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Product Title Deep Fill Chicken Salad DEPCHK
Customer HSC Pack Barcode N/A
Target pack weight 1709 Outer Case Barcode N/A
Shelf Life P+2 No. of packs per outer N/A
Storage Temperature <5°C Type of outer case N/A
Packaging — Label Brunch/ HSC Packaging Wedge

Recipe:
Malted Thick Slice 80g 47%
Spread 49 2%
Sliced Chicken 409 24%
Cucumber 10g 6%
Iceberg 10g 6%
Gourmet Mayonnaise 10g 6%
Tomato 169 9%
Total 170g 100%

Ingredients:

Malted Bread (47%) [Fortified Wheat Flour (WHEAT Flour, Calcium, Iron, Niacin, Thiamin), Water, Mixed Grains
(Malted WHEAT, Toasted WHEAT Flakes, Malt Flour (BARLEY), WHEAT Bran), Yeast, WHEAT Gluten, Salt,
Vegetable Oils (Palm, Rapeseed) Emulsifiers (Mono- and Diacetyl Tartaric Acid Esters of Mono and diglycerides of fatty
Acids, Sodium Stearoyl-2-Lactylate), Preservative (Calcium Propionate), Malt Extract (BARLEY), Flour Treatment Agent
(Ascorbic Acid)], Chicken (24%) (Chicken(98%), Water, Salt), Tomatoes (9%), Mayonnaise (6%) [Rapeseed QOil (50%),
Water, Pasteurised Liquid EGG (12%), Acidity Regulator: Acetic Acid, Sugar, Salt, Modified Starch, Stabiliser: Xanthan
Gum, Acidity Regulator: Citric Acid; Preservative: Potassium Sorbate], Cucumber (6%), Iceberg Lettuce (6%), Vegetable
Fat Spread (2%) [Vegetable oils in varying proportions (55%) (rapeseed, palm, sunflower), water, salt (1,4%), preservative
(potassium sorbate), emulsifier (mono- and diglycerides of fatty acids), acid (citric acid), flavourings, vitamins (A and D),
colour (carotenes)].
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Microbiological Requirements

Mot Applicable to products containing
fermented ngre dients (Eg

ACC* cheese /chorzo/raw =lad)
Not Applicable to products containing raw
Entero salad
For Products containing raw salad E.Col+
For Products not containing Raw Salad E.Coli
Bread Only/Rice/Pasta Bacillus Cereus
Fruit Bowls Yeasts
Coleslaw and Potato Salads Yeasts
Cooked Poultry Campylobacter

Warm water Prawns

V. Chokerae and V. parshzemoliicus

SANDWICHES
Target e stigate \ nsatisfactory EQL

Not Applicable to products containing
fermented ingredients (Eg

ACC* <1¥105 >1¥1045 > 11047 cheese/chorizo/raw salad)

ACC (Coleslaw and Colesbw type products)| <1005 »>10M% >106
Not Applicable to products containing
raw salad: Not applicable to Colesaw or
potato salad with raw vegetable

Entero <1X1002 =1%1002 >1X104 ingredients
For Products cont aining raw

E.Coli++ <100 »>100 »1043 salad/fruit/cheese

E.Coli <20 »20 »1002 For Products not containing raw salad
»10"5 to be tested for the prese nce of
Staphylococcal Enterotoxin

CP Staphylococci <20cfu »20 > 11044 (Unsatisfactony-Pre sent)

Liste ria SPP ND Not applicable Present in 25g

Salmonelia ND Not applicable Present n 252
Warm water Prawns (Currenthy Cold

Vibrio Parahae molyticus <20 »20 »1043 water sourced)

Yeasts <103 =1003 »10M5

Campylobacter ND Not applicable Detected

Hitamine <50ppm >100ppm »200ppm Products containing tuna/anchovies onby

Bacillus Cereus <103 =1X103 >1X1045 Bread Only
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