ONION RINGS

L Product Description

||Oni0ns and flour preperation, coated with breaderumbs, prefried and quick frozen

| Ingredients ] Diced onions (53%), breadcrumbs (18%), wheat flour, sunflower oil, gelling agent: E401, salt, sugar,
wheat starch, flavouring
Bags or poly. Outercases

Atticle Net Dimensions (mm) Ean code Net Dimensions (mm) | Ean code

number weight (g) [ width (w) x height (h) weight (kg) | tenath {)xwidih () xheight (i)

110601 1000 W 280 x h 380 03256830001107 | 10 1-(?00 = | L396xw 294 xh 306 | 1325683000111

Pallets
Packaging Outer cases Number Number of: Net Gross Dimensions (em)
e s per layer of layers cases per pallet weight (kg) weight (kg)
8 6 48 480 529 Euro (120x80) x 199
Cooking : 5 7 Heat the oil to 175°C. Fry the frozen product for 2-3 minutes.
directions* DBEp fry w“[ (7516 2 - 3 minutes
: 7 3 A Preheat the oven to 200°C ? Use a baking tray in the middle of the oven -
Oven IEE 200°C around 14 min Turn over the product half way through cooking time.

* For best results, cook from frozen state using recommended time and temperature. Do not overcook. When cooking small amounts,

reduce cooking time.

Nutritional values |Energy (KJ) 930 Microbiological |Total plate count: 1000000/g
(per 100 grs frozen) (Energy (Kcal) 222 Information  |Entercbacteriaceae; 10000/g
Fat (@) 10 (Limit in cfulg) * |E-coli: 100/g
Saturated fatty acids (g) 1.5 Staphylococcus aureus: 1000/g
Caré)ohyd(ra;es (g) 248 :\Illoulds: }ggg}'g
ugar (g easts; g
Fibres g) 3 Salmonella: 0/25g
Proteins total (g) 3.5 Listeria monocytogenes: 100/g
Salt (g) .2
Storage conditions / shelf life s 18% i /lL'-} o A;‘“\’\' AP\ gph
R U=
Number of pieces per kg: from 58 to 68 MO },,\)\\\l\ S
Allergy data: contains Gluten 'g‘\\\\;ﬁ

Issued date:

18-08-2014

Warranty: McCain Foods hereby warrants that this product is produced in accordance with good manufacturing
practices and supplied in accordance with all the relevant European Legislations.
Mc Cain Foods ensures that the information contained in this document are correct on the date of issue




