Request for Quotes 4/1/2026 — 9/30/26 Contract Year
‘®
Agency: Carl D. Perkins Job Corps Center SIgnts
478 Meadows Branch

TRAINING GROUP, LLC
Prestonsburg, KY 41653

This is a Subcontracting Opportunity

I. SOLICITATION

This Request for Quote is provided for Food and Cafeteria Supplies located on the center as set forth below in the SOW
for the Carl D. Perkins Job Corps Center operated by Insights Training Group under Contract number 1605JE-21-C-0009
with the United States Department of Labor. The extent of the work is described below.

The general conditions of the contract for this project shall be consistent with the Federal Acquisition Regulation (FAR)
except as modified or amended herein. A copy of the FAR can be obtained on-line at http://farsite.hill.af.mil/vmfara.htm.

If it becomes necessary to make changes in quantity, specifications, delivery schedules, etc., or to correct a defective or
ambiguous invitation, such changes shall be accomplished by amendment of the solicitation. Amendments shall be sent
to everyone to whom invitations have been furnished.

To be considered for award, a Quote must comply in all material respects with the Request for Quotes (RFQ). Such
compliance enables bidders to stand on an equal footing. Bidders who do not provide the requested responses will be
consider non-responsive.

Quotes should be filled out, executed, and submitted in accordance with the instructions in the RFQ. If a bidder uses its
own bid form(s) or a letter to submit a Quote, the Quote will be considered only if --

(1) The bidder accepts all the terms and conditions of the request to quote. The full listing of the Terms and
Conditions can be found on the Insights website at www./lnsightslic.net.

(2) Award on the Quote would result in a binding contract with terms and conditions that do not vary from the terms
and conditions of the invitation.

Quotes submitted by e-mail shall be considered, provided they are timely. Electronic Quotes must reference the

solicitation and be sent to back.steven@jobcorps.org.

1. REPRESENTATION
A. Specific Requirements

1. The parties mutually agree that this agreement shall be in effect April 1, 2026, through September 30, 2026
with possibility of 6 month extension

2. The contractor shall research, and be responsible for obtaining, all regulatory, permitting, and licensing
requirements.

3. All conflicts and requests for interpretation or clarification shall be submitted to the Carl D. Perkins Job
Corps Center Director.

B. Specific Requirements
The prospective offerors must take such steps as may be necessary to ascertain the nature and scope of the work.
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1. Quotes must be submitted by Fri, March 27th, 2026 at 12:00pm EST.

2. Once awarded, Contractor must be able to start work by the 1% of April.

C. Schedules and Delays
The contractor shall, upon acceptance of award, perform the work or service in accordance with the Scope of
Work, and start work on a date and time as set forth in the SOW within 5 (five) business days.

II. INSTRUCTIONS — QUOTE SUBMISSION REQUIREMENTS

All offerors must address the items listed below in their submission in order to be determined technically
acceptable. Failure to address these requirements will result in the offeror being deemed unresponsive.

1. Offers must provide evidence of licenses, certification, and be registered in the State of Kentucky to perform
the scope of work.

2. Offerors must not be excluded from competing on government contracts. Verification will be completed
through the SAM portal.

3. Offerors shall submit a fixed price quote based upon the SOW and Extent of Work outlined in the Schedule.
Labor and materials cost must be detailed in the response when applicable.

4. A minimum 60-day bid guarantee is required.

5. Goods and services are sales/use tax-exempt.

6. Subcontractor must accept purchase orders with net terms.
7. Subcontractor must provide a completed New Vendor Profile (Sample in Attachments) & W-9

I1I. SCOPE OF WORK (SOW):

The Carl D. Perkins Job Corps Center, operated by Insights Training Group is requesting bids to supply the center
cafeteria with food and supplies. At a minimum, weekly deliveries are required. The award period will consist of
April 1, 2026, through September 30, 2026, with possibility of 6 month extension.

A spreadsheet, which contains a complete list of items required is attached in posting. Bidders are required to
complete pricing, quantity, and item number on the form. The package size and the cost are to be entered in the
spaces provided. Vendors are required to bid items that are listed on this attachment.

IV. INSURANCE

Prior to starting any work or service physically on center, the contractor shall show proof of required insurance,

in amounts to cover risk or as required by statute, including:

. Bodily Injury Liability - $500,000 each person; $1,000,000 each occurrence and will include coverage
for owned, non-owned, and hired vehicles.

