'j MAELE Fat free milk, sugar, natural and artificial strawberry flavor, citric acid, red #40 color,

ViTARTN b2

vitamin A palmitate and vitamin D3.

Quality Characteristics

Color—pink

Flavor—fresh strawberry milk flavor

Fat Content—not greater than .5% milkfat
Total Solids—not less than 15%

Microbiological Standards
Coliform—<10
Standard plate count—<10,000

Allergen Alert
Contains milk. Gluten free.
Nutrition Facts il 5 -
Servirg SiZe 1 Cup (238 mb 17 days under proper storage conditions. Sell by date imprinted on the bottle. Sell by
S2rvirgs Par Containe date is used as lot code.
Airourd Per Surving
Caleries 136 (acnes fror f3i 3 .
Doty Vatue: Storage and Warehousing
Tolal Fat 0 3¢ 1, Products must be stored and handled under clean sanitary conditions and at tempera-
Saturated Fat Og 2%, tures between 32-39°F.
Trans Faf Dg
Cholesterol 5mg 2° Other Claims
'S'a'd:um' ‘!ﬂjm' ) g9, Kosher: KO Kosher Services
i ]
Potassium 350 rﬂg_ 1 lc i Milk comes from cows not treated with rBGH growth hormone.
Total Carbohydrate 27 8% FDA says no significant difference in milk from cows treated with &
Dietary Fiber 2¢ 1% r8GH. I
sugars 24g ) . o
Protein 89 5%, We are committed to a higher standard of quality which has al-
A.;-- lowed Turner's milk to be recognized for taste and quality by the
Yitam o« Yiam 4 - . . o
. - World Dairy Expo, the Los Angeles International Dairy Competition,
s ic l‘m J?S . :3 < o and the All Star Dairy Association. 0 "735733"00019'" 5
Proso G

[

1049 Jefferson Road Penn Hills, PA 15235 / phone 1.800.892.1039 / fax 412.372.0651 / www. turnerdairy.net



Turner Dairy Farms, Inc.

Fresh. Local. Milk.

Over 50 National awards for best taste and freshness.

Skim Milk Half Pint—Product #45

Product Description

Pasteurized, homogenized skim milk, Vitamin A & D added.
o e e R ]

J’T/ Shr Ingredients

Fat free skim milk with Vitamin A Palmitate and Vitamin D3,

Quality Characteristics
Color—White with blue tint
Flaver—Fresh dairy milk flavor

Fat Content—Not less than .5% milkfat
Total Solids—Not less than 8.25%

Microbiological Standards
Coliform—<10
Standard plate count—<10,000

£l \
.'(\ r Jmm_tmn“ Allergen Alert

Contains milk. Gluten free.

=% ey Shelf Life
Nutrition Facts © - -y
Serving Swe 1 Cup (235 mL) 17 days under proper storage conditions. Sell by date imprinted on the bottle. Sell by date
Servirgs Per Container 1 is used as lot code.
Amoan Per Sarmi
Calories 90 Cabres From fat ) Storage and Warehousing

TF X Dutly v:::, Products must be stored and handled under clean sanitary conditions and at tempera-
Total Fat Og 3 N tures between 32-39°F.
Cholesterol <Smg %%
Sodium 115mg 9% | other Claims
Potassium 41 omg 129, Kosher: KO Kosher Services .
Total Carb. 1 39 4% Milk comes from cows not treated with rBGH growth hormone.
Su gars 1 29 FQA says no significant difference in milk from cows treated
Protein 89 774 B 1
*7 We are committed to a higher standard of quality which has I
gm ASSE% = = "ga’&;;qro 2;: allowed Turner's milk to be recognized for taste and quality by
Faochavn 25; “F P 25,: the World Dairy Expo, the Los Angeles International Dairy Com-
N L Wru: R e T petition, and the All Star Dairy Association. 0 35733lp 0 045 4
Fat, Tians Fal, Cwdtary Ficer, ang imn
“Percet Dady Vakres ate oased on a
2006 caicre dt

1049 Jefferson Road Penn Hills, PA 15235 / phone 1.800.892.1039 / fax 412.372.0651 / www.turnerdairy.net



Turner Dairy Farms, Inc.

Fresh. Local. Milk.

Over 50 National awards for best taste and freshness.

Fat Free Chocolate Milk Half Pint—Product #42

Product Description
Pasteurized, homogenized lowfat chocolate milk, Vitamin A&D added.

