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Crisp-baked saithe with leeks and carrots in white sauce
Shaped, breadcrumbed and pre-fried saithe without skin or
bones, with tasty leeks and carrots in white sauce.

Quick and easy to prepare.

To prepare (from frozen):

In the convection oven at 190°C for 20-25 min. approx. Salt% |Lactose %! Gluten Nuts
Deep fry at 160°C for 10 min. approx. 10 Yes Yes No
Pan frying: in oil or margarine over moderate heat for
15-16 min. approx.

Commodity code: 161 361 000

Ingredients: Weight: Approx. 140g each.
Minced saithe (42%): saithe (39%), vegetable oil, lactose,

modified potato starch, potato fibre. Breadcrumbs (32%):

Golden breadcrumbs (wheat flour, yeast, sugar, wheat

gluten, salt, vegetable oil, flour treatment agent Ascorbic s 174030009064 15

acid), wheat flour, water, modified corn starch Acetylated
distarch adipate, salt, vegetable oil, yeast, pepper, raising
agent Diphosphates, Sodium carbonates, Ammonium
carbonates. Sauce (26%): water, cheese (7%), boiled ham
(5%) (ham, water, dextrose, potato starch, stabiliser:
Triphosphates, Polyphosphates and Diphosphates, anti-
oxidant: Sodium ascorbate, preservative: Sodium nitrite),
standard milk powder, modified corn starch, wheat flour,
processed cream cheese (milk, emulsifier: Sodium phos-
phates, salt, lactic acid culture, acidity regulator Sodium
citrates), vegetable stock (salt, maltodextrin, yeast extract,
flavour, sugar, seasoning and seasoning extract (contains
milk)), onion, leek, salt, white pepper.

Pre-fried in vegetable oil.

Weight: Approx. 140g each.
Packaging: 36 per carton, 5kg per carton,

96 cartons per pallet.

Nutritional values per 100g:

Energy: 800 kJ/190 kcal
Protein: 8.5¢
Carbohydrate: 179
Fat: 109

Storage and shelf life:
Max. 18 months at -18°C.
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Saithe Cordon Bleu
Shaped, breadcrumbed and pre-fried saithe without skin
or bones, with a delicious filling of cheese and ham.

To prepare (from frozen):
In the convection oven at 190°C for 20 min. approx.

Salt% |Lactose %/| Gluten Nuts

Ingredients: 0.8 Yes Yes No
Minced saithe (42%): saithe (39%), vegetable oil, lactose,

modified potato starch, potato fibre. Breadcrumbs (32%):

Golden breadcrumbs (wheat flour, yeast, sugar, wheat Commodity code: 161 366 000

gluten, salt, vegetable oil, flour treatment agent Ascorbic

acid), wheat flour, water, modified corn starch Acetylated

distarch adipate, salt, vegetable oil, yeast, pepper, raising “
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Weight: Approx. 140g each
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agent Diphosphates, Sodium carbonates, Ammonium
carbonates. Sauce (26%): water, cheese (7%), boiled ham
(5%) (ham, water, dextrose, potato starch, stabiliser:
Triphosphates, Polyphosphates and Diphosphates, anti-
oxidant: Sodium ascorbate, preservative: Sodium nitrite),
standard milk powder, modified corn starch, wheat flour,
processed cream cheese (milk, emulsifier: Sodium phos-
phates, salt, lactic acid culture, acidity regulator Sodium
citrates), vegetable stock (salt, maltodextrin, yeast extract,
flavour, sugar, seasoning and seasoning extract (contains
milk)), onion, leek, salt, white pepper.

Pre-fried in vegetable oil.

Weight: Approx. 140g each.
Packaging: 35 per carton, 5kg per carton,
96 cartons per pallet.

Nutritional values per 100g:

Energy: 850 kJ/200 kcal
Protein: 129
Carbohydrate: 149
Fat: Mg

Storage and shelf life:
Max. 18 months at -18°C.
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Saithe in pastry with sun-dried tomatoes and basil
Fillet of saithe in pastry with a delicious filling of sun-dried
tomatoes and basil.

To prepare:
In a pre-heated oven direct from the freezer,
about 20 minutes at 220°C (convection oven 190°C). Salt% |Lactose %| Gluten Nuts

0.9 Yes Yes No

Ingredients:

Saithe (40%) breadcrumbs (40%): water, wheat flour,
modified corn starch, rice flour, wheat starch, salt, yeast, Commodity code: 161 593 000
vegetable fat, dextrose, egg white, raising agents: Weight: Approx. 150g each
Diphosphates and Sodium carbonates, egg powder, skim

milk powder, turmeric. Sauce (20%): sun-dried tomatoes

(tomatoes, rapeseed oil, acidity regulating agent: lactic acid,

preservative Potassium sorbate, peeled tomatoes, onion,

rocket lettuce, basil, vegetable stock (salt, maltodextrin,

yeast extract, flavour, sugar, seasoning and seasoning

extract (contains milk)).

Pre-fried in vegetable oil.

Weight: Approx. 150g each.
Packaging: 5kg per carton, 96 cartons per pallet.

Storage and shelf life:
Approx. 18 months at -18°C.
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