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PURPOSE: This defines the specifications for all cookies (Brownie, Mint Brownie, Cherry Brownie and SnickerDoodle) including the batch size, equipment operating parameters and quality inspection plan.
EQUIPMENT LIST: Mixer, Cookie Machine, Oven, measuring utilities, containers for ingredients, trays, racks, flow wrapper, nitrogen gas, plastic film roll, cleaning supplies, broom, brush, bucket, mop etc.
DEFINITIONS:  Batch – A quantity of product produced at one time using the same procedures, ingredients and raw materials.

PRODUCT NAME	U-LUV FOODS COOKIES  	ALL FLAVORS	
	DESCRIPTION
	2 OUNCE COOKIE
	

	LEGAL ASPECTS
	FREE OF:
WHEAT/GLUTEN, SHELLFISH
FISH, MILK, EGGS, CELERY, SULHITES, LUPIN, PEANUTS, MUSTARD, TREE NUTS, SOYBEANS, 
CRUSTACEANS, SESAME SEEDS
	

	PORTION
	11.27 POUNDS
MOISTURE (%)
Aw 
	
32.5%
0.54 TO 0.65

	MICROBIOLOGIAL REQUIREMENTS
	SALMONELLA
S. AUREUS
B. CEREUS
YEASTS
MOULDS
	ABSENCE
ABSENCE
<100 CFU/G
NC
<500 CFU/G

	TEXTURE
	WHEN COOKED SOFT INSIDE,
SLIGHTLY CRUNCHY ON THE BORDERS
	

	PACKAGING
	PLASTIC FILM ROLL WITH FLOW WRAPPER AND NITROGEN GAS.  INDIVIDUAL COOKIES ARE STORED AMBIENT TILL READY TO PACKAGED IN CADDIES OR CUSTOMER REQUEST
	

	STORAGE CONDITIONS
	AMBIENT
	

	SHELF LIFE
	8 MONTHS
	






