
 No. of Portions: 50 | Portion size: 200g 

Calories per portion: 75 | Protein per portion: 3.52g 

approx. Cost per portion: £0.20 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

To be served with the cheese and chive scone to contain sufficient protein to meet
the nutrition standards. When combined with the scone this increases the fat
content above the maximum limit for a healthy option.    
In order to be a low potassium option - Not to be served with potato.

Ingredients

Ingredient Unit Quantity

Vegetable oil g 15 

Diced onion g 1,409 

Garlic puree g 43 

Chilli powder g 4 

Celery diced (fresh) g 1,000 

Small carrots Diced (fresh) g 1,000 

Paprika (dried) g 71 

Recipe: Bean Goulash

http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Oil%20-%20CH%20-%2083429.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Garlic%20Puree%20-%20Stores%20-%20AML032.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Chilli%20Powder%20-%20Stores%20-%20AMQ071.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/celery.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Fresh%20Carrots%20-%20Bishops.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Paprika%20-%20CH%20-%2067166.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Bean%20Goulash/Ingredients/Vegetable%20Oil%20-%20CH%20-%2083429.pdf?csf=1&web=1&e=xqvWjD
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Bean%20Goulash/Ingredients/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf?csf=1&web=1&e=AsvOdy
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Bean%20Goulash/Ingredients/Garlic%20Puree%20-%20Stores%20-%20AML032.pdf?csf=1&web=1&e=40iY4O
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Bean%20Goulash/Ingredients/Chilli%20Powder%20-%20Stores%20-%20AMQ071.pdf?csf=1&web=1&e=eIxQ6T
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Bean%20Goulash/Ingredients/celery.pdf?csf=1&web=1&e=9UDb5x
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Bean%20Goulash/Ingredients/Fresh%20Carrots%20-%20Bishops.pdf?csf=1&web=1&e=7b0SXO
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Bean%20Goulash/Ingredients/Paprika%20-%20CH%20-%2067166.pdf?csf=1&web=1&e=ydbEQO


Chopped Tinned tomatoes g 1,761 

Vegetable bouillon g 28 

Water ml 3,481 

Kidney beans tinned g 528 

Butter beans tinned g 528 

Haricot beans tinned g 528 

Chick peas tinned g 352 

Mixed peppers (frozen) g 704 

Rosemary dried g 11 

Parsley dried g 11 

Cornflour g 241 

Water ml 200 

Method

1. Heat the oil and sweat the onions and garlic until softened

2. Add the chilli powder, celery, carrots and peppers, sweat for a further 2
minutes. Stir in the paprika and continue to cook for a further minute. Add the
chopped tomatoes and vegetable stock and bring to the boil. Simmer for 15
minutes.

3. Add the beans, chickpeas, stir and return to the boil. Thicken with the
cornflour and water.

4. Stir in the herbs

5. When cooked place into foils and weigh accordingly with sauce.

6. Place on chiller racks, and transfer them into blast freezers.

7. Updated 12/11/2020 - James Marshall (Cwm Taf recipe)

http://howis.wales.nhs.uk/sitesplus/documents/987/Chopped%20Tomatoes%20-%20Stores%20-%20AJQ166.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Bouillion%20-%20Stores%20-%20AMS040.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Red%20Kidney%20Beans%20-%20Stores%20-%20AJQ620.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Butter%20Beans%20-%20Brakes%20-%202724.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Cannelinni%20Beans%20-%20CH%20-%2015632.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/13609%20Chick%20Peas%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4794%20Diced%20Mixed%20Peppers%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E33593%20Rosemary%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Dried%20Parsley%20-%20Stores%20-%20AML512.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Cornflour%20-%20Stores%20-%20ALT512.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Bean%20Goulash/Ingredients/Chopped%20Tomatoes%20-%20Stores%20-%20AJQ166.pdf?csf=1&web=1&e=agZonE
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Bean%20Goulash/Ingredients/Vegetable%20Bouillion%20-%20Stores%20-%20AMS040.pdf?csf=1&web=1&e=nKhI31
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Bean%20Goulash/Ingredients/Red%20Kidney%20Beans%20-%20Stores%20-%20AJQ620.pdf?csf=1&web=1&e=ERX1dU
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Bean%20Goulash/Ingredients/Butter%20Beans%20-%20Brakes%20-%202724.pdf?csf=1&web=1&e=Jf7b44
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Bean%20Goulash/Ingredients/Cannelinni%20Beans%20-%20CH%20-%2015632.pdf?csf=1&web=1&e=cufxwK
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Bean%20Goulash/Ingredients/Chick%20Peas%20-%20Brakes.pdf?csf=1&web=1&e=2zo2Fd
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Bean%20Goulash/Ingredients/Diced%20Mixed%20Peppers%20-%20Brakes.pdf?csf=1&web=1&e=7tknRk
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Bean%20Goulash/Ingredients/Rosemary%20-%20Brakes.pdf?csf=1&web=1&e=vBTvu9
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Bean%20Goulash/Ingredients/Dried%20Parsley%20-%20Stores%20-%20AML512.pdf?csf=1&web=1&e=NTDRyh
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Bean%20Goulash/Ingredients/Cornflour%20-%20Stores%20-%20ALT512.pdf?csf=1&web=1&e=hCodT2


 No. of Portions: 50 | Portion size: 200g 

Calories per portion: 197 | Protein per portion: 23g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

