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SHEPCOTE

Product Specification

Pastry Mix

PRODUCT DESCRIPTION OFF WHITE DRY POWDER BLEND.,
ADD WATER FOR THE PREPARATION
OF PASTRY OF AN EXCELLENT
QUALITY.

INGREDIENTS Wheat Flour (Wheat Flour, Calcium
Carbonate, Iron, MNiacin, Thiamin), Non-
Hydrogenated Vegetable Shortening (Palm
Oil, Rapeseed Oil), Raising Agents ES00,
E541, Salt

ALLERGENS For allergens, including Cereals containing
gluten, see ingredients in Bold

May contain traces of nuts, egg, milk or
sOya.

Q.C TESTING FREQUENCY ONE SAMPLE FROM EVERY BATCH,
EACH BATCH APPROXIMATELY 400
KILOS.

TESTING PROCEDURE PHYSICAL TEST INCLUDING BAKE

CODING CODING CONSISTS OF A SIX DIGIT

NUMBER, WHICH IDENTIFIES THE
DAY, YEAR AND BATCH NUMBER

111 2 01

DAY YEAR BATCH
PACKAGING PRODUCT PACKED IN FOOD GRADE

PACKAGING TO CUSTOMER SPEC.
SHELF LIFE PRODUCT SHALL HAVE A SHELF

LIFE OF NINE MONTHS FROM DATE
OF MANUFACTURE, IF STORED
CORRECTLY. PRODUCT SHOULD BE
STORED UNDER COOL DRY
CONDITIONS, AWAY FROM HEAT
AND ODOUROUS MATERIALS.

Mutritional Information Per 100g As Sold

Energy 1690k;]
404kcal
Protein Tg
Carbohydrate 532g
Of Which Sugars I.1g
Fat 19.7¢
Of Which Saturates Tg
Salt 0.4¢g
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Serving Suggestions: Method for Savoury Paste
1. Weigh pastry in to a bowl fitted with a beater
Savoury Paste for Meat Pies, Sausage Rolls and Pasties 2. Add water whilst mixing on medium speed until a smooth clear

Pastry Mix 1000g
Cold Water 250ml

paste is formed

Method for Sweet Paste

Sweet Paste for Jams, Curd, Custard and Flans 1. Dissolve sugar in water prior to mixing
Pastry Mix 1000g 2. Weigh Pastry in to a bowl fitted with a beater
Cold Water 208ml 3. Add water whilst mixing on a medium speed until a smooth clear
Sugar 125g paste is formed

Customer

Position Signature

Please sign and return a copy of this specification within two weeks of receipt. Failure to do so will be
deemed as customer acceptance

Signed for and on behalf of Shepcote Distributors Ltd

Position Signature

Oliwia Duraj Senior Quality Controller 08/07/2026
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