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	Product Code: Various
	Issue Date: 14/06/2024
	Issue No: 4

	Product Description: Frozen Gluten Free Pigs in Blankets

	Manufacturing Site Address: Caterite Food & Wineservice Ltd, Embleton, Cockermouth, Cumbria, CA13 9YA

	Reason for Issue: New Specification
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	Product Code
	SA14030

	Product Name
	Frozen Gluten Free Pigs in Blankets

	Product Description
	Minced Pork with gluten free seasoning formed into a  small sausage style and wrapped in streaky bacon.

	Net weight / volume
	Varying Weight (60 Ind. Pigs in Blankets)

	Ingredients
	Pork (85%), Streaky Bacon, Water, Gluten Free Crumb (Rice Flour, Dextrose, Vegetable Fibre, Glyceryl Monostearate, Caramelised Sugar Syrup, Paprika Extract), Salt, Rice Flour, Spices, Dextrose, Preservative E221 (Sulphite), Stabilisers (Diphosphate E450), Flavour Enhancer E621, Antioxidant (Ascorbic Acid), Natural Flavourings (Celery), Flavouring.
ALLERGENS: SULPHUR, CELERY

	Allergens
	Contains
	May be present
	Absent

	Cereals containing gluten and their products, namely wheat, rye, barley, oats &spelt & their hybridised strains
	
	
	

	Crustacean & their products
	
	
	

	Egg & egg products
	
	
	

	Fish & fish products
	
	
	

	Milk & milk products
	
	
	

	Nuts – (Almond, Hazelnut, Walnut, Cashew, Pecan, Brazil, Pistachio, Macadamia)
	
	
	

	Peanuts
	
	
	

	Sulphite in concentrations of 10mg/kg or more
	
	
	

	Soya
	
	
	

	Celery / Celeriac
	
	
	

	Lupin
	
	
	

	Molluscs
	
	
	

	Mustard
	
	
	

	Sesame
	
	
	

	Allergen Statement
	Sulphites (Made in a factory that handles gluten)

	GM Ingredients
	Non-GM
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	Consumer Group
	Catering Foodservice

	Directions for use:
	As required by the customer

	Consumer Storage Instructions
	[bookmark: _Hlk530649047]Store refrigerated between <-18°C, once defrosted use within 48 hours

	Country of Origin
	United Kingdom

	Shelf Life
	Min 6 months        Max 18 months

	Packaging Details
	Outer Pack
	Plain Loose Bag
	

	
	Inner Pack
	Tray and film seal
	

	Organoleptic Details
	Appearance
	Free from any foreign objects or graining

	
	Texture
	Soft to touch

	
	Colour
	Reddish Yellow

	
	Smell
	Free from unusual odours

	Microbiological
	Test
	Limit
	Method

	
	T V C Count
	<10
	External Analysis

	
	Enterobacteriaceae
	<10
	External Analysis

	
	Coliforms
	<10
	External Analysis

	
	E. Coli
	<500
	External Analysis

	
	Salmonella
	Absent in 25g
	External Analysis

	
	Co-Ag + Staphylococci
	Absent in 25g
	External Analysis

	
	Listeria Monocytogenes
	Absent in 25g
	External Analysis



APPROVAL
	
	Name
	Signature
	Date

	Prepared By
	David Revitt
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