
Letter of Submittal: Out of the Shell, LLC d.b.a Yangs
RfP# 202G13' Processed Foods Using USDA Commodities

Out ofthe Shell, LLC d.b.a Yangs is submitting RFP# 2026-13, Processed Foods Ushg USDA

Commodities for the opporhrnity to parbler with the State of Washington Office of Superintendent of Public

Instruction (OSPf on ihi processing of raw, bulk commodiry food into va.lue-added, fmished commodity

products. Yangs has a current National Processing Agreement approved by the United States Department of
Agriculture a;rd is provi<ling a copy of this documentation with the RFP response. Yangs is a processor of
commodity code #1001 13 chicken legs, chille4 bulk and we register to bid opportunities using NIGP code

#385-44. Yangs is firlly capable and preparcd to process the estimated volume ofthis contract or more with
pricing guarant€ed fuom7 /1D026 ra 613012027.Yaagswas incorporated on August 26, 1999; we have over 19

continuous years of commodity food processing experience and 25 continuous years of commercial food
processing experience. Yangs holds the following, currenl and up-to-dzta licrlnses: County oflos Aageles
Public Health Food Processing Wholesale Permit/License and State of Califomia Secretary of State

Acfive/Good Standing Cedificate file number 199923910050. Yangs is a Minority Business Enterprise
certified by the Southem Califomia Minority Supplier Development Council, certificate number SC08622.
Location ofour facility: 9658 Remer Stree! Souih El Monte, CA 91733- Yangs will not utilize subcontractors
for fulfillment of this contract.

Please see below for the contact informalion ofour 0fficers:

Name Title Address Phone

Bing Yang PresidenVOwner 9658 Remer Street, South El Monte, CA 91733 (626) 401-1923

Lauren Yang Owner 9658 Remer Street, South El Monte, CA 91733 (626) 401-1923

Harry Wong Production Manager 9658 Remer Street, South El Monte, CA 91733 (626) 401-19?3

Loree Erpelding Vice President ofSales 9658 Remer Street, South El Monte, CA 91733 Q14)747-7978
Brenda Briones Bid Manager 2530 Supply Street, Pomon4 CA 91767 Q10)743-6777
Adriana Briones-Cordova Bid Coordinator 2530 Supply Street, Pomona, CA 91767 (42q312-978s

Stacv Smith Bid Coordinator 2530 Supply Street, Pomona CA 91767 (931) 401-8r21

Eric Guan Commodity Specialist 9658 Remer Street, South E[ Monte, CA 91733 (626) 401-1923

Catherine Muk Accounls Pavable 9658 Remer Street. South El Monte. CA 91733 (626) 401-t923

Our RFP Resporse includes the following documents:
l. Letter of Submittal

Exhibit A - Certification and Assurances
Contract Issues List (including Yangs Starement of Deviatiom)
Exhibit B - Qualification Affirmations (including National Processing Agreement - WA)
Contractor Intake Form (Including California Secretary ofStale Certificate ofGood Standing
Public Health License, Minority Business Enterprise Certificare, Certificate oflnsurance, Yangs
Letter Regarding No WA Business License)
Exhibit C - Polychlorinated Biphenyls Certification

2 Exhibit G - Vendor Pmlile, References, Sales and Ordering Information
3 Exhibit H - Cost Proposal/Price Worksheet

a- Addendum 0l Questions & Answes
b. Yangs Minimum Delivery Requirements

Yangs Buy American Statement
Yangs SY26-27 SEPDS
Mandarin Orange Chicken JR #15555-5 Nutritional & Product Formulation Statement
Sweet Chili Thai Chicken # 1 5550-0 Nutritional & Product Formulation Statement
Lemon Chicken #15553-1 Nuhitional & Product Formulation Statement
Sweet & Sour Chicken #15551-7 Nutritional & Product Formulation Statement
BBQ Teriyaki Chicken #15554-8 Nutritional & Product Formulation Statement
Spicy Sichuan Chicken #15556-2 Nutritional & Product Formulation Statement
Edamame Kung Pao Chicken #15557 -9 Nutritional & Product Formulation Statement

a-

b.
c.
d.

c.
d.

f.

h.
i.
j.
k.

Yaags r 96^58 Remer Streel, S, El Monte, CA 91733 , 909-593-479'1 (Phone) ) 909-593-4776 (Fax)
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Letter of Submittal: Out of the Shell, LLC d.b.a. Yangs
RF?# 202G13, Processed Foods Using USDA Commodities

L Gluten Free BBQ Teriyaki Chicken #l5559-3 Nuhitional & Product Formulation Statemenl
m. General Tso's Chicken # 15563-0 Nutritional & Product Formulation Statement

Thank yoq
,9aoy S*,tl

Stacy Smith
Bid Coordinator
Out of the Shell, LLC d.b.a. Yangs
931-401-8121
Stacy@yangs5thtaste.com

Yangs o 9658 Remer Street, S. EI Monte, CA 9l 733 | 909-593-4797 (phone) . 909-593 4776 (Fax)
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EXHIBITA
CERTIFICATION AND ASSURANCES

Bidder mustsign ond inctudethe futlfr-rt of this F,fiibit A with theh proposol

Bidder makes the following certifications and assurances as a required element ofthe
proposal to which it is attached, understanding that the truthfulness ofthe facts affirmed

here and the continuing compliance with these requirements are conditions precedent to
the award or continuation of the related contract(s):

1. Eidder declares that all answers and statements made in the proposal are true and

correct.

The prices and/or cost data have been determined independently, without consultation,
communication, or agreement with others for the purpose of restricting competition.
However, Bidder may freety join with other persons or organizations for the purpose of
presenting a single proposal.

The attached proposal is a firm offer for a period of ninety (90) business days following
receipt and it may be accepted by OSPI without further negotiation (except where

obviously required by lack of certainty in key terms) at any time within the ninety (90)

business-day period.

ln preparing this proposal, Bidder has not been assisted by any current or former
employee of the state of Washington whose duties relate (or did relate) to this proposal

or prospective contract, and who was assisting in other than his or her official, public
capacity. (Any exceptions to these assurances are described in full detail on a separate
page and attached to this document.)

Bidder understands that OSPI will not reimburse Bidder for any costs incurred in the
preparation of this proposal. All proposals become the property of OSPI, and Bidder
claims no proprietary right to the ideat writings. ;tems, or samples, unless so stated in
this proposal.

Unless otherwise required by law, the prices andlor cost data which have been
submitted have not been knowingly disclosed by the Bidder and will not knowingly be
disclosed by Bidder prior to opening, directly or indirectly, to any other Bidder or to any
competitor.

Bidder agrees that submission of the attached proposal constitutes acceptance of the
solicitation contents and the attached sample contract and general terms and
conditions. lf there are any exceptions to these terms, Bidder has described those
exceptions in detail on the Contract lssues Exhibit.

No attempt has been made or will be made by the Bidder to induce any other person or
firm to submit or not to submit a proposal for the purpose of restricting competition.

7.

8.
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9. Bidder grants OSPI the right to contact references and others, who may have pertinent
information regarding the Bidder's prior experience and ability to perform the services

contemplated in this procurement.

10. Bidder acknowledges that if awarded a contract with OSPI, Bidder is required to comply
with all applicable state and federal civil rights and other laws. Failure to comply may

result in Contract termination. Bidder agrees to submit additional information about its
nondiscrimination policies, at any time, if requested by OSPI.

11. Bidder certifies that Bidder has not, within the three-year period immediately preceding
the date of release of th;s competitive solicitation, been determined by a final and
binding citation and notice of assessment issued by the Department of Labor and
lndustries or through a civiljudgment to have willfully violated state minimum wage
laws (RCW 49.38.082; Chapters 49.46 RCW,49.48 RCW, or 49.52 RCW).

12. Bidder has not been debarred or otherwise restricted from participating in any public
contracts.

13. Bidder certifies that Bidder has not willfully violated Washington State's wage payment
laws within the last three (3) years.

14. Bidder acknowledges its obligation to notify OSP| of any changes in the certifications
and assurances above.

I certifu penoltyr of perjury of the lo[,rs of the Stote of Woshington thot the
foregoing k and correct.

Sparta, TN
Signature of Bidder Place Signed (City, State)

Stacy Smith Bid COOfd i natOf ouro,rheshdr. Lrc d.b.a. y6nss

Print Name Organization Name

9t
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CONTRACT ISSUE LIST

This *hibit k opfionat. Bidders need only to complete and submit this Exhibit IF

bidder has issues, concerns, exceptions, or objections to any of the terms or conditions
contained in the Sample Contract and/or any terms and conditions stated within the
procurement. ln such case, bidder must use this Eidder's Contract lssues l{st to identify
the same as set forth below.

The Controct lssues list is designed to frame contract discussions, if any, between OSPI

and bidders regarding the Contract terms and conditions. ln completingthe Controct
lssues List, bidders must:

A. ldentify the specific Contract section/subsection that creates a business
issue, concern, exception, or objection;

B. Describe, in business terms. the issue, concern, exception, or objection
pertaining to the Contract section/subsection;

C. Propose, in business terms, a solution that is reasonable in light of the
Competitive Solicitation and the procurement solution being sought by
OSPI; and

D. Provide bidder'reason or rationale supporting bidder's proposed
solution, including how the proposed solution is commercially reasonable
for a public contract, benefits both the bidder and the OSPI and equitably
allocates contractual risk and return.

Please be odvisad: The Contract(s) to be awarded is the result of a Competitive
Solicitation developed pursuant to Washington's Procurement Code for Goods/Services
that is designed to meet governmental needs for eligible purchasers. OSPI endeavors to
develop commercially reasonable Contracts that incentivize performance and equitably
allocate risk and return based on stakeholder input from eligible purchasers, vendors,
procurement professionals, and others. Accordingly:

. Contract revisions, it any, may NOT be bidder-specifrc, but must apply to all
bidders.

. Redlined Documents Will Not Be Reviewed. Do not provide a redlined Contract
. or sections/subsections. Redlined text may result in OSpl making potentially

inaccurate assumptions regarding bidder's issue(s). lnstead, bidders must follow
the instructions set forth above.

. 'Standard' Bidder Contracts Will Not Be Reviewed. Do not provide a copy of
bidder's (or a third par!/s) 'standard' contract or contract section. lt will not be
reviewed.

. No Substantial Changes. Bidders are cautioned that this is a competitlve
solicitation for a public contract and OSPI cannot and witl not accept a bid or
enter into a Contract that substantially changes the material terms and
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conditions set forth in this Competitive Solicitation and Contract. Bids that
are contingent upon OSPI making substantial changes to material terms and

conditions set forth in the Competitive Solicitation or Contract likely will be

determined to be non-responsive.

OSPI will consider the number and nature of the items on Controct lssues List in

determining the likelihood of completing a Contract with such bidder

Available as a fillable form on OSPI's procurement website.

BIDDER'S CONTRACT ISSUES LIST

BIDDER NAME: Out of the Shell, LLC d.b.a. Yangs

No.

A
CoNTRACT

SECTION

B

,SSUE

DESCRIPTION

c
BIDDER,S

PRoPoSED

SoLUTIoN

D

BIDDER,S

RATIoNALE

FOR

PRoPoSED

SoLUTIoN

1 Poultry - line 2 Case weight exceeds 40 lbs. * nla nla
2. *'*see Statement of Deviations

3.

4.

5.

trl

69

Attachment C



December 17 ,2025

To: Ms. Brenda Merritt
State of Washington Office of Superintendent of Public Instruction
600 Washington St. SE
P.O- Box 47200
Olympi4 WA 98504-7200
360-725-6185
Brenda.Merritt@k I 2.wa.us

Re: Yangs Slatement of Deviarions
RFP 2026-13, Processed Foods Using USDA Commodities
Drc: 12122125 at 10:00 AM PST
Contact Period: July 1 , 2026 through Jtne 30, 2027

Dear Ms- Merritt,

Regarding Poultry case size requirements, we would like to inform the State of Washington Offrce
of Superintendent of Public Instruction that some Yangs products exceed the 40 lbs. limit stated in
Exhibit F: Specifications and can weigh up to 47.5 lbs. case gross weight.

Please feel free to contact us with any questions.

Thank you,

Staay ,9x,tl

Stacy Smith
Bid Coordinator
Out of the Shell, LLC d.b.a. Yangs
931-401-8121
Stacy@yan gs5thtaste.com

Yangs o 9658 Remer Street, South El Monte, CA 91733 a 909-5934797 @hone) r 909-593-4776 (Fu<)
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EXHIBIT B
QUALI FICATION AFFIRMATIONS

All vendors for School Year 2026-2027 shall be approved for processing by USDA with a

National Processing Agreement (NPA) or a USDA approved ln-State processor

agreement for the State of Washington. Either agreement must be on file and approved

by OSPI.

Consultants who do not meet the minimum qualifications noted above will be rejected as

non-responsive and will not receive further consideration. Any proposal that is rejected as

non-responsive will not be evaluated or scored.

I certify penaltyr of perjury of the lows of the Stote of Woshington thot the
foregoing true ond correct.

Sparta, TN
Signature of Bidder Place Signed (City, State)

Stacy Smith Bid COOfdinatOf outorthesherr, LLCd ba yanss

CONSULTANT INFORMATION

Name: Stacy Smith
Organization Name:
(if applicable) Out of the Shell, LLC d.b.a. Yangs

F!CATIONS
Pleose check box if opplicable.

I Licensed to do business in the State of Washington. If not licensed, provide a written intent
to become licensed in Washington within thirty (30) calendar days of being selected as the
Apparently Successful, Contractor.

ior sctroot year zoz(-z0ft,vendor is approved for processing by USDA with a
ional Processing Agreement (NPA) or a USDA approved ln-State

ocessor agreement for the State of Washington. Either agreement must be on

le and approved by OSPI.

Print Name Title Organization Name

35 I
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Woshington Office of Superintendent of

PUBLIC INSTRUCTION
CHILD NUTRITION PROGRAM

NATIONAL PROCESSING AGREEMENT (NPA)

STATE PROCESSING AGREEMENT (SPA)

This Agreement is subject to the terms and conditions set forth in the National Processing

Agreement made by and between the U.S. Department of Agriculture, Food and Nutrition
seIViCe and out of the shell, LLC dba Yangs 5lh Tasle (Processor). our of rhe shell, LLc dba Yanss sth raee (Processor)

duly attests that no alterations have been made to the ACDA Core State Participation

Agreement (SPA).