Ingredients
Lowfat milk, sugar, cocoa processed with alkali, carrageenan, vanillin, vitamin A
palmitate, vitamin D3.

Quaality Characteristics

Color—brown

Flavor—Fresh chocelate milk flavor

Fat Content—Not less than .9% milkfat and not greater than 1.1% milkfat
Total Solids—Not less than 17%

Microbiological Standards
Coliform—<10
Standard plate count—<10,000

\
anLazizsesl Allergen Alert
e ek Contains milk. Gluten free.

Nutiition Facts|  snarut
Servings Per Containsr | 17 days under proper storage conditions. Sell by date imprinted on the bottle. Sell
Amount Par Serving — by date is used as lot code.
Calories 130 Calorize ~rom Fai
ol Fal053 Tule “1"3’,0 Storage and Warehousing
Saturated Fai g 50 Products must be stored and handled under clean sanitary conditions and at tem-
Trans Fat 0y peratures between 32-39°F.
Cholesterol 5Smg 2% .
Sodium 200mg 8% Other Claims

Kosher: KO Kosher Services

Potassium 380mg  11%

Totai Carbohydrale 240 8% Milk comes from cows not treated with rBGH growth harmone. |
Dietary Fiber Og 2% FDA says no significant difference in milk from cows treated :
SUgars 22g with rBGH. 1 J l
2 = {
Protein 59 - 16% We are committed to a higher standard of quality which has |
vitamim A 8 = Yitamin © 4% allowed Turner's milk to be recognized for taste and quality by
Cacium 32 B JFF‘C'“ 5 55 the World Dairy Expo, the Los Angeles International Dairy Com- H
Vitamin O 25% - Ribcflavin 2 L .
S petition, and the All Star Dairy Association. ] - ! i
C:-l'.-_::ono;)us:f; ; 0 ""35733"00042'" 3
areen I - 114 e

1049 Jefferson Road Penn Hills, PA 15235 / phone 1.800.892.1038 / fax 412.372.0651 / www.turnerdairy.net



Turner Dairy Farms, Inc.

Fresh. Local. Milk.

Over 50 National awards for best taste and freshness.

Lactaid Half Pint 20 case—Product #25

Product Description
100% Lactose Free Fat Free Milk. Calcium Enriched. Ultra-Pasteurized. Sold by case.
20 half pints per case.

Laclaid. Ingredients

At Taste Fat free milk, tribasic calcium phosphate (calcium)*, carrageenan®, guar gum,* lac-
. tase enzyme?*, vitamin a palmitate and vitamin D3.

R A2 * Ingredients not found in regular milk.

FAT FREE

M I L K Quality Characteristics

; = Color—creamy white
DUIEAL IOSE Flavor—sweet pleasant dairy flavor.

ALCWE.":‘EF"&E? Fat Content—Not less than 0.2

S
o Lactose—Fully hydrolyzed

GRADE A ] VITAMINS A&D
ULTRA-PASTEURIZED o)

BFL OZ (236mL)

Microbiological Standards
Coliform—<10
Standard plate count—<20,000

Allergen Alert
N utrition Facte Contains milk.
Serving Size 1 cup (236 mL)
Servings Per Container .
Shelf Life
Calories from Fat 0 iea . .
% Daily Vaie - 70 da_ys under proper storage conditions. Sell by date imprinted on the bottle. Sell by
Total Fat_Cg 0% date is used as lot code.
Saturated Fat Og 0%
Trans Fat
Cholesterol <6mg 1% 0
l5ogium 125mg % Storage and Warehousing
Total Carbohydrates 139 4% Products must be stored and handled under clean sanitary conditions and at tempera-
Dietary Fiber 0g 0% _ag*
Sugars 129 tures between 32-39°F.
JProtein 8g 17%
[Vitamin A 10% \Vitamin C 0% .
Calcum 50% ren 0% Other Claims
Vitamin D 25% Kosher: Orthodox Union
" Percent Daily Values are based on 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.
Calories 2.000 2.500
Total Fat less than B5g B0 g
Sat. Fat {ess than 20g 25 ¢
Cholesterol less than 300 mg 300 mg
[Sodium less than 2400 mg 2400 mg
ITotal Carbohydrates 3009 37549

Dietary Fiber 259 30
1049 Jefferson Road Penn Hills, PA 15235 / phone 1.800.892.1039 / fax 412.372.0651 / www.turnerdairy.net




Turner Dairy Farms, Inc.

