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CREATIVE FOOD SOLUTIONS 
38 Birnie Avenue 
Lidcombe, NSW, 2141. 
www.creativefoodsolutions.com.au 

 PRODUCT SPECIFICATION 

Product Description 

8453 Flint & Fire Shiitake Infused Beef Burger 120g(Bulk 
Packed) 

Ingredient List 

Beef (65%), Fable Shiitake Blend (16%) (Shiitake Mushroom (25%) (sulphite), 
Agaricus Mushroom (18%) (sulphite), Water, Rice, Canola Oil, Coconut Oil, 
Yeast Extract, Salt), Onion, Binder (Rice Flour, Fibre (Bamboo), Salt, 
Maltodextrin, Yeast Extract, Dehydrated Vegetables (Onion, Garlic), Black 
Pepper), Salt, Pepper. 

Allergen Statement 

Contains: sulphite. 
May Contain: gluten, crustacea, fish, milk, soy. 

Vital is not used as a risk assessment tool in our facility. Despite having control measures in place, 
such as but not limited to scheduling and extensive cleaning, we do not guarantee that no traces of 
cross-contact allergens may be present. 

Specification 

PORTION WEIGHT:120g  
WEIGHT TOLERANCE: ±10g 

Microbiological Parameters 

TARGET LIMIT CRITERIA 

Total Plate Count  
E. coli  
Coliforms  
Listeria Species  
Salmonella Coagulate Positive  
Staphylococci  
Bacillus Cereus  
Clostridium Perfringens 

<100,000 cfu/g  
<3 MPN/g 
<100 cfu/g  
Not detected in 25g  
Not detected in 25g 
<100 cfu/g 
<100 cfu/g 
<100 cfu/g 

Country of Origin 

Made in Australia from at least 75% of Australian Ingredients. 

Refrigeration Requirements 

Frozen: store at or below -18°C. 

Shelf Life 

365 days from the Pack Date when stored at or below -18°C. 
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Cooking or Reheating Instructions 

GRILL, FLAT TOP GRILL, CHARCOAL GRILL OR PAN FRY 
FROM CHILLED: (Recommended) 

Cook on high for 1 to 2 minutes on each side to fully re-heat and finish 
cooking the burger to perfection. 

FROM FROZEN: 
Cook on high for 3 to 4 minutes on each side to fully defrost, re-heat and 
finish cooking the burger to perfection. 

Individual: place burgers directly on tray, set oven to dry heat with 50% 
steam and cook for 8 to 15 minutes or until over 75°C. 

COMBI OVEN  
FROM CHILLED: 

Individual: place burgers directly on tray, set oven to dry heat with 50% 
steam and cook for 8 to 15 minutes or until over 75°C. 

FROM FROZEN: 
Individual: take burgers out of the bag and place directly onto an oven tray 
and cook at 190°C with 50% steam for 10 minutes or until over 75°C. 

      Once fully defrosted do not refreeze and consume within 2 days. 

Packaging 

PRIMARY: Food Grade Carton Liners.  
SECONDARY: Carboard Carton.  
PRODUCT PER PACK: 60 burgers. (Loose packed in a carton with food grade liners). 
PACKS PER CARTON: Not Applicable. 

Nutritional Information Panel 

 
Serving Size: 120g Average Quantity 

per 
 

This is a theoretical NIP 
derived from the FSANZ 
website using the Nutrition 
Panel Calculator. 

120g 100g  

Energy (kJ) 1680 1400  

Protein (g) 16.1 13.4  

Fat, Total (g) 34.1 28.4  

Fat, Saturated (g) 13.5 11.2  

Carbohydrate (g) 8.4 7  

Sugars (g) 0.4 0.4  

Sodium (mg) 1320 1100  
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