. Property Damage Liability - $500,000 each accident; $500,000 aggregate



. Workers Compensation and Employer’s Liability — Amounts in coverage as required by the State of
Kentucky compensation laws or union agreements. Employer’s liability at least $500,000 each
accident. Amount shall remain in effect for a minimum of one year from the time of substantial
completion, but in no event less than the time required to complete all warranty work.

. Umbrella Liability — $5,000,000.00 each occurrence

Once awarded, Contractor must maintain and keep current the above limits for the entire period of
performance. It is the contractor’s responsibility to provide a new and/or replacement Certificate of Insurance
at least (15) fifteen days prior to the expiration of such policy. Contractor must give PJCC at least (30) thirty
days’ prior written notice of cancellation or termination of coverage.

V. Termination of Agreement

This agreement may be terminated by the center operator, or subcontractor upon thirty (30) days written notice. The
notice shall be effective on the same date as duly posted in the United States mail, certified, addressed and postage paid.
The notice shall be sent to the affected parties at:

To the center: Carl D. Perkins Job Corp Center
Attn: Center Director
478 Meadows Branch
Prestonsburg, KY 41653

To the center operator: Insights Training Group LLC
327 N. Main St.
Marion, VA 24354

To Subcontractor: TBD
The center operator also reserves the right to terminate this agreement, in whole or in part, with or without notice.

VI. EVALUATION FACTORS FOR AWARD:
1. INSIGHTS anticipates the award of a single contract as a result of this solicitation to the responsible Offeror whose
quote is technical acceptable and the lowest price.

1. Invoicing/Certified Payroll
Invoices shall be rendered by Contractor with net terms.

2. Indemnification
To the fullest extent permitted by law, Subcontractor shall defend, indemnify and hold harmless Insights
Corporation, U.S. Department of Labor, Parsons and its stockholder, employees, technical advisors, agents,
successors and assigns from and against all claims, damages, losses, and expenses, including but not limited
to attorney fees, or actions in respect thereto, whether caused by that its negligence or intentional acts or
omissions, arising out of or resulting from the performance of its (or its employees, contractors, or agents)
work under this Agreement. This indemnification shall include claims for property damage, and for loss or
expense attributable to personal injury, sickness, disease, or death or injury or destruction of tangible and
nontangible property including the loss of use resulting there from. Neither party shall be responsible for
failure to perform under this Agreement due to circumstances beyond its control. This clause shall survive the
term of this Agreement.

3. Facility Operating Hours
The center shall remain in operation at all times throughout period of performance. All project activity shall be
coordinated with the Maintenance Manager in order to minimize disruption to center operations. All anticipated




interruptions to center operations shall have prior approval from the Maintenance Manager at least 36 hours in
advance of the interruption.

IX. PERIOD OF PERFORMANCE

April 1, 2026 through September 30, 2026 with possibility of 6 month extension.

X. Attachment 1 — Contract Clauses by Reference
This contract incorporates one or more clauses by reference, with the same force and affects as if they were given in
full test. Upon request, the Buyer shall make their full text available. General terms and conditions are made part
of this agreement — copies are available at: www.Insightsllc.net.

