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Label example 

GGGooouuurrrmmmeeettt   CCCuuullliiinnnaaaiiirrreee   –––   PPPrrreee---RRRoooaaasssttteeeddd   HHHaaammm   
The assortment Culinary Specialties Roasted Ham consists of a series of roasted pork rumps with different 
toppings and sauces. The products are made from fresh pork rumps that are properly trimmed and of which fat is 
removed. The meat is lightly pickled to enhance tenderness, after which different toppings are added. The meat is 
then hot air-oven roasted and packed in a vacuum shrink bag or sliced and packed in a double-web tray. A sachet 
of complementary sauce can be added separately. The meat is very easy to prepare, it just needs to be heated in 
a microwave or oven before serving. 
 

 
PPPaaaccckkkaaagggiiinnnggg   ssspppeeeccciiifffiiicccaaatttiiiooonnnsss,,,   sssllliiiccceeeddd   HHHaaammm   
Double-Web Tray (skin pack with additional top seal) 
Variable, 250-400 gram 
10 trays 
± 4 Kg 
22 days 
   
         

   
AAAssssssooorrrtttmmmeeennnttt   ---   YYYeeeaaarrr   rrrooouuunnnddd   

   
   
RRRoooaaasssttteeeddd   HHHaaammm   AAAmmmeeerrriiicccaaannn   wwwiiittthhh   
tttrrraaadddiiitttiiiooonnnaaalll   gggrrraaavvvyyy   
 
Craftsman-like roasted boneless pork rump, served with an 
American seasoning and decoration mixture and separately a 
sachet of delicious gravy. 
 
 
 
 

RRRoooaaasssttteeeddd   HHHaaammm   OOOrrriiieeennntttaaalll   wwwiiittthhh   SSSwwweeeeeettt   &&&   
SSSooouuurrr   sssaaauuuccceee      
 
Craftsman-like roasted boneless pork rump, served with an 
oriental seasoning and separately a sachet of sweet and sour 
sauce. 

 
 

   

Packaging: 
Weight per piece: 

Carton content: 
Carton Weight: 

  Shelf life: 
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RRRoooaaasssttteeeddd   HHHaaammm   IIItttaaallliiiaaannn   wwwiiittthhh   sssaaauuuccceee   

 
Craftsman-like roasted boneless pork rump, finished with a 
delicious Italian seasoning and decoration mixture, parmesan 
and separately a sachet of Italian sauce. 
 

   
   
   

RRRoooaaasssttteeeddd   HHHaaammm   NNNaaatttuuurrraaalll   wwwiiittthhh   OOOrrraaannngggeee---
MMMiiinnnttt   sssaaauuuccceee   
 
Craftsman-like roasted boneless pork rump and separately a 
sachet of orange-mint sauce. 
 

 
PPPrrreeepppaaarrraaatttiiiooonnn   aaadddvvviiiccceee   sssllliiiccceeeddd   hhhaaammm   (stated on the packaging): 

 
Microwave: 
Remove packaging and place the slices on a oven proof plate. Pour over the sauce. Heat the plate at 
850-900W in the microwave for 2 minutes. 
  
Oven: 
Pre heat the oven at 175 °C. Remove packaging and place the slices on an oven proof plate. Heat the 
plate for about 15 minutes. Heat sauce separately and pour it over slices of meat. 
 

PPPrrreeepppaaarrraaatttiiiooonnn   aaadddvvviiiccceee   wwwhhhooollleee   hhhaaammm   (stated on the packaging): 
 
Microwave: 
Remove packaging and slice meat in slices of ± 1 cm and put on an oven proof plate. Heat at 750 Watt 
for 2-5 minutes depending on the quantity on the plate. Heat sauce separately and pour it over slices of 
meat. 
  
Oven: 
Pre heat the oven at 180 °C. Remove packaging and place the meat in an open pan. Heat the meat for 
about 35 minutes. Heat sauce separately, slice meat in slices of ± 1 cm and pour sauce over slices of 
meat. 
 
Full product specifications are available on request. 
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PPPaaaccckkkaaagggiiinnnggg   ssspppeeeccciiifffiiicccaaatttiiiooonnnsss,,,   wwwhhhooollleee   HHHaaammm   iiinnn   nnneeettt::: 
Vacuum shrink bag, multi-layer, with sauce in separate sachet  
± 1.000 g. (different weight possible on request). 
 4 pieces  
± 4 Kg 
28 days 
   
   

   
   
   
   
   
   
   
   
   
   
   
   
   
   
 

Packaging: 
Weight per piece: 

Carton content: 
Carton Weight: 

  Shelf life: 
 


