1 Food Information for Consumers:
v Understanding the new regulations

@ Product name

Name the product clearly
using a legal name or,
where applicable, a
customary or descriptive

Simply add
eggs, oil,
butter &

water

MAKES 9

@ Vot

Reference name
average adult o |
Rl information @ Storage

IS voluntary, but
where used must
be per 1009

Show storage conditions

ach Cupcake (62g) contains:
Fat Saturates Sugars Salt

il 113g 569 224g 0.4g
16% _ 28% . 5% _ 6%

\take of an average adult (8400 kJf 200/
\ Cupcake Mix as sold 1727 k! | 40%

@ Date marks
Clearly show date
related information

gf- adult {5400 k1 2000 keal)
Per1|]|5ﬂ f{:pc.ﬂ H sold 1727 k408 keal

@ Font size

Font size must be at
least 1.2mm for all
mandatory information

@ Directions for use
|dentify directions
for use e.g. cooking

@ Ingredients

instructions —— Declare
---------------- iIngredients in
- nti rder
89@ ST\ quantity orde

Ciﬂc/ee&

" Vaniko Fovour Cupeake Mix with Pink Vil
Fovou ing Mix ond Whls Chocoke Skl

ch bon

'Deﬂgﬁ.t with our classic
Vanilla Cupcakes - feather-light sponge, bos
Mlétl.efeg smoothicing and the  CUPe

cutest sprinkles. So grab your apron and w =]
mixing bowl and fire up your oven to 180°C

@ Allergens
Any ingredients

* 2 medium free range eggs

Reguinr size muffin tray

Bake it H(HLM
For the icing: * 60g soft butter

Wy niot cut your

(160°C for fan assisted ovens) / Gas Mark 4

@ Net quantity

containing an | (=noaw s " Hmffm“ - -
PR &% e Oidy 3 st to F + ouncal i ot O Show weight
iger: xanihon gum
a”ergen mUSt cmpijl?c'g h!g"ﬂ{ll?g]&]gmmﬂmmnam comine. Or Volume In

o Mix the eggs, oil, water and cake mix gently together and | ms&“‘dﬂl” 5‘{?‘3’ mb""e‘
whisk (by hand or electric mixer) for 2-3 minutes until smooth Mwm”gwk o w,rledhr ;lm i3 g

and creamy. G bhduimdmwuﬂwm
7 ot the mixture evenly info the cupcake cases. |

= —

be emphasised

Move T j'E"“J;J
Funtf. & tips
[] [[a = wl]

appropriate unit
of measure

Bake. in the centre of the oven for 16 minutes until a
rounded knife inserfed into the deepest part of a cupcake comes
out clean. Leave fo cool. Finally beat the icing mix and softened
= butter together for 1 minute until blended (adding up to 10ml water 303
if needed). Spread on the cooled cupcakes and then scatter ot b 9
with the white chocolate sprinkles for a fabulous finish! """‘“"‘"‘fm"““'““

@ Nutrition*
Show all
nutritional
iInformation in
prescribed order
using standard

@ Origin and
Place of Business|
State place of
origin or place of ¥
provenance and

display company

-----------------------

CUPCAKE  UNBAKED CUPCAKE
MUK AS SOLD  MIX AS PREPARED

per100g  EachCupcake %RI* |

(620} contains: |
name and address me - ew s ol measures

56 113 16%
Mg S6g 8%
assg 29.0g 1% B
661 24 15%

04q 0dg
¥ 150

@ Communication
All of the above mandatory information
can be communicated using GST
standard data, referenced by the GTIN

*If companies already apply nutrition labelling, they must comply with the new nutrition labelling provisions by December 2014. As of December 2016 all companies must include nutrition labelling
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