INO MEAT\,
NO NONSENSE.

GREENWAY CORDON BLEU

4,5 KG - IQF - PLANT-BASED - PRECOOKED

The Greenway Cordon Bleu is a breaded plant-based filet filled with a creamy, plant-based cheese and bacon filling.
The Cordon Bleu is precooked instead of fried and contains more than 20% vegetables!

PRODUCTSPECIFICATIONS

INGREDIENT LIST IN ORDER OF QUANTITY:

Rehydrated vegetable protein (water, pea, WHEAT), CELERIAC 21%, breadcrumbs (WHEAT flour, salt, yeast, paprika
extract, turmeric extract), vegetable oil (sunflower, rapeseed, in varying proportions), vegan cheese 8% (potatoes,
natural flavor of gouda, citrus fiber, dextrose, salt, acidity regulator: E270, E330, preservative: E202), vegetable fibers
(bamboo, OATS, citrus, pea, psyllium, potato), water, vegan bacon 3% (water, textured pea protein , rapeseed oil,
smoke flavor, vegetables [onion, carrot, tomatoes, lovage], maltodextrin, salt, coloring agents: E160c, E162, dextrose,
iron citrate, zinc citrate, vitamin B12), WHEAT flour, vegan cream 1% (water, vegetable protein [lentils] , vegetable
oils [coconut, rapeseed], sugar, modified potato starch, natural flavour, salt, emulsifier: E435, stabilizer: E461, E415,
acidity regulator: E331iii, colour: E160aii), modified starch (corn), WHEAT flour, starch (tapioca, WHEAT), salt,
stabilizer E461, E464, natural flavouring, acidity regulator: E270, spices (mace, pepper).

ADDITIONAL INFORMATION ON THE PACKAGING:

Heat well to the core before consumption.

ORGANOLEPTIC STANDARDS:

Odor, color and taste: gold-brown color with crunchy bite and soft cheesy filling.
PHYSICAL STANDARDS:

Free of foreign objects.

USE INSTRUCTIONS:

The Greenway Cordon Bleu can be cooked in the oven or pan. Ideally let it thaw before preparation, flip or
manipulate sparingly. Pan: fry for 3-4 minutes on each side over medium heat - Oven/Combitsteamer (thawed): 8
min at 200°C - Oven/combisteamer (frozen): 10 min at 200°C.

TRACEABILITY:

This article has a batch number. Batch numbers can be found on each individual sales unit.

SHELF LIFE AND CONSERVATION

SHELF LIFE AFTER PRODUCTION ON DELIVERY
550 DAYS MIN. 365 DAYS
STATE AT ARRIVAL STORAGE
FROZEN (IQF) -18°C -18°C
PACKAGING
UNIT WEIGHT CONTENT ‘ STATE
CARDBOARD BOX | 45KG +40 x 115 GRAM / CARTON ‘ FROZEN (IQF)
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PARAMETER TARGET VALUES END OF SHELF LIFE
TOTAL PLATE COUNT* 3*103 3*10°

LACTIC ACID BACTERIA* 3*10°% 3*107

E. COLI <10 <50

YEAST 3*102 3*10°

MOULD 3*102 no vishile mould formation
SALMONELLA Absent in 25g Absent in 25g

LISTERIA MONOCYTOGENES Absent in 25¢g max. 100 CFU/g

(ONLY APPLICABLE FOR READY-TO-EAT

PRODUCTS)

* If the value exceeds the end-of-life limit and the colony count consists mainly of lactic acid bacteria, the
product can only be rejected in case of organoleptic abnormalities.

PARAMETER IN 100g ALLERGEN PRESENCE
energy 999 kJ 01 Gluten-containing cereals +
239 keal 02 Crustaceans -
fats 11g 03 Eggs .
of which saturated 1,49 04 Fish -
carbohydrates 169 05 Peanuts -
of which sugars 0,8¢g 06 Soybeans -
protein 8,59 07 Milk -
salts 1,19 08 Tree nuts i
sodium 0,459 09 Celery +
fibres 7,69 10 Mustard -
11 Sesame -

Due to the presence of gluten, fish, shellfish, milk, soy, egg, celery, mustard,

theoe alergens i food reduct can nevey be compiete uedout 12 Sulphur dioxide and sulphites :
- absent + present 2 possible cross-contamination 13 Lupin -
14 Molluscs -
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These products do not contain GMO'’S (in accordance with EU regulation EC/1829/2003 and EC/1830/2003).

These products have not undergone any ionization or irradiation treatment in accordance with Directive 1999/2/EC
of the European Parliament and of the Council of 22 February 1999 on the approximation of the laws of the Member
States relating to foods and food ingredients treated with ionizing agents/radiation.

Greenway confirms that the relevant product of this technical data sheet is in conformity with Commission Regulati-
on (EC) No 1881/2006 of 19 December 2006 setting maximum levels for certain contaminants in foodstuffs.

GREENWAY (DELIFRESH BV)

NEDERKOUTER 42,9000 GENT

telephone: +32 (0) 9 430 52 30

e-mail: foodservice@greenway.be

website: www.greenway.be

contact sales: Luc De Jaeger - Luc@greenway.be - mobile: +32 476 54 46 89
VAT number: BE0873 126 593

Nutritional information is based on analyses, tables and product specifications.
This product specification is based on production TF FRI v1 dd 13/06/2022.
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date of last modification:
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