Marlon Hopkins Name

Food Distribution Program. Director Title

PO Box 47200 Address

City, State, Zip Olympia, WA 98504-7200

State Distributing Agency:
OSPI Child Nutrition Services

Name

Title
Address

Contact
Phone

Fax

E-mail

Web Address

processor: Out of the Shell, LLC
c{ba /AN6S5TH TASTc

Federat EtN 95-477056

Marlon Hopkins

360-725-6204

360-664-0570

marlon.hopkins@k1 2.wa.us

www.ospi.kl 2.wa.us

City, State, Zip
Contact

Phone

Fax

E-mail

Web Address

Loree Erpelding

Vice Presideni

9658 Remer Street

South El Monte, CA I l?J3
Eric Guan

626-401-1923
626-4091-1925
Eric@yangs5thtaste.co m
www.yangssthtaste.co fi

Date

Type of Agreement

El Designated Period
Effective 2025 to 2026

Period of Agreement This agreement shall effective and will terminate on or before June
30,2026 pursuant to USDA Policy Memorandum FD-048. Additionally, the SPA may be
amended as necessary should any ofthe information change during the agreement
period. This Agreement shall not be amended except by a written agreement signed by
the parties hereto.

Wqshington Office of Superintendent of

PUBLIC INSTRUCTION

o7 /r+/ aozs

Attachment C



Agreement Termination: This agreement may be terminated by either party upon 30 days

written notice. This agreement may be terrnjnated immedJately if the processor does not comply

with the terms and conditions set forth in this agreement and the National Processing

Agreement. Disposition of the USDA Foods inventory shall be in accordance with 7 CFR 250.35

(0.

Processor Agreement(s) with Distributors: The Processor will enter into an agreement with
any and all distributors delivering processed end product to recipient agencies and will share

data, reporting and crediting information of donated foods, in accordance with 5250.30(i).

S250.30(j) perm;ts states to add additional requirements for processor agreements. This

requirement will be monitored by third pafty auditors.

Hold/Recall Contact lnformation: At a minimum, the SDA and Processor must provide each

other with the following hold and recall contact informationt

Primary point of contact

. Marlon Hopkins, Food Distributlon Program, Director
c 360-725-6209 (office)
. 360-688-0326 (cell)
e 360-644-9397 (fax)
. marlon.hopkins@k12.wa.us

A secondary contact if the primary is unavailable

. Leanne Eko, Chief Nutrition O{iicer

. 360-725-0410 (office)

. 360-764-0293 (cell)
o 360-M4-9397 (fax)
. Ieanne.Eko@k12.wa.us

1. Value Pass Through Systems- The State Distrjbuting Agency wiJl indicate which vajue
pass through systems are acceptable in their State. Processor will indicate which value
pass through systems they desire to use in the State and have been approved by USDA
in the NPA r eet llet

Permitted By

State
Value Pass Through System Selected by

Processor

tr Direct Sole r
tr Refund to Recipient Agency r
tr Net Price Through Distributor (NOI) a

Page 2 of 6
OSPI CNS )une2025
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Alternotive Value Poss Thru System (requires

FNS opprovol f
x Fee for Service - billed by dktributor tr
x Fee for Service - bilted by processor V

2. Summary End Product Data Schedules (SEPDS). The SEPDS contains summary

information from approved EPDS and a master SEPDS approved by USDA- Processor may

select specific EPDS for processing in a given state. Attach SEPDS, listing end products that

may be sold in the State.

Do you use a subcontractor for the production of any items covered in this agreement?

Tves E]*o
lf yes, please identify the subcontractor by name, address, USDA plant number, and each

item produced. Per 250.30(h), processors are prohibited from subcontracting without explicit
written permission from the State agency or FNS, as appropriate.

Processor must provide written notification to the SDA of any change(s) to the SEPDS
inrl' 'nin^ rha n:t, rra ^f ih-.h.^^^/.\. ^^t;f:..+;^^ M-., L^ --,1^ ^l^-+"^^;--11., D"^-^A,,-^.

for State-level SEPDS submission and approval are as follows:

) Washington does not approve SEPDS

) Washington does not limit the amount of product on SEPDS which orocessors
can sell to schools

) Washington schools may purchase any processed item from an approved
processor which is on a USDA approved SEPDS

3. CN Labeling. Products, which contribute toward the school meal pattern requirements, may
qualify for CN labeling. The SDA should check those that apply.

CN Labeling is optional. Recipient agencies may request CN labeled products.

4. Nutritional lnformation. Recipient agencies need nutritional information to comply with
USDA regulations. Processor must provide nutrition information to RA upon request.

5. Grading. Red Meat grading will be performed under Full Certification.

Page 3 of 6
OSPI CNS June 2025
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7.

6. By products. lf by products are produced, describe method of valuation and credit.

N/A

List of Eligible Recipient Agencies. The State will provide a list of eligible recipient
agencies to the processor upon SDA approval of the State Participation Agreement.

Backhauling of USDA Foods. lf backhauling is permitted, the processor will not substitute
or commingle bockhouLed donated foods and wi provide end products processed from such
donoted foods only to the distrlbuting or recipient ogency from which the food wos received.

Processor must notify the SDA before backhauling products. Please check those that apply.
SDA permits backhauling

ffi soe Permits Backhauling

9. Special lnstructions for Delivery of End Product to Designated Delivery Locations:

10. Electronic Receipting for USDA Foods

D.-.^..4. 
-',-+ 

.^-i-+^- ^^ +l'^ I lCr\Ar- l/lr-l- (...^^1., /-L-i^ ir--^-^-^-l /ti/D(.r_irr ^-\-r rd,r 
' 

rvr.,rrdgEil,rirt trvDJLivii ui

other applicable USDA system(s). Please register immediately after receiving business
partner identification number.

Processor is required to enter all shipment receipts within two calendar days of delivery,
using the Web Supply Chain Management 0/VBSCM) Shipment Receipt Function.

1 1 . Additional SDA Requirements.
The processor must provide the distributor with a list of eligible recipient agencies and
either:

('l) The quantities of approved end products that each recipient agency is eligible to
receive; or

(2) The quantity of donated food allocated to each recipient agency and the raw donated
food (pounds or cases) needed per case of each approved end product.

Per the requirements of 250.36(h), please outline your mechanism for providing recipient
agency information with the associated quantities of raw donated food that is available to
each recipient agency.

x
Wf wttL ALUqATE 6Ac'-l RE0-tprENrr AGeNCy\ fOU,,Jps OiJ pRDEssoR ilNk ANp
AgstGN -rls,vl To -THE CoRRESpoiJD(NG J)tsIRtBUToR gO vwn pase4of 6
DISTHEUTDF KN0Ws t tilefl REctplE\rf AegNgy OSpt CNSJune2025
HAg ?cuNtrs ?cR rfie s@rtpDL yFAR.

Attachment C



12. USDA Nondiscrirnination Statement

ln 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, religion, sex, gender identity (including

gender expression), sexual orientation, disability, age, marital status, family/parental status,

income derived from a public assistance program, political beliefs, or reprisal or retaliation

for prior civil rights activity, in any program or activity conducted or funded by USDA (not all

bases apply to all programs). Remedies and complaint filing deadlines vary by program or
incident.

Persons with disabilities who require alternative means of communication for program
information (e.9., Braille, large print, audiotape, American Sign Language, etc.) should
contact the responsible Agency or USDA's TARGET Center at (202) 720-2600 (voice and TTY)

or 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 discrimination complaint, compleie ihe USDA Program Disc;-iminaiion
Complaint Form, AD-3027, found online at How to File a Program Discrimination Complaint
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) maii: U.5. Department of
Agriculture, Office of the Assistant Secretary for Civil Rights, 1400 lndependence Avenue,
SW, Washington, D.C. 20250-941O (2) fax (2O2\ 690-7442; or (3) email:
program.intake@usda.gov.

USDA is an equal opportunity provider, employel and lender.

Page 5 of 6
OSPI CNS June 2025
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State Distributing Agency Washinqton State

PROCESSOR HOLD AND RECALL CONTACT INFORMATION

Name of Processor

Primarv Gontact

Name;

Office Telephone Number:

Mobile Telephone Number:

Fax Number:

Email Address:

Back-up Contact

Name:

Office Telephone Number:

Mobile Telephone Number:

Fax Number:

Email Address:

Hany Wong

626-401-1923

626-757-2933

626-401-1925

harrywong@lingsSth.com

Derick Wong

626401-1923

626-893-3311

626-401-1525

J erroj<@ y hN eg srh -rAstr 
. aD m

PLEASE COMPLETE AND RETURN ALONG WITH THE SPA AND NOTIFY THE SDA
AGENCY TTUIMEDIATELY AS CHANGES OCGUR

Page 6 of 6
OSPI CNS June 2025
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voshington Omce of Sriperintendent of

PUBLIC INSTRUCTION

CONTRACT INTAKE FORM
All potential consultants/entities seeking a Contract, Agreement, Memorandum of Understanding,

etc., with the Office of Superintendent of Public lnstruction (OSPi), State Board of Education (SBE),

Professional Educator Standards Board (PESB), or Financial Education Public-Private Partnership
(FEPPP) must complete and return this form before a Contract or Agteement will be offered.

out of the shell, LLc d.b.a. Yangs Yangs

ADDRESS (NUMBE& STREET, AND APT/SUITq
9658 Remer St.

CONTRACT MANAGERS EMAIT ADDRESS

stacy@yangssthtaste.com
CONTRACT MANAGER NAME 1

CONTRACT MANAGER'S PHONE NUMBER
931-401-8121

CONTRACTOR'S SIGNATORY (lF DTFFERENT THAN CONTRACT MANAGER):2

ADDITIONAI INDIVIDUALS TO RECEIvE CONTRACT (lF DESIRED):3

NAME(S)

Brenda Briones

EMAIL ADDRESS(ES)

brenda@yangs5thtaste.com

ACTION REQUIRED

Courtesy Copy

TAXPAYER IDENTIFICATION GIN) NUMBER
For individualt this is your Social Security Number (SSN). For other entities (corporationt school districts, etc.), this is your
Employer ldct1lifilaLialNlobcr (ElN).

SSN: _ OR EIN:95-4770525

STATEWIDE VENDOR (SW9 NUMBER
Contractors are required to register as a Statewide Vendor in order to receive payment from the State. Visit the Qllt.c_egf
Financiai lVanagement for information or to register. To find your existing SWV#, visit OFM'S Statewide Vendor Number
lookuo-

How h your business organized?
LLC filing as Corporation _

attach a copy of 501(c) status.

Do you haye a curellt W6hington State business license?

! Yes - Attach a copy or provide UBllh 

-
EI ruo

For assistance finding your organization's legal name or UBI nUmber, or if you would like more information about business

FORM SPI 165/. (Rev.01/24) Page 'l ot 2

1. CONTRACTOR'S NAME (AS LEGALLY

REGISTERED WITH THE IRS): a CONTRACTOR'S DBA (DOING BUSINESS AS) NAME:

2. CONTRACTOR'S CONTACT INFORMATION:
OSPI will use the information below io send th€ final contract for signature through Docusign. A Docusign a€count is

not necessary to accept or sign the contract/agreement.

CITY

South El Monte
STATE

CA

ZIP CODE

91733

NAME EMAIT ADDRESS

3. BUSINESS INFORMATION:

Attachment C



Have you had any conttact to proride s€rvices teminated for defauh? [ ves I t"to

It yet attach a list of each terminated contract with an explanation of the situation-

I Contract Manager is the Contractor's person responsible for all communications and billings regarding the
performance ofthe Contract/Agreement. Depending on your organization's structure, this may or may not be the
same person who will sign the Contract/Agreement. This is NOT the OSPI Contract Manager or contact person,

2 lf the person signing the Contract/Agreement on behalf of the Contractor is different than the Contract Manager,
both individuals will receive notices via Docusign.

3 You may list additional individuals to sign the Contract/Agreement and/or receive a courtesy copy via Docusign. lf
including additional signatories, list them in order they should be received.

will a Subcontractor be used to fulfill any part of the wort in the propos€d contracVagreement? fl Yes X No
Subcontractor means one not in the employment of the Contractor, who is performiflg all or part of contracted services

under a separate contract with the Contractor. The Contractor and all Subcontractors shall report and confirm receipt of
payments made to the Contractor and €ach Subcontractor through the state's Access Equity system. For information and/or
help with the system visit the OMWBE Access Eouitv Helo Center.

ls you. business a small, woman-. miqoritJ-, or velelaq:awlle!! business as defined in ehaplsl.3-9-26-.-0-108e!ry?

Y€6, and we ARE certified*

Woman-owned business (must be majority-owned)

lvlinority-owned business (must be majority-owned)

Veteran-owned business (must be majority-owned)

Washington Miffobusiness, Minibusiness, or Small
Business as defined by Chapter 39.26.0'10 RCW

n (certification is not required)

Are you, or any of your business partne6, directors, offices, managers, employees, or board members current ol
former (within the last 24 months) officers or employees of the State of Washington?
D yes X No D N,/A tf yes: I Current or I Former
Distrid ond ESD employees qre not considered stote employees for this purpose. As a remindeL check with your employer
regording their ou6ide work policies.

lf you checked Yes. you may be required to seek guidance from the Executive Et[ics Board before a contract is offered; you
may be contacted for clarification about your current/former role.

DATE
12/17/2s

PRINTED NAME
Stacy Smith

TITLE
Bid Coordinator

FORM SPI 1664 (Rev. 01/24) Page 2 of 2

No
Yes, but we are
NOT certified*

x tr E Certification +: 

-x n E Certification #: 

-x tr E Certification #: 

-x
4. WASHINGTON STATE EMPTOYMENT (ESDs, School Districts, and State Agencies (heck N/A):

5. I certify, under penalty of perjury as provided by the laws of the State of Washington, that all of the
foregoing ! atemefts are true and correct, and that I will notify the Agency of any changes.

cor{rRAcroRsl9r(tRE
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a?/?21?818 16:38 i1i55l,_li 15

FILE .$i,E43ER :

rOR}IATION DA?E:
TYPIi :

JURISDICTTON:
STATUS :

Ei I IY N,'..!iE : OUT CF THE SEEtt, tLC

BPIIPE r:OP f€

State of Galifomia
Secretary of State

CERTTTI CATE OT S"ATXS

199923910050
3E /26 /].,999
DOUES"TTC I,THITED LIAAILI"Y COMPA}fY
CALIFOST{IA
AC?TTITE {GOOD STANDTIG)

PA{:E 9:,'8:

L ATEX pADILLA, Se:retary of State of the state of ca.Lifcrnia.
herebl'.ertify:
The records of Ehj.s office indicate the entity is aut-ho:'ized c:
exercise all of its powers, rights and privllegea in the state of
Calif orci a .

l.Jo infcrBaticn is avaiIable fr3}n this oflice rcgarding rhe finucral
condiri3:r, busiress activities or practices cf, rhe entity.

