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PACK SIZE

INGREDIENT DECLARATION

ALLERGEN DECLARATION

PREPARATION / COOKING

GUIDELINES

APPEARANCE

SENSORY

(per100g as Sold)

ENERGY 1316 kJ

ENERGY 318 kcal TOTAL SHELF LIFE

PROTEIN 6.4 g ONCE OPENED

CARBOHYDRATES 41.7 g MINIMUM DELIVERY LIFE

of which sugars 2.4 g DELIVERY TEMPERATURE

FAT 17.6 g

of which saturates 5.1 g MICROBIOLOGICAL ACCEPT REJECT FREQUENCY

of which mono-unsaturates 10.3 g INFORMATION <100 >10,000

of which poly-unsaturates 2.2 g <20 >100

DIETARY FIBRE 0.04 g <10,000 >100,000

SALT 1.0 g Absent Present

sodium 411 mg Absent Present

DESCRIPTION OF PACKAGING

DIMENSIONS OF PACKAGING

CODING / LABELLING DETAILS

PALLET INFORMATION / CONFIGURATION

PHOTOGRAPHIC IMAGES

WARRENTY STATEMENT

SIGNED FOR RIVA FOODS LTD

SIGNED NAME POSITION DATE

SIGNED FOR CUSTOMER

SIGNED NAME POSITION & DATE

COMPANY NAME

Riva Foods Ltd warrant that all foods, goods and packaging supplied will comply with all current UK and EU Legislation, Regulations and 

Quality Standards, including accepted Codes of Practice.  Any material deviation from this specification will entitle the Customer to 

terminiate this contract.  No alteration may be made to this specification unless agreed in advance in writing.

Stacey Owst NPD Coordinator 09/01/23

PACKAGING INFORMATION

Tape sealed outer cardboard case containing 150 x slices.  Case is lined with blue polythene bag.  Slices are 

packed 14 slices per layer, 11 layers per case (final layer has 10 slices).  Blue polythene sheet separating each 

layer of slices.

Outer Case: 435mm x 282mm x 182mm, Weight 285g.  Case Liner: 8g.  Divider Sheet (11x): 4g

Printed self adhesive label/ ink jet information directly applied to side of outer case

8 cases per layer, 8 layers high, maximum 64 cases per pallet

Yeasts & Moulds Annually

Salmonella Spp. Annually

Listeria Mono Annually

- Frozen -18°C (+/- 4°C)

TEST

Enterobacteriae Annually

S.Aureus Annually

12 Months Store Frozen -18°C (+/- 4°C)

Once Defrosted, Store Chilled (<5°C) and use within 24 Hours Store Chilled <5°C

6 Months Frozen -18°C (+/- 4°C)

A white French stick bread slice (cut on an angle), evenly topped with a pale cream coloured spread mix, with green flecks of parsley leaf 

distributed throughout.  Each topped slice weighs 29g +/-7g, 120mm +/- 20mm long x 60mm +/- 10mm wide x 17mm +/- 2mm thick

Aroma & Flavour: Typical of warm bread with fresh garlic and margarine, free from 'off' taints.  Texture: As a slice of white French stick 

bread, with an outer crust and softer crumb centre, topped with a melted margarine / oil

NUTRITIONAL INFORMATION SHELF LIFE, STORAGE & DELIVERY CONDITIONS

DAYS TEMPERATURE

PRODUCT CODE SC006

150 x 17mm Slices

Wheat Flour (with Calcium, Iron, Niacin, Thiamin), Water, Vegetable Oils (Palm Oil, Rapeseed Oil), Garlic Purée (4%), Yeast, Parsley, Salt, 

Dextrose, Emulsifiers (Mono- and Di-Glycerides of Fatty Acids), Flour Treatment Agent (Ascorbic Acid), Natural Flavouring, Natural Colour 

(Beta Carotene).

For allergens, including cereals containing gluten, see underlined ingredient in bold.  Also may contain traces of Sesame 

Seed and/or Milk.

COOKING INSTRUCTIONS: Grill – place under a hot grill for 2-3 minutes. Oven bake – place onto a baking tray on the top 

shelf of a pre-heated oven at 220°C, Gas mark 7. Cook for 3-5 minutes until the product is golden brown and piping hot.

For best results cook from frozen, do not re-freeze once defrosted. 

PRODUCT SPECIFICATION
PRODUCT NAME GARLIC & PARSLEY SLICES ISSUE DATE 09/01/23

PRODUCT Part baked French style white bread slices topped with garlic & 

parsley spread
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