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Product Formulation Statement (Product Analysis for Meat/Meal Alternate(M/MA) Products 

Child Nutrition Program operators should include a copy of the label from the purchased product carton in addition to the 

following information on letterhead by an official company representative. 

PRODUCT NAME ROASTED CHICKEN DRUMS & THIGHS CODE NO 791890 
MANUFACTURER: 

I. MEAT/MEAT ALTERNATE

Gold Creek Foods CASE PACK COUNT PORTION SIZE 

32 8/4 160 3.2 3.2 

Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable 

Ingredients per Food Buying Guide 

(FBG) 

Ounces per Raw Portion of 

Creditable Ingredient 
Multiply 

FBG Yield/Servings per 

Unit 
Creditable Amount* 

Chicken Drums/Thighs 4.2 X 0.49 2.06 

X 

A. Total Creditable M/MA 2 

*Creditable amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information

II. Alternate Protein Product (APP)

If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If APP is used, you

must provide documentation as described in Attachment A for each APP used.

Description of APP, Manufacturers 

name and code number 

Ounces Dry APP Per 

Portion 
Multiply 

% of 

Protein As- 

Is* 

Divide by 18** 
Creditable Amount 

APP*** 

N/A X 18

X 18 

B. Total Creditable APP Amount 0.00 

C. TOTAL CREDITABLE AMOUNT (A+B round down to nearest 1/4 oz 2 

*Percent of Protein As-Is is provided on the attached APP documentation

**18 is the percent of protein when fully hydrated

***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.

Total Creditable Amount must be rounded down to the nearest 0.25 oz. Do NOT round up. If you are crediting M/MA and

APP, you do not need to round down in Box A (Total Creditable M/MA Amount) until after you have added the Total

Creditable APP amount from box B to box C

Total weight (per portion) of product as purchased 3.2 oz 

Total creditable amount of product (per portion 

(Reminder: Total creditable amount cannot count for more than the total weight of product) 

I certify that the above information is true and correct and that a 3.2 oz serving of the above product (ready for

serving contains 2 oz equivalent meant/meat alternate when prepared according to directions 

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations (7 CFR Part 210, 

220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation. 
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To: Our Valued Customers  

RE: Bone-In Chicken Processing 

Gold Creek would like to take this opportunity to provide information regarding the processing of our bone-in 

Chicken Parts.  

When USDA procures chicken for the purpose of diversion to manufacturers, their specifications require a size 

range for the whole bird. Whole Bird size ranges for Bulk Large Chicken 100103 is 3.75 pounds and up.  

Manufacturers (Processors) then either debone the chicken to produce formed products or other portion-

controlled items like chunks and fillets or cut up the chicken for bone-in products.  

It is very difficult to state exactly what the number of servings per case will be when processing bone-in chicken. 

This difficulty arises from the fact that no two birds weigh the same. USDA specifications state a broad range – 

3.75 and up. Because of this variation in whole bird weights, the weights of the individual pieces can and will vary. 

The heavier the bird, the bigger the component parts will be and fewer pieces will be in a case. Conversely, the 

lighter the bird, the smaller the component parts will be, and more pieces will be in a case. This is industry wide 

and not unique to Gold Creek.  

Because of the variation in sizes used, Gold Creek cannot guarantee the number of servings per case in our Bone-

In Breaded Thighs and Drums (Item 791880) or in our Bone-In Roasted Thighs and Drums (Item 791890).  

Item Code 791880 Breaded Bone-In Thighs and Drums: Our fact sheets show an approximate 112 servings per 

case.  

This is a target and not a guarantee. Thigh piece weights will range between 2.46 to 10.15 ounces. Drum piece 

weights will range between 2.85 to 7.36 ounces. If all pieces in the case weighed 2.46 ounces, the total servings 

would be208; If all pieces in the case weighed 10.15 ounces, the total servings would be 50. Our target piece count 

is 112.  

Item Code 791890 Roasted Bone-In Thighs and Drums: Our fact sheets show an approximate 138 servings per 

case.  

This is a target and not a guarantee. Thigh piece weights will range between 2.25 to 4.5 ounces. Drum piece 

weights will range between 2.5 to 4.25 ounces. If all pieces in the case weighed 2.25 ounces, you would get 227 

servings; If all pieces in the case weighed 4.5 ounces, you would get 113 servings. Our target piece count is 138. 

Please do not hesitate to contact us with any questions you may have regarding this notification. 
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