*This meal should be served with accompaniments of carbohydrates such
as potato, rice or pasta and two portions of vegetables to meet the
standard for a main course 
 
(please refer to the All Wales Nutrition and Catering Standards for Food
and Fluid provision for hospital inpatients)

Ingredients

Ingredient Unit Quantity

Diced Beef Chuck g 5,000 

Mushrooms (frozen) g 454 

Diced Carrots (fresh) g 454 

Tomato puree g 227 

Onions (fresh) g 681 

Recipe: Beef Casserole

http://howis.wales.nhs.uk/sitesplus/documents/987/Diced%20Chuck%20-%2077860%20-%20CH.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4800%20Sliced%20Mushrooms%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Fresh%20Carrots%20-%20Bishops.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/91943%20Tomato%20Paste.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Casserole/Ingredients/Diced%20Chuck%20-%2077860%20-%20CH.pdf?csf=1&web=1&e=usFT5a
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Casserole/Ingredients/E4800%20Sliced%20Mushrooms%20-%20Brakes.pdf?csf=1&web=1&e=0UiGr2
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Casserole/Ingredients/Fresh%20Carrots%20-%20Bishops.pdf?csf=1&web=1&e=3Mlwey
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Casserole/Ingredients/91943%20Tomato%20Paste.pdf?csf=1&web=1&e=cRNMEB
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Casserole/Ingredients/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf?csf=1&web=1&e=PEuJIy


Beef Bouillon g 30 

Diced Potatoes g 1,250 

Plain flour to thicken g 297 

Water to thicken mls 426 

Water mls 2,272 

Gravy Browning g 25 

Salt g 12 

Pepper g 1 

Method

1. Brown meat in Bratt pan.

2. Add onions, tomato puree, carrots and mushrooms and cook for a few
minutes, add seasoning.

3. Mix bouillon and water, and cover meat. Bring to the boil then reduce to
simmer, stirring occassionally.

4. Check meat, if tender add diced potatoes

5. Bring back to boil, cook for approx. 20 mins

6. When cooked check liquid content, adjust if necessary, add thickening and
gravy browning, check seasoning and consitency.

7. Decant into foil container using weight chart and scales.

8. Place onto chiller racks into blast freezer until frozen.

9. *Updated 13/08/20 - Sandra Tyrrell (Cwm Taff recipe)

http://howis.wales.nhs.uk/sitesplus/documents/987/Beef%20Bouillion%20-%20Stores%20-%20AMS030.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Sliced%20Pots%20-%20Slice%20&%20Dice%20-%20AGJ0037.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Gravy%20Browning%20-%20Stores%20-%20ALE255.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN556.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/White%20Pepper%20-%20Stores%20-%20AMN252.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Casserole/Ingredients/Beef%20Bouillion%20-%20Stores%20-%20AMS030.pdf?csf=1&web=1&e=4WRxtS
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Casserole/Ingredients/Sliced%20Pots%20-%20Slice%20%26%20Dice%20-%20AGJ0037.pdf?csf=1&web=1&e=CeOitF
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Casserole/Ingredients/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf?csf=1&web=1&e=rioKf5
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Casserole/Ingredients/Gravy%20Browning%20-%20Stores%20-%20ALE255.pdf?csf=1&web=1&e=IeAixF
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Casserole/Ingredients/Salt%20-%20Stores%20-%20AMN556.pdf?csf=1&web=1&e=PRhY3O
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Casserole/Ingredients/White%20Pepper%20-%20Stores%20-%20AMN252.pdf?csf=1&web=1&e=66Q7SL


 No. of Portions: 50 | Portion size: 200g 

Calories per portion: 210 | Protein per portion: 20g 

approx. Cost per portion: £0.92 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

To be served with a roll and butter as a main meal
Not suitable due to the quantity of potato boiled in stock.

Ingredients

Ingredient Unit Quantity

Stewing Beef (Diced) g 5,556 

Onions (Sliced, fresh) g 444 

Leeks (Sliced, frozen) g 444 

Carrot (Sliced, frozen) g 444 

Parsley (Fresh) g 1 

Potatoes (Diced, Fresh) g 444 

Beef Bouillon g 111 

Recipe: Beef Cawl

http://howis.wales.nhs.uk/sitesplus/documents/987/Diced%20Chuck%20-%2077860%20-%20CH1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Leeks%20-BRAKES%20-%20461235%20(1).docx.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Diced%20Carrots%20-%20%20Brakes%20-4776.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Dried%20Parsley%20-%20Stores%20-%20AML5121.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Large%20Diced%20Pots%20-%20Slice%20and%20Dice.pdf 
http://howis.wales.nhs.uk/sitesplus/987/page/59169?navto=recipe&id=534 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Cawl/Ingredients/Diced%20Chuck%20-%2077860%20-%20CH1.pdf?csf=1&web=1&e=I9Aarn
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Cawl/Ingredients/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf?csf=1&web=1&e=ZdEM4I
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Cawl/Ingredients/Leeks%20-BRAKES%20-%20461235%20(1).docx.pdf?csf=1&web=1&e=bRex1F
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Cawl/Ingredients/Diced%20Carrots%20-%20%20Brakes%20-4776.pdf?csf=1&web=1&e=9o5Iph
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Cawl/Ingredients/Dried%20Parsley%20-%20Stores%20-%20AML5121.pdf?csf=1&web=1&e=0vsSwg
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Cawl/Ingredients/Large%20Diced%20Pots%20-%20Slice%20and%20Dice.pdf?csf=1&web=1&e=lvYmAB
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Cawl/Ingredients/KNORR%20Basicline%20Beef%20Bouillon%20Powder%201x%203.5kg%20UK%202014.pdf?csf=1&web=1&e=ol43OO


