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BRAKES FOOD SPECIFICATION

W) brakes

Product Name Baked White Chocolate &  Brakes Product Code F128524
Raspberry Cheesecake
(as declared on packaging)
Product Descriptive A biscuit base topped with  Brand Brakes
(legal) Name a white chocolate baked
cheesecake with swirls &
(as declared on packaging) pockets of raspberry
compote & a brdlée finish;
pre-cut, 14 portions
Sub-Brand
Inner Pack Barcode 5024333247159 Outer Pack Barcode
Storage Conditions Frozen
Unit Net Weight | Units Per Case | No. Portions per Pieces Per Drained/ Recommended
Saleable Unit Saleable Unit | Deglazed Weight Portion size
1.547kg 1 14 14 130g

Ingredients List (as declared on packaging)

White Chocolate Cheesecake Mix (66%)(Cream Cheese (49%)[Skimmed Milk, Cream (Milk), Modified Maize
Starch, Salt, Stabilisers(Xanthan Gum, Locust Bean Gum), Starter Culture], White Chocolate (14%)[Sugar, Whole
Milk Powder, Cocoa Butter, Emulsifier(Soya Lecithin), Flavouring], Cream Topping[Water, Partially Inverted
Refiners Syrup, Palm Kernel Oil, Palm Oil, Emulsifiers(Sodium Stearoyl-2-Lactylate, Polysorbate 60, Polyglycerol
Esters of Fatty Acids, Soya Lecithin), Flavouring, Stabilisers(Hydroxypropyl Methyl Cellulose, Xanthan Gum), Salt,
Acidity Regulators(Disodium Phosphate, Sodium Dihydrogen Citrate), Colours(Annatto, Curcumin, Plain Caramel)],
Water, White Chocolate (5%)[Sugar, Whole Milk Powder, Cocoa Butter, Emulsifier(Soya Lecithin), Flavouring],
Cream (Milk), Sugar, Lemon Juice, Stabilisers(Modified Maize Starch, Cellulose Gum, Agar, Locust Bean Gum)),
Biscuit Base (24%)(Biscuit Crumb[Wheat Flour (with Calcium, Iron, Niacin, Thiamin), Sugar, Palm Oil, Rapeseed
Qil, Wholemeal Wheat Flour, Invert Sugar Syrup, Raising Agents(Sodium Hydrogen Carbonate, Ammonium
Carbonate)], Margarine[Palm Oil, Rapeseed Oil, Water, Emulsifier(Mono- and Di-Glycerides of Fatty Acids)]),
Raspberry Gel(Sugar, Water, Raspberry Pulp (15%), Glucose Syrup, Modified Maize Starch, Colour(Anthocyanins),
Gelling Agent(Pectin), Acidity Regulators(Citric Acid, Trisodium Citrate), Flavouring(Flavouring),
Preservative(Potassium Sorbate), Firming Agent(Calcium Chloride)), Raspberry Sauce (3.5%)(Water, Raspberries
(30%), Sugar, Modified Maize Starch, Flavouring, Acidity Regulator(Citric Acid), Preservative(Potassium Sorbate)),
Clear Gel Glaze(Water, Sugar, Glucose Syrup, Gelling Agent(Pectin), Acidity Regulators(Citric Acid, Trisodium
Citrate), Firming Agent(Calcium Chloride)).