XI. Attachments 2-5
Attachment 2: Vicinity Map
Attachment 3: Site Plan

XII. Vendor’s Proposal

2. VICINITY MAP
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3. SITE PLAN

Carl D. Perkins Job Corps Center
Prestonsburg, Kentucky
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Qty Description U/M
1]|Apple Juice 12/46 oz
1]|Apples, Unpeeled 6#10
1|Apron, Plastic 100 ct
1|Bacon Bits 20#
1|Bagel, Plain 72/3 oz
1|Base, Chicken 12/1#
1|Base, Dry, Beef 12/1#
1|Base, Ham 12/1#
1|Base, Pork 6/1#
1|Beans, Baked 6#10
1|Beans, Green, French Cut 6#10
1|Beans, Green, ltalian Cut 6#10
1|Beans, Kidney 6#10
1|Beans, Lima 6#10
1|Beans, Pinto, Dry 25#
1|Beans, Refried 6#10
1|Beef Ribs b
1|Beef Sandwich Sliced Meat 6/2 1b
1|Beef, Country Fried Steak, Breaded 40/4 oz
1|Beef, for Stew 2/5 b
1|Beef, Ground, Fresh Ib
1|Beef, Patty 50/3.2
1|Beef, Patty Hoagie 96/2 oz
1|Beef, Philly 40/4 oz
1|Beef, Roast, Sliced 6/2 Ib
1|Beef, Salisbury Steak Precooked 72/2.25 oz
1|Beef, Shoulder/Pot Roast, Fresh Ib
1|Biscuit, Frozen 216/2.2 oz
1|Bologna b
1|(Bowl, Foam 1000 ct
1|Bread Crumbs, Seasoned 25 b
1|Bread Stick, Season 6" 180/6"
1|Bread, Breadstix, 7.5" 100/1.8 oz
1|Bread, Hamburger Bun, 4" 60 CT
1|Bread, Hoagie Bun, 6" 72/8"
1|Bread, Hot Dog Bun 72 CT
1|Bread, White 6/28 oz
1|Bread, Wrap 144/6 "
1|Broccoli 1/20 Ib
1|Cabbage w/Carrots
1|Carrot, Shredded
1|Carrots Frozen 1/20 Ib
1|Carrots, Baby
1]|Cereal, Cinnamon Toast Crunch (Hospitality Brand) 4/35 oz
1|Cereal, Coco Puffs (Hospitality Brand) 4/35 oz
1|Cereal, Corn Flakes (Hospitality Brand) 4/35 oz
1|Cereal, Fruit Loops (Hospitality Brand) 4/32 oz
1|Cereal, Granola Cinnamon (Hospitality Brand) 4/50 oz
1|Cereal, Rice Crisp (Hospitality Brand) 4/35 oz
1|Cheese, Cheddar, Yellow, Shredded 4/5 b
1[Cheese, Cream 100/1 oz
1|Cheese, Cream, Block 3lb
1|Cheese, Grated, Parmesan 5lb
1|Cheese, Hot Pepper, Sliced 6/1.5 oz
1|[Cheese, Mozz, Shredded 48/5 b
1|[Cheese, Sliced, American 5lb
1[Cheese, Sliced, Swiss 4/5 b
1|Cherry, Maraschino 6/.5 gal
1|Chicken 1/4 Leg Fresh 1/40 Ib

Carl D Perkins Job Corps Center
Bid Abstract



1|Chicken, Boneless Skinless Breast, Fresh 1/40 b
1]|Chicken, Breast Strip Fajita 2/51b
1|Chicken, Fresh, 8 Cut Ib
1]|Chicken, Nugget 250/.68 oz
1]|Chicken, Patty, Breaded 52/3.1 oz
1]|Chicken, Pulled (White and Dark Meat) 10 b
1|Chicken, Tender Fritter 75/2.13 oz
1]|Chicken, Wing 4/5 b
1|Chili, Hot Dog Beef 2/51b
1]|Chip, Potato, BBQ 104 ct
1]|Chip, Potato, Plain 104 ct
1]|Chips, Nacho, Round 12/1#
1|Chips, Potato, Bulk O/1#
1]Cinnamon Rolls 72/2.29 oz
1|Cole Slaw Mix, Shredded

