
We prepare all our dishes following traditional recipes, with high
quality natural ingredients and without additives or preservatives.

Mama pepa technical food sheets
Single format
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MAMA PEPA
 Mediterranean homemade meals

Vacuum-packed in bags.
Heat-sealed cooking bags.

Presentation format



suggested presentation



If you want a delicious homemade potato omelette with EVOO in just a few minutes, we offer
you our potato slices. Poached in the traditional way, over a low heat. All you have to do is
add egg, season and cook the omelette to taste.

Spanish tortilla preparation made with extra virgin olive oil

Front label

Back label

suggested presentation

Add a beaten or pasteurised egg (300ml) to the preparation, mix and cook in

a pan for aproximately 10 minutes or until the centre of the omelette is 80ºC.

Cooking instructions

Logistic

Reference Unit
box

Length
(cm)

Width
(cm)

Height
(cm)

Weight
(Kg)

Length (cm)
box

Width (cm)
box

Height (cm)
box

Weight
Kg

Boxes
layer

Pallet
boxes

Palet
Weight

Kg

FU0202 12 30.00 20.00 3.00 1.00 38 38 14 12 6 48 European 576



Trade name

Product classification

Ingredients
(Allergens are highlighted in
CAPITAL LETTERS and BOLD)

Description of the process

Presentation formats

Conservation conditions

Distribution conditions

Product durability

Final destination of the product

Batching system

Microbiological criteria

SPANISH TORTILLA PREPARATION MADE WITH EXTRA VIRGIN OLIVE OIL

Potato preparation.

Potato (92.8%) Antioxidant E-300, extra virginolive oil (4%), spices and salt.

Mixing of ingredients, weighing, vacuum packaging and labelling. Pasteurisation
from 20' 70ºC.  Cooling in refrigeration chamber (product centre temperature
≤4ºC in 6 hours. Introduction in boxes, cold storage (T 4-5.4ºC) and distribution
through the Horeca channel/franchises (4-5.4ºC).

1kg Spanish tortilla preparation vacuum-packed in bags.

4-5.4ºC.

Chilled ≤6ºC.

60 days from the date of production.

General population except for those allergic to the ingredients
highlighted in the list of ingredients.

In production the products shall be batched with an 8-digit series
(xxyyzzww), corresponding to:
- ww: product code.
- xx: production order for each type of product.
- yy: the calendar day of the month.
- zz: the month of the current year.

Microbiological limits set by Regulation (EC) 2073/2005:
Investigation of Listeria monocytogenes n=5, c=0, m=M=Absence/25
g. Satisfactory results each of the 5 specimens Absence/25 g. 
n = number of sample units.
m = threshold value for the number of bacteria. The result shall be
considered satisfactory if all units in the sample have a bacterial count
equal to or less than m.
M = limit value for the number of bacteria. The result shall be considered
unsatisfactory if one or more units in the sample have a number of
bacteria equal to or greater than m.
c = number of sample units, the bacterial count of which may be
between m and M. The sample shall still be considered acceptable if the
other units have a bacterial count of m or less.

Tagged

Name of the product: 
Ingredients:
Lot:
Best-before date: Address:
Conservation conditions: Weight:
Nutritional values:

Nutritional values
Nutritional value per 100g of product: Energy value 169.79
kcal/709.72Kj, fat 12.98 g of which saturated 1.73 g, carbohydrates
12.24 g of which sugars 0.8 g, protein 1.95 g, salt 380.7 mg.

How to prepare Add a beaten or pasteurised egg (300ml) to the preparation, mix and
cook in a pan for aproximately 10 minutes or until the centre of the
omelette is 80ºC.



suggested presentation



If you want a delicious homemade potato and onion omelette in just a few minutes, we offer
you our potato and onion slices poached in the traditional way, over a low heat. All you have
to do is add the egg, season and cook the omelette to taste.

Potatoes and onion omelette preparation

Front label

Back label

suggested presentation

Reference Unit
box

Length
(cm)

Width
(cm)

Height
(cm)

Weight
(Kg)

Length (cm)
box

Width (cm)
box

Height (cm)
box

Weight
Kg

Boxes
layer

Pallet
boxes

Palet
Weight

Kg

FU0201 12 30.00 20.00 3.00 1.00 38 38 14 12 6 48 European 576

Add a beaten or pasteurised egg (300ml) to the preparation, mix and cook in

a pan for aproximately 10 minutes or until the centre of the omelette is 80ºC.

Cooking instructions



How to prepare Add a beaten or pasteurised egg (300ml) to the preparation, mix and
cook in a pan for aproximately 10 minutes or until the centre of the
omelette is 80ºC.

Trade name

Product classification

Ingredients
(Allergens are highlighted in
CAPITAL LETTERS and BOLD)

Description of the process

Presentation formats

Conservation conditions

Distribution conditions

Product durability

Final destination of the product

Batching system

Microbiological criteria

POTATOES AND ONION OMELETTE PREPARATION

Potato and onion preparation

Potato (75%) Antioxidant (E-300),onion (24%) (onion, extra virgin olive oil
(7.5%), salt and citric acid) and salt.