Fresh. Local. Milk.

Over 50 National awards for best taste and freshness.

Sour Cream 5Ib—Product #89

Product Description
An 18% cultured sour cream.

Ingredients

Cultured milk and cream, grade A whey, food starch-modified (corn), nonfat dry milk,
sodium phosphate {sodium tripolyphosphate), guar gum, carrageenan, calcium sul-
fate, potassium sorbate (to help preserve freshness), polysorbate 80, and locust bean
gum.

Quality Characteristics

Color—White

Flavor— Cultured, dairy flavor.

Organoleptic evaluation conducted on each day’s production.
p.H. Range—4.65-4.75

Total Solids—28.31

Microbiological Standards
Coliform: Less than 10/gram
Packaged (Packaged) Yeast and Mold: Less than 50/gram

ufrIflon Facls]

Serang Sire 2 Thsp. (319)

Sar. Par Container 86

Amourd Pyt Serving Allergen Alert

Calories 60 Cal from Fat 50 . .

AP Contains milk. Gluten free,

Total Fal ag 9%

Saturated Fal 3.59 12% .

Trans Fal 09 il Shelf Life

g"::“";' 20mg ;:" 90 days under proper storage conditions. Sell by date imprinted on the container. Sell

odlum SGmg ) .

Fotassium 55mg % by date is used as lot code.

Totat Carbohydrate 25 1%

[hetary Fiber Gg 0% .

Sugars 7g Storage and Warehousing
Froein i gy Products must be stored and handled under clean sanitary conditions and at tempera-
LT T T A tures between 32-39°F.
TEeqcent Uaty Values ars based on a 2GUG
cen dist Your daily valuas may be highar cf
#ower deperding on your caloris needs H

Caltries 2000 2500 Other Claims .

Tetd 41 lasstian  £39 g Kosher: Ko Kosher Services

SalurdagFet  lassthan  2g 259
Choestzrol less tien LGmg  3G0my
Sedivm Bsstaan  2400mg 2 406mg
Patassium 35¥mg 3 3Cmy
Tatat Carkchydrats iy kY,

Dietary Fhar 54 g
Pratzin g =
gaicm.sper;'ar 0 35733 00089 3
g o Caseryerzed + Prfond

1049 Jefferson Road Penn Hills, PA 15235 / phone 1.800.892.1039 / fax 412.372.0651 / www turnardairy nat



Turner Dairy Farms, Inc.

Fresh. Local. Milk.

Over 50 National awards for best taste and freshness.

Large Box Eggs—Product #247

Product Description
One dozen Large Grade A Eggs.

Ingredients
Eggs

* Quality Characteristics
Color--White

Shelf Life
30 day sell by code. 45 day use by code while stored under proper

conditions. Sell by date imprinted on the container. Sell by date is
used as lot code.

Storage and Warehousing
Products must be stored and handled under clean sanitary condi-
tions and at temperatures between 32-39°F.

Nutrition Facts
Serving Size: 1 egg
Servings Per Container: 12
lAmount per Serving
fCalories 70 Calcries from Fat 40
% Daily Value ~
otal Fat 4.59 7%
| Saturated Fat 1.59 8%
| Trans Fat 0g
holesterol 215 mg 7T1%
Sodium 65 mg 3%
Eal Carbohydrates <1g 0%
krotein &g 10%
itamin A 6% Vitamin € 0%
Calcium 2% iron 4%
* Percent Daily Values are based on 2,000
or lower depending on your calorie needs.

Calories 2,000 2.5008

calone diet. Your daily values may be higher |‘

Total Fat less than 659 80g
Sat Fat less than 20g 25g
fChalesterol (ess than 300 mg 300 mg
Sodium less than 2400mg 2400 mg o 35733 | 00247 2
Total Carbohydrates 300¢ 375¢g
Dietary Fiber Eg 30

1049 Jefferson Road Penn Hills, PA 15235 / phone 1.800.892.1039 / fax 412.372.0651 / www.turnerdairv net



Turner Dairy Farms,

Fresh. Local. Milk.

Over 50 National awards for best taste and freshness.

Lowfat Cottage Cheese 5lb—Product #149

Product Description
A Low fat dressed, cultured small curd cheese.

