The Ultimate Plum Pudding Company

This sheet is for people who want their own complete label designs rather than fills which fit into our surrounds. If you just want to design a fill then you need the full_fill pdf.

Designing complete pudding labels

Your finished design must measure 13.85mm diameter regardless of the finished label size. My printer pulls tifs into a template with spreadsheet generated instructions. The template scales the tif according to the label size. It is essential that all tifs are the same physical size so the scaling is consistent.
Text and graphics must not be placed within 4mm of the edge of the label. If you have an overall colour run it to the edge. Please do not use a border in your label design.

Please note that the label printer is at heart a toner based laser printer. We cannot match pantones exactly and colours may not be as they appear on your screen or your printer. We do not offer a free proofing service. Proofing is very time consuming, if you do require a proof from the printer there will be a charge of £5 plus vat per proof. 

Each label must have the following essential elements – 

· full ingredient listing, 

· allergen listing

· storage conditions

· reheating instructions, 

· weight declaration (at an easily visible point size), 

· our address (if you put your address on then in the unlikely event of a serious complaint you will be legally involved), 

· the words ‘best before: see base’.

Other than that it’s up to you.

Each design needs to be saved in RGB format as a 600dpi LZW compressed tif. 

Essential elements for pasting:

Best before: see base

Ultimate Plum Pudding Company

10 Beezon Est. Kendal. LA9 6BW

Store cool and dry

Christmas puddings:

ALLERGENS:Contains nuts,eggs,wheat,soya. May contain mustard.  
120g e

Reheating Instructions: Remove wrap and lid. Either microwave (600w) for 1 minute only or wrap in foil and steam or boil for 20 minutes. Leave to stand for two minutes before turning out of bowl.
454g e

Reheating Instructions: Remove wrap and lid. Either microwave (600w) for 3 minutes only or wrap in foil and steam or boil for 60 minutes. Leave to stand for five minutes before turning out of bowl.
908g e

Reheating Instructions: Remove wrap and lid. Either microwave (600w) for 5 minutes only or wrap in foil and steam or boil for 90 minutes. Leave to stand for five minutes before turning out of bowl.
Ingredients: vine fruits(raisins, sultanas)(27%),  free range egg, dark sugar, carrot,  fresh breadcrumbs (wheat flour, water, yeast, vegetable oil, salt, spirit vinegar, soya flour), apple(6%), flour, non-hydrogenated vegetable oils, mixed peel(4%), dates(3%), brandy(2.5%), sherry(2.5%), cherries(colour anthocyanine)(2.5%), stem ginger(2.5%), almonds(1%), walnuts(1%), apricots(1%), golden syrup, spices, salt, preservative-potassium sorbate.

Sponge puddings

Allergens: contains nuts,eggs,milk,wheat, soya. May contain mustard.

Store cool and dry. Best Before see base. Can be frozen to add a further 3 months. 

Reheating: Remove wrap & lid. Microwave high for 90 seconds only or wrap tightly in foil and steam for 30 mins. Stand for 2 mins before serving.

290g e

Chocolate

INGREDIENTS: Unsalted butter,free range egg,flour,dark Belgian chocolate(14%),fresh breadcrumbs(wheat flour,water,yeast,veg.oil,salt,spirit vinegar,soya flour),inverted sugar,caster sugar,dark brown sugar,milk,dark chocolate chips(3.5%),ground almonds,brandy(0.75%),cocoa powder(0.6%),crème de cacao(0.6%),baking powder,vanilla,preservative:potassium sorbate.

Ginger
INGREDIENTS: diced glace ginger  (23%) , unsalted butter (15%) , free range egg, plain flour, fresh breadcrumbs(wheat flour, water, yeast, vegetable oil, salt, spirit vinegar, soya flour), caster sugar, dark soft brown sugar, milk, invert sugar, green ginger wine (2.4%) , ground almonds, ground dried ginger, baking powder, vanilla, preservative - potassium sorbate. 

Citrus, Honey & Almond

INGREDIENTS: Unsalted butter, free range egg, caster sugar, flour, fresh breadcrumbs(wheat flour, water, yeast, vegetable oil, salt, spirit vinegar, soya flour), organic honey(3.2%), toasted flaked almonds(3.2%), ground almonds(3.2%), calvados(2.2%), orange zest(2.2%), lemon zest(2.2%), orange juice(1.6%), lemon juice(1.6%), orange liqueur(1.1%), baking powder, preservative:potassium sorbate. 
Very optional:
Chocolate

Melted Belgian chocolate, dark chocolate chips & fine French cocoa powder enhanced with brandy and crème de cacao. 

Winner of a Bronze Great Taste Award. Reheats in seconds - just add cream or ice cream & claim it's all your own. 

Ginger

Buttery ginger sponge laced with green ginger wine folded round lots of finely diced Buderim candied ginger.

Winner of a Gold Great Taste Award. Fantastic with ice cream. Reheats in seconds. Just claim it's all your own.
Citrus

Fresh zest and juice of oranges and lemons, tempered with organic honey, all in our rich almond sponge laced with Calvados and orange liqueur. Summer sunshine on a plate. Reheats in seconds - serve with real custard, crème fraiche, or vanilla ice cream.
When you have completed your designs save them as 600dpi LZW compressed tiffs
You need to name them as follows using your customer account code where I have put the xxxs.

454g xmas   
xxxxxx_1lb.tif

908g xmas
xxxxxx_2lb.tif

120g xmas
xxxxxx_120g.tif

Chocolate
xxxxxx_choc.tif

Ginger

xxxxxx_ging.tif

Citrus

xxxxxx_cit.tif

If you don’t have your customer account code please call us to find out your code or set up your account.

Next ctrl+click this link https://dropbox.yousendit.com/ultimateplumpudding1 and follow the instructions to upload your files. It’s really simple just click the select file button to find your file. In the subject please put your account code. Click the send it button. You should receive a confirmation email that your file has been delivered. 

Any problems email labels@ultimateplumpudding.co.uk
or call 01539 733329 and ask for Carole – say it’s a label design query.