Water mls 4,988 

Plain flour g 83 

Pearl barley g 278 

Rosemary g 1 

Method

1. Place beef and onions into a tilting kettle.

2. Mix beef bouillion and required amount of water together and cover beef, then
cook for approx 2 1/2 hours.

3. Add pearl barley, diced potatoes, carrots, leeks and cook for a further 30
minutes.

4. Check the water contents and adjust of required.

5. Once cooked add the required thickening and gravy browning to colour.

6. Season correctly.

7. Place Cawl into the sauce containers, weighing accordingly.

8. Place on chiller rackes and transfer to blast freezers.

9. *Updated 01/09/20 - by James Marshall (Cwm Tff Recipe)

10. Analysed on Nutrimen 07/10/2020 by James Marshall

http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%2012.5kg.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E562%20Pearl%20Barley%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E33593%20Rosemary%20-%20Brakes.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Cawl/Ingredients/Plain%20Flour%2012.5kg.pdf?csf=1&web=1&e=vca8a0
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Cawl/Ingredients/Pearl%20Barley%20-%20Brakes.pdf?csf=1&web=1&e=q4smbN
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Cawl/Ingredients/Rosemary%20-%20Brakes.pdf?csf=1&web=1&e=OfNRMc


 No. of Portions: 50 | Portion size: 206g 

Calories per portion: 403 | Protein per portion: 24g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

 

Ingredients

Ingredient Unit Quantity

Minced Beef (Frozen) g 3,750 

Tomato Puree g 284 

Tomato (2x Tin 2,500g) g 1,563 

Onions (Fresh) diced g 851 

Peppers (Frozen) g 283 

Mushrooms (Frozen) g 851 

Garlic Puree g 45 

Beef Bouillon mls 30 

Recipe: Beef Lasagne

http://howis.wales.nhs.uk/sitesplus/documents/987/Minced%20Beef%20-%20CH%20-%2064823.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Tomato%20Puree%20-%20Stores%20-%20AJU556.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Chopped%20Tomatoes%20-%20Stores%20-%20AJQ166.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4794%20Diced%20Mixed%20Peppers%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4800%20Sliced%20Mushrooms%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Garlic%20Puree%20-%20Stores%20-%20AML032.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Beef%20Bouillion%20-%20Stores%20-%20AMS030.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Lasagne/Ingredients/Minced%20Beef%20-%20CH%20-%2064823.pdf?csf=1&web=1&e=gW0b8U
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Lasagne/Ingredients/Tomato%20Puree%20-%20Stores%20-%20AJU556.pdf?csf=1&web=1&e=t6O035
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Lasagne/Ingredients/Chopped%20Tomatoes%20-%20Stores%20-%20AJQ166.pdf?csf=1&web=1&e=Et0t6i
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Lasagne/Ingredients/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf?csf=1&web=1&e=MIArAY
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Lasagne/Ingredients/Diced%20Mixed%20Peppers%20-%20Brakes.pdf?csf=1&web=1&e=h8irhi
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Lasagne/Ingredients/Sliced%20Mushrooms%20-%20Brakes.pdf?csf=1&web=1&e=CzXdEz
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Lasagne/Ingredients/Garlic%20Puree%20-%20Stores%20-%20AML032.pdf?csf=1&web=1&e=JsCj06
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Lasagne/Ingredients/Beef%20Bouillion%20-%20Stores%20-%20AMS030.pdf?csf=1&web=1&e=98xmFQ


Lasagne Sheets g 1,125 

Grated Cheese mature g 500 

Water mls 1,705 

Pepper g 13 

Salt g 12 

Bechemel Sauce 

Plain Flour g 281 

Margarine g 281 

Milk Powder g 341 

Water mls 2,558 

Pepper g 3 

Salt g 3 

Method

1. Place mince beef into bratt pan and brown.

2. Add onion, mushrooms, mixed peppers, tinned tomatoes and tomato puree
and fry for 5 minutes.

3. Mix bouillon and water together and pour over ingredients.

4. Bring to the boil then simmer stirring frequently.

5. When cooked check stock content. Add thickening and seasoning for taste.

6. Layer into foil container (below) Using weighing scales and weight chart.

7. Place onto chiller rack then into blast freezer.

8. To Make the Bechamel Sauce

9. Melt margarine and add flour to make a roux, ensure thoroughly cooked out
gradually and the milk and bring to the boil, stirring all the time.