Ingredients

Cultured nonfat milk, milk, cream, salt, whey, nonfat dry milk, food starch
(corn), potassium sorbate (to help preserve freshness), guar gu, citric acid,
carrageenan, locust bean gum, polysorbate 80, lactic acid, phosphoric acid,
natural flavor, sodium phosphate (tetrasodium pyrophosphate), lecithin,
monopotassium phosphate, and enzymes.

Quality Characteristics

Color—White

Flavor— Cultured, dairy flavor.

Organoleptic evaluation conducted on each day’s production.
p.H range— 4.95-5.05

Microbiological Standards

Dressing: SPC—fess than 2500/gram

Dressing: Coliform—less than 10/gram

Curd: Coliform—Iless than 10/gram

Cottage Cheese {packaged): - Coliform—less than 10/gram
Rl e e #1100 § Cottage Cheese (packaged): Yeast and Mold— less than 30/gram

Allergen Alert

Contains milk and soy. Gluten free.

Ouclestrd
Sy
Womes B D40| Shelf Life
Hl | $ hc:;m g g 45 days under proper storage conditions. Sell by date imprinted on the container.
Tl pu gt Sell by date is used as lot code.

% !
Fotassiim 180 T ) o e an ameam| Storage and Warehousing

ME" WP PSRV products must be stored and handled under clean sanitary conditions and at tem-
1] % SM, FOYSOREAE 0|  peratures between 32-39°F.

UCTE 10, ARG A0, TN I T

PHOSPHATE TERASTOUM 5 HIELE

5% “hm“ﬁ Other Claims f il |

- o 0% smi = | Kosher: Ko Kosher Services | il |!
o 135733100149
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Turner Dairy Farms, Inc.

Fresh. Local. Milk.

Over 50 National awards for best taste and freshness.

3lb. Cream Cheese—Product #157

CREAM ©

f,::l.r'd =i
ml '_L.l_

NET WT. 48 OZ{I LBS.){1.38 kp)

KEEP nzmu:emﬁo

._-: o

PASTEURIZED

Nutritional Facts

Serving Size 2 Tosp 1309,
Servings Par Contamer Approx <5

Atnourt Fot Saiv ng

Eatories 114 Ca anes rom Fat 50
. o

'_l'.o_tal Fat g 16%,
Saturateg Fa1 7g oo - O3%
Trans Fat 0g

Cholestergmf;:" 107,

Sodium Sme._— 4%

Total Carbohycirate 3G ) 1%
Dretary Froer Og 6%
Sunars 2n

Protein ig

P ]

Viams A s yamn 0%

Cacom ot &7

1 QO Al

Product Description
3Ib. Bar of cream cheese. Pasteurized.

Ingredients
Pasteurized cultured milk and cream, salt, stabilizers
{xanthan, carob bean, and/or guar gums)

Quality Characteristics
Color—White to light cream
Flavor—Slight lactic acid & cultured diacetyl flavor and
aroma
Fat—33.0% Minimum
Moisture—55.0% Maxirmum
Salt—0.8% - 1.2%
pH—4.60 —4.80

Microbiological Standards
Coliform <10/gram

Yeast and Mold <10/gram

Allergen Alert
Contains milk.

Shelf Life
60 days under proper storage conditions. Sell by date im-
printed on the package. Sell by date is used as lot code.

Storage and Warehousing
Products must be stored and handled under clean sanitary
conditions and at temperatures between 33-40°F,

I

Other Claims
Kosher: Orthodox Union I,

-_...._____,_,__,

1049 Jefferson Road Penn Hills, PA 15235 / phone 1.800.892.1039 / fax 412.372.0651 / www.turnerdairv.net



Turner Dairy Farms, Inc.

Premium Juice
100% Pure Juice

Orange Juice 4 oz.—Product #264

Product Description
100% Orange Juice

Ingredients

et ,
2o TPt 100% Orange Juice from concentrate.

