
Bid Specifications
Vendors intending to submit items as alternate to Acceptable Items must follow the procedure outlined in the Terms and Conditions.

Bid Name Bread

Bid Number 2024-2025-Bread

Bid Year 2024-2025

Start Date July 01, 2024

End Date June 30, 2025

Bid Chair Paul Carlozzo

Item Name Bread, French Type

ID BR11673

Projection Unit Each

Bid Unit EA

Bid Unit/Proj. Unit 1

Group Projection 2,642

Bid Specification Shall be hearth baked directly on the oven surface or perforated sheet pans in accordance with 
accepted practice. The loaf shall be machine or hand formed or hand stretched to 
approximately 22 inch to 25 inch in length. The net weight shall be between 12 oz. and 14 oz. 
The formula percentage shall be the industry accepted standards.

Item Name Bread, French, Whole Grain

ID BR11694

Projection Unit Each

Bid Unit EA

Bid Unit/Proj. Unit 1

Group Projection 21,074

Bid Specification Whole grain must be primary ingredient by weight (See Terms and Conditions for detailed 
definition of whole grains). Shall be hearth baked directly on the oven surface or perforated 
sheet pans in accordance with accepted practice. The loaf shall be machine or hand formed or 
hand stretched to approximately 22 inch to 25 inch in length. The net weight shall be approx.10 
oz.. The formula percentage shall be the industry accepted standards

Item Name Bread, Pumpernickel

ID BR11681

Projection Unit Loaf

Bid Unit SLICE

Bid Unit/Proj. Unit 35

Group Projection 55

Bid Specification Shall be pan baked using the standard sponge - dough batch method of bread baking. Bread 
must be enriched as prescribed by law. Enrichment tablets may be used in accordance with 
standards of the Pure Food and Drug Administration. When used, enrichment ingredients may 
be added to the flour, the dough or both. The loaf shall be uniformly sliced, each slice to be 
seven - sixteenth (7/16) inch in thickness. The number of slices shall be at least 35 excluding 
ends. The minimum weight per slice shall be 1.0 oz.

Item Name Bread, Rye

ID BR11686

Projection Unit Loaf

Bid Unit SLICE

Bid Unit/Proj. Unit 26

Group Projection 885

Bid Specification Shall be pan baked using the standard sponge - dough batch of bread baking. Bread must be 
enriched as prescribed by law. Enrichment tablets may be used in accordance with standards of 
the Pure Food and Drug Administration. When used, enrichment ingredients may be added to 
the flour, the dough, or both. The loaf shall be uniformly sliced, each slice to be seven - 
sixteenth (7/16) inch in thickness. The number of slices shall be at least 26 excluding ends. The 
minimum weight per slice shall be 1 oz.

Item Name Bread, Stroehmann Dutch Country Twelve Grain

ID BR11687

Projection Unit Loaf

Bid Unit SLICE

Bid Unit/Proj. Unit 18

Group Projection 185

Bid Specification Whole wheat flour 1st ingredient. 18 usable slices, 1 lb. 6 oz. total wt.F10

Item Name Bread, wheat

ID BR11688

Projection Unit Loaf

Bid Unit SLICE

Bid Unit/Proj. Unit 26

Group Projection 13,990

Bid Specification Shall be pan baked using the standard sponge - dough batch of bread baking. Bread must be 
enriched as prescribed by law. Enrichment tablets may be used in accordance with standards of 



Acceptable Item(s) Stroehmann Dutch Country Twelve Grain the Pure Food and Drug Administration. When used, enrichment ingredients may be added to 
the flour, the dough, or both. The loaf shall be uniformly sliced, each slice to be seven - 
sixteenth (7/16) inch in thickness. The number of slices shall be at least 26 excluding ends. The 
minimum weight per slice shall be 1 oz.

Item Name Bread, white

ID BR11689

Projection Unit Loaf

Bid Unit SLICE

Bid Unit/Proj. Unit 26

Group Projection 3,391

Bid Specification Shall be pan baked using the standard sponge - dough batch of bread baking. Bread must be 
enriched as prescribed by law. Enrichment tablets may be used in accordance with standards of 
the Pure Food and Drug Administration. When used, enrichment ingredients may be added to 
the flour, the dough, or both. The loaf shall be uniformly sliced, each slice to be seven - 
sixteenth (7/16) inch in thickness. The number of slices shall be at least 26 excluding ends. The 
minimum weight per slice shall be 1 oz.