III EI?lilESS HI{EREOP, I execute tbis
cerrificate alrd afflx the crear seal
or the state of california this day cf
February 22, 20L8.

AIEX PADIl"l,rl
Secretary of State

tP-25 (trV O12O15)

R}'M
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Facility Owner - ilail Addresg
OUT OF THE SHELL LLC
9658 REMER ST
SOUTH ELMONTE, CA 9173}3033
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NMSDC
Nationat Minority Supptier
Deve[opment Council

Advancing Economic
lmpact Together

This certificate attests that the below mentioned company is an NMSDC-Certified
M inority Business Enterprise(M BE):

Out of the Shell, LLC
DBA-Yangs or Ling's

sc657027

Certificate Number

07-37-2025

377472

NAICS Codes

7313L6@lssuance Date

07-37-2025

Ying McGuire
CEO and President

NMSDC
UNSPSC Codes

Expiration Date

Supporting Regional Affi liate: Southern Ca lif ornia M S DC
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ACORD
OUTOFTO{I3

CERTIFICATE OF LIABILITY INSURANCE
THIS CERTIFICATE IS ISSUED AS A UATTER OF INFORIIIATION ONLYAND CONFERS NO RIGHTS UPON T1IE CERTIFICATE IIOLDER. THIS
CERTIFICATE DOES NOT AFFIR ATIVELY OR NEGATTVELY A END, EXTEND OR ALTER THE COVERAGE AFFORDEO BYTHE POLICIES
BELOW. THIS CERTIFICATE OF IT{SURANCE OOES I{OT COiISTITUTE A CONTRACT BETMEN THE ISSUI G INSURER(S), AUTHORIZEO
REPRESENTAITVE OR PRODUCER, AI{D THE CERTIFICATE HOLDER.

IHPORTANT: lf the certificate holder is an ADDITIONAL INSURED, the policy(ies) must have ADDITIONAL INSURED provisions or be endo6ed.
tf SUBROGATION lS WAIVED, rubiect to the terms and conditions of the policy, certain may requirr an endoFement. A 3tatemer on

holder in lieu of such

SIP lnsurance Servicas - Pasad€na
301 E- Colorado Blvd. Suite #205
Pasadena, CA 91101

Grcat Am.ncan Ri.k S.lut@s SurPlut LirE lcuranco Comp.lly

Out Of The Shell, LLC DBA: Lingb
dba: Yangs sth TaEte DBA Yangs
9658 Remer SL
El onb, CA 91733

THIS IS TO CERTTFY THAT THE POLICIES OF INSURANCE LISTED BELOW HAVE BEEN ISSUEDTOTHE INSURED NAMEO ABOVE FORTHE POLICY PERIOD
INDICATED, NOTWTHSTANDING ANY REQUIREMENT. TERM OR CONDITION OF ANY CONTfiACT OR OTHER DOCUMENTWTH RESPECT TO VVTIICH THIS
CERTIFICATE MAY BE ISSUEO OR MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN IS SUBJECTTO AIL THE TERMS,
EXCLUSIONS AND CONDITIONS OF SUCH POLICIES, LIMITS SHOTruN MAY HAVE BEEN REDUCED BY PAiD CLAIMS.

'lt;5 
-rt 

r o, ^*"oro - f"DP"L 
sJl,BS poucy NUTSER ,ISHg,EEL-,EgHgtt*' ".""A x I CoIIERCI^L GEI{ER lf, LIAAUTY

I cums-*,oo. iJ(- occun x PL384306010 3n5no25 3t2512026

EACH OCCI'RRE}TCE
DAMAGE TO REMED
PRFMISES lF. @derel

i i,tm,ooo

6 500,000

MED EXP lAnv one o€rson) $
20,000

PERSOMI- & ADV INJURY 1,000,000

GEI

x
{,1 AGGREGATE LIMITAPPLIES PER:

1 "o.,"r 
-- i$r [] Loc

GENERAI AGGREG,{TE

PRODICTS COMP/OP AGG

s 2,fir0,000

r 2,txro,o00

$

B aul

I AiIY AWO
ol/\NEo I l SCHEDULED
AUTOSONLY I IAIITOS

Ilfr8"on." illffStlfi9li

8A040000051686 312sti2025 3t25t2026

COi/IBINEO SINGLE LIII/IIT
$

1,000,000

BODIIY INJURY lP6r Els6I $

BODIIY INJURY lPs dident) $
PROPERTY DAMAGE

$

$

A UIIBRELIA UAB

Q(CESSUAB
{ ] occun

)(s384306110 3t t202s
3 'f,(X'0.(X'0

x 3t25t2025
AGGREGCIE 3 4'Om'(tr0

OED RETENTTON $ 5
I\IoRKERS CO PEXSAIION
aNo EIPLOYERS UABTUTY Y/N
ANYPROPRIETOR/PARTNER/EXECUTIVE i
OFFICER/MEMBER EXCIUDED2(flddatdy h NH]

DFSa:elpnON OF oPFPATlnNS lFlrs

PER OTH.STATUTE ER

$

E L DISEASE. EA EMPLOYEE $

Fr DISFASF - por r:V' lMrT $

OEScrumOil OF @EiATlOi(S, LOCATIOI{SI \IEHICLES {ACOiD '101. ArtdldoDl lt martr gEn dol.. mlv t rn ch.d lt fiort.!ico t! rcdnEdl
sut iocl to all pollcy ieims, exclullon! and conditions. Wi,]*oE Comp b Salt-lnrritrd undor Calltomh'Cortificite ol Cona€nt to Safi- hE,Utrs ,i23/,2lot
Califomia opgrltlona,

Csrgficab Holdar b an Addflioml llEur€d uith rc8poct to,ttrclrcd Goneral Llrbllljry erdorlotlrant tl tlqulred by urftfro sol ract

Stab of lryashing[on
Ofice ot Superintend,e ot Public lBtsrrclion
Old Capitol Building
PO Box ,U200, 600 Washington St S.E.
Olympia, WA 985(N-7200

SHOULD ANY OF THE ABOVE DESCRIBED POLICIES BE CAI'ICELLED BEFORE
THE EXPIRATIOT{ DATE THEREOF, }'ONCE wlLL BE DELIVERED I
lccoRDrxcE wIH Tt{E Fol-tcy PRovtli,oJ{s.

@ 1988-m15 ACORD CORPORATIOT{. All righE rserved.
The ACORD mme ard logo.re llgbbred mart3 of ACORD

ACORD 25 (2016'03)
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December 17,2025

To: Ms. Brenda Merritt
State of Washington Office of Superintendent of Public Instruction
600 Washingon St. SE
P.O. Box47200
Olympia WA 98504-7200
360-725-6185
Brenda.Merritt@kl 2.wa-us

Re: Washington Staie Business License
RFP 2026-13, Processed Foods Using USDA Commodities
Duel. 12/22125 at 10:00 AM PST
Contract Period: July 1 , 2026 through Jrre 30 , 2027

Dear Ms, Merritt,

To our knowledge, our company is not required to apply for a business license from the state of
Washington because our company does not have employees or facilities within the state of
Washington. Yangs employees and facilities are located within the state of Califomia and we are
providing our State of Califomia Certificate .of Good Standing with our RFP submission.

Please contact me with any questions.

Thank yorl
Saoy S*,tl

Stacy Smith
Bid Coordinator
Out of the Shell, LLC d.b.a. Yangs
931-401-8121
Stacy@yangs5thtaste.com

Yangs r 9658 Remer Street, South EI Monte, CA 91733 a 909-593-4797 (Phone) r 909-593-4776 (Fax)
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EXHIBIT C

POTYCHLORINATED BIPHENYLS CERTIFICATION

Pursuant to RCW 39.26.280, the Washington State Superintendent of Public lnstruction is

required to provide a preference to a bidder that provides products or products in

packaging that do not contain Polychlorinated Biphenyls (PCBs).

I hereby certi!, on behalf of the firm identified below, as follows (check one):

I t'lot applying for the PCBs Preference.

I ALL Products have been tested for Polychlorinated Biphenyls. All product(s) identified in

the above solicitation, have been tested within the previous 365 days, were performed by

an independen! third-party laboratory using Environmental Protection Agency (EPA)

Analytical Method 1668c. The test results are attached.

OR

E All product(s) identified below, have been tested within the previous 365 days, were

performed by an independent, third-party laboratory using Environmental Protection
Agency (EPA) Analytical Method 1668c. The test results are attached.

Product:

Product:
lnclude odditionol Lines os necessory.

I hereby certi!, under penalty of perjury under the laws of the State of Washington, that the
certifications herein are true and correct and that I am authorized to make these

Signature of Bidder Place Signed (City, State)

Stacy Smith, Bid Coordinator, Out of the Shell, LLC d.b.a. Yangs

Print t',turn"

9{

ificatioRs on behalf of the firm listed herein.

Sparta, TN

Title Organization Name

36
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EXHIBIT G: VENDOR PROFILE

COMPANY INFORMATION

contractor lnformation: Provide the below information, which will be used for

contract administration: For example: the legal business name, legal status (e.9.,

corporation, sole proprietor, etc.) and the year the entity was organized to do

business as the entity now substantially exists. Washington State Uniform Business

ldentification (UBl) number, the home office address, and telephone and fax

numbers, web site URL (if any), and organizational chart of the legal entity with

whom OSPI may execute any Contract arising from this RFP, including the names

and titles of Vendor's principal officers.

1. Federal Tax ldentification Number: 954770526

2. WA State Department of Revenue Registration lav |r,lgm[sr; N/A

3. Company U RL Address: www'yangssthtaste'com

4. Company Mailing Address: 9658 Remer St., South El Monte, CA 91733

5_ Orders to be emailed to. Shanna Green, Superior Foods (Broker)

shannasgreen@gmail.com; ph# 66'1-889-6445

fax# 661414-8055

6. Billing will be from: Catherine Muk, catherine@yangssthtaste.com

9646 Remer St., South El Monte, CA 91733

ph# 626401 -1923 tax# 626-401-1925

7. Payment to be sent to: Yangs email:calherine@yangssthtaste.com

9646 Remer St., South El Monte, CA 91733

ph# 626401 -1923 f ax# 62640'l ;1925

B. Hold and Recall Contact lnformation: Harry Wong, Production Manager

harrywong@lingssth.com

pM 626401-1923 @tW 626-757-2933

POLITICAI SUBDTVISIONS: Vendor agrees to sell the goods and services on this
contract to political subdivisions (school districts): Yes I trto E 0f reply is "No"

attach letter to this proposal response explaining reason(s) for declining
participation by political subdivisions).

EO

q
v
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REFERENCES

Provide a minimum of three (3) commercial or governmental references for which

Vendor has delivered goods and/or services similar in scope as described in the RFP-

1) Agency/Company Name: Puget Sound Joint Purchasing Cooperative

Address: 2661 N. Pearl St., Tacoma, WA 9M07
Contact Person: Mark Campbell
Telephone: 425-760-6085
Product Provided/Approx. Dollar Cost Appr $700,000 lo daie in salas of @mmodity prcc€sled chicken enlre€s for SY2t26

2) Agency/Company Name: Alpine Food Distributing, lnc.
Address: 2400 SE Mailwell Dr., Milwaukie, OR97222
Contact Person: JamiBagley
Telephone: 253-651-3151
Product Provided/Approx. Dollar Cost Ovor $900,000 lo date in sales of commodity pocessed chicken enlrees for sY25-26

3) Agency/Company Name: Pasco School District
Address: 3407 N. Stearman Ave., Pasco, WA 93301

Contact Person: Emily B. Vanderpool
Telephone: 509-546-2836
Product Provided/Approx. Dollar Cost App). $ 108,000 to date in sales of commodity processed chicken entrees for SY25-26

59
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SUBCONTRACTORS:

ldentify any subcontractors who will perform services in fulfillment of contract

requirements; the nature of services to be performed and include federal tax

identification CIIN) number for each subcontractor.

Name/Ad dress/Contact/Phone: T.t.N.:

Brief description of the nature of Service

Provided (e.9. testing, sampling, pick-up,

etc.):

N/A

Na me/Add ress/Contact/Phone: T.t.N.:

Brief description of the nature of Service

Provided (e.9. testing, sampling, pick-up,

etc,):

60
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Sales Representative(s): lndicate below the contact information and specific territories

covered:

*r.". Susan Ulrich *,.". Debbie EgqgryClq

Telephone: 425-638-2804 Telephone: 253-651-3151

roil Free No. 955-622-6380 roil Free No.. 855-622-6380

Mobile Phone: 425-638-2804 Mobite Phone: 253-651-31 51

Territory: Washington (statewide) Territory: Washington (statewide)

Fax.909-5934776 Fa*.909-5934776

Email: "r""n."upuriorfoods@gmail.com Email: 
d"bbi.."rp"riorfoods@outlook.com

SALES AND ORDERING INFORMATION

Vendor shall complete the following information and return with proposal response-

1.

2. Payment Term: Prompt Payment Discount 0 o/onet 30 days. Note: Prompt
payment discount periods equal to (or greater than) 30 calendar days will
receive consideration and proposal pricing will be reduced (for evaluation
purposes only) by the amount of that discount(s).

3. Volume Discount: ldentify volume discount(s), please indicate the discount
o o/o or $ o and when it applies:

4. Standard Lead Time after receipt of order (ARO) is 
20 business days calendar

days.

5. Minimum case quantities 105 cases for direct deliveries of shipment to
Washington State locations.

bt
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Vendor Profile, Company Information &
Management Team
RFP#2026-13, Processing Foods Using USDA
Commodities
Drur: 12122125 at 10 am PST

Legal Business Name: Out of the Shell, LLC d.b.a. Yangs
Legal Status: Limited Liability Corporation
Date of Incorporation (Califomia): 08/26/1999
Company Acldress: 9658 Remer Steet, South El Monte, CA 91733
Company Phone Number: (626) 401-1923
Company Fax Number: (626) 407-1925

Priacioal Offi cers/Orsanizational Chafi/Manaeement Team Qualifi cations

Bing Yang, President
Pt.onel. (626) 401-1923
Email: bingyanq@lings5th.com
Resume/Surnmary of Qualifications: Mr. Yang is a manufacturing industry professional with over
25 yems of experieace. Mr. Yang is the formder of Yangs and oversees all aspects of the company's
functions, including administration, financs5, and quality assurance.