Mixing of ingredients, weighing, vacuum packaging and labelling. Pasteurisation
from 20' 70ºC.  Cooling in refrigeration chamber (product centre temperature
≤4ºC in 6 hours. Introduction in boxes, cold storage (T 4-5.4ºC) and distribution
through the Horeca channel/franchises (4-5.4ºC).

1kg Spanish tortilla preparation vacuum-packed in bags.

4-5.4ºC.

Chilled ≤6ºC.

60 days from the date of production.

General population except for those allergic to the ingredients
highlighted in the list of ingredients.

In production the products shall be batched with an 8-digit series
(xxyyzzww), corresponding to:
- ww: product code.
- xx: production order for each type of product.
- yy: the calendar day of the month.
- zz: the month of the current year.

Microbiological limits set by Regulation (EC) 2073/2005:
Investigation of Listeria monocytogenes n=5, c=0, m=M=Absence/25
g. Satisfactory results each of the 5 specimens Absence/25 g. 
n = number of sample units.
m = threshold value for the number of bacteria. The result shall be
considered satisfactory if all units in the sample have a bacterial count
equal to or less than m.
M = limit value for the number of bacteria. The result shall be considered
unsatisfactory if one or more units in the sample have a number of
bacteria equal to or greater than m.
c = number of sample units, the bacterial count of which may be
between m and M. The sample shall still be considered acceptable if the
other units have a bacterial count of m or less.

Tagged

Name of the product: 
Ingredients:
Lot:
Best-before date: Address:
Conservation conditions: Weight:
Nutritional values:

Nutritional values
Nutritional value per 100g of product: Energy value 148.01 kcal/618.68Kj,
fat 9.94 g of which saturated 1.13 g, carbohydrates 13.22 g of which
sugars 3.5 g, protein 2.12 g, salt 435.47 mg.

How to prepare Add a beaten or pasteurised egg (300ml) to the preparation, mix and
cook in a pan for aproximately 10 minutes or until the centre of the
omelette is 80ºC.



suggested presentation



or microwave for 5 minutes at maximum power.

(Container suitable for microwave heating).

Ready to enjoy

your meal

Tender, juicy and ready to eat. These are the exquisite chicken wings that we have
prepared for you to enjoy with friends, family, ..., a real delicacy in every way.

Bbq wings

Front label

Back label

suggested presentation

Pour the contents into a pan,

heat and bring to a boil 

Cooking instructions

Reference Unit
box

Length
(cm)

Width
(cm)

Height
(cm)

Weight
(Kg)

Length (cm)
box

Width (cm)
box

Weight
Kg

Boxes
layer

Pallet
boxes

Palet
Weight

Kg

FU0203 12 30.00 20.00 3.00 0.50 38 38 14 6 6 48 European 288

Height (cm)
box



Trade name

Product classification

Ingredients
(Allergens are highlighted in
CAPITAL LETTERS and BOLD)

Description of the process

Presentation formats

Conservation conditions

Distribution conditions

Product durability

Final destination of the product

Batching system

Microbiological criteria

BBQ WINGS

Prepared food.

Chicken wings 66%, barbecue sauce 20% (water, tomato, sugar, glucose and
fructose syrup, alcohol vinegar, salt, modified starch, smoke flavourings, onion,
stabilisers (xanthangum), cereal extract (GLUTEN), preservative (potassium
sorbate) and colouring (sulphite ammonia caramel).

Conditioning all the ingredients, baking the wings and mixing with the sauce.
Pasteurisation (80ºC ≥5min). Tempering, cooling in chamber (≤5,4ºC/6h) and
storage under refrigeration (4-5,4ºC). Distribution (4- 5,4ºC).

Heat-sealed cooking bags 500 g (12 pcs).

4-5.4ºC.

Chilled ≤6ºC.

60 days from the date of production.

Retail establishment and mass caterers. General population except for
those allergic to the ingredients highlighted in the list of ingredients.

In production the products shall be batched with an 8-digit series
(xxyyzzww), corresponding to:
- ww: product code.
- xx: production order for each type of product.
- yy: the calendar day of the month.
- zz: the month of the current year.

Microbiological limits set by Regulation (EC) 2073/2005:
Investigation of Listeria monocytogenes n=5, c=0, m=M=Absence/25
g. Satisfactory results each of the 5 specimens Absence/25 g. 
n = number of sample units.
m = threshold value for the number of bacteria. The result shall be
considered satisfactory if all units in the sample have a bacterial count
equal to or less than m.
M = limit value for the number of bacteria. The result shall be considered
unsatisfactory if one or more units in the sample have a number of
bacteria equal to or greater than m.
c = number of sample units, the bacterial count of which may be
between m and M. The sample shall still be considered acceptable if the
other units have a bacterial count of m or less.

Tagged

Name of the product: 
Ingredients:
Lot:
Best-before date: Address:
Conservation conditions: Weight:
Nutritional values:

Nutritional values
Nutritional value per 100g of product: Energy value 197 kcal/ 825 Kj, fat
11.3 g of which saturated 3.2 g, carbohydrate 1.5 g of which sugars 0.4 g,
protein 12.7 g, salt 0.8 g.