1|Cookie, Oatmeal Cake 144 ct
1|Cookies, Vanilla Wafers 12/13.3 oz
1|Corn Dog 36/2.7 oz
1|Corn Meal, Yellow 25#
1]|Corn Nugget 6/2 b
1|Corn Starch 24/1#
1|Corn, Cob, 2 3/4" 96/3 "
1]|Corn, Cream Style 6#10
1|Corn, Whole Kernel 1/30 Ib
1|Corned Beef Hash 6/107 oz
1|Country Fried Chicken 26/6.21 oz
1|Country Fried Steak 102/3 oz
1|Cracker Crumbs, Graham 10#
1|Cracker, Cheese/Peanut Butter 216/6 ct
1|Cracker, Goldfish 300 ct
1|Cracker, Saltine 500/2 ct
1|Creamer, Non-Dairy 1000/2.5 gm
1|Croutons 4/2.5#
1|Cubed Beef Fritters 30/5.3 oz
1|Cups, Styrofoam 1000 ct
1|Danish, Assorted 48/2.5 oz
1|Dough, Cookie, Chocolate Chip 384/1 oz
1|Dough, Cookie, M&M Candy 384/1 oz
1|Dough, Cookie, Oatmeal Raisin 384/1 oz
1|Dough, Cookie, Sugar 384/1 oz
1|Doughnuts 80/2.5 oz
1|Dressing, Cole Slaw 4/1 gal
1|Dressing, Fat Free French 100/1.5 oz
1|Dressing, Fat Free ltialian 4/1 gal
1|Dressing, Fat Free Ranch 4/1 gal
1|Dressing, French 4/1 gal
1|Dressing, Honey Dijon Mustard 4/1 gal
1|Dressing, ltalian 4/1 gal
1|Dressing, Ranch Buttermilk 4/1 gal
1|Dressing, Ranch Mix Packets 36/6.5 OZ
1|Dressing, Thousand Island 48/1 gal
1|Dressing, Fat Free French 1.50z Packs 100/1.5 oz
1|Dressing, Fat Free ltialian  1.50z Packs 100/1.5 oz
1|Dressing, Fat Free Ranch  1.50z Packs 100/1.5 oz
1|Dressing, French  1.50z Packs 100/1.5 oz
1]|Dressing, Honey Dijon Mustard  1.50z Packs 100/1.5 oz
1|Dressing, Italian  1.50z Packs 100/1.5 oz
1|Dressing, Ranch Buttermilk  1.50z Packs 100/1.5 oz
1|Dressing, Thousand Island  1.50z Packs 100/1.5 oz
1]Egg, Roll, Vegetable 72/3 oz
1|Eggs, Peeled, Hard Boiled 12/12 ct
1|Eggs, Whole, Liquid 2/20 Ib
1|Filling, Cherry 6#10




1|Film Roll, 18" 2000 ft
1|Fish Breading 6/5#
1|Fish, Cod, Breaded 30z, Rectangle, Minced 40/4 oz
1|Fish, Nuggets 160/1 oz
1|Fish, Pollock Breaded Square, Raw 40/4 oz
1|Fish, Popcorn Shrimp 5/2 b
1|Fish, Salmon, Pink 6/4 ;b
1|Fish, Shrimp, Raw 5/2 Ib
1|Fish, Tilapia Filet 1/10 Ib
1|Fish, Tuna 6/66.5 OZ
1|Flour 2/25#
1|Flour, Seasoned 25#
1|Flour, Self-Rising 2/25%#
1|Foil, Aluminum, 18" 1 roll
1|Food Coloring 32 0Z
1|French Toast 144/ct
1]|French Toast Sticks 5/2 b
1|Fried Onion 6/3#
1|Frozen Corn 1/20 Ib
1|Fruit Cocktail 6#10
1|Fruit Salad 6#10
1|Fruit Tropical 6#10
1|Fuit Roll Ups 96 CT
1]|Garlic, Minced, in Water 6/32 oz
1]|Gelatin, Assorted 12/24 Oz
1|Glaze, Strawberry 6#10
1]|Gloves, Latex, Powder-Free Large 400 ct
1|Gloves, Latex, Powder-Free Medium 400 ct
1|Graham Crackers 10#
1|Grains, Oats, Old-Fashioned 12/42 OZ
1|Grapefruit, Section 12/46 oz
1|Gravy, Brown 6/1.5#
1|Gravy, Pork 6/.1.5#
1|Gravy, White 6/1.5#
1|Greens, Mustard 6#10

1| Grits, Quick 12/1.5#
1|Hairnet 144 ct
1|Ham Diced 2/51b
1|Ham, City 2/10 Ib
1|Ham, Sliced 6/2 b
1|Honey, Strained 6/5#
1]lce Cream Vanilla 3 Gallon Tub 1/3 gal
1]lcing, Choc, German 18 Ib
1]lcing, Chocolate 2/111#
1]lcing, Vanilla 2/111#
1|ltalian Seasoning 1.75#
1|Jalapeno's Sliced 6#10
1]Jelly, Asst. 6#10
1]Jelly, Grape 6#10
1]Juice, Lemon 12/32 oz
1|Ketchup 6#10
1]|Ketchup, Packet 1000/9 gm
1|Margarine, Individual 432/14 gm
1|Margarine, Liquid 2/17.5 lb
1|Marshmellow, Mini 12/1#
1|Mayonnaise 4/1 gal
1|Mayonnaise, Packet 500/12 gm
1|Mix, Alfredo Sauce 8/14 oz
1]Mix, Brownie 6/6#
1|[Mix, Cake, Carrot 6/7#
1|[Mix, Cake, Chocolate 6/5#
1|Mix, Cake, Devils Food 6/5#
1|Mix, Cake, White 6/5#