Lauren Yang, Owner
Phone: (626) 407-7923
Email: lauren@yangs5thtaste.com
Resume/Summary of Qualifications: Ms. Yang is a qualified industry professional with a strong
background in finance and Human Resources. Ms. Yang assists Mr. Bing Yang in overseeing the
company's administration, production, finances, and quality as$rtmce.

Harry Wong, Production Manager
Phorc: (626) 407-1923
Email: I{arrywong@lings5th.com
Resume/Summary of Qualifications: Mr. Wong is a qualified industry professional with knowledge
in food production and safety. Mr. Wong oversees the food production schedule, enforces food
safety protocols, and oversees inventory management.

Loree Erpelding, Vice President
Phone: (714) 747-7978
Email : loree@yangs5thtaste.com
Resume/Summary of Qualifications: Ms. Erpelding is a qualified professional with over 25 years of
experience in the food industry. Ms. Erpelding oversees the company's Sales and Bid Departments.

Yangs r 9658 Remer Street, South El Monte, CA 91733 .909-593-4797 {Phone) . 909-593-4776 (F&x)

Attachment C



Eric Guan, Commodity Specialist
Phone: (626) 401-1923
Email Address: eric@yangs5thtaste.com
Resume/Summary of Qualifications: Mr. Guan is a qualified professional with 6 years of experience
in tracking commodity balances, shipping and receiving, and customer service.

Catherine Muk, Accounting Administrator
Phone: (626) 401-1923
Email Address: catherine@yangsSthtaste.com
Resume/Summary of Qualifications: Ms. Muk is a qualified professional with a strong
administrative background. Ms. Muk oversees the Shipping & Receiving and Accounts
P ay abl elRe c eiv able Departments.

Brenda Briones, Bid Manager
Phone: (310) 743-6777
Email Address: brenda@l-angs5thtaste.com
Resume/Summary of Qualifications: Mrs. Briones is a qualified professional with over 8 years of
experience in bid processing. Mrs. Briones oversees the Bid Department, manages contracts, and
provides customer service to K-12 and cornmercial customers.

Stacy Smith, Bid Coordinator
Phone: (931) 401-8121
Email Address: stacy@yangssthtaste.com
Resume/Summary of Qualifications: Ms. Smith is a qualified professional with over 3 years of
experience in bid processing. Ms. Smith processes bids, ensures contract fulfillment, and provides
customer service to K-12 and commercial customers.

Adriana Briones-Cordov4 Bid Coordinator
Phone: (424) 312-9785
Email Address: adriana@yangs5thtaste.com
Resume/Summary of Qualifications: Mrs. Briones-Cordova is a qualified professional with over l1
years ofexperience in bid processing. Mrs. Briones-Cordova processes bids, ensures contract
fulfillment, and provides customer service to K-12 and commercial customers.

Oualifications of Broker Representative (Full-Time. Non-Staff):

Susan Ulrich, Broker, Bid & Customer Service Contact
Brokerage Firm Name: Superior Foods
Phone: (425) 638-2804
Email Address: susan.superiorfoods@gmail.com
Resume/Summary of Qualifications: Ms. Ulrich provides excellent customer service to all
customers in the state of Washington. She is a contact for bids and customer service.

Debbie Rodewald, Broker, Bid & Customer Service Contact
Brokerage Firm Name: Superior Foods

Yangs r 9658 Remer Street, Sourh El Monte, CA 91733 .909-593-4797 (Phone) a 909-593-4776 (Fax)
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Phone: (253) 651-6380
Email Address: debbie.superiorfoods@gmail.com
Resume/Summary of Qualifications: Ms. Rodewald provides excellent customer service to a1l

customers in the rtut" of w*hiogton. She is a secondary contact for bids and customer service.

Yangs o 9658 Remer Street, South El Monte, CA 91733 r 909-593-4797 @hone) t 909-593-4776 @ax)
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Exh, b,! \]CATEGORY B POULTRY

lTurkeySausage Bulger

2 chicken chunksWsauce

3 Chicken ChunksWo Sauce

Gross - 47.5 tbs.

Net - 43.5 tbs.

9$,
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Request for Proposals No.

2026-7 3

Addendum 07 - Q&A

This document is posted to capture the questions received, and agency

answers provided, during the question and answer period of RFP No.2026-13,

issued November 6, 2025.

All amendmentt addenda, and notifications related to this procurement will

be posted on the OSPI website (if this was an open procurement) and on the

Washington Electronic Business Solution (WEBS) website. Additional
questions concerning this procurement must be submitted to
contracts@K12.wa.us. Communication directed to other parties will be

considered unofficial and non-binding on OSPI, and may result in

disqualifi cation of the Consultant.

1. lf pricing is not ready, are we using 25-26 pricing?

Answer: Waiting for more information but may have to extend out the due date.

2. Will the email for QQA still be provided by 12/4?

Answen Plan to post December 4s or 5th.

Will any cheese item be added to the bid? The string cheese is now crossed off?

Answer: No. We would have had compromised product and we cannot send that
out to our schools.

When will notification be sent if the RFP deadline is pushed out?
Answer: Notification will be by December 18th if the due date is extended.

ln Category B Poultry line item 2 and 3 can products be awarded together?

Answer: Line item 3 has been removed from the bid.
Are we able to bid more than one waiver for the chicken chunks?

Answer Yes.

$

Attachment C



7. Will Turkey be awarded separate from the chicken?

Answer: Yes.

8. RFP says both "turkey sausage" and "turkey burger", which item are you looking

for?

Answer: Turkey sausage is a typo; we are interested in a turkey burger only.
Answers will be submitted on Q&A not reposted on RFP.

9. Will only one vendor be awarded both chicken products?

Answen Chicken chunks with sauce is now the only chicken product. Plain chicken

chunks have been removed from the bid.

10. Exhibit F states that vendors are to include modified specifications if proposing

similar finished products that differ from the specifications listed. will you accept a

sauced code to be bid on line 3 that reads "no sauce" in the specification?

Answer: We are looking for chicken chunks that have sauce. You can put in one or
two different sauce options.

"11. The bid states that one vendor will be awarded, if only one vendor can bid both
chicken chunks with sauce and without sauce will the bid be

re submitted for additional bidders?

Answer: Plain chicken chunks have been removed from the bid.

12. Since we can only offer one option for the chicken, should we just wait until the bid
is reissued?

Answer: Yes

13. lf only one bidder could bid on both chicken products, would that be a valid
bid or need to be re submitted for different vendors to bid on each line item.

Answer: Plain chicken chunks have been removed from the bid.
14. ls there a limit to the number of items we can bid on lines 2 and 3 Chicken? May

we submit additional pages if needed?

Answer: No limit, as longer as it's similar to the specs submitted in the RFP.

1 5. Are the beef items awarded together?

Answer: They can be awarded together, but that doesn't mean they have to be.

15. The Gross Weight of our cases is 45.55 lbs. and the Net Weight of our cases is

42.90 lbs. - will you allow a case wight above 40?

Answer: lf it's not a lot more than 401bs.40 lbs. or less is optimal - we want kitchen
staff to be able to safely carry them.
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17. Do you have estimated case volumes available?

Answer: Case volumes of the products we were already provided.

18. Are you able to provide us with the previous award tabulation or inform us where

we would be able to locate this information

Answer: A Public Records Request would need to be submitted.

19. For Exhibit H: Price Worksheets - We would like to confirm if you are requesting
(A) PTV or (B) DF LBs/CS for the last column labeled: Donated Food Value lbs. per

Case. (A) USDA Donated Food Value per Case (PTV) (B) USDA Donated Food

Drawdown Pounds per Case

Answer: Please see answer to question #49.

20. Is an electronic copied signature acceptable for this bid? Also, for the peanuts

category. Are the only items requested the 5.3o2 size sandwiches? Should 2.6o2

sandwiches not be submitted on this bid?

Answen Electronic signature is acceptable and that is correct, only 5.3 oz. (approx..)

size sandwiches will be scored.

21. Section A.3. Background, page 7 - states there are 335 participating LEAs in

Washington. Do you have a listing available of what schools/districts make up this

list?

Answer: You can submit a Public Records Request.

22. Section 8.3. Estimated Schedule of Procurement Activities, page 11 - states that the
proposal is due by 10:00 AM PDST on 12/15/25. Will there be a public opening? lf
so, will pricing be read aloud?

Answer: No.

23. Section A.12. Federal Restrictions on Lobbying, page l0 - states that bidder must
sign and submit the Bidde/s Authorized Offer page of this RFP with submission of
its proposal. I am unable to locate a "Bidder's Authorized Offer Page". Please advise
what this is and where we can locate it.

Answer: Exhibit A - Certification and Assurances
24. Section 8.21. lnsurance Coverage, page 1 7 - states that the contractor shall furnish

evidence in the form of a Certificate of lnsurance that insurance shall be provided,
and a copy shall be forwarded to OSPI within 15 days of the contract effective date.
Please advise if it is acceptable to submit the COI with the bid submission.

Answer: Submitting COI with bid submission is acceptable.

\fl
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25. E. Samples, page 21 - states samples will be requested for taste testing after
proposal opening and prior to contract award. Please advise where samples will
need to be sent to and how many samples are needed.

Answen Processor will be contacted and given information on where samples are
to be sent as well as how much.

26. Exhibit B Qualification Affirmations, page 32 - the second box in the minimum
qualifications sectlon states for School Year 2025-2O26. Should this state School
Year 2026-2027?

Answer: Yes, this was an error - this should say 2026-2027.
27. Are electronic signatures acceptable on the required forms?

Answer: Yes

28. Exhibit H Price Workheets, pages 58-62 - ln the Donated Food Value lbs. per case
column are you looking for the USDA Foods lnventory drawdown per case (in lbs.)
or the USDA Foods Value per case (in $)?

Answer: Both
29. Exhibit H Price Worksheets, pages 58-62 - are you looking for the SY25/26 figures

or the SY26/27 figures. The new SY26/27 values are not available at this time.

Answer: SY26/ZT pricing is requested.
30. Exhibit H Price Worksheets, pages 58-62 - ln the Fee For Service and Cost Per

Serving columns are you looking for the Commercial Price or the Net Price
(Commercial case price ,ess the USDA foods value per case)?

Answer: Net Price (Commercial case price less the USDA foods value per case).
31. Will this RFP be awarded on Commercial Price or Net Price (Commercial case price

less the USDA foods value per case)?

Answer: Net Price (per your example).
32. Exhibit H Price Workheets, pages 58-62 - Can multiple products be bid per item

line # if bidder has multiple products that may qualify for a particular line item? For
example, Category A Beel line item 1 Beef Taco Meat: if bidder has more than 1

beef taco meat variation that they would like to provide pricing for, can additional
item 1 lines be added to include more than 'l line item response?

Answer Alternate products may be submitted using the table in Exhibit F. lf
more room is needed, please copy and use the same format.

33. Exhibit F Specifications, pages 49-53 - Do you have estimated case volumes
available?

Answer Case volumes for products we currently have are in the RFP.
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34. Exhibit F Specifications, page 49 - the last paragraph on the page states that
vendors are to include modified specifications if proposing similar finished
products that differ from specifications listed. Alternate products that meet or
exceed specified requirements may be considered. How would you like the
modified specifications to be submitted, if needed, and where should they be

located within the submission package? Will bids be thrown out or deemed non-
responsive if a product is bid that differs from some of the specifications listed?

Answer: Alternate products may be submitted using the table in Exhibit F. lf
more room is needed, please copy and use the same format.

35. Exhibit F Specifications, pages 51-52 - Wilt you accept a not fully cooked item for
Category Poultry line items 2 and 3?

Answen No.
36. Exhibit F Specifications, pages 51-52 - Will you accept a product that includes

sauce for Category Pouhry line item 3?

Answen Category B Poultry - item 3 has been removed from the bid.

37. Exhibit F Specifications, pages 51-52 - Will you accept a product that is not whole
grain rich for Category Poultry line items 2 and 3 if your spec states "preferred".

Answer: lf there is breading on the product submitted, whole grain rich is

required.
38. Exhibit F Specifications, pages 51-52 - Category Poultry line items 2 and 3 have an

"*" by them stating that "items marked with asterisk in category will be awarded
together". Can you please confirm that a product must be bid on line item 3 in
order to qualily lor an award? For example, can we bid on line item 2 and NOT line
item 3 and qualifo for award on line item 2?

Answer: Category B Poultry - item 3 has been removed from the bid.
39. Exhibit H Price Worksheets, page 59 - Category B Poultry, line items 2 and 3 are

not aligned from the descriptions at the top ofthe page to the descriptaons in the
table. Please confirm which description is correct for each line number. The table
descriptions are confusing as both line 2 and 3 descriptions in the table state with
sauce and both line 2 and 3 descriptions mention lightly breaded; however, both
descriptions state with sauce.

Answer: Category B Poultry - item 3 has been removed from the bid.
40. Will you please provide the addresses of the WA state warehouses where deliveries

will be made?

Answer: Algona, WA and Grandview, WA - same as it has been the last few years.

41. For line item #3 (Chicken Chunks) in the Poultry Category, would you accept a
product that provides 2 M/MA per serving but does NOT provide grainlbread
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credit?

Answer ltem #3 (Plain chicken chunks) has been removed from the bid.

42. Regarding Exhibit H, Price Worksheets, Category B Poultry, are we permitted to bid

more than one item for lines 2 and 3? lf yes, should we use the blank lines below
line item 3 to input that information?

Answer: Yes

43. If we are permitted to bid more than one item per line, is there a limit to the
number of products we can bid per line?

Answer Please bid only 1 item per row in Exhibit H.

44. Would you be able to provide an Excel orWord format of Exhibit H, Price

Worksheets, so we can type our responses in the boxes?

Answer You can submit an Excel spreadsheet as Exhibit H

45. Regarding Exhibit H, Price Worksheets, do we leave the column titled "Estimated

Cases (annual usage)" blank?