How to prepare Pour the contents into a pan and heat on high heat or microwave for 5
minutes at maximum power. (Microwave safe container).



suggested presentation



Potatoes are the garnish per excellence for meat and fish. Vacuum-packed, all we
have to do is take them out and give them a touch with the microwave or oven. They
are ready to be cooked to your taste.

Panadera style potatoes

Front label

Back label

suggested presentation

Reference Unit
box

Length
(cm)

Width
(cm)

Height
(cm)

Weight
(Kg)

Length (cm)
box

Width (cm)
box

Weight
Kg

Boxes
layer

Pallet
boxes

Palet
Weight

Kg

FU0204 6 30.00 20.00 3.00 2.00 38 38 14 12 6 48 European 576

Bake at 180º for 5 minutes in the oven

Cooking instructions

Height (cm)
box



Trade name

Product classification

Ingredients
(Allergens are highlighted in
CAPITAL LETTERS and BOLD)

Description of the process

Potato varieties

Conservation conditions

Thickness of the cut and Calibre

Product durability

Indications for use

GMO information

PANADERA STYLE POTATOES

Prepared food.

Potatoes, antioxidant (ascorbic acid).

Fresh potatoes, peeled, sliced and pasteurised, vacuum packed, ready to eat.

Monalisa, or other culinary type A or A-B varieties such as Lucinda,...

Keep refrigerated between 2-8 ºC

9mm (thickness and 30-50 mm calibre)

60 days, in original package,unopened.
Open: keep refrigerated and consume within hours.48

Bake at 180º for 5 minutes in the oven.

The product does not contain GMOs, nor is it composed of or produced
from GMO ingredients.

Suggestions for preparation
Breaded potatoes are the perfect side dish to combine with any meat or
fish recipe. They can be baked in a few minutes in the oven or sautéed
in a frying pan.

Nutritional values
Nutritional value per 100g of product: Energy value 67 kcal/ 280 Kj, fat 6 g
of which saturated <0.1 g, carbohydrate 13.7 g of which sugars <0.5 g,
protein 1.7 g, salt 0.1 g.

Analytical properties

Appearance/colour: naturalcoloured potato cubes
Smell: typicalof boiled potato
Taste: typicalof boiled potato
Texture: creamy

E.coli B-glucuronidase-positive < 10cfu/g
Listeria monocytogenes Absence /25g
Salmonella sp. Absent/25g

Absence of foreign bodies
Sealed packaging
Correct coding
Cold chain maintenance

Organoleptic characteristics:

Microbiological properties:

Other features:

Presentation formats Heat-sealed bag 2 Kg

http://tengolareceta.com/receta_de/carne
http://tengolareceta.com/receta_de/pescado


suggested presentation



Bake at 180º for 5 minutes in the oven

These potatoes are ideal to accompany both meat and fish dishes or as bravas, with
aioli, ..., . With just a little work we get a delicious garnish perfect for our meals.

Diced potatoes

Front label

Back label

suggested presentation

Cooking instructions

Reference Unit
box

Length
(cm)

Width
(cm)

Height
(cm)

Weight
(Kg)

Length (cm)
box

Width (cm)
box

Weight
Kg

Boxes
layer

Pallet
boxes

Palet
Weight

Kg

FU0205 6 30.00 20.00 3.00 2.00 38 38 14 12 6 48 European 576

Height (cm)
box



Trade name

Product classification

Ingredients
(Allergens are highlighted in
CAPITAL LETTERS and BOLD)

Description of the process

Potato varieties

Conservation conditions

Length of cut

Product durability

Indications for use

GMO information

DICED POTATOES

Prepared food.

Potatoes, antioxidant (ascorbic acid).

Fresh, peeled, cut, blanched and pasteurised potatoes of the Monalisa variety
or equivalent, vacuum packed, ready for consumption.

Monalisa, or other culinary type A or A-B varieties such as Lucinda,...

Keep refrigerated between 2-8 ºC

23x25x25 mm

60 days, in original package,unopened.
Open: keep refrigerated and consume within hours.48

Bake at 180º for 5 minutes in the oven.

The product does not contain GMOs, nor is it composed of or produced
from GMO ingredients.

Suggestions for preparation Preparation of stews, stir-fries, soups, salads and salads.

Nutritional values
Nutritional value per 100g of product: Energy value 67 kcal/ 280 Kj, fat 6 g
of which saturated <0,1 g, carbohydrate 13.7 g of which sugars <0,5 g,
protein 1.7 g, salt 0.1 g.

Analytical properties

Appearance/colour: naturalcoloured potato cubes
Smell: typicalof boiled potato
Taste: typicalof boiled potato
Texture: creamy

E.coli B-glucuronidase-positive < 10cfu/g
Listeria monocytogenes Absence /25g
Salmonella sp. Absent/25g

Absence of foreign bodies
Sealed packaging
Correct coding
Cold chain maintenance

Organoleptic characteristics:

Microbiological properties:

Other features:

Presentation formats Heat-sealed bag 2 Kg