10. Add seasoning.

11. Layer into the foil containers (as below).

12. To Assemble Lasagne in foils

13. Place a small amount of meat mixture into bottom of foil.

14. Place 3 lasagne sheets over meat mixture.

15. Place a layer of meat mixture onto lasagne sheets.

16. Place 3 lasagne sheets over meat mixture.

17. Place a layer of meat mixture onto lasagne sheets.

18. Place 3 lasagne sheets over meat mixture.

19. Pour bechemel sauce over lasagne sheets.

20. Sprinkle with grated cheese.

http://howis.wales.nhs.uk/sitesplus/documents/987/Lasagne%20-%20Stores%20-%20AEV042.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Mature%20Cheddar%20-%20CH%20-%2061378.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/White%20Pepper%20-%20Stores%20-%20AMN252.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN556.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E129294%20Margarine.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/White%20Pepper%20-%20Stores%20-%20AMN252.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN556.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Lasagne/Ingredients/Lasagne%20-%20Stores%20-%20AEV042.pdf?csf=1&web=1&e=DQh4IB
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Lasagne/Ingredients/Mature%20Cheddar%20-%20CH%20-%2061378.pdf?csf=1&web=1&e=OEAEEV
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Lasagne/Ingredients/White%20Pepper%20-%20Stores%20-%20AMN252.pdf?csf=1&web=1&e=QvegsJ
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Lasagne/Ingredients/Salt%20-%20Stores%20-%20AMN556.pdf?csf=1&web=1&e=KaSovG
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Lasagne/Ingredients/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf?csf=1&web=1&e=LaNr8K
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Lasagne/Ingredients/Margarine.pdf?csf=1&web=1&e=1ksK81
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Lasagne/Ingredients/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg.pdf?csf=1&web=1&e=pUaDHJ
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Lasagne/Ingredients/White%20Pepper%20-%20Stores%20-%20AMN252%20(1).pdf?csf=1&web=1&e=4dmmRl
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Lasagne/Ingredients/Salt%20-%20Stores%20-%20AMN556.pdf?csf=1&web=1&e=ww20yB


21. *Updated 21/10/19 - Sandra Tyrrell (Cwm Taff Recipe)



 No. of Portions: 50 | Portion size: 220g 

Calories per portion: 544 | Protein per portion: 24g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

Not suitable to classify as a low potassium dish unless cauliflower and broccoli are
boiled rather than steamed which may have a detrimental effect on product
consistency. Not to be served with additional vegetables to classify as a low
potassium option.
 

Ingredients

Ingredient Unit Quantity

Broccoli Florets g 6,667 

Margarine g 420 

Plain Flour g 420 

Milk Powder (dried) g 904 

Water (to mix milk powder) mls 4,999 

Cheese (for sauce) g 579 

Recipe: Broccoli Cheese Bake

http://howis.wales.nhs.uk/sitesplus/documents/987/E4748%20Broccoli%20Florets%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Margarine.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%2012.5kg.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Mature%20Cheddar%20-%20CH%20-%20613781.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Broccoli%20Cheese%20Bake/Ingredients/Broccoli%20Florets%20-%20Brakes.pdf?csf=1&web=1&e=OmgGGj
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Broccoli%20Cheese%20Bake/Ingredients/Margarine.pdf?csf=1&web=1&e=BmAJjf
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Broccoli%20Cheese%20Bake/Ingredients/Plain%20Flour%2012.5kg.pdf?csf=1&web=1&e=Xc2aLB
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Broccoli%20Cheese%20Bake/Ingredients/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg1.pdf?csf=1&web=1&e=aUucYt
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Broccoli%20Cheese%20Bake/Ingredients/Mature%20Cheddar%20-%20CH%20-%20613781.pdf?csf=1&web=1&e=shnNR2


Cheese (for topping) g 289 

Pepper g 7 

Salt g 7 

Method

1. Make sauce by combining flour and margarine and cook out, without colouring.

2. Make milk with powder and water

3. Add to flour and margarine in stages, stirring continuously.

4. Cook sauce out.

5. Steam broccoli and weigh into foils.

6. Pour sauce over broccoli and to correct weight.

7. Sprinkle cheese on top

8. Cover with lid and transfer to blast freezer.

9. Updated 23.10.19 S Lewis (Cwm Taf Recipes)

http://howis.wales.nhs.uk/sitesplus/documents/987/Mature%20Cheddar%20-%20CH%20-%20613781.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/12810%20Ground%20White%20Pepper.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Broccoli%20Cheese%20Bake/Ingredients/Mature%20Cheddar%20-%20CH%20-%20613781%20(1).pdf?csf=1&web=1&e=sbghI2
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Broccoli%20Cheese%20Bake/Ingredients/12810%20Ground%20White%20Pepper.pdf?csf=1&web=1&e=pbEiwh


 No. of Portions: 50 | Portion size: 225g 

Calories per portion: 318 | Protein per portion: 15g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

Not suitable to classify as a low potassium dish unless cauliflower and broccoli are
boiled rather than steamed which may have a detrimental effect on product
consistency.
Not to be served with additional vegetables to classify as a low potassium option.

Ingredients

Ingredient Unit Quantity

Broccoli and cauliflower mix, frozen g 7,429 

Plain Flour g 571 

Margarine g 571 

Milk Powder g 766 

Water ml 4,546 

Mature grated cheese g 571 

Mature grated cheese (for topping) g 497 

Recipe: Cauliflower and Broccoli Cheese Bake

http://howis.wales.nhs.uk/sitesplus/documents/987/106411%20Brocc%20%20Cauli%20Floret%20Mix%20%20%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E129294%20Margarine.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Mature%20Cheddar%20-%20CH%20-%2061378.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Mature%20Cheddar%20-%20CH%20-%2061378.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cauliflower%20and%20Broccoli%20Cheese%20Bake/Ingredients/Brocc%20%20Cauli%20Floret%20Mix%20%20%20-%20Brakes.pdf?csf=1&web=1&e=Hq7mQE
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cauliflower%20and%20Broccoli%20Cheese%20Bake/Ingredients/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf?csf=1&web=1&e=JlZLbj
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cauliflower%20and%20Broccoli%20Cheese%20Bake/Ingredients/Margarine.pdf?csf=1&web=1&e=1AeaWa
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cauliflower%20and%20Broccoli%20Cheese%20Bake/Ingredients/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg.pdf?csf=1&web=1&e=dwbK8F
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cauliflower%20and%20Broccoli%20Cheese%20Bake/Ingredients/Mature%20Cheddar%20-%20CH%20-%2061378.pdf?csf=1&web=1&e=Mimw7q
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cauliflower%20and%20Broccoli%20Cheese%20Bake/Ingredients/Mature%20Cheddar%20-%20CH%20-%2061378.pdf?csf=1&web=1&e=Mimw7q