Item Name Bread, Whole Wheat, Whole Wheat Flour is FIRST ingredient

ID BR11702

Projection Unit Loaf

Bid Unit SLICE

Bid Unit/Proj. Unit 26

Group Projection 53,720

Bid Specification Whole grain must be primary ingredient by weight (See Terms and Conditions for detailed 
definition of whole grains). Shall be pan baked using the standard sponge-dough batch 
method of bread baking. Bread must be enriched as prescribed by law. Enrichment tablets may 
be used in accordance with standards of the Pure Food and Drug Administration. Where used, 
enrichment ingredients shall be evenly distributed in the finished product. The enrichment 
ingredients may be added to the flour, the dough or both.

Item Name Cracked Wheat Bullet

ID BR11665

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 24,070

Bid Specification First ingredient shall be cracked wheat or crushed wheat flour. Shall be baked on pan or oven 
surface. Formulated with cracked whole wheat flour. 1.75 oz. minimum, bullet shaped

Item Name Crumb Cake Sheet Pre-Cut 20-24

ID BR11667

Projection Unit Each

Bid Unit EA

Bid Unit/Proj. Unit 1

Group Projection 1,076

Bid Specification Yellow or Chocolate Cake covered with crumb topping. Cakes are pre-cut to 20-24 pieces. 
Weight Minimum 7 pounds.

Item Name Danish, Assorted Unwrapped

ID BR11668

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 1,613

Bid Specification Comprised of one of the following: Cheese, assorted fruit or pecans weighing approximately 4 
oz. Sold in dozens.

Item Name Donuts, Assorted Unwrapped

ID BR11669

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 4,274

Bid Specification Vanilla, Chocolate or Glazed Ring type weighing approximately 2.8 oz. Filled - Jelly, Boston 
Cream weighing approximately 4 oz. Sold in dozens.

Item Name English Muffins Pre-Cut

ID BR11670

Projection Unit Dozen

Bid Unit DOZ

Item Name English Muffin, Whole Grain, Pre-Cut

ID BR11692

Projection Unit Dozen

Bid Unit DOZ



Bid Unit/Proj. Unit 1

Group Projection 405

Bid Specification Shall be pre-cut

Bid Unit/Proj. Unit 1

Group Projection 630

Bid Specification Whole grain must be primary ingredient by weight (See Terms and Conditions for detailed 
definition of whole grains). Shall be pre-cut.

Item Name Footers, 3-6 Feet

ID BR11671

Projection Unit Each

Bid Unit FOOT

Bid Unit/Proj. Unit 3

Group Projection 28,425

Bid Specification Shall be hearth baked directly on the oven surface or on perforated sheet pans in accordance 
with accepted practice. Dough to be equivalent to one (1) pound per foot.  Loaf shall be 
machine or hand formed and finished product is to measure approximately three (3) feet to six 
(6) feet long and should be between 3.5 to 4 inch wide. Crust to be topped with sesame seeds. 
Formula Percentage shall be the industry accepted standards.

Item Name Muffins, Assorted

ID BR11679

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 10,432

Bid Specification Corn, Bran, Blueberry and Chocolate Chip, pan oven baked, each weighing approximately 4 oz. 
Sold in dozens.

Item Name Roll, Frankfurter, Whole Grain

ID BR11693

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 34,762

Bid Specification Shall be pan baked in pans with or without subdivisions. Rolls must be enriched as prescribed 
by law. Enrichment tablets may be used in accordance with standards of the Pure Food and 
Drug Administration. Where used, enrichment ingredients shall be evenly distributed in the 
finished product. The enrichment ingredients may be added to the flour, the dough, or both.

