	O Keeffes Bakery Specification for Maxi Plain Panini Code AAC070/ Pann 30


1. Description
Par baked frozen white panini
2. Ingredient Listing
Wheat Flour, Water, Yeast, Wheat Gluten, Salt, Olive Oil, Emulsifiers (Mono- Diacetyl Tartaric Acid Esters of Mono and Diglycerides of Fatty Acids ), Flour Treatment Agents Ascorbic Acid, Calcium Sulphate, Anticaking agents: Calcium Silicate, Deactivated Yeast.
3. Microbiological Standards

	Enterobacteriaceae 
	<1000 cfu/g

	Salmonella
	Absent in 25g

	Moulds
	<1000 cfu/g


4. Shelf Life
6 months from date of manufacture under frozen conditions (-18ºC). 
Once baked eat within 2 days. 
5. Vegetarian Status

Suitable for Vegetarians, Ovo-Lacto Vegetarians and Vegans. 
6. Flavour 
Fresh roll flavour. 
7. Texture
Soft bread texture.
8. Weight

Target: 120g (Range: 114g – 126g)

9. Length

Target: 25cm (Range: 24cm – 26cm
10. Nutritional Information per 100g (Typical)
	Energy
	1098kJ/254kcal 

	Fat
	1.7g

	of which saturates
	0.3g

	Carbohydrates
	52.9g

	of which sugars
	1.0g

	Fibre
	2.3g

	Protein
	7.9g

	Salt Equivalent
	1.3g


11. Packaging

Packed in a food grade blue plastic liner, folded over, in a cardboard case, sealed with clear tape, and labelled.30 units per case.  
12. Label Information
Product name, number of units, unit weight, best before date, product code, ingredients, storage instructions, manufacturer address, barcode. 
13. Allergens

Contains Wheat, 
Manufactured in a site that’s Handles Nut (Hazel Nut, Almond),Egg, Milk, Sulphite, Soya.

	Allergen
	Contains

	Cereals containing Gluten
	Yes

	Shellfish / Crustaceans
	No

	Eggs / Derivatives
	No

	Fish / Derivatives
	No

	Peanuts / Derivatives
	No

	Soya Beans / Derivatives
	No

	Milk / Derivatives
	No

	Nuts* / Derivatives
	No

	Celery / Derivatives
	No

	Mustard / Derivatives
	No

	Sesame Seeds  /Derivatives
	No

	Sulphur Dioxide and Sulphites
	No

	Lupin
	No

	Molluscs
	No


14. Product Coding & Traceability

Product Code, Best Before Date.

15. Storage

Store frozen (-18°C to -22°C).
16. Baking Instruction:

All appliances vary the following are guidelines only. Bake from frozen. Place in a preheated oven at 210°C /190°C Fan/425°F  for  4-6 mins . Inject steam for 10 seconds and bake until golden brown. Allow to cool for 15 minutes, then display. Ensure product is piping hot throughout prior to serving. 

17. Manufacturer Details

O Keeffes Bakery Unlimited Company
Westpoint Business Park, 

Ballincollig, Co. Cork.

T: 021-4860102

F: 021-4860113

E: emily@okeeffesbakery.ie
Signed By O Keeffes Bakery :

	Emily O Mahony 
	2.2.26

	Quality Manager
	Date


Signed By Customer:
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Amendment Register:

	Date
	Issue No.
	Amendment 
	Amended By

	2.2.26
	02
	Update allergen list, walnuts no longer on site 
	Emily O Mahony 
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