20/05/2008 5:37:15 PM

EDINAYA SET PITANIYA

Receiving of raw products

Raw materia s receivable area
Delivery dock of 84m2

Chilled goom

Dry goods inwards
256m2

»
»

Cooling vegetables  +3°C
Dry goods Dry Poultry refrigerator ~ +3°C
Vegetables Red|meat refrigerator +3°C
A 4
Vegetable Thawing (defrost) below
Sanitisation +8°C
A 4 A 4 A 4
Vegetable Fresh meat Defrosted '
] Preparation Preparation |¢ meat prep
: +18°C +10°C/16 °C +10°C/16 °C
Recipe room batch
holding of all dry products
prior to heat treatment v v
Batch holding of al raw Dairy +3C [—
] processed food prior to heat
treatment +3°C
Bakery
Dry goods Smal! 900d5+ SC .
@ To slicing room
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Cooking

Reciperoom +18 °C
All dry goods are weighed
and labeled on trolleys

readv for oroduction

Batch holding room + 3°C
All raw products are
weighed and labeled on
trollevs readv for

l

l

l

Bakery +18°C

Preparation and portioning
of al bakery items.
Cooking of product is
shared with core
production until a
secondary shift is
initiated. The bakery will
reguire its own equipment
Space for ovens and
chiller/ freezers has been
allocated in this area.

Core production
Production of all hot meals + 18°C

All preparation will be taken from the
recipe room and the batch holding room.
Trolleyswill be labeled according to the
mea to be produced and married together
on the production floor. Equipment has
been chosen for its throughput capability
and versatility.

Centralized one way wash up

Special needskitchen +18°C

This kitchen will cater for
special diet meals or meals of
certain ethnicity. This kitchen
should also be ableto
accommodate production of
meal s for school children

____________________

Completion of cooking and the beginning of Chilling

HIGH RISK!

IgE
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Stored on trolleys

Stored in swing
bar crates

Small snacks and sashes, beverages,

Store

A

crockery and equipment

Semi finished food +18 °C

Bakery +18 °C

Sy
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Packaging
A 4
Per sonal
meals Trays
packaging packaging
+10° +10°%
Vegetables Cooked Packaged Mealsin Sandwiches | Raw semi
/salads portioned homogeneous recyclable finished
packaged and oups crockery fruit and
packaged veg
meals
PastaSalads | Cooked Packaged Mealsin Packed Cooked
packaged heterogeneous | reusable sandwiches | semi
souse oups crockery finished
dishes food
M eat
,poultry and
fish
Cooked
semi
finished
I vegetable
etc
Small snacks Semi
Beverages and sashes finished
deli
snacks

a
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Delivery

Waiting for delivery

+3°C

Cold food delivery room

+3°C

Organiseready mealsfor
delivery

+3°C
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Production kettlesand in line
blender
Combi ovens
Wet product are used for
is pumped at sous vide
85°C using a cooking
Pump station Steamed veg
foupsbfgce, Cooked meat
zenn 2 inb
rice, pasta e
Cooked food
Hot bags Istaken to
are heat th(_e blast
seded at chillers.
84 °C
6
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REGETHERMIC
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Tumble
chillersare
used to quickly
chill the wet
style product
from 84 °C
Downto 3°C

The Tumble
chiller can also
beused asa
cook tank for
Roast meats
Portioned meats
Casseroles

Fish and poultry
and secondary
cuts of meat
requiring long
cooking times.

| Product is
| chilled in
2| water

& between O
and 2°C

The cook tank is Fistitee

filled with diced
meat for
overnight
cooking at 76°C
Overnight for 8
hours then
automatically
chilled to below
3°C

The operator closes the cook tank ready
for over night cooking
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REGETHERMIC

]

Solid product
from the combi
ovens enters
the blast
chillers.
Combi ovens
may also be
used to cook
product

overnight
Product is
chilled rapidly
to3°C

Product is
measured for
temperature on
exit of the

tumble chiller.
Product is
chilled rapidly
to3°C

Page 8 of 9



REGETHERMIC

20/05/2008 5:37:17 PM

Product

tempsin

monitored
using the

chillers

intelligent

probe.

Product from

tumble chiller

' isremoved into
| swing bar

# crates.

REGETHERMIC
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