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PRODUCT  BETA BAKE BEEF PIE – 200g CODE 1021, 06004 

Product code: 1021 (fresh), 06004 (Cn12, frozen) 
 
FINISHED PRODUCT WEIGHT 
Minimum 200g Net 
 

NUTRITION INFORMATION 

Servings per package: 1 
Serving size:  200g 

 Quantity per Serving Quantity per 100g 

Energy 1880 kJ 941 kJ 

Protein 15.0 g 7.5 g 

Fat, Total 22.8 g 11.4 g 

-Saturated 11.4 g 5.7 g 

Carbohydrate 44.6 g 22.3 g 

-Sugars 1.0 g 0.5 g 

Dietary Fibre 2.0 g 1.0 g 

Sodium 674 mg 337 mg 

 

INGREDIENTS 
Water, Beef (26%), Wheat Flour, Margarine (Vegetable Oil, Water, Salt, Emulsifiers (471, 472c, 322), 
Antioxidants (304, 307b), Flavour, Colour (160a)), Thickener (1422), Glaze (Colour (160b)), Salt, 
Vegetable Protein Extract, Whey Powder, Colours (150c, 102), Pepper, Flavour Enhancer (621), Nutmeg, 
Preservative (202). 
 
ALLERGENS 

Contains Wheat, Milk, Soy. 
May contain traces of Egg, Tree Nuts, Sesame Seeds. 

STORAGE  
If refrigerated, store at or below 5oC. 
If frozen, store at or below -18oC. 
 
SHELF LIFE 
If refrigerated, shelf life is 8 days.  
If frozen, shelf life is 108 days. 
Thaw product at or below 5oC. Approximate time to thaw is 12-24 hours. Once thawed, store at or 
below 5oC. 
Thawed shelf-life is 8 days, with day 1 being the day of thawing. 

COUNTRY OF ORIGIN 
MADE IN AUSTRALIA FROM AT LEAST 80% AUSTRALIAN INGREDIENTS. 
 
 



 

 

 
 

 

BALFOURS BAKERY, 91 EXETER TCE DUDLEY PARK SA 5008  

PREPARED 
BY 

B. Tran AUTHORISED BY B. Tran 
ISSUE 
DATE 

20/10/20 
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COMPLIANCE TO FOOD STANDARDS AUSTRALIA  
This product has been made with ingredients supplied to Balfours by approved suppliers which comply 
with Section 1.5.2 of the FSANZ’s Food Standard Code. Therefore, to the best of Balfours knowledge this 
finished product conforms to the provisions of Standard 1.5.2 and does not require GM labelling. This 
product complies with FSANZ’s Microbiological limits in food (Standard 1.6.1). This product meets all 
internal food safety and quality control limits and complies with the quality specifications outlined in 
this document to be deemed acceptable.  
 