Salt g 11 

Pepper g 3 

Method

1. Mix milk powder with hot water.

2. To make the sauce, melt the butter, add the flour to make a roux and cook for
2 minutes, gradually add the hot milk and stir to form a thick, smooth sauce.
Season and add cheese, cook for a further 5 minutes until melted.

3. Steam broccoli and cauliflower for 25 minutes.

4. Pour sauce over broccoli and cauliflower to correct weight.

5. Sprinkle cheese on top.

6. Place lid on foil container using lidding machine.

7. Place on a chiller rack and transfer to blast freezer until frozen.

8. *Updated 21/10/19 - Sandra Tyrrell (Cwm Taff Recipe).

http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN556.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/White%20Pepper%20-%20Stores%20-%20AMN252.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cauliflower%20and%20Broccoli%20Cheese%20Bake/Ingredients/Salt%20-%20Stores%20-%20AMN556.pdf?csf=1&web=1&e=QD9wNQ
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cauliflower%20and%20Broccoli%20Cheese%20Bake/Ingredients/White%20Pepper%20-%20Stores%20-%20AMN252.pdf?csf=1&web=1&e=txd5n0


 No. of Portions: 50 | Portion size: 220g 

Calories per portion: 319 | Protein per portion: 14.17g 

approx. Cost per portion: £0.37 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

Meal not to be served with additional potatoes, baked beans or tinned tomatoes to
classify as a low potassium dish.
 

Ingredients

Ingredient Unit Quantity

Sliced Potatoes (fresh) g 8,969 

Cheese mature grated (to add to potatoes) g 1,750 

Diced Onions (fresh) g 600 

Grated mature cheese (topping) g 600 

Water (To cook Potatoes) mls 28,031 

Salt (to cook potatoes) g 81 

Recipe: Cheese & Potato Pie

http://howis.wales.nhs.uk/sitesplus/documents/987/Sliced%20Pots%20-%20Slice%20&%20Dice%20-%20AGJ0037.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Mature%20Cheddar%20-%20CH%20-%2061378.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Mature%20Cheddar%20-%20CH%20-%2061378.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN556.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cheese%20and%20Potato%20Pie/Ingredients/Sliced%20Pots%20-%20Slice%20%26%20Dice%20-%20AGJ0037.pdf?csf=1&web=1&e=AEfYHO
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cheese%20and%20Potato%20Pie/Ingredients/Mature%20Cheddar%20-%20CH%20-%2061378.pdf?csf=1&web=1&e=GECNKN
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cheese%20and%20Potato%20Pie/Ingredients/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf?csf=1&web=1&e=KBbvma
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cheese%20and%20Potato%20Pie/Ingredients/Mature%20Cheddar%20-%20CH%20-%2061378%20(1).pdf?csf=1&web=1&e=c8QTtV
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cheese%20and%20Potato%20Pie/Ingredients/Salt%20-%20Stores%20-%20AMN556.pdf?csf=1&web=1&e=orPiR3


Method

1. Decant potatoes into sink and wash off thoroughly.

2. Place potatoes in potato boiler, cover with water, and add salt.

3. Bring to the boil. Once boiling, reduce temperature down and cook until soft.

4. Place onion into oven and steam for 10-15 minutes.

5. Drain potatoes using drainer guard.

6. Mix potatoes, adding cooked onion and grated cheese.

7. When mixed thoroughly and cheese has melted, weigh into foil containers
using weight chart/weighing scales.

8. Ensure the potatoes are spread evenly throughout foil.

9. Sprinkle with cheese using weight chart.

10. Place onto chiller rack transfer to blast freezer until frozen.

11. Updated 21.10.19 S Lewis (Cwm Taf Recipes)



 No. of Portions: 50 | Portion size: 200g 

Calories per portion: 272 | Protein per portion: 25g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

*This meal should be served with accompaniments of carbohydrates such
as potato, rice or pasta and two portions of vegetables to meet the
standard for a main course 
 
(please refer to the All Wales Nutrition and Catering Standards for Food
and Fluid provision for hospital inpatients)

Ingredients

Ingredient Unit Quantity

Diced Raw Chicken g 5,000 

Margarine g 250 

Chicken Boullion g 33 

Water mls 2,131 

Onions Diced fresh g 681 

Recipe: Chicken & Mushroom Pie

http://howis.wales.nhs.uk/sitesplus/documents/987/Chicken%20Fillets%20-%2099401%20-%20CH.pdf 
http://howis.wales.nhs.uk/sitesplus/987/page/59169?navto=recipe&id=689 
http://howis.wales.nhs.uk/sitesplus/987/page/59169?navto=recipe&id=533 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie/Ingredients/Chicken%20Fillets%20-%2099401%20-%20CH.pdf?csf=1&web=1&e=FDMIGb
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie/Ingredients/Cooking%20%26%20Baking.pdf?csf=1&web=1&e=xouGnr
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie/Ingredients/KNORR%20Basicline%20Chicken%20Bouillon%20Powder%201x%203.5kg%20UK%202014.pdf?csf=1&web=1&e=i6naVn


