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Host Companies Briefing



The Bread Spread

« HACCP Certified

« https://www.thebreadspread.com.au/

« Sydney’s premium, manufacturer of hand
crafted sandwiches, wraps & salads

- Capability; Tortilla Wraps, panini, baguettes,
Turkish, salads, poke bowls, fruit salad,
sourdoughs, gluten free, traditional
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Hub Foods

« HACGCP Certified

« https://www.hubfoods.com.au/

« Manufacture quality and tasty food in aged care and
healthcare. We have developed a superior offering,
specialising in IDDSI certified PU4 and MM5 texture
modified diets that are tasty and nutritious. As well as
working in the institutional space, Hubfoods is a
trusted co-manufacturing supplier that provides a
range of ready tfo eat meals and services for our
partners.

« Capability; Special Diet Meal components PU4 and MM5
texture modified components inc texture modified
vegetahles and protein components, deserts, co-
manufacturing of meals and meal components.
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Picasso Foods

Picasso Foods is an Australian manufacturer of fresh-prepared food.
We strive to be recognised and respected as one of Australia’ s leading

/

fresh prepared food providers. s ?WSSO
HACCP + GFSI (SQF) 1" q(/
Specializes in the receiving, storage, manufacturing, packing, and

dispatch of chilled and frozen ready-to-eat meals, chilled antipasto, 4 W"@M
chilled sauces, as well as chilled bakery, pizza and snack foods. BB MEM
The site comprises production rooms, including Vinas room for pizza M”JXE
base, Alba room, Kettel room, and decanting room in the Lower Risk HAND TOPPED WITH
area. The High Care area includes assembling/packing, coolrooms blast ”"“”':f“::"";
chillers. Furthermore, there is a labelling packing room, freezers, and 880l et Tl Tty D

Pegpetant, hadilional style Raltan sausage

coolrooms in the Dispatch section, as well as a dry storage area.

READY IN 10 MINUTES
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HACCP International Welcome Event
Monday 28 October 2024



6:00pm Pre Dinner Welcome drinks on view Verandah (overlook Harbour Bridge)
6:30 Move inside to restaurant.
6.40 Welcome Address - Mr Nigel Asai - HACCP International
6.45 Buffet Self serve dinner service
7:30 HACCP International Presentation - HACCP International Team
- Certification System Overview and Japanese clients
- Evaluation System
8:00 HACCP systems in Australia - Martin Stone, Technical Director, HI
8.20 Networking
9.30 Conclusion
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