Answer: Yes

46. Regarding Exhibit H, Price Worksheett for the column titled "Fee For Service per
Case (includes Transportation)", can you confirm that bidders should enter the
processing price per case (including transportation) that is NET of the donated
food value? For example, if the processing price per case is $90 and the donated
food value per case is $10, bidders should enter $90 and NOT $100?

Answer: Please indicate the case price you want Washington State to pay for the
product.

47. Regarding Exhibit H, Price Worksheets, for the column titled "Donated Food Value
lbs, per case", would you like bidders to provide the donated food dollar value per
case or the donated food pounds per case or both?

Answer: Both

48. Regarding Exhibit H, Price Workheets, for the column titled "Vendor lD Code", is

this where you would like bidders to put their manufacturer item number?

Answer: Yes

49. Regarding Exhibit H, Price Worksheets, for the column titled "Fee For Service per
Case (includes Transportation)", can you confirm that bidders should enter the
processing price per case (including transportation) that is NET of the donated
{ood value? For example, if the processing price per case is $90 and the donated
food value per case is $10, bidders should enter $90 and NOT $100?" Your

\,{
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response was

Answer: Please indicate the case price you want Washington State to pay for the
product. Your example is correct - we do want to know the USDA Food Value and
the # of pounds per case,

50. I don't see any pizzas or cheese stick/bites under cheese diversions? Am I missing

something?

Answer: No cheese bites or piza on this bid. Sorry

51.1 am an owner in a local Washington electrolyte and supplement company called

Smell Taste Technology, LLC, dba Lyte Balance. We noticed this solicitation
includesjuices and are curious if it would extend to ready to drink packets of an

electrolyte mix. Our products use only pharmaceutical grade mineral salts and
lemon extract so they are extremely clean and balanced making them perfect for
children. We would like to submit a bid if you think it falls within your
scope. More info is available at our website below. I appreciate your consideration
and look forward to hearing from you! Thanks very much, and happy holidays.

Answer: This is not related to any of the specs in the RFP- Please read the RFP.

q\
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August 1, 2025

To Whom It May Conc.em,

Please see below for Yangs delivery requirements-

. Lead time 20 business days

. Minimum delivery requirement is tlree fulI pal1ets, 35 cases per pallet

. Orders exceeding three pallets must be shipped in full pallet quantities, 35 cases per pallet

. Cases and product codes may be mixed on any pallet wilh the following exceptions:

Item
Number

Item Description
Cases

per
Pallet

Delivery
Minimum

8-52724-
r666',t-4

BBQ Teriyaki Chicken
Rice Bowl

35 3 tull pallets
delivered to one
locatiory Same

product code per
pallet

8-52124-
16668-1

Mandarin Orange
Chicken Rice Bowl

35

8-52724-
76679-7

Chicken Fried Rice
Bowl

J]

8-52724-
15582-1

Vegetable Fried Rice

Q81b.)
56

3 firll pallets
delivered to one

location

8-52724-
00301-6

Chow Mein *510lo

Whole Grain Noodle
96

3 tull pallets
delivered to one
location; Mix &

match

8-52724-
00302-3

Chow Mein *51%

Whole Grain Noodle

Q.{o Sauce)
96

8-52724-
00072-5

Orange Popcom
Chicken

96

Please feel free to contact us with any questions.

Thank you for your business and continued support.

Sfac/, St4iil

Stacy Smith
Bid Coordinator
Out of the Shell, LLC d.b,a. Yangs
(931) 401-8121
stacy@yangs5thtaste.com

Yangs o 9658 Remer Street, South El Monte, CA 91733 a 909-593-4797 (Phone) i 909-593-4776 (Fax)
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August 1,2025

To Whom ItMay Concem,

Please accept this letter as a sigrred compliance statement of the USDA Buy American Regulation
on behalf of Out ofthe Shell, LLC d.b.a. Yangs. We hereby state thal over 51olo of the final
processed ingredients ia Yangs products contaia agricultural cornmodities ofU.S. origin. Yangs
manufacturing plants are located within the State of Califomia. The reference table below details by
weight the percentage of U.S. origin for each of our products:

Product Item Number
Percentage of U.S.
Oriein bv Weieht

Mandarin Orange Chicken 8-52724-15552-4 99.l%o
Mandarin Oranse Chicken Jr- 8-52724-15555-5 99.|Yo
Sweet & Sour Chicken 8-52724-15551-7 99.6Yo

Lemon Chicken 8-52724-15553-1 99 "1Yo
General Tso's Chicken 8-s212+1ss63-A 97.8%
Sweet Chili Thai Chicken 8-s2724-15550-0 97.2%
Chicken Nuseets. Whole Muscle-No Sauce 8-52724-15566-1 99.8%
Edamame Kuns Pao Chicken 8-52724-t5557-9 675%
BBQ Teriyaki Chicken 8-52724-15554-8 95.3%
Spicy Sichuan Chicken 8-52724-15556-2 96.4vo
Gluten Free BBQ Teriyaki Chicken 8-52724-15559-3 95.OYo

Gluten Free BBQ Terivaki Chicken-No Sauce 8-52724-t5591-3 99.0Yo

Gluten Free Seasoned Chicken Bites-No Sauce 8-52724-15590-6 99.z%o

BBO Terivaki Chicken Rice Bowl 8-52724-16667-4 95.9o/o

Mandarin Orange Chicken Rice Bowl 8-52724-16668-1 99.5%
Chicken Fried Rice Bowl 8-52724-16679-7 92.60/o

Orange Poocom Chicken 8-52724-00072-5 99.1%
Chow Mein *51olo Whole Grain Noodle 8-52724-00301-6 97 .3Yo

Chow Mein *51o% Whole Grain Noodle -No Sauce 8-52724-00302-3 99.8%
Vegetable Fried fuce 8-52724-t s582-1 89.OYo

Mandarin Orange Chicken (retail baes) 8-52724-33331-t 99.1%
General Tso's Chicken (retail baes) 8-52724-19993-1 97.8%
BBO Terivaki Chicken (retail baes) 8-52724-35551-1 95.3o/o

Thank you,

la
_).,t',"t (. y,l.L, ".1\

Loree Erpelding
Vice-President
out of the Shell, LLC d.b.a. Yangs
Phone: 909-593-4797
Loree@Yangs5thTaste.com

Yangs o 9658 Remer Street, Soulh El Monte, CA 91733 .909-593-4797 (Phone) r 909-593-4776 (.Fax)
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NPA Summary End Product Data Schedule

lnformatlon Ce(ifled asAccurate by USDA Revised 1215/2025

WSSCM USDA Foods Mator al Denription

sY27 8-52724-15550-0 43,50 100113 CHIC(EN IEGSCHILLED.BUL( $0,7671 s23,93 t2/s/2o2s

t\27 3"52724-15551-7 192.00 3.60 100113 CHIC(EII LEGS CNILLED.BIJT( 37,J8 $0.767\ 923 93 t2/512a25

8-52724"15552-4 Mand.rin orange chick€n 4350 CHICKEI'I IEGS CH!LL€D.BUL( $23.93 12/512O?s

sY27 3-52724-155s3"1 192,00 360 100113 CHiCI(EN LEGS CNLLLED -BULX s23.98 tzls/2025

5\21 42,00 240.00 2,80 100113 CHICXEN LEGSCHILLED.sULX 45.92 $0.7671 $35.23 72/5/2025

sY27 8-527!4-15s55-s !land.in Oran86 chi.k€n Jn 4350 192,00 3.60 100113 CHICI(EN LEGS CHILLED .BUL( $0,7671 523,93 t2/5/2025

sY27 3.s2724-15556-2 2,80 100113 CN CTEN LE6SCHILLEO'3UL( 45,92 s0.7671 93s.23 72ls/2O25

8-52724.15557-9 Edameme Kum Pao ch.kan 43.50 13200 3,30 100113 CHIC(EN I.EGS CH LLED.BULK 3A 67 s0 7671 s29.66 t2/5/2O2s

8-52724-lsss9-3 clut€n Fr.. gSq T€riviki chl.ken 42,00 230 CH CKENLEGSCHILLED.BUL( 45,92 s35 23 x2/5/2O2s

sY27 8-52724'155634 43.5C 192.00 CHIC(EN LEGS CHLLLED .BULK 37,18 s0,7671 S28.93 72/5/2a2s

3-52724-15566-1 Chlck€n Nuslats, Who 6 Muscl€ 35,00 224,00 2s0 100113 CI.] C(EN LEGSCHILLEO.BUL( 907671 $33,80 72/s/2025

3.52724-15590-6 Gluten Fr.e Fullycooked soasohed chcken Bltes 320.00 2,00 100113 cHtc(Etl LEGS C]-llLLED "8ULl( 64 52 $0.7671 $49 49 !2ls/2o2s

sY27 3-52724-15s91-3 G uten FE. EBQT.nyakiChick.n strips Nos.uce 320,00 200 CHICIGNIEGSCHILLED.BULK 55.10 s0,7671 L2/5/2a2s

BBQT€nvakl chi.k.n Rl.! Bo0l 24.25 36.00 9,OO r00113 CHIC(EN LEGS CHILI.ED 'BIJLK 639 $0.7571 ss.29 72lsl2O25

5\21 Mindi nOran8e Chicken Rl.. Bowl 20.25 100113 CN CKEN LEGSCN]L!ED.BULK s0,7671 $s.44 72/5/2029
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This product contains no MSG, artificial
coloring or flavoring, tree nuts, peanuts'

peanut oil, or lard, and has zero trans fat.

This product is compliant with
the Buy American Act.

Fully cooked. $,hole grain breaded. lvhole musclc, crispy chicken glazed with
our zcsty mandaJin oaange salce

Servings Each case yields approxioalely 192 trozerrpre-lEded servings

ChildNutrilion Each 3.6 oz. servinB (2.5 oz. chicke4 l.l oz saucs) provid€s
2M]MA.

In$edient Statcmcnt CXigLCli Dark msal chicken chunks. water, comstarch, $hite wholc
grain *h€at flour soyb€an oil, liquid whole eggl. salt. whitc pepper
powder. garlic, ginger and grecn onion.

SegfE Sugar- vincgar. Nater. soy sauce (\aler. soytrcam. sal( sugar.

wh.at flour. €xtract ofmushroom). modified slarch, garlic. orang. peel

po\rder, ginger, green onion, and chili powde.-

Allergens Lgg p()ducls. so]: imd $hcal.

Prcparation Combi Oveh
Chi.ken
. Preh€ar ovar ro 450"[_, high fan, m sieam.
. Lishdy spr.y a bokias she.1 wirh non-sdck croki,rg spray (do ool use

. Anang€ chi.ken in a single kyer on lh€ bakms she€1.

. Bake for I mioires $ithotrt opeDing th. ovm or mtrt ng the pan.

. EBure chicken reac[es a, itrt€mll temp.mture of 165"F.

Sagcc
' Hear unopened siocc parkels in a sl€afler or sinrrnerinS walcr for 5 to 7

. Jtrsl before s.rvinc, open paclas and pour sauce ore. chicken.
- Mi thorotChly to c\.€tly ood all pioces.

Con eeTion Oven
eEclcs
. t'reheat oven ro 425"F, hicfi fe.
. Lighdy spmy a baking sheer with flon-stick cookitrg sFzy (do not us€

parcfiment paper).
. Arege chicken nr a si.sle layer oh the baki4 sleL
. Bate for 8 mirores urthout opeaing tbc oven or rctatinB the pan.
. E!,sure chickeD r@h€s an inremal lempeEturc of 165"F.

Sesss
. Heal unopered sme pa€*ds in a steanq or sinDging warer for 5 ro 7

. Just before sewing, open packels and pour suce ov€r chicken.

. Mix fiorougfi,y to evenly coat all pieces.

Pack Size G5lb. chicken. G36 oz. saucs . 43.5 lb. cas€ net weigfit. 47.5 lb.
cas€ gross *eighl

Recommended
Storage Conditions

Keep frozen d 0'F, Do Not Tha* and Re&<eze.

ShclILiL 365 days frozcn

Joiia Date
(Pmducrion Date)

Coding Formal
DDD YY 'Iinre L\: 01125 13:30'trarslalesto I/ll/25 l:-l0PN1

Master Case

Outer Dimensiom
23 in. x I5 in. x E.5 in. (L x W x It)

Case Cube \.10

Pallet C-onfiguration Tix ili = 5 x 7 (3i cases p€r pallco

Gl IN 00852724 r55555

Sugg€sted

Specification
Packed G5 Ib. chickco, 6-36 oz. sauce
Each 3.6 oz. sewing to provide 2 N,yMA
No MSC, anificial coloring or navorinB
No isolated soy pro&in
No ttee nrrts, peanuts, or peanut oil

I O'1 
',"

Signaturci
Prioted Nitrne:
f itle:
Dalc:

Laee Etplding
Loree Erpelding
Vice President
t2/8/2025

Yangs . 9658 Remer Street, South El Monte. CA 91733 . 1 (855) 622-6380

Jr.

192 servings per conlainer

Saturateo Fat og
r6n Fal09

lncrudes 110 Adired Sugars
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MEAT/MEAT ALTERNATE

Descriplion of Creditable
lngredients per

Food Buying Guide

Ounces per
Raw Portion of

Creditable
Ingredient

Multiply
Food Buying
Guide Yield

Creditable
Amount

Whole leg chicken.
boneless, iiesh. skinless

2.88 ounces x 0.70 2.016

A. Total Creditable Amount 2.0t6

PRODUCT FORMULATION STATEMENT
Formulation Statement for Documenting Meat in School Meals

It. ALTERNATE PROTEIN PRODUCT (APP)

Total weight (per portion) ofproduct as purchased: 3.6 ounces

Total creditable amount of product (per portion): 2.0 MeatMeatAltemate

I certiry that the above information is true and correct and that a 3Jt ounce serving ofthe above Foduct (ready for serving)
provides !(! ounces ofequivalent MeatMeat Alternate when prepared according to directions.

Signature: Loree Erpelding
h'inted Name: Loree Erpelding
Title: Vice President
Date: 1218/2025

Yangs 5th Taste products do not contain APP 0.0

B. Total Creditable Amount APP 0.0

C. TOTAL CREDITABLE AMOUNT (A + B rourded dowr to near€st rZ oz.) 2.O

Yangs.9658 Remer Street, South El Monte, CA91733 . 1 (855) 622-6380
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This product contains no MSG, artificial
coloring or flavoring, tree nuts, peanuts'

peanut oil, or lard, and has zero trans fat.

