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) Gluten wheat @

Soya Ve

Molluses

Crustaceans

00000

Peanuts ‘

Nuts O
Sesame @

Celery

Lupin

Eggs

Lactose

Sulphur dioxide
ish

Mustard

Control Measures

INGREDIENTS Sugar - Glucose Syrup - Butter
(Milk/ (59%) - Wheatflour cantamns Gluten with
Wheatflour, Calcium Carbonate, lron, Niacin,
Thiamin) - Pasteurised Free Range Egg - Water -
Vegetable Olls (Ropeseed Ol - Palm O} in varying
proportions - Raspbarry Jam (4%)

(Glucows - Fructose Syrup - Raspberries - Sugar
Gelling Agent: Pectin (from Frult) - Raspberry
Flavowing - Acidity Regulator: Clric Acid, E331) -
Cornflour - Humectant: Glycerol - Plant
Concentrates (Nettle, Spiruling, Safflower) - Dried
Skimmod Milk - Emulsifior: EA71, E472, E475
E48) - Stabiliser: Xanthan Gum, Locust Bean Gum,
E413 - Ralsing Agent: E450, Sodium Bicarbonate -
Modified Maiize Starch - Salt Colour: Cerbon Black,
Boetroot Red, Lutein, Paprika Extract, Curcumin
Driedc Free Range Egg White Acidity Regulator:
Citric Al

For allergens see ingredients in bold.
Also not sultable for Nut allergy auffersis due to
manufacturing methads.
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Group's Name; .
Meat Dishes
Ingredients: Red meat (beef]/ Chicken/ Fish,
Vegetables {variable) / spices{ ol sak.
All ingredients are from approved supoliers and are in
| accordance with relevant regulations and standards.
Preparation methods: Different metheds for cocking inchade:
Moist heat (oraising, cooking in biquid)/ cry heat [broilng
roasting. pan-broiling. pan- frying, deep-frying, grifing] /
mixed,
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characteristieslabeling Cooking thoroughly, cors tempersture 2 75°C.
requirements: Holdrg temperature > 60°C until served.
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Shelf life: | Yo be consumed directly after serving
Special distribution control: | Distnbuted under hygenic condtion/ Xeep hoiding

temperature above 60°C uatil served.
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