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WHOLE GRAIN
MINI CALZONE
Product Information

Golden, mini whole grain calzones seasoned with ltalian herbs
and stuffed with creamy mozzarella cheese or zesty pepperoni
and mozzarella. Easy to portion and to eat!

Product Handling

*» Thaw in refrigerator

*» Cook for 6-8 minutes in
325°F convection oven

» Cook to an internal
temperature of 165°F

Features/Benefits

+ Filled with mozzarella cheese &
sauce or mozzarella, pepperoni &
sauce

* Kid Friendly

« Crispy pizza style crust

» Seasoned with ltalian berbs

» Three 1.67 oz. calzones provides 2
meat/meat alternate and 2 oz. grain

STOCKED commoniTy . FREANUTS ""
Ideal Use FOODSERVICE processiNG PR REE 7 |
» Breakfast, lunch or dinner entrée PRODUCT.

2117
ltem No. Product Description Pack Food Based Statement
8073B Calzone, Mini, Pepperoni 144/1.67 oz. 2 M/MA, 2 Grain EQ
80748 Calzone, Mini, Cheese 144/1.67 oz. 2 M/MA, 2 Grain EQ

» goodsource.com
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Product Ingredients

PEPPERONI: Water, Mozzarella Cheese (Pasteurized Part Skim Milk, Cultures, Salt And Enzymes),
Whole Wheat Flour, Wheat Enriched Flour (Wheat Flour, Malted Barley Flour, Niacin, Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Tomato Paste, Beef Pepperoni (Beef, Salt, Dextrose, Lactic Acid
Starter Culture, Natural Flavorings, Oleoresin Of Paprika, Natural Smoke Flavoring, Dehydrated Garlic,
Sodium Nitrite, Bha, Bht, Citric Acid), Beef Pepperoni (Beef, Spices, Salt, Potassium Chloride, Contains
2% Or Less Of The Following: Sugar, Maltodextrin, Natural Spice Extractives, Paprika, Oleoresin Of
Paprika, Natural Smoke Flavor, Bha, Bht, Citric Acid, Sodium Nitrite, Lactic Acid Starter Cultures), Sugar,
Contains Less Than 2% Of Baking Powder, Baking Soda, Garlic Powder, Methylcellulose, Parmesan
Cheese ([Pasteurized Cow’s Milk, Cheese Culture, Salt, Enzymes], And Powdered Cellulose
[Anti-caking]), Soy Protein Isolate, Salt, Seasoning (Sugar, Sea Salt, Dehydrated Garlic, Dehydrated
Onion, Oregano Leaf, Basil Leaf, Anise, White Pepper, Black Pepper, Parsley Leaf, Red Pepper Seed,
Turmeric, Canola Oil), Soybean Oil, Spice (Oregano, Basil, Red Pepper And Dehydrated Parsley), Yeast.

CHEESE: Water, Mozzarella Cheese (Pasteurized Part Skim Milk, Cultures, Salt And Enzymes), Whole
Wheat Flour, Wheat Enriched Flour (Wheat Flour, Malted Barley Flour, Niacin, Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Tomato Paste, Sugar, Contains Less Than 2% Of Baking Powder,
Baking Soda, Garlic Powder, Methyicellulose, Parmesan Cheese ([Pasteurized Cow’s Milk, Cheese
Culture, Salt, Enzymes], And Powdered Cellulose [Anti-caking]), Salt, Seasoning (Sugar, Sea Salt,
Dehydrated Garlic, Dehydrated Onion, Oregano Leaf, Basil Leaf, Anise, White Pepper, Black Pepper,

Parsley Leaf, Red Pepper Seed, Turmeric, Canola Oil), Soybean Oil, Spice (Oregano, Basil, Red Pepper
And Dehydrated Parsley), Yeast.

Allergens
Milk, Soy, Wheat.

Food Based Compliant
Three 1.67 oz. calzones provides 2 meat/meat alternate and 2 oz. grain equivalent.

Pepperoni Cheese

Serving Size: 3 Mini Calzones (5 0z./142g) Serving Size: 3 Mini Calzones (5 0z./142g)

Calories: 330 Calories from Fat: 108 Calories: 320 Calories from Fat: 121
Total Fat 12g 15% Sugars 6g Total Fat 11g 14% Sugars 6g
Saturated Fat 5g 25% Protein 16g Saturated Fat Sg 25% Protein 17g

Trans Fat Og Vitamin A —% Trans Fat 0g Vitamin A =%
Cholesterol 25mg 8% Vitamin C --% Cholesterol 20mg 7% Vitamin C ---%
Sodium 510mg 22% Calcium 20% Sodium 470mg 20% Calcium 25%
Total Carbohydrate 40g  15% iron 10% Total Carbohydrate 40g 15% Iron 10%
Dietary Fiber 4g 14% Zinc - Dietary Fiber 4g 14% Zinc -
Percent daily values are based on 2,000 calerie diet. Your daily values may be higher or lower Percent duily values are based on 2,000 calorie diet. Your daily values may be higher or lower

depending on your calorie needs. depending on your calorie needs.
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80748B Calzone, Mini, Cheese 144/1.67 oz. 2 M/MA, 2 Grain EQ
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Product Analysis Worksheet Form
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 official company representative.

