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May 2010

Pie Care Sheet - Frozen Baked
including Wrapped Products

Dear customer

May | draw your attention to the advice on this sheet to both
serve our products hysienically and in the best condition for your
customer to really enjoy them. In particular please do not use the
microwave, heat them traditionally. Your sales will increase as
a result of this special care.

If you have any specific queries please contact us directly on
Tel: 0116 264 4004.

Assuring you of our best attention at all times.
Yours faithfully

T D.’Storer ‘ ;V\’\ SM

Managing Director

Please turn over for a description of our Frozen Baked and
Wrapped Frozen Baked product ranges.

Also see our Pie Care Sheets for Chilled and
Frozen Unbaked product ranges.

SAFE FOOD

The perfect temperature for product storage is -18°C or below.

In England and Wales whilst it is not a legal requirement,

it is good practice to initially heat these products to a

core temperature of 75°C (167°F).

However in Scotland it is a legal requirement to initially heat
these products to a minimum core temperature of 82°C.

Products must be served really hot: a minimum core
temperature of 65°C (149°F).

When they are being kept hot ready to be sold they must be
maintained above a core temperature of 65°C (149°F).

Products which have been heated up, but not sold must be
disposed of and NOT heated up again later to sell.

It is not recommended to stack the products on top of each
other in the heating range for 3 reasons:

- it damages the pies

— it may not allow for thorousgh heating

— the exterior of the coloured foils are not designed for
direct contact with food

Please do not heat products upside down.

Never exceed thawing time (over night) and only thaw in a fridge
never at room temperature, once thawed use straight away.

9 Do not refreeze after thawing.

10 It is advisable to consume the products on or before their
‘Best Before Date’.

Heating Guicelines =

This information is only a guide and individual equipment may vary.
In a Pre-heated Fan Assisted Oven / Gas Oven
From Frozen

Large Pies 40 min 160°C (320°F) / Gas Mark 3
Medium Pies 35 min 170°C (338°F) / Gas Mark 3
Flat Cornish Pasties 30 min 170°C (338°F) / Gas Mark 3

170°C (338°F) / Gas Mark 3
170°C (338°F) / Gas Mark 3
170°C (338°F) / Gas Mark 3
170°C (338°F) / Gas Mark 3

Large Stand-Up Cornish Pasties 35 min
Beef & Onion Pukka Pasties 95 min

Potato, Cheese & Onion Pasties 20 min

Jumbo Sausage Rolls 95 min

After thawing overnight in a fridge (below 8°C)

Large Pies 20 min 170°C (338°F) / Gas Mark 3
Medium Pies 920 min 170°C (338°F) / Gas Mark 3
Flat Cornish Pasties 20 min 170°C (338°F) / Gas Mark 3

170°C (338°F) / Gas Mark 3
170°C (338°F) / Gas Mark 3
170°C (338°F) / Gas Mark 3
170°C (338°F) / Gas Mark 3

Large Stand-Up Cornish Pasties 25 min
Beef & Onion Pukka Pasties 20 min

Potato, Cheese & Onion Pasties 15 min

Jumbo Sausage Rolls 15 min

In a Pre-heated Pukka Pies Pie Heater
From Frozen

Large Pies 90 min On full
Medium Pies 75 min On full
Large Stand-Up Cornish Pasties 90 min On full
Other Pasties 60 min On full
Jumbo Sausage Rolls 55 min On full

After thawing overnight in a fridge (below 8°C)

Large Pies 75 min On full
Medium Pies 60 min On full

Large Stand-Up Cornish Pasties 60 min On full
Other Pasties 45 min On full

@ Heating times will need to be extended if the pie-heater is very full.
@ for best results heat from frozen.

@ Tumn heater down when products are really hot to prevent buming,
maintain the core temperature on or above 65°C / 149°F.

@ Our individually wrapped products may be heated in their own wrappers.

@ |t is advisable to use the top shelf lined with grease proof paper or foil for
our jJumbo sausage rolls and pasties.

Pukka-Pies Ltd. reserve the right to discontinue supplying any client who sells products in anything other than fresh condlition.

PUKKA PIES LIMITED * THE HALFCROFT * SYSTON  LEICESTER LE7 1LD * TELEPHONE: 0116 264 4004 * FAX: 0116 264 0092
Email: info@pukkapies.co.uk e www.pukkapies.co.uk
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