Venison Haunch

Product Name Venison Haunch OTB ex H-Bone

Product Description Our Venison Haunch is a premium cut taken from the hind leg of wild
deer, left on the bone for maximum flavour. This haunch is ex H bone,
meaning the hip bone has been removed for easier carving, but the
rest of the bone remains intact to retain the rich, gamey flavour.

Species Red, Fallow, Roe, Sika, Muntjac

Country of Origin United Kingdom

Finish Standards

Meat Composition:
e Primarily lean venison, with natural fat around the joint to enhance flavour during cooking.
e Contains approximately 5-10% fat, with fat surrounding the muscle rather than marbled
through it. All excess fat is carefully trimmed while leaving enough to maintain succulence.
e Some connective tissue remains, adding to the flavour and texture, particularly in slow-
cooked methods.
Size and Appearance:
e The haunch ranges from 2kg to 5kg, depending on the size of the animal. The H bone is
removed, making it easier to handle and carve.
o Free from foreign materials, such as glass, wood, or any other contaminants.
e Exhibits a deep red to dark brown colour with a robust and solid appearance, typical of wild

game meat.
Quality Standards:
o Free from clusters of hair; occasional individual hairs may be present due to the nature of
wild game.

e No blood clots or excessive bruising, though small blood spots may be present, which is
acceptable within standard quality tolerances.
e No off-putting odours, maintaining a fresh gamey scent that is natural for wild venison.
Sensory Characteristics:
e Exhibits the rich, dark red colour, coarse texture, and robust gamey flavour typical of venison
haunch.
e The meatis slightly firmer than loin or fillet, ideal for slow roasting or braising to enhance
tenderness and flavour.
o No signs of discolouration, taint, or rancidity, ensuring a high-quality eating experience.
Processing Standards:
e Allbones, except for the main leg bone, remain intact, with the hip bone (H bone) removed
for ease of cooking and carving.
e Packaged under hygienic conditions, vacuum-sealed to preserve freshness, and to avoid
contamination.

Packaging Type

e Food grade vacuum pouches are used for all trim products.
Sealed products are keptin cardboard boxes for storage.
e Crates may be used during the storage process.

Primary Component Secondary Component
Type Vacuum Pouch Type Euro Meat Base & Lid

i i B: 576mm x 380mm x 148mm
Size (mm) 400mm x 600mm Size (mm) L: 585mm x 390mm x 150mm
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Material PA/PE Film Material Solid board lined with PE Coated Paper
Colour Transparent Colour White
Weight 65.02 g/m* Weight 1.216 KG
Labelling e Name of Product.
e Date of packaging.
e Weight of Finished Product.
e Plant Number (GB).
Palletizing Packed in cardboard boxes for transportation, with clear labels on
the exterior of the packaging.

Fresh Storage Conditions

e Storage temperatures of no more than 2°C.
e Use by date of 10 days from the date of packaging.

Frozen Storage Conditions

e Storage temperatures of no more than -18°C.
e Shelf life of 18 months from the date of freezing.

Allergen Information N/A

Non-GMO

Venison haunch is derived from non-GMO animals.

Sustainability

Oakland Park Venison haunch is sourced from managed, sustainable
deer populations to support ecological balance.

Processor Standards

FSA preapproval.

Intolerance Data

Category

Yes

No

Comments / Source

Free from all additives

Free from artificial preservatives

Free from artificial flavours / enhancers

Free from antioxidants

Free from genetically modified ingredients (GMO)

Contains celery / celeriac

Contains cereals containing gluten

Contains crustaceans

Contains eggs

Contains fish

Contains lupin

Contains milk

Contains molluscs

Contains mustard

Contains nuts and nut derivatives

Contains peanuts

Contains sesame seeds

Contains soybean
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Contains sulphur dioxide and sulphites
(>10mm/KG)

Contains tree nuts






