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TP 017 
Product Specification 

Product Name Hill Valley 24 Vanilla Slices 

Legal Name Layers of puff pastry with a creamy filling topped with a white fondant icing 

Date (denotes version number) 17/11/2023 Commodity Code (10 digits)  Contains “Not for EU” label? No 

Case x Pack Size (incl ℮ mark if 
applicable) 

3 x 2.4kg Yearsley Food Product Code 281830 Supplier Product Code 0101615T 

Does the packaging have an EU address? Yes Does the packaging have a UK address? Yes 

Manufacturing 
Site Name and 
Address 

Mademoiselle Desserts Supplied by 
(EU address not 
required if 
labelled with “Not 
for EU”) 

Yearsley Food Ltd 
UK: Heywood, OL10 2TP. 
EU: c/o Lineage Bergen op Zoom B.V., 4612 RC, Netherlands. 
www.yearsleyfood.co.uk 

Ingredients (for 
allergens, including 
cereals containing 
gluten, see ingredients 
in bold):   

Water, sugar, WHEAT flour, palm fat, whole MILK, glucose syrup, modified starch, palm oil, coconut fat, lactose 
(MILK), rapeseed oil, emulsifiers: acetate esters of mono and diglycerides of fatty acids, mono- and diglycerides 
of fatty acids; glucose-fructose syrup, gelling agents: pectin, diphosphates, sodium phosphates, carrageenan; 
thickeners: sodium alginate, xanthan gum, pectin; apricot puree, acid: citric acid; salt, MILK protein, flavouring, 
acidity regulators: calcium chloride, potassium citrates; fat reduced cocoa powder, colour: beta carotene. 

Level 
(Primary / 
Secondary) 

Item 
(Plastic Cup, 
Carton, Wrapper, 
Outercase) 

Material (PET, PP, Cartonboard, Wood, 
Corrugated Board), Colour, etc 

Recycled content %  
(if known: Post-
Industrial Waste / Pre-
Industrial Waste %) 

Dimensions mm 
(L x W x H) 

Weight (g) 

Primary Carton Carton board with PE lining 0% 404x333x66mm 216g 

Secondary Outer case Corrugated paper 100% 39x345x216mm 327g 

      

      

No Cases / Layer x Layers / Pallet: 6x8 Total Height of Pallet based on a pallet being 160mm high (metres) 1.88m 

Net Weight (excluding packaging) per case (kg) 7.2kg Gross Weight (including packaging) per case (kg) 8.7kg 

Country Produced In Netherlands Country Packed In Netherlands 

Health mark n/a Barcode EAN 5014733000980 Barcode TUC 5014733000997 

Production Shelf Life in months (Please note that shelf life on delivery into Yearsley Food must be a minimum of 
75% of the shelf life on production.  Anything less than this must be approved by your Yearsley Food Ltd buyer) 

12 months 

Product temperature on delivery to be target -18oC, maximum -12oC (ice cream max -18°C) 

FOOD INTOLERANCE INFORMATION:  This product CONTAINS the following substances or products causing allergies or intolerances as per 
EU 1169/2011 - 

Cereals Containing Gluten (wheat, rye, 
barley, oats, spelt, kamut) 

Yes Milk/Dairy Products Yes 

Crustaceans and Crustacean Derivatives No Egg and Egg Products No 

Mustard and Mustard Derivatives No Fish and Fish Derivatives No 

Peanuts No Soya and Soya Derivatives No 

Nuts incl all derivatives and oils No Celery and Celery Derivatives No 

Sesame and Sesame Derivatives No Sulphites >10ppm No 

Lupin and Lupin Derivatives No Molluscs No 

If there is a risk of cross contamination from an allergen not declared 
within the ingredients list, please indicate: 

Nuts, Egg 

Is the product produced in a nut free production area? No Is the product suitable for Coeliacs? No 

Is the product suitable for vegetarians? Yes Is the product suitable for vegans? No 

Is the product suitable for a Kosher diet? No Is the product suitable for a Halal diet? No 

Does the product contain any GM protein or DNA? (If YES please identify) No 
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Completed by (print name and sign) 

Name Jason Heywood 

Job title Director of Food Safety 

Date 14/04/2025 

Sign J Heywood 

 

PHYSICAL QUALITY 

Quality Attribute including definition Tolerance 

  

  

  

  

  

Preparation Instructions 
(defrost, cooking, re-heating) 

Keep frozen. Store at -18°C or colder. Do not refreeze once defrosted. 
Defrost: Remove the desired number of products from the package and let them thaw for approx. 
60/90 minutes at room temperature or 2/3 hours in the refrigerator 
After defrosting, keep the product refrigerated between 4°C and 7°C and consume within 24 
hours. 

Appearance  

Flavour  

Colour  

Texture  

 

MICROBIOLOGICAL 

 TARGET MAXIMUM (Cfu/g) FREQUENCY 

Aerobic Plate Count 50,000 100,000  

Enterobacteriacaea 500 1,000  

Coliforms    

E Coli 10 10  

Staph aureus 50 100  

Salmonella spp (in 25g) ND in 25g   

Cl. perfringens    

Campylobacter spp    

B cereus    

Yeasts    

Moulds    

Listeria ND in 25g 100  

Other tests:  

Laboratory Name, Address and 
Accreditation Details:  

 

DATE CODING FORMAT (please attach outer case label) 

 

NUTRITION INFORMATION (Typical Values) Per 100g Per portion 

Energy kJ / kcal 1138kJ / 271kcal  

Fat 12g  

     Of which saturates 7.2g  

Carbohydrate 38g  

     Of which sugars 22g  

Fibre  0.7g  

Protein 2.5g  

Salt 0.42g  

Vitamins   

Source (calculated)   

This pack contains 24 portions 

HFSS score:   



  

 

Document Reference: TP 017 Author: Jason Heywood Date of Issue: 18/04/2024 

3 | P a g e  

 

 

Product and label photos: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


