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PRODUCT DESCRIPTION.
Black Pudding made with pork fat from UK reared Mangalitza pigs.
	Product
Name
	Pack Weight
	Approx Diameter
	Packaging
	Chilled shelf life (stored <5 °c)
	Minimum shelf life on delivery 

	Black Pudding Stick 
	1kgᵉ
	54mm
	Pecta Premium EO –35-65 micron
Vacuum sealed 
	
20 weeks
	
14 weeks

	Black Pudding Chub
	0.300kgᵉ
	54mm
	
	
	

	Black Pudding Truffles
	1kgᵉ 
(12 x 0.084g)
	54mm
	
	
	

	Black Pudding Babies
	
	40mm
	
	
	




INGREDIENTS
Reconstituted Pigs Blood, Pork Fat, Minced Onion, Rusk [Wheat Flour (Wheat flour, Calcium Carbonate, Iron, Niacin, Thiamin), salt], Smoked Bacon 8.1% [pork (87%), water, salt, preservatives – potassium nitrite (E252), sodium nitrite (E250), Antioxidant – sodium ascorbate (E301)], Oatmeal, Salt, Dehydrated Pork Rind, Herbs (Including Celery), Spices, Honey

For allergens including cereals containing gluten see ingredients in bold 

RAW MATERIAL SOURCE / STATE
	Ingredient
	Country of origin
	State 
(liquid/powder raw/cooked)

	Reconstituted Blood
	Spain 
	Dried

	Mangaliza Pork Fat 
	UK
	Raw

	Minced Onions 
	India 
	Dried

	Rusk
	UK
	Dried

	Smoked Bacon
	EU
	Raw

	Oatmeal
	UK, EU 
	Dried

	Salt
	UK
	Dried

	Dehydrated Pork Rind
	UK,EU
	Powder

	Honey
	UK
	Liquid

	Black Pepper
	Vietnam/Indonesia/India/Sri Lanka
	Ground seeds

	White Pepper
	Vietnam/Indonesia/Indonesia
	Ground seeds

	Allspice
	Mexico/Guatemala/Honduras/ Jamaica 
	Ground seeds

	Marjoram
	Egypt
	Dried leaves

	Celery
	India 
	Ground seeds

	Sage
	Turkey/Egypt/Albania 
	Dried leaves




ALLERGENS
Contains Wheat, Gluten and Celery

	ALLERGENS
	Requires Labelling?
Y / N
	Source
	Present on Site?  Y / N

	Peanuts / Peanut Derivatives
	N
	
	N

	Nuts (other than peanuts -  almond, hazelnut, walnut, cashew, pecan, brazil, pistachio, macadamia, Queensland) / Nut Derivatives
	N
	
	N

	Cereals containing gluten
	Y
	RUSK, OATMEAL
	Y

	Crustaceans /  Crustaceans Derivatives
	N
	
	N

	Soybeans / Soybean Derivatives
	N
	
	N

	Eggs / Egg Derivatives
	N
	
	N

	Fish / Fish Derivatives excluding shellfish
	N
	
	N

	Milk / Milk Derivatives including Lactose?
	N
	
	N

	Celery / Celery Derivatives
	Y
	HERB / SPICE BLEND
	Y

	Mustard / Mustard Derivatives
	N
	
	N

	Sesame Seeds / Sesame Seed Derivatives
	N
	
	N

	Molluscs / Mollusc Derivatives
	N
	
	N

	Lupin / Lupin Derivatives
	N
	
	N

	Sulphur Dioxide / Sulphites > 10ppm
	N
	
	N



ORIGIN
Produced in the UK

PROCESS INFORMATION
The black pudding mixture is prepared and run out into synthetic 5 barrier PA/PE/PA casings. The product is formed by cooking (botulinum cook). On removal from the boilers the product is cooled.  The product cools to <50°c within the first 1.5 – 2.5 hours (depending on size) 
< 12°c within 8.5 hours (depending on size) and then <5 °c within a total 4 - 14 hours (depending upon size.)  The product is stored & transported under refrigerated conditions, between 1 - 4°c. 



METAL DETECTION

	Test Piece
	Test piece size

	Ferrous
	2mm

	Non ferrous
	2.5mm

	Stainless Steel
	3.5mm




SENSORY PROPERTIES

	Texture
	

	Visual
	PIC (to follow)





	Odour
	




NUTRITIONAL INFORMATION

	NUTRITIONAL INFORMATION (TYPICAL VALUES PER 100g)

	ENERGY                                       KJ
                                                    kcal
	1256
302

	PROTEIN
	13.9g

	CARBOHYDRATE
of which SUGARS
	16.2g
1.3g 

	FAT                  
of which SATURATES
	20.6g
7.9g

	FIBRE
Specify method
	2.0
Dietary Fibre (AOAC)

	SODIUM
	890mg

	Salt equivalent
	2.23g







MICROBIOLOGICAL ANALYSIS

	Test
	Microbiological quality (cfu/g)

	
	Good
	Acceptable
	Unacceptable

	Total Viable count
	<106
	106  - ≤107
	>10⁸

	Enterobacteriaceae
	100
	>100 - ≤10⁵
	>10⁵

	S.aureus
	<20
	20 - ≤104
	>104

	C. Perfringens
	<20
	20 - ≤100
	>100

	Listeria monocytogenes
	Not detected / 25g
	Detected/25g

	Salmonella
	Not detected / 25g
	Detected/25g

	E.coli 0157
	Not detected / 25g
	Detected/25g

	Yeast 
	<10³
	>10³ - ≤10⁶
	>10⁶

	Mould 
	≤10³
	
	>10³




DISTRIBUTION / STORAGE
Once cooled our goods are stored in the refrigerator at a temperature between 1 - 4°c.  Products are then dispatched in temperature-controlled packaging so that these conditions are maintained during transportation.  

CUSTOMER INFORMATION
This product needs to be stored in a refrigerator at a temperature between 1 – 4°c.  It must be eaten before its use by date.  The plastic sleeving IS NOT edible and needs to be removed before cooking or preparing.  
Once opened (sleeving no longer intact) the product must be kept in the refrigerator and used within 3 days.


COOKING INSTRUCTIONS
Remove plastic sleeving, cut into 15mm slices and heat thoroughly as per the instructions below:
n.b if you prefer thicker slices the cooking times will need to be adjusted accordingly. 


	[image: See full size image]
	6 minutes depending on product size please check product packaging 

	
	Heat a tablespoon of oil in a frying pan.  Add the black pudding slices and fry gently over a medium heat for 6 minutes turning occasionally. 



	    [image: ANd9GcTlwiDJhicGeyXzcvhyeUk-gMQ5zANe_hTa_1fNeazLAVCpizWg-NE7gUE]
	8 minutes depending on size please check product packaging 

	
	Brush lightly with oil and cook under a pre heated medium to hot grill for 8 minutes turning occasionally. 



All appliances vary these are guidelines only.  Ensure product is thoroughly cooked and piping hot throughout before serving.







	SUPPLIER DETAILS
	CUSTOMER DETAILS

	Name:

	Name:

	Job Title:

	Job Title:

	Signature:


	Signature:

	Signed on behalf of Real Lancashire Black Pudding Company Limited

	Signed on behalf of customer

	Date:

	Date:
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