Product Name: Mini Cheese Calzone Code Number: 8074B

Manufacturer: Tools for Schools Case/Pack/Count/Portion Size: 50z = 3 pieces

Directions to Manufacturers:
1. Complete Section A for crediting of Meat/Meat Alternate {if appropriate).
2. Complete Section B for crediting of Grains (if appropriate).
3. Complete Section C for crediting of Fruits & Vegetables (if appropriate).
4. Complete Section D for verification and statement of understanding. Any product analysis without this
section completed and signed will not be accepted by Child Nutrition Program operator.

Section A: Meat/Meat Alternates
I.  Please complete the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ingredients Ounces per Raw Portionof | Multiply | Food Buying Guide Yield/ |  Creditable Amount *
|_per USDA Food Buying Guide (FBG) | Creditable Ingredient | Servings per Unit - -
| Mozzarella Cheese : 1.5705 100% | 1.5705
| i - . | 4 |
| - J| - % - |
i 1.5705

l A, Total Creditable M/MA
*Creditable Amount- Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.

i, 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 by Attachment A for each APP used.

Description of APP, manufacturer’s | Ounces Dry APP | Multiply % of Protein As-Is* Divide by 18** | Creditable Amount of
| name, and code number | Per Portion ] | | ' _ APpEX%
} Soy Isolate Protein . 0100 | x| 85% | +18 | 0.4722 |
Lox +18 ' i
T x I | +u?_Jh
B, Total Creditable APP Amount: - - o - I ] _0.4722_ |
Sl = . - | >

C. Total Creditable Amount ( A + 8 rounded down to the nearest % oz)

*Percent of Protein-As-Is is provi&ed on the attached APP documentation.

**18is 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. ‘Total Creditable Amount must be
rounded down to the nearest .25 oz {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 Amaunt) unti! after you have added the Total Creditable APP Amount from box B to hox C.

Total weight (per portion) of product as purchased: S0z

Total creditable amount of product (per portion): 2M/MA
{Reminder: Total creditable amount cannot count for more than the total weight of the product.)




Section B: Grains

Desciibtion of Creditable Grain Ingredients | _Wefght in Grams of | Divide number of g_rams of creditable Creditable Grain Amaunt |
|___per USDA Food Buying Guide (FBG)* |_Creditable Grains per Portion ‘ grains per portion by 16*** perPortion
_ White Whole Wheat Flour | 21.5796  +16 13487

 Enriched Wheat Flour | 107912 | 236 _ 0.67445
— N 4 — *16 - —

. | +16
- | +16 | |
| D. Total Creditable Grain per Portion** 2

Al grains must be enriched or whole grain, made from enriched or whole grain meal or flour, or If it is cereal, the product must be whole grain,
enriched or fortified. Bran and germ are not creditable.

**Round down to the nearest % grain serving.

***Previous calculations using 14.75 grams per grain/bread serving can be used only for SY 12-13,

***% products with more than 3.99 grams or .24 ounce equivalents of non-creditable grains do not quatify after SY 2013.

Section C: Fruits & Vegetables
Description of Creditable Fruit Vegetable [ Production | Cups Ep per | Multiply “Creditable | Servings per—tﬁs Creditable

| and/or Vegetable Ingredients Sub Group, Unit* | recipe or by | cups reclpe ar Fruit or Vegetable
per USDA Food Buying Guide if production unit | crediting production Amount per
{FBG) | applicable ‘ | fromFBG** | factor*+* | unit | Portion
| PR S
| S _ 1 |
|
- 1 | B I |
|
|

E Total Cups of Creditable Frults per Portion

| F Total Cups of Creditable Vegetables per Portlon

*Production unit is the basis for caleulating servings — recipe, pizza pie, individual sandwich, gallon etc.
**Cups listed per EP purchase unit in Food Buying Guide
*** Crediting factor: Paste: multiply by 4; Green leafy vegetables: multiply by .5; Dried fruit: multiply by 2; All athers: multiply by 1

Section D:
| certify that the above information is true and correct and that a 5 ounce serving of the above
product {ready for serving) contains 2 ounces of equivalent meat/meat alternate when prepared

according to directions.

| certify that the above information is true and correctand thata 5 ounce/gram (circle appropriate
unit) portion of the above product (ready for serving) contains 2 ounces of creditable grains.

| certify that there are no non-creditable grains above 3.99 grams or .24 ounce equivalents per portion,****

I further certify that any APP used in this 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.

If 14.75 grams per creditable portion of grain is used then this document is null and void after June 30, 2013

and I understand that effective July 1, 2013 that the product analysis provided above will no longer be

aqcufate and thatr;f revised product analysis will need to be provided to the Child Nutrition Program operator
I usmg 16 0 g;;msfper creditable portion of grain.

4 /

[P ~~-_~g‘7 - Director of Merchandising
Signature . Title
Dan Grout i 12/28/17 208-365-1445

Printed Name Date Phone Number



