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Name or identification Pork In Plum Sauce
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Pork casserole with a plum sauce 

Production code
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C274

Minimum portion size (g)
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160

Serves per full tray In
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20

Serves per half tray

Composition

Nutritional information

band 1

energy 884 kJ

protein 30 g

fat 3 g 1.6 Kg and 3.2 Kg

carbohydrate 15 g

sodium 125 mg

calcium 23 mg

potassium 562 mg

Allergen advice

gluten free X

lactose free √

vegetarian X

vegan X

May contain Peanuts

Made in a facility that also 

processes products with:

milk, wheat, soy, fish, egg, shellfish, sesame, mustard

Use of the product

Intended use
May also 

be used an 

Consumer group Consumers of all ages consume this product.

Quality Statement At 

Origin Statement Made in Australia from local and imported ingredients

Shelf life 5 days under proper refrigeration

Pork Shoulder Diced 15mm 95%, Tinned Halved Plums (Plum Halves (57%), 

Reconstituted Juice (Apple, Black Carrot)), Onion Diced 10mm, Plum Sauce (Sugar, 

Plums 32.00% (From Paste, Food Acid (Ascorbic)), Water, Food Acids (Acetic, 

Citric),Thickener (Modified Cornstarch), Salt, Colour (Caremel 150C), Spice Extract, 

Chilli, Pepper), Capsicum Red Diced 10mm, Water, Starch Col Flo 67 Thickener 

(Modified Corn Starch), Ginger Crushed (Ginger, Vinegar, Vegetable Oil, Salt, Lactic 

Acid), Garlic Crushed (Garlic, Salt), Fresh Chives

Package and shipping

Packaging method / 

Material

Hot fild - stainless steel gastronorm 

trays

Size, weight, etc.

Label
Labels are date coded and attached 

during production

Instructions for 

preparation
Keep product refrigerated until 

consumption, serve cold

Sulphites
Storage conditions and 

distribution

All products shall be stored, handled 

and transported (in an approved 

Food Transport Vehicle) at 0-5°C
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