
ATTENTION ALL STORE OWNERS, STORE MANAGERS & MEAT 
MANAGERS

New Products

T h a w  b a c k  
M a r i n a t e d  P r o t e i n  R a n g e  

 365 Days from Frozen, 56 days from thaw
 Sous Vide for Tenderness, Flavour & Quality

Available from the Warehouse

$10.22 O f f  In t r o d u c t o r y  
O f f e r

 Independent Exclusive 400g Range
 High Protein content - 2 Servings per Pack

Real products with Real taste

For-Dairy Case”
Frozen to Thaw Back Instructions 

If a store wishes to sell these products as chilled –they will need to follow the below Frozen to Thaw Back 

Instructions.  These products are suitable to be sold Frozen or Chilled.
1. Leave carton in Chiller Room for minimum of 24 hours to allow product to thaw before placing stock on display in

Dairy Case. Allow products to thaw slowly.
P.S. It is o.k. to put product out on display if not fully thawed out after the 24 hours.

1. Before placing thawed stock in Dairy Case, you need to apply a Use By sticker with maximum of 56 days shelf life:
example: Thaw date: 01/01/2019 – 56 days =Use by Date: 18/02/2019 ensure this Use by Sticker covers anything
else.

1. Use By sticker to be applied on back of pack, in the box marked Best Before- ensure sticker covers the words “Best
Before”.
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