Mushrooms Sliced frozen g 1,500 

Tomato Puree g 100 

Puff Pastry Sheets g 6,600 

Plain flour (for thickening) g 300 

Water (for mixing flour) mls 563 

Gravy Browning g 32 

Salt g 6 

Pepper g 6 

Eggs beaten (egg wash) g 188 

Whole Pasturised milk (for egg wash) mls 18 

Method

1. Place margarine into brat pan and melt, add diced chicken, onions,
mushrooms and tomato puree and seal in brat pan.

2. Mix stock with the required amount of water and stir into ingredients, bring to
the boil.

3. Simmer in brat pan for approximately 90 minutes (1.5 Hours) until chicken is
tender.

4. Check water content and adjust if required

5. Once cooked add thickening and gravy browning for colour.

6. Season correctly.

7. Place in foil containers weighing accordingly, using scales ensuring you tare
the scales once the foil is placed onto it.

8. Pre heat oven on 170 for 10 minutes.

9. Grease pastry tin with oil

10. Place pastry on tins and egg wash.

11. Place in oven for 7 minutes on 170 until golden brown.

12. When cooked place cooked pastry on top of filling.

13. Remove from oven.

14. Lid each foil using lidding machine.

15. Place on chiller racks and transfer to blast freezers until frozen

16. Updated 21.10.19 S Lewis (Cwm Taf Recipes)

http://howis.wales.nhs.uk/sitesplus/documents/987/E4800%20Sliced%20Mushrooms%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Marillo%20Tomato%20Puree%20800g%2026.02.14%20spec.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/7000314463%20SHORTCRUST%20PASTRY%20SHEETS%20ROLLED%2010X500G.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/46435%20Plain%20Flour.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/5617%20Rayner's%20Gravy%20Browning.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/48847%20cooking%20salt.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/12810Chefs'%20Selections%20Ground%20White%20Pepper.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie/Ingredients/Sliced%20Mushrooms%20-%20Brakes1.pdf?csf=1&web=1&e=Xe59jI
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie/Ingredients/Marillo%20Tomato%20Puree%20800g%2026.02.14%20spec.pdf?csf=1&web=1&e=Br6L3K
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie/Ingredients/SHORTCRUST%20PASTRY%20SHEETS%20ROLLED%2010X500G.pdf?csf=1&web=1&e=eF7IfT
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie/Ingredients/Plain%20Flour.pdf?csf=1&web=1&e=QaPjtY
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie/Ingredients/Rayner%27s%20Gravy%20Browning.pdf?csf=1&web=1&e=p14EZ9
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie/Ingredients/cooking%20salt.pdf?csf=1&web=1&e=OnoGpx
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie/Ingredients/Chefs%27%20Selections%20Ground%20White%20Pepper.pdf?csf=1&web=1&e=WfcqKg


 No. of Portions: 50 | Portion size: 200g 

Calories per portion: 249 | Protein per portion: 32g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

*This meal should be served with accompaniments of carbohydrates such
as potato, rice or pasta and two portions of vegetables to meet the
standard for a main course 
 
(please refer to the All Wales Nutrition and Catering Standards for Food
and Fluid provision for hospital inpatients)

Ingredients

Ingredient Unit Quantity

Diced Chicken (Raw) g 5,625 

Ham g 1,364 

Chicken Bouillon g 73 

Water (to mix bouillion) mls 3,636 

Diced Onions (frozen) g 1,818 

Recipe: Chicken and Ham Pie

http://howis.wales.nhs.uk/sitesplus/documents/987/Boiled%20Ham%20-%204850%20-%20CH.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Chicken%20Bouillon%20-%20Stores%20-%20AMS035.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E30501%20Diced%20Onions%20-%20Brakes.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Ham%20Pie/Ingredients/Boiled%20Ham%20-%204850%20-%20CH.pdf?csf=1&web=1&e=oQft61
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Ham%20Pie/Ingredients/Chicken%20Bouillon%20-%20Stores%20-%20AMS035.pdf?csf=1&web=1&e=0fqGdv
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Ham%20Pie/Ingredients/Diced%20Onions%20-%20Brakes.pdf?csf=1&web=1&e=D7Hm8g


Pastry Sheets g 1,250 

Peas (Frozen) g 455 

Salt g 2 

Pepper g 2 

Vegetable Oil mls 125 

Fresh full fat milk (egg wash) mls 103 

Cream (Roselle) mls 182 

Plain Flour for thickening g 364 

Water (for thickening) mls 426 

Method

1. Sauté off onions in oil then add the diced chicken and continue cooking.

2. Add chicken stock (bouillon and water) and bring to the boil and then simmer
until cooked.

3. Add chopped ham and peas.

4. Make a paste with some of the water and flour.

5. Add thickening to the pie mix and cook out.

6. Check the seasoning.

7. Add cream cook for a few minutes.

8. Weigh into foil containers following weight chart and scales, ensuring you tare
the scales once the foil is placed onto it