100°%s FLORIDA

HiGH i WTARIN E . Quality Characteristics
Color— QOrange
Flavor—Sweet, Orange Juice
Brix— 11.8—12.1

Microbiological Standards
Yeast and Mold—< 10
Standard plate count--<10,000

Allergen Alert

None
yutsrltlﬂon Facts/ Shelf Life
arving Size 4 floz . . .
Servings Per Container 1 30 days undfzr proper storage conditions. Sell by date imprinted on the bottie.
Sell by date is used as lot code.
Amount Per Serving
Calories 60 Calories From Fat 0
L~~~ "~~~ — "] 3
% Delly Vahue' | Storage and Warehousing
Total Fat 0g 0% Products must be stored and handled under clean sanitary conditions and at
Saturated Fal 0g . temperatures between 32-35°F
Trans Fat O0g P ’
Cholesterol Orng 0%
Sodium 5mg 0% .
Potassium 220mg o Other Claims
Total Carbohydrate 14g 5% Kosher: KO Kosher Services
Dietary Fiber (g 0%
Sugars 12g
Protein <tg
Vitamin A 0% *  Vitamin C 60%
Calcium 0% *  lron 0%
* Porcant Daly Vigs ane sased on 8 2 000
<calore dict, Your daily mluea may b highar
N lower Sepending on your calofie nreds,
Calcras 2,000 25
Totd Fint Less than  05g 0y
SaFs  Lastes 209 259
Cooleswerel Lessthan 200mg Hemg
Saxdum Lesathan  2.400mg  2.400ng
Paassum 3.500mg 3 500myg
Terr Catonydrate 3009 3i5g
Duitary 7 ces 259 309 i

1049 leffersnn Rnad Penn Hille PA 15726 { nhana 1 @00 80D 1A20 7 Fvu A9 T3 AFTA v s e o de



Turner Dairy Farms,

Premium Juice
100% Pure Juice

Grape Juice 4 oz.—Product #581

GRAPE JUICE
; Fsafaca;:_t_
.:-f.-,'-g*-,.- Lo UETENIAT 4

Nutrition Facts
Serving Size 4 fluid ounces (118 ml.)
Servings Per Container 1

]

Amount Per Serving

Calories 60 C_a_lones From Fat 0

% Daity Yalue™

Total Fat g 0%
Salurated Fat Og 0%
Trans Fat Og

Cholesterol Omg 0%

Sodium 10mg 0%

Potassium 115mg 3%

Totsl Carbohydrate 13g 4%
Dietary Fiber Og 1%
Sugars 139

Protein Og

Vitamin A 0% ¢ Vitamin C 100%;
Calcium 0% * lron 0%

* Persant Daiy VAluRS are based on . 2 000
a0y ot Your daily values may bo highar
<r lowes dependng on your calone nesds
Cocpes 2000 2360
TFatal Fat Lets than 359 339
SaFat  Lasstran 209 25q
Cholesiarol  Lessthan  300mg  300mg
Sodum Lessshan  24C0mg 2 4C0mg

Pelazyism 3500mg 3 5(Cmg
Tt Cartobydrate 0% g
Diarinry Fibest 250 e

Product Description
100% Grape Juice

Ingredients
Grape juice from concentrate, ascorbic acid.

Quality Characteristics
Color— Purple
Flavor—Sweet, Grape Juice
Brix— 16.0—16.3

Microbiological Standards
Yeast and Mold—< 10
Standard plate count—<10,000

Allergen Alert
None

Shelf Life
40 days under proper storage conditions. Sell by date imprinted on the bottle.
Sell by date is used as lot code.

Storage and Warehousing
Products must be stored and handled under clean sanitary conditions and at
temperatures between 32-39°F.

Other Claims
Kosher: XO Kosher Services

1049 lefferson Road Penn Hills, PA 15235 / phone 1.800.892.1039 / fax 412.372.0651 / www.turnerdairy.net



Turner Dairy Farms, Inc.

Premium Juice
100% Pure Juice

Apple Juice 4 oz.—Product #297

T“-;;E;:';

. 0% _F_’URE PASTEURIZED

NELL

Nutrition Facts
Serving Size 4 fluid ounces (118 mL)
Servings Per Conlainer 1

]
Amount Par Setving
Calories 80  Calories From Fat 0
% Daily Value*
Tota! Fat Og 0%
Saturated Fat Og 0%
Trans Fal Og
Cholesterol Omg 0%
Sodium Omg 0%
Potassium 150mg 4%,
Total Carbohydrate 15g 5%
Dietary Fiber Og 1%
Sugars 14g
Protein Og
Vitamin C 100%
Iron 2%

* Pgrcant Da ly Vaives are based 01 a 2.000
ca0ne dut Your dady va'ues may be Righar
of leaver depending cn your calone needs
Calores 2 06C 250C
TolslFat  Lassthan  65) b
Satfat Lesathan 209 2%
Cholesierel  Less than  300my Fomrg
Sodiven Lessthan  240Cmg 2 40Cmg

Potassum 3.50Cmg  150Cmg
Tetal Carbotrydrats 3000 1759
Dastary Fibet 59 g

Product Description
100% Apple luice

Ingredients
Apple Juice from Concentrate, ascorbic acid.

