SIMPLY FOOD SOLUTIONS
FINISHED PRODUCT SPECIFICATION

Harvester Casserole
with Roast Potato, Sweetcorn and Mixed Vegetables
Issue No. & By: 7/CH Reason for Issue: Updated microbial standards, Issue Date: 13.12.2023
Nutrition and cooking instructions, packaging
Code: DNCOD4 Pack Size: 380g / Indi Case: 12 per case
{Allergen Aware) Portion Size: 380g
Description: Harvester Casserole with Roast Potato, Sweet corn and Mixed Vegetables.
Ingredients: Potato (35%) (Potato, Sunflower Oil, Dextrose), Water, Sweetcorn (10%), Carrot {10%), Onion, Peas,

Green Bean, Mushrooms, Black Eye Beans {black eye beans, water, salt, ascorbic acid), Mixed
Vegetable (carrot, garden pea, green bean, corn kernel, broad bean), Sweet Corn, Tomato, Butter
Bean (butter beans, water, salt, ascorbic acid), Peppers, Rapeseed Oil, Sait, Modified Starch, Herbs,
Gravy Browning ( Water, Colour: E150c, Salt ).

Made without any of the 14 major allergens (Celery, Gluten, Crustaceans, Egg, Fish, Lupin, Milk,
Molluscs, Mustard, Nuts, Peanuts, Sesame, Soya, Sulphur Dioxide/Sulphites)

Quality Standards: Organoleptic: (when handled in accordance with recommended instructions)
Appearance / Colour: Light Brown Meal and mixed coloured vegetables
Flavour: Traditional Flavour
Texture: Medium Soft Vegetables
Microbial Standards: ACC target <1 x 10 Coliforms target <20, Staphylococcus Aureus target <50,
Enterobacteriaceae target $100, Salmonella target ND and Listeria target <20
Metal Detection: Fe 2.0 mm, Non Fe 2.5 mm, 55 4.5 mm

Nutritional Data: Per 100g Per 380g {serving)
Energy 334k)/79kcal 1268kJ)/301kcal
Fat 2.0g 7.7g
Of which Saturates 0.3g 1.0g
Carbohydrate 12¢g 45g
Of which Sugars 1.9g 7.1g
Fibre ? ?
Protein 2.4g 8.9g
Salt 041g 1.6g
Packaging: Rpet tray sealed with clear Mylar film and labelled
Outer Case: Brown Kraft carton , tape sealed and labelled
Storage: Store at —18 ° C or colder in a clean environment

Shelf Life, 15 months from manufacture

Do not stack more than 6 cases high on a full pallet. Loose individual products do not stack more
than two high and always store inside a container / box.

Handle with care as R-pet meal containers become fragile at low temperature and will shatter if
dropped / mishandled.

Delivery: Deliver at temperature of —15 °C or colder

Preparation: Prepare according to the heating guidelines / instructions on the product label. Remember these
are guidelines only.

Cook from frozen, once cooked do not reheat

Oven: Place in a pre-heated oven, fan 180°c Gas 6, Electric 200° for 52 minutes, stir and leave to
stand for one minute before serving.

Microwave: Place in microwave and cook on full power. 800W 11 minutes, 1000W 8.5 minutes, stir
and leave to stand for one minute before serving.

Caution: Always check food is piping hot, take care when removing the film as hot steam will
escape.