This product is comphant with
the Buy American Act.

I{utrition Fa
192 servings per container

size 3.6 oz

Calcru.r 'lOmq

lr.n 0lmq

rhe ,r Eiry va E (o\4 r.rh yo! r,o
ss'Lr{ d hnd.cn{rtd6;r 2 rlaly dei 40tro lasl6 a
nayls!5dr,offi!.'g!t!n;d:Ie

I uli! c(x]Lsd- $hole grain breaded $hole mLrscle c{isp} chiclen $ith sNeel chili lhai sauca

SeIaings Each case yields approximatcl) 192 frozewpre-heated serlillgs.

Child NuririLrn Each 3-6 oz. seNing (2.5 oz. chiclcn- I I oz. sauce) prolides

2 MiMA,

lligred;erl StalcD.r1 Cll]iglgi Dark rrerl rhickl',) dnlnks. \tatEr. cornslarcb, $hire \rholD

erain lrheat flour. soybtan oil. liquid $holc cg8s. lalt. \rhile pcpper

,x)\\dcr- garlic. ginget and green onion
Saucc; Watcr. sugat. \'inegar- modilied slarch. garlic. chih pepper and

sall

Alle€ens Lgg products so:-'. ind \\heal

Prcparal;on Conbi oren
Chi.ken
. Prehear olcn lo 450'1, higl' {in. ro sreinr
. LigilL_\' sFral a b*hg slieel $ith (o(-\tick .oaknre :!ra: (do roL use

.Aratrec chicken in a snrSle lsycroD Lhe baL!ng rl'et
'llale lor E nrinutesrvithoul ope.i.! dle oven orotatioe *le Dan.
, Ensu.e chickcn r.acher an ilterual l.Dperalru'e oa l6i F
Sn!!c
, Heal uDopcDcd sauce FcLers in i stem.r or ji m.rilg \vater ior 5 t. 7

.lusl bc'tore se^nrg open !'ackers ad ponr sn ceo\erchi.ken

. Mi\ ltorourhh lir e\eoh coal.ll piec.s.

Conreclioh Oven
Cni.kq
. Preheal 0r en 1o4li F. hiSh f
. Li!:b1lr spra! a batils sfieet sirb .oD-slicL cooking:iprat ldo n.x ue

, Ararge chicken ir a sirgic la].ror lhebaling s}e.t
. Aakc fo 8 mtnures $;tliout oFring rhc oLtn or nndnlg the pan
. E6urc .h rcken .cacles a ,!ier.ai tenrpemnrre of I r,j',r
&!le
.lleat unop.ied rzu.e pa.kec nr a siesnrcr or jf,nrn ng *arer li1r 5 tc 7

.ltrsl beforc senins. open pnckets and po r sauce trer chickcn

.lr'1,r thorolrghll Ioelenl) coat all picces

Pack Size 6-5 lb chickcn . 6-16 oz. sauce.,13.5 lb. case ne1\\'cighl.,17.: ,b.

cl-\e gross $gight

Rccon]mended
Srcrage Conditions

Keep fiozen at 0'[. DoNot Thaw ard Reiieeze.

Shelt t-ife l6i da\ s lioT-cl1

Julian Date
(Production tlate)

C-odrng Formal
I)l)D YY-Ii$c Ex: -01i25 ll:30 tra slateslo t/ll/25 1:l0PM

Master Case
Oule. Dimensio s

2l in \15in x8.5in.(Lx\\\ll)

Cllsr Cubc 1.70

Pallcl Configuralion
-fi \ Hi = 5 \ 7 (15 cascs pcrpallel)

L]TIN 0085271,tr i5i00

Suggesred

Speciii.alr(xr
Packcd 6-5 lb chiEkcn. 6 36 oz. lauce
iiech 3 6 oz. se ing to pro\ide 2 M/M 
No i\lsc. afiincral coloring or llaloring
No isoleted so! protein

No lrcc nuts pcanuts. or peanut oil

{r'ri:3 "1 '"

L.oree Lrpelding

l2l8i2025

Signature:
Printed Namr:
Ti e:

I)ate:

Yangs . 9658 Remer Street, South El Monte, CA 91733 . 1 (855) 622-6380
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MEAT,&4EAT ALTERNATE

Description of Creditable
lngredients per

Food Buying Guide

Ounces per
Raw Pofiion of

Creditable
ln$edient

Multiply
Food Buying
Guide Yield

Creditable
Amounf

Whole leg chicken.
boneless, fresh, skiniess

2.88 ounces x 0.70 2.016

A. Total Creditable Amount 2.0t6

PRODUCT FORMULATION STATEMENT
Formulation Statement for Documenting Meat in School Meals

It" AITERNATE PROTEIN PRODUCT {APP)

Total weight (per portion) ofproduct as purchased: 3.6 ounces

Total creditable amount ofproduct (per portion): 2.0 MeaiMeat Alternate

I certify that lhe above information is true and correct and that a 3Ji ounce serving ofthe above Foduct (ready for serving)

provides !"!! ounces ofequivalent Mear4Vleat Altemate when prepared according to directions.

Signature: Loree Erpelding
Print€d Name: Loree Erpelding
Title: Vice President
Date: l2/8/2O25

Yangs 5th Taste products do not contain APP 0.0

B. Total Creditable Amount APP 0.0

C. TOTAL CREDITABLE AMOUNT (A+ B rounded down to nearest rZ oz.) 2.0

Yangs . 9658 Remer Stree! South El Monte, CA 91733 . 1 (855) 622-6380
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This proiluct contains no MSG, artilicial
coloring or flavoring, tree nuts, peanuts'

peanut oil, or lard, and has zero trans fat'

This protluct is comPliant with
the Buy American Act'

[,e3": 
*

Signature: Loree ErPeding
Printed Name: Loree Erpelding
Tide: \4ce Presidenl
Date: lA8/20,5

Yangs . 9658 Remer Street, South El Monte, CA 91733 ' 1 (855) 622-6380

Iully cookeq whole grain boud"d, *hol" ,n *1", oirPy chiok* gluod *idt u t-gy lemonsauce

Sen,ings Irach case r,ields ,tppro\imately 192 1'.{)^dpre-llaaied scr!ings

Child N lririoD Each 3.6 !rz. sening {2 -i oz chicken Ll oz. sauce) pt(rtides

2 N'MA

lrrgredient Sldlement CiiSLl|!: Da* m.al.}i.kin cl,unls, s!t.L r.ft,statch *hile$hol.grar
Nh.xt flour. roybcar o,l. liqu,d Nhole c33s. sal, $hir. PcPp.r F(^rd.L !3rll'.
gnre.r a lreen onioD.

!eEs! Uatcr. srgd. vincg.r &idrlied iarch. ]eNonj!'ce !iit. qtu|.. singer
.I. e r o,,on. hrl't$dr d1d $hrre p"pp.r r'^ rJ.'

Allergens Egg products. so!. and $hcal

Preparation Combi Ovet
Chickcn
. P.eh.ar oldr to,1..0'f. h,gli iu-.o stea r

. Lrshilv sprar_ d baking ihe.l trill flonitjck cooking slra! (do nol use

. Ara.ge clicke, nr. snisle l.)cron llle bahrg sheer

'Bake for 8 minures wttbord ol)el!iog lhc o\er or.omring lbe 1un
. lirure chickcn..:t.t]es r rnlcmrl ledper.hire ol l6i'f
!au!e
. .(hr ,' ot-',cd .r,(. t.-re'' ( ,r-r i,{ r'J _

..lu$beio.esc^;,g,.p.n packers.rrdIDur$uce..er.htckcr

. Mi\ tho.onglilr lo e\enlr cod all des

Conveclion Oeen
ClistlB
. Pr.heal o\en n).,-lj ll high td
. I illfly sprarll lxrlnrg shecr *irh non*i.k coolrng rpr4 1do rol tse

. Arransc ch,ck.. nr r silgl! l?ler on lte brki.g $'.el

. B.lelor 8 mi,ures N;lhout opdrin! dtc o\en or.orrrire tic prn

. Ensurc chicken.eaclcs an i,!ternal remp.ftl urd ol I65'f
&!rr
. H.al lrope ed iru.. p.ct.'rs i,r e rte3m.t or rinnreriD{ nrler lb. i tL' t

.lust bcto.e se^ire op$ packets and |our tnrce over chrckc,

.l!ti\ tll(fotlghl) to evenlr co all pi.'..r.

Pacl, Size 6-5 lb. chick.n. 6-36 oz saucc . -1.i.5 lb c;rt nLl weighl ' '17.i lb.

case eross lveight

Rccon?mended

Sioragc Conditions
K.ep l_rozen ai 0'f. Do \olThan a d RefrreTc.

ShclfLile 365 dats frozen

Julian Datc
(Production Dalc)

Coding liornHt
DDI) l'Y Tnne E\:..011:5 I3:.10-tr:Lnslaleskl Illl/2i l:301'N4

Maste. Case

Oulcr Dimensiolls 2l in. x 15 irr. \ 8.5 in. (L \ w \ ll)

Case Cube r.70

PalleI Configuralion Ii xHi : 5 \ 7 (15 cases plrpallet)

GTiN 00852724155531

SuggEsted

Speciiicalrur
Packed 6-5 ltr. chicken f;.16 oz snucc

Each :l 6 or. ser}ing ro provide 2 M/Nrl
No NISG. a{tificiai cotoring or ffaroring
No isolat!'d so] pdcin
No trce nus- peanu1.\. oapcanul oil

Attachment C



MEAT/MEAT ALTE,RNATE

Description olCredilable
lngredients per

Food Buying Guide

0unces per

Ra$, Portion of
Creditable
lngredicnt

Multiply
Food Buying
Guide Yield

Credilabie
Amounl

\{4role ieg chicken.
boneless- fresh- skinless

2.88 ouncas x 0.70 2.0r6

A. Total Creditable Amount 2.016

PRODUCT FORMULATION STATf, MENT
Formulation Statement for Documenting Meat in School Meals

II. AI]TERNATE PROTEIN PRODUCT (APP)

Total weight (per portion) ofproduct as purchased: 3.6 ounces

1otal ffeditable amou8t of product (per portion): 2.0 MearMeat Altemate

I ceftiry that the above information is tlue and correct and that a 3j ounce serving ofthe above product (ready for serving)

provides ![! ounces of equivalent Meatl\{ea1 Altemate wher prepared according to directiotts.

Signature: Loree Erpelding
Pi'inted Name: Loree Erpelding
Tirle: Vice President
Date: 1218/2025

Yangs 5th Taste products do not contain APP 0.0

B. Total Creditable Amount APP 0.0

C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest % oz') 2.0

Yangs. 9658 Remer Street, South El Monte, CA 91733 ' 1 (855) 622-6380

Attachment C



This product contains no MSG, artificial
coloring or flavoring, tree nuts, peanuts,

peanut oil, or lard, and has zero frans fat.

This product is compliant with
the Buy American Act.

IWO| -

Signature:
Printcd Name:
'Iirle:

Datel

Fully cooked. wholc grain breaded. wholc muscle, crispy chicken with
our traditional sweet & sour sauce

Servings Each caie liclds lpnro:{imalch 19: froz!'nrpre-healrd Scnifigs.

Child NLrtrition Each 3.6 oz. seNing (2.5 oz. chicker! 1.1 oz. sauce)provides
2l^1/MA,

Ingedient Stalcment chickcn: Dark meat chicken chunks. \*ater. comslarch, white *hole
Brain wheat flour, soybean oil, liquid wholc cggs, sal1, white pepp€r
powder" garlic, ginger, alrd green onion.

lAgcg! Watet sugar, ketchup, (watEf tomato pastq nrgar. viregar.
brown sugar, sall, garlic spic€s. onio[ celery salt), vtnegar, nrodrfied
food starch. lemonjuice, cranben) sauce (cranberry, sugar- \ ater),
chili pepper, garlio. ginger, and grecn onion.

AlleBcns Egg products. soy. and wheat.

PrepaJation Cond.i Oven
Cliclr!
. Preheal over to 450'f, high fan, no steam
. Liehtly spny a brkiry stied rh non-strck cookingspmy (donot us.

. AnaDse chicken in a single layer on lhe baling sheet.

. Bake for 8 minut€s wilhout opeiing fie or@ or robtinS drc pe.

. EnsG chicken rea.h6 e idemal tempeElur€ of 165'F

S!,c(e
, tl€at umpen€d sauce packets ifl a steancr or simnrering valer lbr 5 tu 7

. Jun bcfo.e sewin& opetr packels and pour sauce over cnrtk€lt.

. Mi! thoroughly to.vedy @al all piss-
Convection Oven
Chicken
. Prehe3r oven to 425"F. hi8h far.
. Lighlly spra] a bskhg sheer with non-stick cooking sp.ay (do nor use

' Arrange clliclen in a smgle layer or &e bdking sh€€t.
. Bake for 8 mirL[cs wilhout op€ning the over or rdating ihe par.
. Ensure chicker re&hes e i,ternal r€mperaturc of 165"F.

SlJrc
. Hen unop€ned saDe paclcis in a $eder or siDDefing szrer for i lo 7

. Just b€fm scNinC, opa packets and pour strce ove. chicken

. Mi, t}oroulily ,o everly coal lll p,se1

Pack Size 6-5 lb. chicken. 6-36 oz. sauc€ . 43.5 lb. case net rvcight. 47 5 lb
case gross wcight

Recommeoded
Storage Coflditions

Kccp ftozen ai 0'F. Do No1'l-ha\^'and Reliec./.c.

ShelfLife 365 days fiorcn

Julian Date
(Production Date)

CodinB Format
DDD_YY_Time Ex: '01125 l3:30" translares to t/11,25 l:30PM

Master Case
Outer Dimensions

23 in. x 15 in. x 8.5 in. (L x W x tI)

Case Cube 1.70

Pailet Configuration Ti x Hi :5 x 7 (35 cases per pallet)

GTIN ooaa27)11i5517

Suggcsrcd

Specification
Packed 6-5 lb. chicken, c36 oz. sauce
Each 3.6 oz. serving ro prov ide 21.4/MA
No MSG, drti{icial coloring or flavoring
No isolated soy protein
No tree nuls, peanuts, or peanu oil

Lorec Erpclding
Vice Presidenl
12t8i2025

Yangs. 9658 Remer Street, South El Monte, CA 91733 . I (855) 622-6380

ts- sewingi per mnrainer

l0g Adoed Sugars

Attachment C



MEAT/MEAT ALTERNATE

Description of Credilable
Ingredients per

Food Buying Guide

Ounces per
Raw Portion of

creditable
lngredient

Multiply
Food Buying
Guide Yield

Creditable
Amount

Whole 1eg chicken.
boneless, fresfi, skinless

2.88 ounces x 0.'70 2.016

A. Total Creditable Amount 1.016

t.