1[Mix, Cake, Yellow 6/5#
1[Mix, Cheesecake 6/4#
1|Mix, Gravy 6/1.5#
1|Muffin, Variety 60/4 oz
1[Mushroom, Pieces and Stems 6/68 oz
1|Mustard 4/1 gal
1[Mustard, Packets 500/5.5 gm
1|Napkin, for Dispenser 6000 ct
1]Oatmeal 12/42 oz
1]0Qil, Vegetable 6/1 gal
1|Okra, Breaded 4/5 b
1|Olives, Black 6#10
1[Olives, Green 4/1 gal
1]|Onion Ring 4/2.5 b
1]|Orange Juice 12/32 oz
1|Orange, Mandarin 6#10
1|Pan Coating, Spray 6/17 oz
1|Pan Liner, Baking, Paper 1000 ct
1|Pancake 144/1.25 oz
1|Pangasius 1/151b
1|Parmesan, Grated 51b
1|Pasta, Bow-tie 2/5#
1|Pasta, Egg Noodle 10#
1|Pasta, Fettuccine 2/10#
1|Pasta, Lasagna 12/1#
1|Pasta, Macaroni, Elbow 20#
1|Pasta, Rotini, Rainbow 2/10#
1|Pasta, Spaghetti 20#
1|Pasta, Tortellini, Tri-color 6/3#
1|Peach, Sliced 6#10
1|Peanut Butter 6/5#
1|Pear, Sliced 6#10
1|Peas 6#10
1|Pecan Pieces 3/2#
1|Pecans 3/2#
1|Pepper Packets 6000 ct
1|Pepper, Banana Rings 4/1 gal
1|Pepper, Shaker 48/1.5 oz
1|Pepperoni Slices 1/10 Ib
1|Pickles, Sliced 5 gal
1|Pineapple, Sliced 6#10
1|Pizza, Cheese 96/ct
1|Pizza, Pepperoni 96/ct
1|Plastic Bag, T-Shirt, 12x7x23 1000 ct
1|Plate, Foam 500 ct
1|Poptart, Blueberry 72/2 ct
1|Poptart, Strawberry 72/2 ct
1|Pork, Bacon 15 1b
1]Pork, Chop b
1|Pork, Cutlets, Cubed Twice Flat 51b
1|Pork, Ham Hock b
1|Pork, Loin, Boneless b
1]|Pork, Polish 6/1 50/3.2 0z
1|Pork, Pull 2/5 Ib
1|Pork, Rib, Country Style, Bone-in, Marinate 10 Ib
1]|Pork, Sausage Link 200/.8 oz
1|Pork, Sausage Patty, 1.50z 132/1.45 oz
1|Pork, Shoulder/Roast, Fresh b
1|Pork, Spare Rib, 3 Down, 9 Piece b
1|Portion Cup, 10z 20/250
1|Potato, Au Gratin 12/20.35 oz
1|Potato, Baking

1|Potato, Dice, Breakfast 6/6 |b




Potato, Diced Fresh

2/10 Ib

1

1|Potato, French Fry, 3/8" 6/5 Ib
1|Potato, French Fry, Crinkle Cut 6/5 Ib
1|Potato, French Fry, Spicy 6/5 Ib
1|Potato, French Fry, Waffle 6/4.5 Ib
1|Potato, Fry 1/2" 6/5 Ib
1|Potato, Hash Brown Patties 120/2.25 oz
1|Potato, Instant 6#10
1|Potato, Red Fresh

1|Potato, Scalloped 12/20.35 oz
1|Potato, Sweet 6#10
1|Potato, Tater Tot 6/5 Ib
1|Potato, Wedge 6/5 Ib
1|Potato, Whole 60/90ct 6#10
1|Potatoes