Quality Characteristics
Color— Clear tan
Flavor—Sweet, Apple Juice
Brix— 12.0—12.3

Microbiological Standards
Yeast and Mold—< 10
Standard plate count—<10,000

Allergen Alert
None

Shelf Life
30 days under proper storage conditions. Sell by date imprinted on the bottle.
Sell by date is used as lot code.

Storage and Warehousing
Products must be stored and handled under clean sanitary conditions and at
temperatures between 32-39°F,

Other Claims
Kosher: KO Kosher Services

1049 Jeffel‘son Road Penn |'|I||S. PA 15235 / nhone 1 RON RA7 103G / fav 417 77 ARG Funansr Frirmard-ing anas



Turner Dairy Farms, Inc.

Premium Juice

Cranberry Juice Cocktail 4 0z.—Product #584

CRANBERRY
"a(:.TA“'

OTHER FR
W O AR &

JUICE COC

Nutrition Facts

Serving Size 4 fluid cunces
Servings Per Container 1

Amount Per Serving
C_algrios 50 Calories From Fat 0
% Daily Vslue*

Total FatOg 0%
Saturated Fat Og 0%
Trans Fat Og

Chelesterol Omg 0%

Sodium Omg L5

Total Carhohydrate 16g 59
Dietary Fiter Og 0%
Sugars 16g

Protein Og

Vitamn A (0% ¢ Vitamin G 100%
Caicium 0% * Jron 0%

® Parcpet Dady Valurs e basod on a2 000
cElong 2at Your Sy valos muy b lighes

of iowit dooending on Four Caloos nekdl
Caloran 2000 2800

Tote F Lessthan 855 &0g

SatFat  Lemmimen ¥ 259

Choastersl Lyssthan  30mg W0my

Sodram tesstnar  2400m3 2 400mg

Totat Cacbohydrate 3307 7%
Detary Fiver 259 0

Product Description
Juice with 15% Cranberry Juice

ingredients
Water, high fructose corn syrup, sugar, cranberry and apple juice concentrates,
citric acid, ascorbic acid, natural cranberry flavors.

Quality Characteristics
Color— Red—Purple
Flavor—Sweet, Cranberry Juice
Brix— 7.5—7.8

Microbiological Standards
Yeast and Mold—< 10
Standard plate count—<10,000

Allergen Alert
None

Shelf Life

30 days under proper storage conditions. Sell by date imprinted on the bottle.
Sell by date is used as lot code.

Storage and Warehousing
Products must be stored and handled under clean sanitary conditions and at
temperatures between 32-39°F,

Other Claims
Kosher: KO Kosher Services

1049 Jefferson Road Penn Hills, PA 15235 / phone 1.800.892.1039 / fax 417 377 NRE1 / unanar triemardain: nat



Turner Dairy Farms, Inc.

Premium Juice
100% Pure Juice

Fruit Punch Juice 4 oz.—Product #270

Product Description
Punch made with 100% Fruit Juices
4 sewLsy
g Ingredients
PURE PASTIURIZED Apple juice from concentrate, grape juice from concentrate, passion fruit juice
fr LL’lt ﬂ']ﬁ% from concentrate, natural flavors, citric acid, ascorbic acid (vitamin c), red #40.

$120%3 JUICE FROM CONCENTRATE

Quality Characteristics

Color— Red

Flavor—Sweet, Fruit {Apple, Grape, Passion Fruit) Juice
Brix— 12.3—12.6

a . .
;| Microbiological Standards
JFL 02 Yeast and Mold—< 10
{113 mL) Standard plate count—<10,000
Allergen Alert

Nutrition Facts None

Serving Size 4 fluid ounces (118 mL)

Servings Per Conlainer 1

AR Shelf Life

Amount Por Sarving Ao . "

Caloriea 80 Calories Frem Fat 0 40 days undfer proper storage conditions. Sell by date imprinted on the bottle.
% Daity Value® Sell by date is used as lot code.

Total Fat Og 0%

?;‘;‘f;ﬁg:‘% ] Storage and Warehousing
Cholesterol Omg 0% Products must be stored and handled under clean sanitary conditions and at
Sodium 10mg 0% temperatures between 32-39°F.
Potassium 15mg [

Total Carbohydrate 139 5% .