PRODUCT FORMULATION STATEMENI
f,'ormulation Statement for Documenting Meat in School Meals

tI. ALTERNATE PROTEIN PRODUCT (APP)

Total weight (per portion) ofproduct as purchased: 3.6 ounces

Total creditable amount ofproduct (per portion): 2.0 Meaylvleat Altemate

I certi$, that the above information r's true and correct and that a 3i ounce serving ofthe above product (ready for serving)

provides !Q ounces of equivalent MeatMeat Alternate when prepared according to directions.

Signature: Loree Erpelding
Printed Name: Loree Erpelding'Iitle: Vice President
Date: 12/8/2025

Yangs 5th Taste products do not contain APP 0.0

B. Total Creditable Amount APP 0.0

C. TOTAL CREDTTABLE AMOUNT (A + B rounded dolyn to trearest rZ oz.) 2.0

Yangs . 9658 Remer Street, South El Monte. CA 91733 . I (855) 622-6380

Attachment C



This product contains no MSG, artificial
coloring or flavoring' tree nuts' peanuts'

peanut oil' or lard' and has zero trans fat'

This product is comPliant with
the BuY American Act.

I O""
Signatute: Loree Erpelding
Printed Name : Lorce ErPelding

Title: Vice President

Drle: l2/8D025

Fully cooked, whole muscle chicken chunks with our sweet teriyaki sauce

Each case yietds approximalely 240 ftozewpre-heated

serv ings.

Child Nutrition Each2.8 oz. serving (2.0 oz. chicken,0.8 oz sauce)

nrovides 2 M/MA.

lngredient Statement $[gf,gI; Boneless skinless chicken leg meat' waler' 
I

trg-. t") sauce lwater. soybean- wheal. salt)' dark so)'

sauce (wateq soytrean, salt, sugar, wheat flour,

mushroom extract), salt. limejuice concentrate. ginger'

garlic, green onion.

$gggg Water, sugaq soy sauce (water, soybean, wheat

salt), modified cornstarch, dark soy sauce (watet

soybean, salt, sugar, wheat flour, mushroom extract),

sait, limejuice concentrale, ginger, garlic' gr€en onion'

Allergens Soy afld wheat.

Preparation Clisle!
. Preheat convection oven to 350oF.
. Lightly spray a hotel pan with non-stick cooking spray'

, Plice chicken in thc Pan, cover, and bake until intemal

temperatue reaches I 65"F.

Sauss
. Heat utropened sauce packets in a steamer or

lsimmering water for 5 to 7 minutes.

| . Just before servirg. open lhe packets and mix sauce

with the chicken, ensuring all pieces are evenly coated

Pack Size 6-5 lb. chicken ' 6-32 oz. sauce ' 421b. case net weight
. 46 lb. case gross weight

Recommended
Storage Conditions

Keep liozefl at ooF, Do Not Thaw and Refreeze'

ShelfLife 365 days frozen

Julian Date
(Production Date)

Codins Format

DDD-YY-Time Ex: "01125 13:30" translates to

1/l l/25 l:30 PM

Master Case

Outer Dimensions
23 in. x 15 in. x 7.5 in. (Lx WxH)

Case Cube 1.70

Pallet Configuration Ti x Hi: 5 x 7 (35 cases Per Pallet)

GTIN 00852',7241 55548

Suggested
Specification

. Packed 6-5 lb. chicken, 6-32 oz. sauce

. Each 2 .8 oz. serving to provide 2 M/MA

. No MSC. anificial coloring or flavorittg

. No isotated soy protein

. No tlee nuts, peanuts, or Peanut oil

Yangs . 9658 Remer Street. South El Monte" CA 91733 ' I (855) 622-6380

240 seNings per container

Attachment C



MEAT/MEAT ALTERNATE

Description of Creditable
Ingredients per

Food Buying Guide

Ounces per
Raw Portion of

Creditable
ln$edient

Multiply Food Buying
Guide Yietd

Creditable
Amount

Wltole leg chicken,
boneless, Ilesh, skinless

2.88 ounces x 0.70 2.016

A. Total Creditable Amount 2.016

PRODUCT FORMT]LATION STATEMENT
Formulation Statement for Documenting Meat in School Meals

II. ALTERNATE PROTEIN PRODUCT (APP)

Total weight (per portion) ofproduct as purchased: 2.8 ounces

Total cleditable amount of product (per portion): 2.0 Meat/M eat Aiternate

I ceni$ that the above information is true and correct and that a !! ounce serving ofthe above product (ready for serving)

provides !!! ounces of equivalent MeatMeat Altemate when prepared according to directions.

Signature: Loree Erpelding
Printed Name: Loree Erpelding
Title: Vice President
Date: 12/8/2025

Yangs 5th Taste products do not contain APP 0.0

B. Total Creditable AmountAPP 0.0

C. TOTAL CREDITABLE AMOUNT (A + B rounded dowr to nearest 'Z oz.) 2.0

Yangs.9658 Remer Skeet, South El Monte, CA91733 . 1 (855) 622-6380

Attachment C



This product contains no MSG, artificial
coloring or flavoring, trce nuts, peanuts,

peanut oil, or lard, and has zero trans fat,

This product is compliant with
the Buy American Act.

Fully cooked, tender, barbecued chicken, paired with spicy-sweet sichuan sauce

Servings Each case yields approximately 240 frozer/pre-heated
seruings.

Child Nutrhion Each 2.8 oz. sewing (2.0 oz. chicken, 0.8 oz. sauce)
provides 2 M/MA.

Ingredient Statement Chicken: Boneless skinless chicken leg meat, water,

sugar, soy sauce (water, soybean, sal! wheat, salt), dark
soy sauce (water,sol,bean,salt, sugar, wheat flour,
mushroom extract), salt, lime juice concentrate, garlic,
ginger, geen onion.

Sagggj Sugar, water, vinegar, soy sauce (water,

soybean, whea! salt), modified comstarch, hoisin sauce
(sugar, water, sweet potato, salt, modified comstarch,
soybeans, spices, sesame seeds, wheat flour, garlic, chili
pepper and acetic acid), chili pepper, dark soy sauce

(water, soybean, salt, sugar. wheat flour, mushroom
extact), sichuan peppercom, ginger" garlic, green onion.

Allergens Soy, wheat, and sesame.

Preparation Cft icken
. Preheat convection oven to 350"F.
. Lightly spray a hotel pan with non-stick cooking spray.
. Place chicken in the pan, cover, and bake until intemal
tempemtue reaches 165oF.

Sauce
. Heat unopened sauce packets in a steamer or
simmering water for 5 to 7 minutes.
. Just before serving, open the packets and mix sauce

with tbe chicken, ensuring all pieces are evenly coated.

Pack Size 6-5 lb. chicken . 6-32 oz. satce . 42 lb. case net weight
. 46 Ib. case gross weight

Recommended
Storage Conditiols Keep Aozen at 0oF, Do Not Thaw and Refreeze.

Shelf Life 365 days fiozen

Julian Date
(Production Date)

Coding Pormat

DDD_YY_Time Ex: "01125 l3:30" translates to
l/t t/25 l:30 PM

Master Case

Outer Dimensions
23 in. x 15 in. x 7.5 il. (Lx WxH)

Case Cube 1.70

Pallet Conliguration Ti x Hi: 5 x 7 (35 cases per pallet)

GTIN 00852',724t 55562

Suggested
Specification

. Packed 6-5 lb. chiclen, 6-32 oz. sauce
. Each2.8 oz. serving to provide 2 M/MA
. No MSC. artificial coloring or flavoring
. No isolated soy protein
. No tree nuts, peanuts, or peanut oil

ffiffi rwoi''
Signature: Loree Erpelding
Printed Name: Loree Erpelding
Title: Vice President
Date: 12/812025

Yangs . 9658 Remer Street, South El Monte, CA91733 . 1 (855) 622-6380

240 servings per conlainer

'sle 
]1,

includes 11! Aaded srgars

Attachment C



MEAT/MEAT ALTERNATE

Description of Creditable
lngredients per

Food Buying Cuide

Ounces per
Rarv Portion of

Creditable
ln$edient

Multiply Food Buying
Guide Yield

Creditable
Amount

Whole leg chicken-
boneiess, &esh, skiniess

2.88 ounces x 0.70 2.016

A. Total Creditable Amount 2.016

I.

PRODUCT FORMT]LATION STATEMENT
Formulation Statement for Documenting Meat in School Meals

II. AITERNATE PROTEIN PRODUCT (APP)

Total weight (per portion) ofproduct as purchased: 2.8 ounces

Total creditable amount ofproduct (per portion): 2.0 Meai/Meat Altemate

I certiry that the above infomtalion is true and correct and that a !Q ounce serving ofthe above product (ready for serving)
provides !.1Q ounces ofequivaient Meat/Meat Altemate when prepared according to directions.

Signature: Loree Erpelding
Printed Name: Loree Erpelding
Title: Vice President
Date: l2i8/2025

Yangs 5th'['aste products do not contain APP 0.0

B. Total Creditable Amount APP 0.0

C. TOTAL CREDITABLE AMOUNT (A + B rourded down to nearest /r oz.) 2.0

Yangs . 9658 Remer Street, South El Monte, CA 91733 . 1 (855) 622-6380

Attachment C



This pmducl contairs no MSG, arfifcial
coloring or flzvorfug, tree n[ts, peanufu,

peanut oil, or lard, and has zero trans fat

This product is compliant witt
the Buy American Act

flr:t::',3,, 
^'

Signi urc: Lorec Eryelding
Printcd n-amc: l.oree Firpelding

Tit;c: vice l'.esideDt
L)ate: l2i 8/2025

l ulll cooked. spict chicken blended tl ith kung pao sauce and vegctablcs

Sen'lngs Each case yields approliimatell- 182 iiozenlprc-hcatcd

scrr ings-

Child Nulrilion I-lach 3.8 oz- serving (2- I oz. chicken. 0.5 oz. sauci- 1.2

oz. vcgilablts) proyides 2 Mi'MA and l'i crrp \tgetable:.

In€rcdient
Statemcnt

eligL!!: Darl meal chickcn chlinks^ uatcr sol heirn oil.
liquid $hole eggs, cornstarch- chili pol\der'- sall. rvhite

pepptr p.rrrJtr g:rlic. srnlcr:rnd ericn "ninn
SA!!g.i \\'ater. s gar sol sauce (ratcr, solbeans- salt,

sugar. rvhcat 11our. exlract ol mushroom)- !lrega(
inoditicd li'od slarch. chili peppcr, ga.lic. salt. IimL' jrice
concentratc. ginger arld grcen oniql-
lkg.g!a}!€!: Edaoarnc. *?Ier cheslnlr" trrorvn olion and

green bell pcppe.

Allerpens Lgg producN- so!- and wheat.

Preparation Chicken
. Prchcat co lection o\en to 350"F.
. I-ighll_\ spra] a holel pan $itir non-stick cooking spra1.
.l,lacc cltickdi in thc pan. cover. and bak. urrtil intemirl
tempentura reaches I65"F.
Sauce & \'eoetattles
. Hcat unopened saucc and regetablc packets in a

.tcat't<r nr.tmmcrln! !rht,Jt Lrt 5 tu 7 tni ltlu<
. Just belorc scrving. open patkeis ald conrbinc sauca

and vegctables \1ith the chickcn.
. Mi\ thoroughl] to ensute all picccs are e\enl) coalcd.

Pack Size G4 lb. chiclcn. G36 oz. vegetablcs'6-16 oz. sauc.
. -1J.5 lb- ci{se ret r|eighl . ,17.5 lb. casc gross \lcight

Rccomlnearded
Storagc Condilions

Keep frozen al 0'F- Do Not I halr and Rcfrc!-zc

Shclll.ilc 365 dar s kozea

Julian Date
(Production t)ale)
Codinr Format

DDD YY lime li: "01125 l3:J0" translates 10

1/l 1,?,5 I :l{.} l'}{

N.la-ster Case

Ouler llill'\ensioos
23jn.\ 15 in.t8.5in.(LxWx Il)

Case Cube 1.',l0

Pallct (i)nfiouration .l'i 
x Ilii 5.\ 7 (15 cascs per pallel)

GTIN 00852?2.1155579

Suggestcd
Specification

. Packed 6-4 lb. chickcn . 6-36 oz. \ egetablcs ' 6-16 oz.

. [.ach 3.8 oz. sen ine (]- I oz. chicl.n" 0.5 oz. sauce- i-2
oz- vcgehbl$) provides 2 M/NIA ard ti cup vcgetahles
. r\-o N{SG. arti*icial coLrring or flitvorine
. No isolated sot protein
. No tree $uls- penn{ts. or pcanut oil

OOACDAOC
|':ii!:r._i1_jiiT:i_rrii:rilriir!

Yangs . 9658 Remer Street, South El Monte, CA 91733 . 1 (855) 622-6380

Nutrition F
182 servings per conlainer

IolqL Fa.t !q
Salurated Fat lo
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PRODUCT FORMULATION STATEMENT

FORMULATION STATEMENT FOR DOCUMENTING MEAT IN SCHOOL MEALS

I. MEAT/}IEATAIjTI,RNATE

ALTERNATE PROTEIN PRODUCT (APP)

Description of Creditable
Ingredients per

Food Buying Guide

Ounces per
Raw Portion of

Cteditable
Ingredient

Multiply
Food Buying
Guide Yield

Creditable
Amount

Whole leg chicken"
boneless, fresh, skinless

2.88 ounces x .70
2.016

Yangs 5th Taste products do not contain APP 0.0

B. Total Creditable Amount APP 0.0

C. TOTAL CREDITABLE AMO{INT (A + B rounded down to nearest Yr oz.) ?.0

Total weight (per portion) of product as purchased:

Tolal creditable amount of product (per portion):

3.8 ounces

2.0 Meat,Atleat Altemate

FORMULATION STATEMENT FOR DOCUMENTING VEGETABLES AND FRUITS

T. VEGETABLECOMPONENT

Yangs . 9658 Remer Street, South El Monte, CA 91733 . I (855) 622-6380

')

I)escription of
Crcditable

Ingrcdient Per
Food Bulng
Guide (FBG)

Yegetable
Subgr0up

Ounces per
Raw Portion
of Crcditable

Ingredient

Multiply
FBG Yield/
Purcbase

Unit

Creditable
Amount

(querter cups)

Green Pepper Other .145 7.3/16 .066

Onion Other .264 x 7.9^6 . 130

\lhter Chestnul Starchy .330 x 6.71t6 .t37

Edamame Legumes .462 x 10.7116 .308

Total Creditable Vegetable Amount: .641

Attachment C



Vegetable Component (Continued)
. 'FBC calculations for vegetables are in quarter cups. See chart on following

page for quarter cup to cup conversions.
. Vegetatrles and vegetable purees credit on volume served.
. At least % cup of recognizable vegetable is required to contribute towards

the vegetable component or a specific vegetable subgroup. The other
vegetable subgroup may be met with any additional amounts from the dark
green, red/orange, and beans/peas (legumes) vegetable subgroups.

