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Product Code 5532 

Product Name Jalapeno Cheese Bites 25gm 

Product Description Soft cheese centre with chunks of spicy jalapeno chilli and corn, 
wrapped in a crispy crumb coating. 

Packaging Description Approx. 40 x 25g Jalapeno Cheese Bites packed into 6x 1kg inner 
bags and outer cardboard box 

Manufacturing Location  Leader Products 

APN/TUN APN 942100943400 -8 TUN 1942100943737 -2 

 

Ingredient Listing Cheese (39%) [Milk, Milk Solids, Salt, Cultures, Enzymes (Non-
Animal Rennet), Acidity Regulator (330)], Jalapeno Peppers (15%) 
[Water, Salt, Acidity Regulators (260, 330), Spices, Preservatives 
(211, (202, 223 Sulphites)), Firming Agent (509)], Sweet Corn 
(14%), Water, Starch (Maize), Capsicum, Breadcrumbs [Wheat 
Flour, Salt, Yeast, Sugar, Emulsifier (471)], Batter [Water, Wheat 
Flour, Starch (Maize), Salt, Thickeners (412, 1404), Dehydrated 
Onion, Hydrolysed Vegetable Protein (Wheat), Spice, Herb], 
Vegetable Oil. 

Allergen Statement Contains Gluten (Wheat), Milk and Sulphites. 
Manufactured on equipment that also processes products 
containing Meat, Egg, Soy, Fish and Crustacea. Separated by time 
and date after full sanitation. Care is taken at every step of our 
manufacturing process to ensure this product is vegetarian 
friendly. 

Country of Origin Made in New Zealand 

 

Nutrition Information 

Units per bag Approx. 40 (25g per piece) 

Serve Size 100g (4 pieces) 

Serves per package Approx. 10 

 
 
 
 
 
 
 
 

 Avg Qty Per Serving Avg Qty Per 100g  

Energy (kJ) 1050 1050 

Protein (g) 7.8 7.8 

Fat – Total (g) 14.3 14.3 

       – Saturated (g)  7.3 7.3 

Carbohydrate (g) 23.1 23.1 

        Sugars (g) Less than 1 Less than 1 

Sodium (mg) 542 542 

 

On Pack Claims Contains No Artificial Colours. 

 

Storage instructions Keep frozen (Store at or below Minus 18°C) 

Serving Instructions Oven Bake -  
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Preheat oven to 185 ͦC 
Fanbake for approx 10 - 11 mins. 
Deep Fry -  
Preheat to 180°C 
Cook for approx 5 - 6 minutes. 
Shallow Fry -  
Add 1 – 3 tablespoons of oil into a pan. 
Shallow fry on medium heat for 4 - 5 mins per side 
 
All appliances vary. These are guidelines only. 
Allow bites to cool for 2 mins prior to consuming. 
Recommended centre temperature 75°C. 
Remove product from packaging & cook from frozen. Raw product 
must be cooked before consumption. 

 

Packaging Details 

Internal Pack (Wrap)  Length 
(mm) 

380 Width 
(mm) 

225 Height 
(mm) 

5 

Pack  External 
Dimensions 

Depth 
(mm) 

NA Width 
(mm) 

NA Height 
(mm) 

NA 

Carton  Dimensions Length 
(mm) 

395 Width 
(mm) 

250 Height 
(mm) 

148 

Pack configuration 
inside carton  

2 x 3 Ctn per 
layer 

10 Pallet 
pattern 

24S1 

No. 
Layers 

7 Ctn per 
pallet 

70 Product / 
pallet (pcs) 

16,800 Pallet wt 
(kg) 

450 

Stacked Pallet 
Dimensions 

Length 
(mm) 

1200 Width 
(mm) 

1000 Height 
(mm) 

1036 

 

Unit date code DDMMYY Outer date code DDMMYY 

 

Contact Information Manufactured By:  
Food Partners Ltd 50 Luke Street, Otahuhu, Auckland, 1062 
 
Australia Distribution: 
Patties Foods Pty Ltd 161-169 Princes Highway, Bairnsdale, VIC, 
3875, Australia                  
NZ Customer Queries: 
Email: food@leadernz.co.nz 
Phone: (09) 276 3879 
 
Australia Customer Queries:  
Phone: 1800 650 069 
 
www.leadernz.oo.nz      Facebook: @LeaderProductsNZ 
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