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Dauphinoise Potato

Dauphinoise Potato 2x1800g

PRODUCT DESCRIPTION

Traditional Dauphinoise potatoes, thinly sliced potatoes with cream and garlic, baked, pressed approx

12- 14 portions. Ready to re-heat

Manufacturer
Manufacturer Product Code
Product Type

Product Category

Storage Type

Erudus ID

Specification Type

Suitable for é
S’

INGREDIENTS

Capital Cuisine Catering

DAUPH

Food

Other Vegetarian & Vegan Alternatives
Frozen
552838623cc645ecae3ef5e6dad1549b

Alternatives (Vegetarian and Vegan)

Ingredient Declaration

‘fh erudus
<@

United around food data

Sliced Potato (Potato, SULPHITES) (75%), Millac Gold Cream (ButterMILK, Fully Hydrogenated Vegetable Oil (Palm), Cream 6%
(MILK), Vegetable Oil (Palm), ButterMILK Powder, Emulsifiers (Lactic Acid Esters of Mono-and Diglycerides of Fatty Acids,
Polyglycerol Ester of Fatty Acids, Polysorbate 60, Mono-and Diglycerides of Fatty Acids, Polysorbate 80), Stabilisers (Locust Bean

Gum, Carrageenan), Salt, Colour (Beta Carotene)), Cream (MILK), Garlic, Gluten Free Plain Flour (Flour Blend (Rice, Potato, Tapioca,
Maize, Buckwheat)), Salt, Black Pepper.

ALLERGENS

Product Contains:

Celery/Celeriac

Cereals Containing Gluten

Barley

Oats

Rye

Wheat (including Spelt and Khorasan)

Crustacea

Eggs

Fish

Lupin

Milk

Molluscs

Allergen Statement On Pack

No
No
No
No
No
No
No
No
No
No
Yes

No

Mustard

Nuts (Tree)
Almond nuts
Brazil nuts
Cashew nuts
Hazelnuts
Macadamia (Queensland) nuts
Pecan nuts
Pistachio nuts
Walnuts

Peanuts

Sesame Seeds

Soybeans

Sulphur Dioxide and Sulphites

No
No
No
No
No
No
No
No
No
No
No
No
No

Yes

Made in a factory that also handles Nuts, Wheat flour, Eggs, Mustard, Celery, Fish, Soya, Sesame, Crustaceans, Peanuts *For

Allergens including cereals containing gluten see ingredients in CAPITALS
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https://app.erudus.com/admin/manufacturers/927

SUPPLEMENTARY

INGREDIENT
INFORMATION

ADDITIVES

DIET SUITABILITY

NUTRITIONAL

INFORMATION AS

SOLD

HANDLING &
STORAGE
INFORMATION

Additional Allergen Information

We have robust GMP and controls on-site which control the risk of allergen cross-contamination.

Palm Oil No
Hydrogenated Vegetable Oil/Fat Yes
GM Protein/DNA No
Product Contains:
Artificial Antioxidants No Artificial Flavourings
Artificial Colours No Artificial Preservatives
Artificial Flavour Enhancers No Artificial Sweeteners
Vegan Diet No Vegetarian Diet
Halal Diet No Kosher Diet
Each 100g/ml portion contains:
Energy Fat
689 kJ 10 g
165 kcal MED
8% 14%
of your reference intake.
Typical values per 100g/ml : Energy 165kcal / 689k|
Nutrient per 100g
Energy (k) 688.72 k|
Energy (kcal) 164.61 kcal
Fat 9.99¢
of which Saturates 6.29g
Carbohydrate 17.299g
of which Sugars 114
Fibre 2.39g
Protein 2329
Salt 0.04¢g
Sodium 15.4 mg
Serving Size 859

Directions For Use

No
No

No

Suitable for

No

RI per 100g
8%

8%

14%

31%

7%

1%

5%

1%

Defrost before use. The product is cut by hand and to maintain the integrity you may need to cut through the edges. Use within 3

days of defrosting, do not re-freeze. Re-heat in the oven at 1650C for approx. 15-20 minutes, ensure the core temperature

reaches 750C. Use a spatula or flat pallet knife to lift each portion, you may need to cut the foil tray to make lifting each portion

out smooth.