. School food authorities may offer any vegetable subgroup to meet the total
weekly requirement for the additional vegetable sutrgroup.

. Please note that raw leafu green vegetables credit as halfthe volume served
in school meais (For example: I cup raw spinach credits as Y, cup dark
meen wcoetqhle\ I corrmec mov ntedit tnrwarl< tha -pdalahla .^mh^hant

Total Cups Beans/
Peas

(Legumes)

Total Cups Dark
Green

Total Cups Red/
Orange

or the meat alternate component, but not as both in the same meal. The
school menu planner will decide how to incorporate legumes into the school
mea[. Howeveq a manufacturer should provide documentation to show how
leeumes contribute towards the vesetable comoonent and the meat altemate

Total Cups
Starchy

,/,

component. See chart on the following page for conversion factors.
. The PFS for meat/meat altemate may be used to document how legumes

contribute towards the meat alternate component.
Total Cups Other

II. FRUIT COMPONENT

Description of Creditable
Ingredient per Food Buying

Guide (FBG)

Ounces per Raw
Portion of Creditable

Ingredient
Multiply FBG Yield/

Purchase Unit
Creditable Amount '

(quarter cups)

N/A 0 x N/A 0

Total Creditable Fmit Amount: 0

' rFBG calculations for fruits are in quarter cups. See chart below for quaner cup to cup conversions.
. Frujts and fruit purees credit on volume served.
. At least % cup ofrecognizable fruit is required to contribute towards the fruit component.

' Please note tl,at dried fruits credit as double the volume served in school meals (1'or example, % cup grains
credits as I cup fruit).

Yangs .9658 Remer Street, South El Monte, CA 91733 . I (855) 622-6380

3
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0.5 Quarter Cups vegetable = % Cup vegetable or 0-5 ounces of equivalent meat

I .0 Quarter Cups vegetable : % Cup vegetable or I .O ounce of equivalent meat alternate

1.5 Quarter Cups vegetable = % Cup vegetable or 1.5 ounce of equivalent meat altemate

2.0 Quarter Cups vegetable = % Cup vegetable or 2.0 ounces of equivalent meat al

2.5 Quarter Cups vegetable = 5A Cup vegetable or 2.5 ounces ofequivalent meat

3.0 Quarter Cups vegetable = % Cup vegetable or 3.0 ounces of equivalent meat

3.5 Qtrarter Cups vegetable : 7A Cup vegetable or 3.5 ounces of equivalent meat

4.0 Quarter Cups vegetable : I Cup vegetable or 4.0 ounces ofequivalent meat altemate
*The result o10.9999 equals % cup but a result of 1 .0 equals % cup

I certifu that the above information is true and correct and that a f.! ounce serving of the above product (ready
for serwing) provides 2.0 ounces of equivalent Meat/Meat Altemate and % cup of vegetables when
prepared according to directions.

Signature:
Printed Name:
Title:
Date:

Loree Erpelding
Loree Erpelding
Vice President
12t8/2025

Yangs . 9658 Remer Street, South El Monte, CA 9l 733 . 1 (855) 622-6380

4
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Nutrition Facts
240 servings per contalner

Servinq size 2,8 oz (79q)

8;il;X,- 130
Total Fal 3 ')q

SJturated ra tg

qPlElg'dr'lmo 41.

Total carbohydra!€ Iot] 4o/,

Dieh.y Fiber0g A%
IotalSuga.s 9c

lncludes 9s Acded Sugars laon
Protrin la! 30Pi

Ca,c,un 1omg
ao/L

ls9f\tB

.rM%tziiy vale {Dv)r€lrsy.u huw u(h.tr!&i€nrin,
sanirqolrind.ofiiruEsbadslydB 2m0dori*a
dy is s€d r, g#a( aEi[6 aduna

This product contains no MSG, artificial
coloring or flavoring, tree nutsr peanutst

peanut oil, or lard, and has zero trans fai.

This product is comPliant with
the Buy American Act.

Fuli;-, cooked. tender. barbecued, glulen free chicken with telil'aki sauce

Scrv iugs Each case yields approximately 240 ftozenlprc-heated

servings.

Child Nutrition Each 2.8 oz. serling (2.0 oz. chicken,0.8 oz. sauce)

provides 2 Ivl./MA.

lnsredient Statement Chicken: Chicken leg meat. water, sugar- gluten free

so1 sauce (water- so-vbeans. salt. sugar), g)uten free dark

soy sauce (rl ater. sugar. soybeans. salt. comstarch. and

extlact of mushroorn). salt, lime juice concenrate.
garlic, ginger. and grecn onion.

SalgE: Walcr. suga[. gluten liee soy sauce (water.

so-r-bsans, salt. sugar), n]odificd starch. glutet ftee dark
soy sauce (!vater, srigar. so,'-beans. salt. comstarch, and

erlract of nrurhroom). salt. earlic. limc.iuice
concentrate. ginger, and green onion.

A llergens soy

Preparation Chicken
. Preheat convection oven to 350'F.
. L;ghtl) spra)'a hotel pan rtirh non-stick cooking spral:
. Place chicken in the pan. cover. and bake unlil internal

temperature reaches 165'F.
Sauce

' lleat unopened sauce packets in a sfeamer or
simmering rrater for 5 to 7 minutes.
. Just before servilg. open the packets and mix sauce

with the chicken. ensuring all pieces are evenly coated-

Pack Size 6-5 Ib. chicken .6-32 oz. sauce'42 lb. case net weight
. .16 Ib. case gross weight

Recomrnended
Storage Conditions

Keep frozen at 0"F^ Do Not Thaw and Refreeze

Shelf Life 365 davs frozen

Julian Date
(Production Date)

Coding Format

DDD YY Time [lx:"01125 1.3:30" translates to
l, I Ir25 I:i0 PM

Master Case

C)uter Dimensions
23 in. x 15 in. x 7,5 in. (1. x W x H)

Case Cube I .70

Pallet Cooliguration Ti x Hi = 5 x 7 (35 cases per pailet)

GTIN 00852724155593

Suggested
Specification

Packed 6-5 lb. chicken. 6-32 oz. sauce

Each 2.8 oz. serving to provide 2 M/MA
No MSC. anificial r.olorirrg or ffar oring:

No isolated soy protein
No tree nuts, pearuts, or peanut oil

ocACDAoo Tss n .^{l-:E:-r-i-"-r:i -r I .*w L I

Signature: Loree Erpel<ling
Printed Name: Loree Erpelding
Title; Vice President
f)ale: 12/812025

Yangs . 9658 Remer Street, South El Monte, CA 91733 ' 1 (855) 622-6380

Attachment C



MEAT/MEAT ALTERNATE

Description olCreditable
Ingredients per

F'ood Bu-v-ing Guide

ounces per

Rau Portion of
Creditable
lngredient

Multiply
Food Buying
Guide Yield

Creditable
Aruourt

Whole 1eg chicken.
boneless, 1i'csh- skinless

2.88 ounces x 0.70 2.016

A. Total Creditable Amount 2.0t6

PRODUCT F'ORMULATION STATEMENT
Bormulation Statement for Documenting Meat in School Meals

- ALTERNATE PROTEIN PRODUCT {APP)

Total \\.'eight (per portion) ofproducl as purchased: 2,8 ounces

Total creditable amount of product (per portion): 2.0 Meat'Meat Alter0ate

I ceniry that the above inlormatior is true and correct and that a a& ounce serving ofthe above producr (read1' for serving)

provides f;Q ounces ofequivalellt Meat,/Meat Altemate when prepared according to directions.

Signarure: Loree Erpelding
Printed Nanre: Loree Erpelding
Title: Vice President
Date: 12./812025

Yangs 5th Taste products do not contajn APP 0.0

B. lbtal Creditable Amount APP 00

C. TOTAL CREDITABLE AMO{JNT (A + B rounded down to nearest rZ oz.) 2.0

Yangs. 9658 Remer Stree! South El Monte, CA91733 . 1 (855) 622-$84

I.

Attachment C



This product contains no MSG' artificial
coloring or flavoring, tree nuts' peanuts'

peanut oil, or lard, and has zero trans fat.

This produet is compliant with
the Buy American Act.

utrition Fa
192 servinqs per conlainer

size 3.6 oz

!-ulit cooked- *hL'lc grait breadcd. lrhole muscl.. crisp\ chickcn glaT.ed \rith general tso s saucc

Servings Lach case I iclds apptu\imaltl, 192 tiozen/pre-hcated sen,ing\

Child Nutfirion Lach I 6 oz. scn'ing 1l i oz chicler. I I oz. sauce) pro}ides

I NlrllrA

hg.cdi!'nl Sraaement {:i]gIsg; Dark rneaa ch ickcfl cllunl s. n ale. ..xr-!tarch, rr hile n hol.
grain rlreai flour soybean oil. liquid \{hole eggs. salL Nhite p.ppcr
powdcr garlic. gjnger. and green onion.

Sgge: Sugdr- watcr. vnrcgar- sov sauct ( !\'are.. so.lbtltls. salt- sugar

wheat flour. extracL ofnrushroo ) modified stdrch- .hili pepper..qlrlic.

clr,lr p,s.J(r ,'rrnge pr.l prrr'dtr srosrr arrJ $((Il onion

Allergenr lrg-s prodtrcls. so]: rnd ]rheal-

l'reparation Con bi ove
Chicken
. Preheat or.D 1o 450'li- hreh lan no icam
. j-ighll) sp,a! a baking rh*l *tth non-slrck cookirg sprar (do !or vs

. Arrarge.lickcn nra rirgle la!.ron the ba\i1)g sieel

. Bake forS minutessrthorn oDe.ir! dre.!cn orroral,dg lhe Pu

. Ensure chicken rc.ches an itrrernal remp.ralure ol165'F
S!.u!c
. HeaL dopened sauc.p&keli m a stemcr or sirtdE ilg\later tbr 51o 7

..lN beiore res,nre op.n paclels ard potrr saua or.rchicken

. Mi\ thoro[glly lc clcnlr coat allp'ees
Coneeclion oven
(lhi.ketr
. Prehear o!eD ro {li'f'- ln.'ch 1an.

'l-ighrl\ spra\ a btrting sheer lritl mn-srcl cooknre sfral ldo oot us,j

. Adaoge.hi.kcn in a srngle lal e. on flre baki.-q sh.ct

. BakcIo.8 mrrures irilhoir op.ninF lhe oren o.rotatin8 drc par

.E suR chict.s.cacn$an nlrefllal remp.r.(r& ol l6{'E
aislle
.lleal unopened sau.!psckcrs ni a steanrer o, saD.rering $irer lo.l b 7

. Jun be,bre s. ing. o!!-. pa.ketr and pour incc ov.r.h,cken

' M'r lhoroLtlhl) ni e!.nl) coat allpreces

Pack Sizc 6-5 lb chickcn . 6-i6 oz. saoce .43 5 lb. crsc ncl r€is,lt'47 5 llr.

Rccommended
Storage Condifions

Keep l-rozcn at 0'F. Do Not I haw and Rclretzc

ShelfLife 365 da'"s liozen

Julian Dale
(Productrcn Dalc)
Coding Iiorlnat

l)DI) \'Y f ime Ex:-01125 l3:30 r.anslaleJ 1o 1/11125 li.l0PM

Nleslcr Casc

ll in. \ 15 iir- )i 8.j in. {l- \ w \ H)

( ase (irbe 170

Piller ('rJnfieurarion Ti ri Hi: 5 x 7 (35 c&ses per pallet)

(iIIN 0084272,1155610

S ggested

Specificatiorl

Pa.k.d f,-5 lh chicken 6-:16 07 \auoc

Llach i.6 oz. senins to proridc: M/MA
No NISC- anificial .olornrg or llavorin:!
No i\olated so] protein

No lree nris- peanuts. aia peanul oil

I ,'O j'."

S;gnature: Loree Erpelcling
Printed Name: Loree Erpelding
Title: Vice Prcsidenl
Date : 12,8.2025

Yangs . 9658 Remer Street, South El Monte, CA 91733 ' 1 (855) 622-6380

Attachment C



MEAT/MEAT ALTERNATE

Descriplion of Creditable
Ingredients per

Food Buying Guide

aJunces per
Raw Portion of

Creditable
lnsredient

Multiply
Food Buyirtg
Cuide Yield

Creditable
Amount

Whole leg chicken,
boneless, Aesh, skinless

2.88 ounces x 0.70 2.0t6

A. Total Creditablc Amount 2.0t6

PRODUCT F'ORMULATION STAIEMENT
Formulation Statement for Documenting Meat in School Meals

II. ALTERNATE PROTEIN PRODUCT (APP)

Total Vieight (per portion) of product as purchased: 3.6 ounces

Total creditable amount ofproduct (per portion): 2.0 Meat/Meat Alternate

I certiry that the above information is tnre and correct and that a 3J[ ounce serving ofthe above product (ready for serving)

provides !,Q ounces ofequivalent MeatMeat Alternate when prepared according to directions.

Signature: Loree Erpelding
Printed Name: Loree Erpelding-Iitle: 

Vice President
Date: 12/8/2025

Yangs 5th Taste products do not contain APP 0.0

B. Total Creditable Amount APP 0.0

C. TOTAL CREDITABLE AMOUNT (A + B rounded dowr to nearest '/n oz.) 2.0

Yangs . 9658 Remer Street. South El Monte. CA 91733 . I (855) 622-6380

Attachment C




