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Welsh Lamb Agnello Gallese

Lagern bei unter 5°C

Conservare in frigorifero sotto i 5°C

verpackt am

00/00/00

Gekiihit aufbewaren

Nach dem Offnen innerhalb von
24 Stunden verbrauchen Beachten
Sie unbedingt das vorgegebene
Verbrauchsdatum. Frieren Sie die
Ware am Tag des Kaufes ein.
verbrauchen Sie sie bis zum Ablaut
eines M auen Sie hierbe die
Ware vollstandig ab, bevor Sie sie
verarbeiten. Nach dem Abtauen ist
die Ware innerhalb von 24 Stunden
20 verbrauchen.

zu verbrauchen his Gewicht

00/00/00

Cig Oen Cymru

welsh Lamb

Data di
confezionamento
00.00.00

Tenere Sempre in
Frigorifero

Una volta aperta la confezione,

consumare il prodotto entro 24 ore.

Non consumare il prodotto dopo la
data di scadenza. Congelare il
giomo stesso dellacauisto ¢
successivamente consumare i
prodotto entro 1 mese. Scongelare
completamente prima di cucinare.
Consumare il prodotto entro 24 ore
dallo scongelamento,

Storiwch o dan 5°C

Cyfanwydeiadau coginioar gefny

label " wefan. Cadvich yn yr oergell

0dan 5°C.Ar ol i agor,cadweh yn
yroergell i ddefnyddio o fewn

1 diwnnod. Ni ddyld i ddefnycdio
ar 6ly dyddiad Defnyddio Erbyn’,
defnyddiwch o fewn 1 mis. Cyn
coginio bydd angen dadmer yn
dryhvay i e evii eto @
defyddinch o fewn 1 diwmod.

Wiedi gyhyrchu a' bacioyn y DU i
Ocado Lt Hafield, Swycd Hertford

ALIO9INE

Prisy kg Pwysaukg

[Defnydd\wch Erbyn

0.000 kg |00/00/00

Consumare
preferibilmente entro

00.00.00 | 0,000

Store below 5°C

Price per kg Weight/kg ‘ Use By

0.000 kg |00/00/00

For cooking guidelines, refe to
back of label and website. Keep
refrgerated below 5°C. Onoe
opened, keep refrigerated and use
within { day. Do not exceed the
Use By date, use within 1 month
Defrost thoroughly before
cooking, do not refreeze and use
vithin 1 day. Produced and
packed i the UK for Ocado Ltd.
Hatfeld, Herts AL10 ONE
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Carcass Tags

Style 9 & 10 Style 11 & 12
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BAR CODE

CIG OEN CYMRU CIG EIDION CYMRU

certification mark certification mark

eatwelshlamb.com
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Steak

Not all Lamb iS created equal Bred in heaven

%3

weight/kg SRR cichi/ko

produced on 1 ; produced on

display until display until

eatwelshlamb.com eatwelshbeef.com
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eatwelshlamb.com

As a result they also produce only the t

From a landscape that has taken thousands of years
to create, combined with husbandry techniques
that have taken centuries to perfect, our sheep
produce only the most tender and flavoursome
Welsh Lamb. It's an age old recipe that’s won us
Protected Geographical Indication status.

The European Commission’s protected food name
scheme aims to preserve and promote those special
foods that are unique to their terrain - foods that
have character, that are lovingly-crafted, that have
an unbreakable connection to the land they come
from. Foods like Welsh Lamb.

So when you see this prestigious badge of
authenticity you can be confident that the lambs
were born and reared in Wales; allowed to roam
freely across our wholesome, natural habitat; and
cared for by farmers with centuries of traditional
farming practices under their belts.

eatwelshlamb.com
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iest, most succulent lamb.
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