Item Name Roll, Hamburger, No seeds

ID BR11674

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 17,965

Bid Specification Shall be pan baked in pans with or without subdivisions. Rolls must be enriched as prescribed 
by law. Each roll shall be split to open into two halves approximately uniform in thickness, top 
and bottom, split NOT to extend completely through the roll. The diameter shall be 3.25 inch. 
The minimum net weight per roll shall be 1.5 oz. The net weight shall be approximately 18 oz. 
per dozen. Any difference in weight or count must be noted.

Item Name Roll, Hamburger, Whole Grain

ID BR11695

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 122,412

Bid Specification Whole grain must be primary ingredient by weight (See Terms and Conditions for detailed 
definition of whole grains). The diameter shall be 3.25 inch. Each roll shall be split to open into 
two halves approximately uniform in thickness for top and bottom, split not to extend 
completely through the roll. The minimum net weight per roll shall be 1.5 oz. The net weight 
shall be approximately 18 oz. per dozen. Any difference in weight or count must be noted.

Item Name Roll, Hard Dinner

ID BR11675

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 30

Bid Specification Shall be baked on pan or oven surface. Roll will have smooth texture to its surface. 1.75 oz 
minimum. Round.

Item Name Roll, Hard Dinner, Whole Grain Item Name Roll, Hero (7.5 inch)



ID BR11696

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 5,050

Bid Specification Whole grain must be primary ingredient by weight (See Terms and Conditions for detailed 
definition of whole grains). Shall be baked on pan or oven surface. Roll will have smooth texture 
to its surface. 1.75 oz. minimum, round.

ID BR11676

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 2,145

Bid Specification Each roll should be approximately 7.5 inches in length, weighing 4 to 4.5 oz. Outside texture 
shall be crusty.

Item Name Roll, Hero 7.5 Inch, Whole Grain

ID BR11697

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 17,135

Bid Specification Whole grain must be primary ingredient by weight (See Terms and Conditions for detailed 
definition of whole grains). Each roll shall be approximately 7.5 inches in length, weighing 
approx. 4.5 oz. Outside texture shall be crusty. Rolls shall be sliced and bagged.

Item Name Roll, Hoagie Plain 12 Inch

ID BR11682

Projection Unit Pack

Bid Unit EA

Bid Unit/Proj. Unit 6

Group Projection 190

Bid Specification Each hoagie should be approx. 12 inch in length. Weight should be approx. 7 oz. minimum. 
Hoagies should be baked on hoagie pans.

Item Name Roll, Hoagie Whole Wheat 12 Inch

ID BR11683

Projection Unit Pack

Bid Unit EA

Bid Unit/Proj. Unit 6

Group Projection 625

Bid Specification Whole grain must be primary ingredient by weight (See Terms and Conditions for detailed 
definition of whole grains). Each hoagie should be approx. 12 inch in length.  Weight should be 
approx. 7 oz. minimum. Hoagies should be baked on hoagie pans.

Item Name Roll, Kaiser, Cracked Wheat

ID BR11666

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 910

Bid Specification First ingredient shall be cracked wheat or crushed wheat flour. Shall be hearth baked directly on 
oven surface or perforated sheet pans. Outside texture shall be light and crusty and in 
accordance with standard commercial production for this type roll. Diameter 4 inches. Approx. 
2.75 oz.

Item Name Roll, Kaiser, Large, Sliced and Bagged, Whole Grain

ID BR11699

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 47,262

Bid Specification Whole grain must be primary ingredient by weight (See Terms and Conditions for detailed 
definition of whole grains). The roll may be hand or machine shaped to contain the customary 
five cuts (creases) on the top surface. Outside texture shall be light and crusty and in 
accordance with standard commercial production for this type of roll. The diameter shall be (5) 

Item Name Roll, Kaiser, Sliced and Bagged, 2 oz., Whole Grain

ID BR11700

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 25,996

Bid Specification Whole grain must be primary ingredient by weight (See Terms and Conditions for detailed 
definition of whole grains). Shall be baked on sheet pan. Outside texture light and crusty and in 
accordance with standard commercial production for this product. aproximate weight 2 .oz



inches. The minimum net weight per roll shall be approximately 2.5 oz. Rolls shall be sliced and 
bagged.