Allergy & Dietary Advice

Contains Gluten, Milk, Soya and Wheat
May contain Almonds, Hazelnut, Nuts, Peanuts, Pecan Nut, Pistachio and Walnut
Suitable for Vegetarians |Yes
Suitable for Vegans No
Nutrition Typical values As Sold
per 100g per portion
Energy(kJ) 1710 2223
Energy(kcal) 411 534
Fat(g) 29 37
Saturates(g) 15 19
Carbohydrates(g) 34 44
Sugars(g) 20 26
Fibre(g) 0.7 0.9
Protein(g) 4.2 5.5
Salt(q) 0.36 0.47
Salt Targets 2017 Category Meets Target
20.2 No




Packaging Specification

Packaging Component Material Food Contact (Y/N) Component Weight (g)

Cakeboard Carton Board Yes 51

Collar Carton Board Laminate Yes 20

Bag Laminate Film Yes 10

Fully Printed Case Carton Board No 150

Pallet-wrap Laminate Film No 150

Tape Laminate Film No 10

Saleable Unit Dimensions |250 x 250 x 88

(mm)

LengthxWidthxHeight

Palletisation Cases per Layer: 16 Layers per Pallet: 18
Max. Pallet Height (m) 1.6 Cases per pallet: 288

Traceability Code / Lot
Marking

Ambient / Frozen (Long-Life) Products: As a minimum the 'Production Lot number'
trace code should be evident,e.g. L 8234 (8 - year code e.g. 2018 ; 234 - Julian
calendar year date code). In addition, occasionally supplier may voluntarily add unique

factory coding.

Chilled / Perishable (Short-Life) products: As a minimum the 'Use by' date to be
provided using formats such as ‘dd/mm/yy' or 'dd/mmm’(e.g. 10 / 08 / 18 - 10th August
2018 ; or 12 / Jul - 12th of July). In addition, occasionally supplier may voluntarily add

unique factory coding.

Product Storage

Storage Temperature Max Manufacture / Packing

(°C):

-16

Storage Temperature Max After Defrosting / Opening 5

Q)

Shelf Life

Maximum Shelf Life at Manufacture

Maximum Shelf Life After Opening /
Defrosting

548 days
2 days

Preparation & Cooking
Instructions

Storage Guidelines

Keep Frozen at -18°C or below.

Defrosting Guidelines

HANDLING GUIDELINES FROM FROZEN Remove all packaging and allow to defrost
in a refrigerator for approximately 4 hours Once defrosted keep refrigerated and
consume within 48 hours. Do not refreeze after thawing.

Cooking Warnings

Product Sensory Quality
Attributes

As Delivered

As Consumed

Packaging Cheesecake on cardboard board, within Cheesecake on cardboard board, within
Blue liner, placed in a sealed Printed Outer |Blue liner, placed in a sealed Printed Outer
case. case.

Appearance Cream cheesecake filling incorporating Cream cheesecake filling incorporating
white chocolate chunks and pockets of white chocolate chunks and pockets of
raspberry compote on a light brown biscuit |raspberry compote on a light brown biscuit
base finished with a glazed medium brulee |base finished with a glazed medium brulee
finish and swirls of raspberry sauce. finish and swirls of raspberry sauce.

Aroma N/A - Frozen product Sweet biscuit aroma from biscuit base. A
sweet aroma from the cheesecake filling
with fruity notes from the raspberry
compote/sauce.

Flavour N/A - Frozen product Sweet biscuit base, sweet white chocolate
and typical dairy flavoured cheesecake
with fruity bursts of raspberry compote.

Texture N/A - Frozen product A slightly crunchy dense biscuit base, a

smooth baked cheesecake filling combined
with discernable white chocolate chunks
and a smooth raspberry compote and
raspberry gel.

Product Claims

Other Claims

Safety Warnings
Environmental Claims

Brakes supports recycling. Our boxes are typically made from 65% recycled material.
Please recycle this box. Contact your local Authority and speak to the Recycling Officer

for advice.

Origin

Country of Origin:

Produced and packed in: United Kingdom

NOTE: Brakes branded products do not contain any GMO

The information given above is based on details provided by the supplier. It is correct at the time of Approval
/ Issue date, and will conform to this specification until updated




Approval Date 13 November
2019

We recommend that customers always read the information appearing on the label before using the product.
For further advice, please contact Brakes Customer Service on 0345 606 9090

Brakes Technical Serices
Doc Issue Date:  09/10/2020 11:11