Dietary Fiber 0g 1% Other Claims

Sugars 14g Kosher: KO Kosher Services
Protein 0g
]

Vitamin A 0% * Vitamin C 30%
Calcium 0% * [ron 0%
* Parcert D'y Visduas are basedona 2 K0

Coacria it Your dily viluey shay be hghw

o lodat depencing 00 your Cit o3 neads.

Caicies 230 2530
Todlfol  Lesthan €55 939
SaFal  Lesathan 209 259

Crolestzrol  L2ssthar  300mg 3¥my

Sodwum Lesstran 2400mg 7.430mg

Piztsum 3500 1.539mg

Tetal Camanydrate 3309 1msg

C etary Fber 259 10

4040 1 nfFrrran Basd Dann Hille DA 16725 { nhana 1 800 Q72 1030 / fav 417 377 NARRT / www tirnerdairv net



Turner Dairy Farms, Inc.

Premium Iced Tea

There's only one tea in Pittsburgh.

Peach Tea 1202—Product #543

Product Description
Peach Flavored Iced Tea

Ingredients
Water, high fructose corn syrup, sugar, citric acid, instant tea, natural flavors, peach juice,
potassium sorbate and sodium benzoate as preservatives,

Quality Characteristics
Color-— Brown

Flavor—Sweet, Peach, Fresh Tea
Brix—4.0—5.0

Microbiological Standards
Yeast and Mold—<10
Standard plate count—<10,000

Allergen Alert
None

Shelf Life
45 days under proper storage conditions. Sell by date imprinted on the bottle. Sell by

N utrition Facts date is used as lot code.

Serving Size 12 Fluid Qunces (355
mL) Storage and Warehousing

Servings Per Container 1 Products must be stored and handled under clean sanitary conditions and at tempera-

I | tures Detween 32-39°F.

Amount Per Sarving
Calories 60 Other Claims
e t— | osher: KO Kosher Services

% Daily Value*

Total Fat 0g 0%
Sodium 15mg 1%
Total Carbohydrate 15g 5%
Sugars 14g
Protein Og
|
*Percent Daily Values are based on a 2,000 1] 35 ? 23 O 0543 5
calorie diet.

1049 Jefferson Road Penn Hills. PA 15735 / nhane 1 800 892 1039 / fav 417 2377 NAS1 / wmanar biirnordsine nnt



Turner Dairy Farms, Inc.

Premium Iced Teas

There’s only one tea in Pittsburgh.

Black and Gold 120z—Product #546

Product Description
Black Tea and Lemonade.

Ingredients

Water, sugar, lemon juice concentrate, orange juice concentrate, black tea, partially inverted
sugar syrup, citric acid, aspartame, natural flavors, sodium citrate, potassium sorbate, sodium
benzoate, ester gum. Phenyliketonurics: contains phenylalanine.

Quality Characteristics
Color— Brown

Flavor—Sweet, Lemon, Fresh Tea
Brix—4.0—5.0

Microbiological Standards
Yeast and Mold—<10

e

% Bm& [Hm Standard plate count—<10,000
* I [ %0
Allergen Alert
None
Shelf Life
ry 45 days under proper storage conditions. Sell by date imprinted on the bottle. Sell by
N Utl'lth n FaCtS date is used as lot code.
Serving Size 12 Fluid Ounces (355
mL) .
Servings Per Container 1 Storage and Warehousing - N
[N Products must be stored and handled under clean sanitary conditions and at tempera-
Amount Per Serving tures between 32-39°F.
St L Other Claims
% Daily Value™ | kosher: KO Kosher Services
Total Fat 0g 0%
Sodium 25mg 1%
Total Carhohydrate 16g 5%
Sugars 14g
Protein Og
|
Vitamin C 10%
*Percent Daily Values sre based on a 2,000 0 3 5 ? 3 3 0 U 5 4 6
calone dist

1049 lefferson Road Penn Hills PA 15235 / nhane 1 8NN K97 1030 / fav 417 77 OAGT 7 wnanar turnardaing mat



Turner Dairy Farms, Inc.

Premium Drinks

There’s only one tea in Pittsburgh.

