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Luxury Cheesecake Mix

Per 100g as sold

> :
“ Luxury Cheesecake Mix NUTRITION INFORMATION For Filling PREPARATION INSTRUCTIONS

. To make base:
“ Add milk & butter. Energy 417928k2k1| 1. Melt butter and blend in biscuit crumb.
‘ BENEFITS ca 2. Press down lightly into loose bottom tin. |_
“ This product does not contain artificial preservatives, Protein 3.39 3. Allow to chill. |_ U X U ry U X U ry
> guecteners o floiour enhancers Carbohydrate 718 Tomake iling: ,
S | | e of whichSugrs 5720 | | ot Sow peed for 30 sconcs nd Cheesecake Mix Cheesecake
“‘ Base: Wheat Flour, Vegetable Oil, Sugar, Wholemeal Fat 19.09 sérape down. .
Flour, Raising Agents: Sodium Hydrogen Carbonate, of which Saturates 15.89 3. Whisk at high speed for 1 minute. ; I\/\
“‘ Ammonium Hydrogen Carbonate, Tartaric Acid, Disodium  Fipre 0.1g 4. Spread onto base and allow to chill for Ad d mi | k & b utter | X
“ Diphosphate, Malic Acid; Partially Inverted Sugar Syrup, - 30 minutes.
Salt, Dried Whey (from Milk), Dried Malted Barley Extract. Sodium 1.0g Use to , , —
o . . gether in the following proportions:
“ Filling: Sugar, Modified Potato Starch, Vegetable Oil, . B : X g X g
“ Maltodextrin, Cheese Powder (8.6%) (contains Milk), ~Salt Equivalent 2.6 onr?? e ggélmb Eg;ter I;I(l)lf;gg g&')?n'?/“'k 004 5 2 6

Emulsifier: Acetic Acid esters of Mono- and Diglycerides " 1 3 O O e 1 3 O O e
‘ of Fatty Acids; Whey Powder (from Milk), Gelling Agents:  BEST BEFORE END: SEE TOP OF BOX 2x7% 1769 116g 2009~ 600ml KN X g X g

Lo : X 3x7 264g 174g 300g 900ml
Disodium Phosphate, Tetrasodium Diphosphate;

“ Milk Proteins, Flavourings, Fumaric Acid, Colour: STORAGE INSTRUCTIONS

‘ Beta-carotene; Salt. Store in a cool dry place. Keep pack tightly closed
“ CAUTION after part use. Made up product should be kept
‘ CONTAINS: MILK, CEREALS CONTAINING GLUTEN. refrigerated and consumed within 24 hours.
“‘ May contain soybeans. Produced for 3663, London Road,
“ High Wycombe, Bucks, HP11 1JU.
“ NUTRITION INFORMATION For Base Www.3663.co.uk
Per 100g as sold

<>
55

me 1 x264g€
zra(::)i::ydrate 617123 1 X 3009 e

5
<

<>
5

3
<

of which Sugars 20.2g
< Fat 20.3 .
:‘z‘ : 2 004526 Advice Centre
3 of which Saturates 9.4q KN
e = 29% 0870 3663 000
w Sodium 0.5g
»‘4 ] Serving suggestion
\“ Salt Equivalent 1.3g 5102761510269541>
O
93584 RECYCLABLE MATERIAL. CARTON CONTAINS 100% g g
3‘ @ RECYCLED MATERIAL. THIS PACKAGING CAN BE / /
ﬁ" @ DISPOSED OF THROUGH WASTE COLLECTION OR 4 4
RECYCLED WHERE FACILITIES EXIST. / /
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MINIMUM POINT size: 10pt - Barcope: 100%

Important Notes

Version Date Job No Sub Job No Pack Type 3663 Job Numb_er SKU h
All comments must be answered 05 05/09/08 KJ8314KSJ47458 o Chef 90AB2Gecake inner cartgr_hpdf \/\lynde am
before returning/approving artwork Cad Ref.: Brand Job Description . i
To Client: As previous Smart Choice  Luxury Cheesecake Mix 004526 pri kestrel

This proof is a guide only for special colours

Colours "\ i specials to pantone swatch book Printer: Chesapeake (Field First Bristol)

Supplier: Premier Foods int. Proof Approval ext. Proof Approval

To Printer/Supplier: . Operator: Copy:

Please check this proof for: BWR:0.03 01406 367047

1. Correct cutter/machine drawing Label House Screen: 150 Bridge Road Copy:

2. Correct orientation Kingsland Trading Estate " - - Long Sutton - .
: : : St Philips Road Printer: Please note: Spalding, Lincolnshire QA Date:

3. Any tec‘hmcal information e.g. bleeds Bristol, BS2 0JZ On outer cases PE12 9EQ

or non print areas etc. the board used United Kingdom Brand:

4. Number of colours. must have an ry yy Signat

5. Correct best before date areas. outer layer of - ccount Vianager: Ignature:

at least )1,40gsm — Project Manager:
To Repro: Process: Litho white kraft Kestrel PM: Nikki Walsh
Operator: j mat,j mat,j mat,j mat,A Jam,A Jam,A Jam,A Jam,A Jam

Wyndeham Kestrel 1 Europa Park, Croft Way, Witham, Essex CM8 2FN t> 01376 533055 f> 01376 533053 isdn> 01376 533058 w> www.wyndeham-kestrel.co.uk