Storage Instructions

Store at -180C once defrosted store at +50C

Shelf Life from Time of Production
Shelf Life From Opening
Shelf Life Once Defrosted
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ACCREDITATIONS/
CERTIFICATIONS/
ASSURANCE
SCHEMES

ORIGIN

PRODUCT
CHARACTERISTICS

CONFIGURATION

PRODUCT
WEIGHTS

PRODUCT
DIMENSIONS

SALSA (Safe & Local Supplier Approval)

Product Country of Origin Wales

Additional Origin Details

Manufactured in Wales using Welsh butter and ingredients sourced from within the EU

Origin of the Primary Ingredient Not Applicable

Standards Testing

Do you undertake trend analysis of

microbiological results?

Microbiological Standards

Yes

Organism Description Frequency

Bacillus Cereus (cfu/g or ml)

Clostridium Perfringens (cfu/g
or ml)

E. Coli (cfu/g or ml)

Enterobacteriaceae (cfu/g or
ml)

Listeria Monocytogenes (cfu/g
or ml)

Salmonella (cfu/g or ml)

Staphylococcus Aureus (cfu/g
or ml)

Yeast (cfu/g or ml)
Moulds (cfu/g or ml)

Aerobic Colony Count (ACC)
(cfu/g or ml)

Case Configuration

Variable Inner Components in Outer Case
Total Quantity of Inner Components in
Outer Case

Is the Outer Case Splittable?

Inner Component

Variable Weight Consumer Item

Inner Component Weight

Net Drained Weight
Outer Case

Outer Case Gross Weight
Outer Case Net Weight
Inner Component

Inner Component Depth
Inner Component Width

Inner Component Height

Outer Case

Outer Case Depth

Outer Case Width

Outer Case Height
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Annually

Annually

Annually

Annually

Annually

Annually

Annually

Annually
Annually

Annually

No

2 Units

No

No
1800 g
1.8 kg

3.8 kg
3.6 kg

320 mm
180 mm

30 mm

330 mm
190 mm

60 mm

3/4

Is shelf life testing undertaken?

Target
<100

<10

<20

<100

<0

<0

<20

<100
<100

<10000

Maximum

10000

1000

100

10000

10000

100000

100000

100000

Inner Pack Configuration

Yes

Sample (g or ml)

50

50

50

50

50

50

50

50

50

50
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PALLET
INFORMATION

PACKAGING

MARKETING
INFORMATION

OTHER
INFORMATION

CONTACT
INFORMATION

Quantity of Cases Per Pallet Layer

Quantity of Layers Per Pallet
Quantity of Cases Per Pallet

Outer Case Packaging

Type Materials

Case Paper/Cardboard

Marketing Description

12 Cases

10 Layers

120 Cases

Weight

2009

Pallet Height 1 MTR

Recycled Material % Recyclable  Returnable = Composite

Traditional Dauphinoise potatoes, thinly sliced potatoes with cream and garlic, baked, pressed approx 12- 14 portions. Ready to

re-heat

Address

Capital Cuisine Catering

Unit 3C&D Swanbridge Court
Bedwas House Ind Est

CF83 8FW

Bedwas

Caerphilly

Wales

colin@capitalcuisine.co.uk
02920851997

Identification/Health Marks UKIN 010

Technical

Frances Lewis
fran@capitalcuisine.co.uk
02920851997

QA & Technical Manager

Complaints

Fran Lewis
fran@capitalcuisine.co.uk
02920851997

QA & Technical Manager

The information on the Erudus System has been supplied by the manufacturers of the products and, whilst the owners of the Erudus System take steps to ensure the
information is regularly updated, they give no warranty and no guarantee that the information is accurate. Product information and ingredients may change, please always
read product labels carefully in addition to using the information provided by Erudus.

We do not accept liability for any inaccuracies or incorrect information contained on this site.

Please visit http://www.erudus.com/terms-and-conditions for full terms and conditions.
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