Item Name Roll, Kaiser (Vienna-Large) Sliced and Bagged Dozen

ID BR11677

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 15,530

Bid Specification Shall be hearth baked directly on the oven surface or on perforated sheet pans or in baskets. 
The roll may be hand or machine shaped to contain the customary five cuts (creases) on its top 
surface. Crust shall be light and in accordance with standard commercial production for this 
type roll. The roll diameter shall be a minimum of five (5) inches. The rolls shall be 
approximately uniform in size. The minimum net weight per roll shall be approximately 2.5 ozs. 
The net weight shall be approximately 30 oz. per roll.

Item Name Roll, Kaiser (Vienna-Large) Unsliced and unbagged

ID BR11678

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 2,528

Bid Specification Shall be hearth baked directly on the oven surface or on perforated sheet pans or in baskets. 
The roll may be hand or machine shaped to contain the customary five cuts (creases) on its top 
surface. Crust shall be light and in accordance with standard commercial production for this 
type roll. The roll diameter shall be a minimum of five (5) inches. The rolls shall be 
approximately uniform in size. The minimum net weight per roll shall be approximately 2.5 ozs. 
The net weight shall be approximately 30 oz. per roll.

Item Name Roll, Kaiser, Whole Grain

ID BR11698

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 11,534

Bid Specification Whole grain must be primary ingredient by weight (See Terms and Conditions for detailed 
definition of whole grains). Shall be baked on sheet pan. Outside texture light and crusty and in 
accordance with standard commercial production for this product. aproximate weight 2 .oz

Item Name Roll, Onion

ID BR11680

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 340

Bid Specification Made from enriched wheat flour. Shall be hearth baked directly on oven surface or perforated 
sheet pans. Outside texture shall be light and crusty and in accordance with
standard commercial production for this type roll. Topped with onion. Diameter 4.5 inches. 
Approx. 3 oz.

Item Name Roll, Onion, Whole Grain

ID BR11701

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 55

Bid Specification Whole grain must be primary ingredient by weight (See Terms and Conditions for detailed 
definition of whole grains). Shall be hearth baked directly on oven surface or perforated sheet 
pans. Outside texture shall be light and crusty and in accordance with standard commercial 
production for this type roll. Topped with onion. Diameter 4.5 inches. Approx. 3 oz

Item Name Rolls, Frankfurter

ID BR11672

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 1,722

Bid Specification Shall be pan baked in pans with or without subdivisions. Rolls must be enriched as prescribed 
by law. Enrichment tablets may be used in accordance with standards of the Pure Food and 
Drug Administration. Where used, enrichment ingredients shall be evenly distributed in the 
finished product. The enrichment ingredients may be added to the flour, the dough, or both.

Item Name Roll, Whole Grain Club

ID BR11690

Projection Unit Dozen

Item Name Roll, Whole Grain Club, Sliced and Bagged

ID BR11691

Projection Unit Dozen



Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 1,515

Bid Specification Whole grain must be primary ingredient by weight (See Terms and Conditions for detailed 
definition of whole grains). Weight should be approx. 2 oz. minimum. Club Rolls should be 
baked on sheet pans.

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 18,346

Bid Specification Whole grain must be primary ingredient by weight (See Terms and Conditions for detailed 
definition of whole grains). Each roll should be approximately 5 inches in length and weigh 3.5 
oz. minimum, outside texture shall be crusty.

Item Name Roll, Whole Wheat Sweet Dinner

ID BR11684

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 11,190

Bid Specification Whole grain must be primary ingredient by weight (See Terms and Conditions for detailed 
definition of whole grains). Shall be baked on pan or oven surface. Roll will have
smooth texture to its surface. The weight shall be 1.75 oz. and approx.. 3 inch in diameter

Item Name Roll, Whole Wheat Sweet Sandwich

ID BR11685

Projection Unit Dozen

Bid Unit DOZ

Bid Unit/Proj. Unit 1

Group Projection 145

Bid Specification Whole grain must be primary ingredient by weight (See Terms and Conditions for detailed 
definition of whole grains). Shall be baked on a pan or oven surface. Roll will have a smooth 
texture to its surface. The weight shall be approx. 3 oz. and approx. 5 inches round.