Finished Preduct Specification Issue 4 LF Date: 17.07.2019
Name: Ciara Harkins Position: Technical Coordinator Signature: CH Date:24.11.2023



Controlled document on blue paper only
Simply Food Solutions

FINISHED PRODUCT SPECIFICATION - Allergen Aware Meal

Product Ratatouille
With Rice And Peas
Issue No. & By: 7/GB | Reason for Issue: Updated microbial standards Issue Date; 02.02.23
Code: DNCOO7 Pack Size: 380g / Indi Case: 12 per case
Simply a’ la Carte Portion Size: 380g
Description: Ratatouille with aubergine and courgette in tomato sauce. Served with rice and peas.
Ingredients: Pea (30%), cooked rice (25%) (water, rice, rapeseed oil, salt), onion, water, courgette {7%), aubergine

(5%), tomato, pepper, rapeseed oil, salt, garlic, modified maize starch,

Quality Organoleptic: (when handled in accordance with recommended instructions)
Standards: Appearance / Colour: Reddish sauce with vegetables and white rice
Flavour: Traditional Style
Texture: Medium soft vegetables in sauce, with soft and fluffy rice
Microbial Standards: ACC target <1 x 10%, Coliforms target <20, Staphylococcus Aureus target <50,
Enterobacteriaceae target $100, Salmonella target ND and Listeria target ND
Metal Detection: Fe 2.0 mm, Non Fe 2.5 mm, 55 4.5 mm

Nutritional Data: | NUTRITION INFORMATION per 100g 380g SERVING
ENERGY (kJ) 367 1396
ENERGY (kcal) 88 333
FAT (q) 2.7 10
of which SATURATES (g) 0.2 0.8
CARBOHYDRATE (g) 12 44
of which SUGARS (g} 3.2 12
PROTEIN (g) 3.0 11
SALT (g) ¢.37 1.4

Packaging: Cpet tray sealed with clear Mylar film and labelled

Outer Case: Brown Kraft carton, tape sealed and Labelled
Storage: Store at 18 °C or colder in & clean environment

Shelf Life, 15 months from manufacture

Do not stack more than 6 cases high on a full pallet. Loose individual products do not stack more than
two high and always store inside a container / box.

Handle with care as C-pet meal containers become fragile at low temperature and will shatter if
dropped / mishandled.

Delivery: Deliver at temperature of =15 °C or colder

Preparation: Prepare according to the heating guidelines / instructions on the product label, Remember these are
guidelines only.

HEAT FROM FROZEN

Microwave: Heat at 700w for 8-9 minutes

Conventional Oven: Place in a pre-heated oven, 150 °C for 35-40 minutes.

HEAT MEAL TO CORE TEMPERATURE OF MINIMUM + 75°C

Once heated, do not re heat.

Name: Grace Briggs Position: Technical Manager Signature / Date: & 02.02.23
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FINISHED PRODUCT SPECIFICATION — Allergen Aware Meals

Product:

Beef Casserole
with New Potatoes, Sweetcorn and Green Beans

Issue No. & By: 8/G8

Reason for Issue: Updated microbial standards Issue Date: 02.02.23

Code: DNCOD1
Simply a" la Carte

Pack Size: 380g / Indi
Portion Size: 380g

Case: 12 per case

Description: Beef Casserole with New Potatoes, Sweet corn and Green Beans.

Ingredients: Potato (24%), beef (19%), water, green beans (13%), sweet corn (12%), swede, carrot, onion,
rapeseed oil, potato (potato, sunflower oil, dextrose], pea, salt, gravy browning {water, colour:
E150¢, salt).

Quality Standards: | Organoleptic: (when handled in accordance with recommended instructions)

Appearance / Colour: Brown meal and cream potatoes with yellow and green
vegetahles
Flavour: Traditional Flavour
Texture: Tender meat in gravy with soft vegetables
Microbial Standards: ACC target <1 x 10%, Coliforms target <20, Staphylococcus Aureus target <50,
Enterobacteriaceae target €100, Saimonella target ND and Listeria target ND
Metai Detection: Fe 2.0 mm, Non Fe 2.5 mm, $5 4.5 mm

Nutritional Data:

NUTRITION INFORMATION per 100g 380g SERVING
ENERGY (kdJ) 342 1298

ENERGY (kcal}) 82 311

FAT (g} 3.5 13

of which SATURATES (q) 1.1 4.2
CARBOHYDRATE (g) 6.3 24

of which SUGARS (qg) 1.4 5.4

PROTEIN {g) 5.2 20

SALT (g) 0.25 0.95

Packaging:

Cpet tray sealed with clear Mylar film and labelled
Outer Case: Brown Kraft carton , tape sealed and labeiled

Storage:

Store at —18 ° C or colder in a clean environment

Shelf Life, 15 months from manufacture

Do not stack mare than 6 cases high on a full pallet. Loose individual products do not stack more than
two high and always stare inside a container / box.

