&
U COU RM?:‘ ¥

Our chef is a nightmare
in the kitchen! If the
ingredients aren't the best
available he blows his top.
He’s hell to work with —
but you have to admit,
he does make the most
wicked sausage rolls.

Treat yourself to our chef’s “secret” recipe Sausage Roll.
Made with NZ beef and lamb, it is big on flavour and
big on size.

Deliciously-seasoned minced beef and lamb wrapped

in crisp, flaky puff pastry.

Ingredients: Meat flling (61%) (beef lamb), water,
breaderumb (wheat flour, water, yeast, salt, vegetable oil,
vegetable fibre, soy flour, gluten, acidity regulators (330,

NUTRITIONALINFORMATION
Servings per pack:1

263), emulsifier (481, 472e, 471), sugar), cheese (milk, salt, Avg. Avg,
cultures, rennet), anticaking agent (cellulose fibre (460}), X
corn starch, preservative (200)), onion, flavouring (sugar, Perserving | Peri0og
spice, wheat flour, salt, garlic, hydrolysed vegetable Energy: 224 0k] 1490k]
protein (soy), modified starch (1414) colowr (150}, Protein: 15.1g 101g
anticaking agent (551), spice extract, flavour), potato Total Fat: 34.8g 23.28
starch, vegetable protein, seasoning (wheat, salt, acidity | Saturated Fat: 18,6 1248
regulator (451) preservative (223), antioxidant (316} | ural Carbohvdrate: ; 26,
spice extracts, flavour enhancer (635}, vegetable protein B 3928 8
- Sugar: 278 1.8g
extract, vegetable oil, potato flake, herbs), water, wheat ST
flour, pastry fat (animal fat, vepetable oil, water, salt, E deaoimg B20mg

emulsifier (471), emulsifier (322), acidity regulator (500),
antioxidant (306), food acid (330}, colour (160a)), cheese
(milk, salt, cultures, rennet), wheat fibre, flavourings,
salt, glaze (rennet casein, lactose, sugar, raising agent
(450), colour (102, 124)), colour (102, 110).

Allergens: Contains wheat flour, soy, dairy, sulphites.
May contain traces of ege and nuts.

GMFree.

Call freephone 0800 466 384 or email yummy@goodtime.co.nz




HUB CAFE SAUSAGE ROLL PIE

Pie Weight: 150g

Product barcode: 9414195002892
Date type: Best before - frozen
Shelf life: Frozen 12 months

Storage instructions:| Frozen -12°c to -18%c. Once defrosted, keep refrigerated at 2-4°% and use within 4 days.

To heat from frozen — unwrapped: Preheat fan-bake oven and tray to 160°C.
Heat sausage roll in oven for 35 minutes.

To heat from frozen — wrapped: Preheat fan-bake oven and tray to 160°C.
Heat sausage roll in oven for 50 minutes.

SAUSAGE Heating Instructions: TO heat from defrosted: If you defrost our sausage roll we recommend this is done
ROLL " overnight in the fridge. Preheat fan-bake oven and tray to 160°C. Heat sausage roll in
oven for 20 minutes.

— To microwave from frozen — (not recommended, our chef would be horrified):

Microwave each sausage roll on defrost function for 40-50 seconds. Then fan bake using
a pre-heated oven and tray at 160°C for 15 minutes.

Country of origin: New Zealand

We pack our pies in various carton sizes to suit different customer needs. e———
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THE HUB GOURMET RANGE

220g HUB Gourmet Pies
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NZ since 1972

The Goodtime Pie Co NORTH Ltd. - 35 Turner Place, Onekawa, PO Box 3341, Napier, 4142, New Zealand.
The Goodtime Pie Co SOUTH Ltd. - 27 Buchanans Road, Sockbum, PO Box 11308, Sockbumn, Christchurch 8443, New Zealand.




