Food Safety and Quality Management System - Factory Specification

PRODUCT: Italian Style Meatballs 5kg

RECIPE REC127/22
Sausage casings N/A
Sausage weight 28g
Weight per pack 5kg
Boxes per pallet 150

10 Cases per Layer

15 layers
Film / Bag type Vac Pack Gas or absorbers | None
Clear polythene food grade film

Box type Small Ikea Box Tape type N/A

Label type, position | Godex generated BPS label on each Box with Batch and use by printed on label
etc.

Shelf life 12 Months

Allergens Gluten & Sulphites
Photo of acceptable

packs

Approved Label

t
&

Ingredients: Baef 46%, Pg;k 45%, Water, Rusk
(WHEAT Flour (contains calclunt carbonate,
Iron, niacin, thiamine), Salt), Tapioca, Lemon
Julce {SULPHITES), B!.ﬂlc Seasoning
{Dextrose, Salt, Preservative Sodium

MatabiSULPHITE Antioxidal i rble Acld),
Herbs, Cracked Biaclt Pepp te pepper,
Chilli Flakes, Fennel Puwder-. y

Made n the UK with UK or EU Pork and Beef
Allergens: Séé‘lndradliﬁu.iaﬂncAPITALS

Contalns raw meat and must be‘tnomugrﬂy
cocked priorlo consumption

Batch Code Bxxx

‘Frozen On: XX.XX.XX =
.Ka‘épﬁﬁbian Below -18C

PS315 Lounges
Meatballs Skg

Best Before: xx.xx.xx

.. -;"

PS315 Lounges
thalls 5kg

Ingredients: Water, Rusk
(WHEATFIour(QontalnscaIc éaqbonate :
iron, niacin, thiamine), Salt), Tapioca, Le

Julce (SULPHITES), Ilc‘yseaaonlng
(Dextrose, Salt, Preservativ ¢ i
MetabiSULPHITE, Antioxid ‘mAgp s
Herbs,Cracked Black Pep| ‘r,WhIte pepper
Chllllr@«sﬁennel Powder.

Made In the UK With UK or E /Pork and Beef
|rrOAPITALS

Allefgens: SeelIn gredient L.1

cantmne raw meat gnd muct be‘(homugmy =
cooked prior to oonsumptlon

,/Batch CodeBxxx/xx» 3
. Best Before: xx xxxx A

“Frozen On:xx.XX.xx —
- Keep. FrozeﬁB low-18°C

j 1 -

}3 ..»"" 11'..( L:“'
Hrew” . s

Standards

All packs must be batch coded for traceability.

All packs must be below 7°C and chilled/frozen immediately after packing.

During breaks or breakdown all meat, sausage, finished product must be chilled.
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