9. Pre heat oven on 170 for 10 minutes.

10. Grease pastry tin with oil.

11. Place pastry on tins and egg wash.

12. Place in oven for 7 minutes on 170 until golden brown.

13. When cooked place cooked pastry on top of filling.

14. Lid each foil using lidding machine.

15. Place onto chiller racks and transfer to blast freezer until frozen.

16. Updated 22.10.19 S Lewis (Cwm Taf Recipes)

http://howis.wales.nhs.uk/sitesplus/documents/987/Pastry%20Square%20-AA27-%20Pinit.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4599%20Garden%20Peas(GRE).pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN556.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/12810%20Ground%20White%20Pepper.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Oil%20-%20CH%20-%2083429.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Full%20milk%20-%20Mark%20Hunter%20-%20M10.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Roselle%20Cream%20-%20Stores%20-%20ALC001.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Ham%20Pie/Ingredients/Pastry%20Square%20-AA27-%20Pinit.pdf?csf=1&web=1&e=FqEOCO
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Ham%20Pie/Ingredients/Garden%20Peas(GRE).pdf?csf=1&web=1&e=pAOrvi
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Ham%20Pie/Ingredients/Salt%20-%20Stores%20-%20AMN556.pdf?csf=1&web=1&e=vyru6p
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Ham%20Pie/Ingredients/Ground%20White%20Pepper.pdf?csf=1&web=1&e=5fAP2u
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Ham%20Pie/Ingredients/Vegetable%20Oil%20-%20CH%20-%2083429.pdf?csf=1&web=1&e=0PBZD0
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Ham%20Pie/Ingredients/Full%20milk%20-%20Mark%20Hunter%20-%20M10.pdf?csf=1&web=1&e=nHWIlF
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Ham%20Pie/Ingredients/Roselle%20Cream%20-%20Stores%20-%20ALC001.pdf?csf=1&web=1&e=eFGI9Y
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Ham%20Pie/Ingredients/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf?csf=1&web=1&e=DtdAqq


 No. of Portions: 50 | Portion size: 210g 

Calories per portion: 443 | Protein per portion: 51g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

*This meal should be served with accompaniments of carbohydrates such
as potato, rice or pasta and two portions of vegetables to meet the
standard for a main course 
 
(please refer to the All Wales Nutrition and Catering Standards for Food
and Fluid provision for hospital inpatients)

Ingredients

Ingredient Unit Quantity

Raw diced chicken g 9,250 

Vegetable oil g 50 

Chopped onion g 504 

Frozen sliced mushrooms g 504 

Dry white wine ml 208 

Recipe: Chicken Fillet in Chasseur Sauce

http://howis.wales.nhs.uk/sitesplus/documents/987/Chicken%20Fillets%20-%2099401%20-%20CH.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Oil%20-%20CH%20-%2083429.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E30501%20Diced%20Onions%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4800%20Sliced%20Mushrooms%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/White%20Cooking%20Wine%20-%20CH%20-%2031122.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Fillet%20in%20Chasseur%20Sauce/Ingredients/Chicken%20Fillets%20-%2099401%20-%20CH.pdf?csf=1&web=1&e=7cNI1g
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Fillet%20in%20Chasseur%20Sauce/Ingredients/Vegetable%20Oil%20-%20CH%20-%2083429.pdf?csf=1&web=1&e=GaPbBm
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Fillet%20in%20Chasseur%20Sauce/Ingredients/Diced%20Onions%20-%20Brakes.pdf?csf=1&web=1&e=GH5kZ5
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Fillet%20in%20Chasseur%20Sauce/Ingredients/Sliced%20Mushrooms%20-%20Brakes.pdf?csf=1&web=1&e=9xL6lj
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Fillet%20in%20Chasseur%20Sauce/Ingredients/White%20Cooking%20Wine%20-%20CH%20-%2031122.pdf?csf=1&web=1&e=tPmvSR


Demi glace ml 1,250 

Chicken stock g 21 

Water ml 2,368 

Rustic tomato sauce g 1,250 

Chopped tomatoes g 1,042 

Tarragon g 6 

Chopped parsley g 6 

Black pepper g 5 

Thickening ml 710 

Plain flour (to thicken) g 1,500 

Water to thicken ml 2,813 

Method

1. Place chicken fillets in appropriate tins and cover with lids.

2. Place in oven and cook on 150 for approx 40-45 minutes.

3. Place oil, onions, mushrooms, tomato sauce, demi glace, white wine, bouillion,
tarragon, parsley, black pepper into tilting kettle, and fry until soft and cooked.