Orange Drink 120z—Product #542

None

Nutrition Facts

Serving Size 12 Fluid Ounces (355
mL)
Servings Per Container 1

I
Amount Per Serving
Calories 60

% Daily Yalue*
Total Fat Og 0%
Sodium 15mg 1%
Total Carbhohydrate 17g 6%

Sugars 169

Protein 0Og
|

“Percent Daily Values are based on a 2,000

calore diet.
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Product Description
Drink made with 10% Orange Juice

Ingredients
Water, high fructose corn syrup, citric acid, natural and artificial flavors, acesulfame potassi-
um, modified food starch, potassium sorbate and sodium benzoate as preservatives, FD&C
yellow #6, sodium citrate, brominated soybean oil, glyceryl abietate, orange juice concen-
trate, neotame.

Quality Characteristics
Color— Orange
Flavor—Sweet, Orange Drink
Brix— 4.0—5.0

Microbiological Standards
Yeast and Maold—< 10
Standard plate count—<10,000

Allergen Alert

Shelf Life

45 days under proper storage conditions. Sell by date imprinted on the bottle. Sell by

date is used as [ot code.

Storage and Warehousing

Products must be stored and handled under clean sanitary conditions and at tempera-

tures between 32-39°F,

Other Claims
Kosher: KO Kosher Services

0 35733"00542 8
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Turner Dairy Farms, Inc.

Premium Iced Tea

There’s only one tea in Pittsburgh.

Product Description
Blueberry flavored drink.

Ingredients

Water, high fructose corn syrup, citric acid, natural and artificial flavors, acesulfame
potassium, modified food starch, potassium sorbate and sodium benzoate as pre-
servatives, FD&C blue #1, brominated soybean oil, glyceryl abietate, neotame.

Quality Characteristics
Color— Blue

Flavor—Sweet, blueberry drink
Brix— 4.0—~5.0

Microbiological Standards
Yeast and Mold—<10
Standard plate count—<10,000

Allergen Alert
None

Shelf Life
45 days under proper storage conditions. Sell by date imprinted on the

N utrition Facts bottle. Sell by date is used as lot code.

Serving Size 12 Fluid Ounces (355

mL) Storage and Warehousing
Servings Per Container 1 Products must be stored and handled under clean sanitary conditions and at
I | temperatures between 32-39°F.
Amount Per Serving
Calories 60 Other Claims
% Daily Value®
Total Fat Og 0%

Sodium 15mg 1%
Total Carbohydrate 17g 6%
Sugars 16g
Protein Og
I
0 "%35733"00548

“Percent Daily Values are based on a 2,000
calorie diet.
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Turner’s “Award Winning” Taste

2013

Recent Awards Include:

Toll Free: 1-800-892-1039
Email: info@turnerdairy.net
www.turnerdairy.net

Facebook.com/TurnerDairyFarms

-
s W/PA
Proud Parther:

LOS ANGELES INTERNATIONAL DAIRY COMPETITION

2017

6 Gold Medals:

Fat Free Skim Milk, 1% Milk, 2% Milk, Whole Milk, Whole Chocolate Milk, Char-
lie's Old Time Buttermilk

1 Silver Medal:

1% Lowfat Chocolate Milk

2016

3 Gold Medals:

Whole Milk, 2% Milk, Charlie’s Old Time Buttermilk

3 Silver Medals:;

1% Milk, Whole Chocolate Milk, 1% Lowfat Chocolate Milk
1 Bronze Medal:

Fat Free Skim Milk

2014

6 Gold Medals:

Skim Milk, 1% Milk, 2% Milk, Whole Milk, Fat Free Chocolate Milk, Charie's Old
Time Buttermilk

2 Silver Medals;

1% Low Fat Chocolate Milk, Whole Chocolate Milk

WORLD DAIRY EXPO—Madison, Wisconsin

2016 1st Place Open Class Milk (Whole Milk)

2015 1st Place Cultured Milk (Charlie's Old Time Buttermilk)

2015 2nd Flace Sour Cream

2014 1st Place Cultured Milk (Charlie’s Old Time Butiermilk) - “Perfect Score”
2014 1st Place Half and Half (Fresh Half and Half)

2013 1st Place Cultured Milk (Charlie’s Old Time Buttermilk) - “Perfect Score”
2013 2nd Place Fat Free Chocolate Milk

2013 2nd Place Open Class Milk (Whole Milk)

2013 3rd Place Low Fat Cottage Cheese

2012 1st Place Open Class Milk (Fat Free Skim Milk)

2012 3rd Place White Milk (2% Milk)

# # # 4 A ¥ X ® * H »

For Full “Awards List” See www.turnerdairy.net




