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Bronze Medal - Menu Pride --- Smoked Meats - Foq:d Service |

PRODU<I DESCRIPTION SHEET

_} }

!

PRODUCT: B?nclas Smoked Ham & Water Product

35% Added Ingredients - Flat
BRAND/LABEL: Menu Pride
MANUFACTURER: Farmland
PRODUCT CODE(S): 70247 19045 0, 70247 19046 0
DATE: November 1, 2004

Generai

Ingredients

Physical

Meat

Appearance

Toexture

Flavor

;88

Packaging

|
o All product is produced in accordance with good manufacturing practices and
conforms to all applicable federal, state and local regulations

o Cured with water, dextmse, salt, modiﬁI d food starch, sodium phosphate,
sodium erythorbate, sodium nitrite

e Fresh pork hams

e Smooth with typical pink cure! ham color - interior

o Uniform deep mahg gany browu color - txterior
o Pressed to a flattened, oblors, - hape

e Firm, moist and tender

o Cured :
o Stuffed . !
¢ Fully cooked |
|
e Unprinted vacuumibag

l
| |
. |
* Balanced sweet ang salty with »moky overtones _ ‘
|
|
t
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o Case dimensions 13.875” x 8.375" x 5,757
* Outside cubic feet 0387 ;

¢ Pieces per case L

® (Cases per pallet -}Alt%la er!b $/high

® Stack pattern yer by S/

Code e Four digit Julian date of production

¢ Yot designation f

® Establishment number
andling i

i i

Storage e Hold between 28° and 34° F ; A |

e Do not freeze ! .
Shelf Life ® Customer is guaranteed 30 riavs shelf life on delivery
uality
eporting ® If quality issues arise, maks suva that all packaging and product are saved for

review and retrieval of periccat information (i.c., producing facility, lot,
ete...)
D * All guality issues shonld be reported to yonr company’s corporate offices

= Your company’s corporate oftices will report the issues (along with all
pertinent information) to ¥a:wmland’s Quality Assurance contact person

e Farmland’s Quality Assurau:: contact person will notify Product Management

'MP's * Yarmland Manufacturing Practices may be made available for review on an
“In Plant” basis only

od Safaty

IACCP ® Flow diagrams may be mariz available for review on an “Out of Plant” or an
“In Plant” basis

® HACCP Models may be 1nade. available for review on an “In Plant” basis only

S0P’s  SSOP Programs may be mase avallable for review on an “In Plant” basis only
ecall * RECALL Programs may be ir.ude available for review an an “In Plant” basis
only