1|Pretzel, Twist Mini T#
1|Pudding, Butterscotch 6#10
1|Pudding, Chocolate 6#10
1|Pudding, Vanilla 6#10
1|Ravioli, Beef, in Sauce 6#10
1|Relish, Pickle, Sweet 4/1 gal
1|Rice, Chicken Flavor Pilaf, Uncle Ben's 12/25 oz
1|Rice, Long Grain & Wild, Uncle Ben's 6/36 oz
1|Rice, Spanish 6/36 oz
1|Roll, Dinner Parbaked, Sister Shubert 90/2 oz
1|Salad, Chicken 2/51b
1|Salad, Tuna 2/51b
1|Salami, Sliced 2/5.51b
1|Salsa 4/1 gal
1|Salt Packets 6000 ct
1|Salt, Shaker 48/4 oz
1]|Sauce, BBQ 4/1 gal
1]|Sauce, Cheddar Cheese, Mild 6#10
1]|Sauce, Cocktail Sauce 4/1 gal
1|Sauce, Hot, Pete's 4/1 gal
1]|Sauce, Marinara 6#10
1]|Sauce, Soy 4/1 gal
1|Sauce, Sweet & Sour 1gal
1|Sauce, Tartar Sauce 4/1 gal
1|Sauce, Teriyaki 4/1 gal
1|Sauce, Teriyaki Glaze 5#
1]|Sauce, Worchestershire 4/1 gal
1|Sauer Kraut 6#10
1]|Scrubbing Pad, Metal 12 ea
1|Seasoning Salt, Lawry's 6/40 oz
1|Seasoning, Black Pepper, Restaurant 3/5#
1|Seasoning, Cajun 18 oz
1]|Seasoning, Chili Powder 5#
1]|Seasoning, Crushed Red Pepper 12 oz
1]|Seasoning, Garlic Powder 5.25#
1]|Seasoning, Garlic Salt 38 oz
1]|Seasoning, Kosher Salt 12/3#
1]|Seasoning, Liquid Smoke Hickory 4/1 gal
1]|Seasoning, Oregano Leaves 50z
1]|Seasoning, Taco 6/9 oz
1]Shortening, Liquid Vegetable Oil 351b
1[Shrimp Brd, Popcorn 60/80 5/2 b
1|Snack Bar, Granola Peanut SS Sweet & Salty 125/1.27 oz
1|Snack Bar, Rice Krispies Treats 80 ct
1]Snack Mix, Chex Traditional 10/31 oz
1]|Soup, Chicken Noodle, 7.250z 24 ct
1|Soup, Cream of Mushroom 12/50 oz
1|Spice, Basil Leaf Sweet 50z




Spice, Bay Leaves

3#

1

1|Spice, Carribean Jerk 16 oz
1|Spice, Celery Salt 30 oz
1|Spice, Cumin Seed 14 oz
1|Spice, Curry 16 oz
1|Spice, Dehydrated Onion 6/3#
1|Spice, Granulated Onion 16 oz
1|Spice, Ground Cinnamon 18 oz
1|Spice, Jamaican Jerk 16 oz
1|Spice, Kitchen Bouguet 320z
1|Spice, Lemon Pepper 20.5 oz
1|Spice, Montreal Steak T#
1|Spice, Nutmeg 16 oz
1|Spice, Parsley Flake 10 oz
1|Spice, Pepper Cayenne 14 oz
1|Spice, Peprika 16 oz
1|Spice, Sage 11 0z
1|Spice, Thyme 6 oz
1|Spork, Plastic 1000 ct
1]Stuffing, Cornbread, Uncle Ben's 6/28 oz
1|Sugar, Confectionary 12/2#
1|Sugar, Granulated 25#
1[Sugar, Light Brown 12/2#
1|Sugar, Packets 3000 ct
1]|Sugar, Sweet-n-low 2000 ct
1|Syrup, Maple 4/1 gal
1|Taco Shell 200 ct
1|Tart Shells 144 ct
1|Tomato Juice 12/46 oz
1|Tomato, Diced 6#10
1|Tomatoes, Whole, Peeled 6#10

1| Topping, Whipped, On Top 12/16 oz
1|Tortilla Shell, 6" 12/12 ct
1|Tortilla, Flour 10" 10/12 ct
1]|Tuna, Light, Chunk, in Water 6/66.5 oz
1|Turkey Burger 30/5.33 oz
1| Turkey, Breast b
1|Turkey, Sausage Link 16:1 160/1 oz
1| Turkey, Sausage Patty 10:1 128/1.5 oz
1| Turkey, Sliced 6/2 b
1]Vanilla, Imitation Extract 320z
1|Vegetable Blend, California 1/20 Ib
1|Vegetable Blend, Stir Fry, Frozen 12/21b
1|Vegetable Stick, Breaded 6/2 Ib
1]Vinegar, White 4/1 gal
1|Waffle, Belgian 4" 72/2 oz
1|Weiner, 10-1 100/1.6 oz
1|Yogurt, Strawberry 48/4 oz
1

1
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