Handle with care as C-pet meal containers become fragile at low temperature and will shatter if
dropped / mishandled.

Delivery:

Deliver at temperature of =15 ° C or colder

Preparation:

Prepare according to the heating guidelines / instructions on the product label. Remember these are
guidelines only.

HEAT FROM FROZEN

Microwave: Heat at 700w for 8-9 minutes

Conventionaf Oven: Place in a pre-heated oven, 150 °C for 35-40 minutes.

HEAT MEAL TO CORE TEMPERATURE OF MINIMUM + 75°C

Once heated, do not re heat.

Name: Grace Briggs

Position: Technical Manager Signature / Date: GB 02.02.23
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FINISHED PRODUCT SPECIFICATION - Allergen Aware Meal

Product:

Chicken Casserole
with Parmentier Potatoes, Cauliflower and Green Beans

Issue No. & By: 8/GB

Reason for Issue: Updated microbial standards Issue Date: 02.02.23

Code: DNC002

Pack Size: 380g / Indi
Portion Size: 380g

Case: 12 per case

Description: Chicken Casserole with Parmentier Potatoes, Cauliflower and Green Beans

Ingredients: Potato (38%) { potato, sunflower oil, dextrose), water, chicken {12%){Chicken, Salt},
cauliflower(11%), green bean {11%)}, onion, pea, carrot, modified maize starch, rapeseed oil, salt,
gravy browning (water, colour E150c, sait).

Quality Standards: Organoleptic: {when handled in accordance with recommended instructions)

Appearance / Colour: Light brown meal and golden cubes of potatoes with
creamn and green vegetables
Flavour: Traditional Flavour
Texture: Tender meat in sauce with soft vegetables
Microbial Standards: ACC target <1 x 10%, Coliforms target <20, Staphylococcus Aureus target <50,
Enterobacteriaceae target <100, Salmonella target ND and Listeria target ND
Metal Detection: Fe 2.0 mm, Non Fe 2.5 mm, $5 4.5 mm

Nutritional Data: NUTRITION INFORMATION per 100g 380g SERVING
ENERGY (kJ) 384 1461
ENERGY (kcal) 91 347
FAT (q) 2.3 8.7
of which SATURATES (g} 0.3 1.0
CARBOHYDRATE (q) 11 43
of which SUGARS (g) 1.5 5.8
PROTEIN (g) 5.3 20
SALT (g} 0.34 1.3
Packaging: Cpet tray sealed with clear Mylar film and labelled
Quter Case: Brown Kraft carton , tape sealed and labelled
Storage: Store at =18 ° C or colder in a clean environment
Shelf Life, 15 months from manufacture
Do not stack more than 6 cases high on a full pallet. Loose individual proeducts do not stack more
than two high and always store inside a container / box.
Handle with care as C-pet meal containers become fragile at low temperature and will shatter if
dropped / mishandled.
Delivery: Deliver at temperature of =15 * C or colder
Preparation: Prepare according to the heating guidelines / instructions on the product label. Remember these

are guidelines only.

HEAT FROM FROZEN

Microwave: Heat at 700w for 8-9 minutes

Conventional Oven: Place in a pre-heated oven, 150 °C for 35-40 minutes.
HEAT MEAL TO CORE TEMPERATURE OF MINIMUM + 75°C

Once heated, do not re heat.

Name: Grace Briggs

Position: Technical Manager Signature / Date: 48 02.02.23
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