4. Thicken Sauce.

5. Drain off chickens and disguard liquid, and place fillets into foil containers.

6. Weigh chasseur sauce over chicken fillets using scales and following weights.

7. Place on chiller racks and transer to the blast freezers until frozen.

8. Updated 21.10.19 S Lewis (Cwm Taf Recipes)

http://howis.wales.nhs.uk/sitesplus/documents/987/Demi%20Glace%20-%20CH%20-%2022841.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Chicken%20Bouillon%20-%20Stores%20-%20AMS035.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/115045%20MAGGI%20RichRustic%20TomatoSauce%20%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Chopped%20Tomatoes%20-%20Stores%20-%20AJQ166.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E85201%20Tarragon%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/2447%20-%20Parsley%20190g.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E33579%20Ground%20Black%20Pepper%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Fillet%20in%20Chasseur%20Sauce/Ingredients/Demi%20Glace%20-%20CH%20-%2022841.pdf?csf=1&web=1&e=y06aXE
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Fillet%20in%20Chasseur%20Sauce/Ingredients/Chicken%20Bouillon%20-%20Stores%20-%20AMS035.pdf?csf=1&web=1&e=jq4nFt
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Fillet%20in%20Chasseur%20Sauce/Ingredients/MAGGI%20RichRustic%20TomatoSauce%20%20-%20Brakes.pdf?csf=1&web=1&e=nnaBoc
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Fillet%20in%20Chasseur%20Sauce/Ingredients/Chopped%20Tomatoes%20-%20Stores%20-%20AJQ166.pdf?csf=1&web=1&e=iIQddb
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Fillet%20in%20Chasseur%20Sauce/Ingredients/Tarragon%20-%20Brakes.pdf?csf=1&web=1&e=SQvRCl
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Fillet%20in%20Chasseur%20Sauce/Ingredients/Parsley%20190g.pdf?csf=1&web=1&e=BgisrM
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Fillet%20in%20Chasseur%20Sauce/Ingredients/Ground%20Black%20Pepper%20-%20Brakes.pdf?csf=1&web=1&e=Rd5Mk3
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Fillet%20in%20Chasseur%20Sauce/Ingredients/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf?csf=1&web=1&e=JwP143


 No. of Portions: 50 | Portion size: 254g 

Calories per portion: 167 | Protein per portion: 5g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

*This meal should be served with accompaniments of carbohydrates such
as potato, rice or pasta  to meet the standard for a main course 
 
(please refer to the All Wales Nutrition and Catering Standards for Food
and Fluid provision for hospital inpatients)

Ingredients

Ingredient Unit Quantity

Vegetable oil ml 37 

Diced Raw Chicken g 5,000 

Korma Paste (1.1kg) g 1,100 

Garlic Puree g 10 

Turmeric g 7 

Garam Massala g 7 

Recipe: Chicken Korma

http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Oil%20-%20CH%20-%2083429.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Chicken%20Fillets%20-%2099401%20-%20CH.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Knorr%20Korma%20Paste%20-%20Brakes%20-%2015501.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Garlic%20Puree%20-%20Stores%20-%20AML032.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E33586%20Ground%20Turmeric%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Garam%20Masala%20-%20CH%20-%2048420.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Korma/Ingredients/Vegetable%20Oil%20-%20CH%20-%2083429.pdf?csf=1&web=1&e=fsd2cu
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Korma/Ingredients/Chicken%20Fillets%20-%2099401%20-%20CH.pdf?csf=1&web=1&e=GSvPpJ
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Korma/Ingredients/Knorr%20Korma%20Paste%20-%20Brakes%20-%2015501.pdf?csf=1&web=1&e=Mc6raa
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Korma/Ingredients/Garlic%20Puree%20-%20Stores%20-%20AML032.pdf?csf=1&web=1&e=AEd66G
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Korma/Ingredients/Ground%20Turmeric%20-%20Brakes.pdf?csf=1&web=1&e=WSRAC0
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Korma/Ingredients/Garam%20Masala%20-%20CH%20-%2048420.pdf?csf=1&web=1&e=RP76Kg


Chicken bouillion g 42 

Water (to mix bouillion) ml 2,652 

Chopped Tomatoes g 1,211 

Onions diced (fresh) g 605 

coconut milk ml 947 

Coconut (dried) g 83 

Roselle cream ml 333 

Salt g 5 

Black Pepper g 5 

Plain Flour (for thickening) g 396 

Water (for thickening) mls 568 

Method

1. Place oil in the brat pan, add the raw diced chicken, and onions, and cook for
20 mins.

2. Add korma paste, spices, chopped tomatoes and cook for a further 20 mins.

3. Mix chicken bouillon with required amount of water, and add to brat pan.

4. When chicken is cooked add coconut, coconut milk and cream.

5. Add salt, pepper and thickening.

6. Check consistency and taste.

7. Weigh into foil container, using weight chart and scales.

8. Place on chiller rack and put into blast freezer until frozen.

9. Updated 22.10.19 S Lewis (Cwm Taf Recipes)

http://howis.wales.nhs.uk/sitesplus/documents/987/Chicken%20Bouillon%20-%20Stores%20-%20AMS035.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Chopped%20Tomatoes%20-%20Stores%20-%20AJQ166.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/coconut%20milk%20-%20Brakes%20-%20127121.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Dessicated%20Coconut%20-%20Stores%20-%20ALC090.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Roselle%20Cream%20-%20Stores%20-%20ALC001.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN556.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E33579%20Ground%20Black%20Pepper%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Korma/Ingredients/Chicken%20Bouillon%20-%20Stores%20-%20AMS035.pdf?csf=1&web=1&e=69xBAI
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Korma/Ingredients/Chopped%20Tomatoes%20-%20Stores%20-%20AJQ166.pdf?csf=1&web=1&e=f28NuL
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Korma/Ingredients/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf?csf=1&web=1&e=y6hXQa
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Korma/Ingredients/coconut%20milk%20-%20Brakes%20-%20127121.pdf?csf=1&web=1&e=SJy8ai
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Korma/Ingredients/Dessicated%20Coconut%20-%20Stores%20-%20ALC090.pdf?csf=1&web=1&e=k7khzB
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Korma/Ingredients/Roselle%20Cream%20-%20Stores%20-%20ALC001.pdf?csf=1&web=1&e=ep6ECe
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Korma/Ingredients/Salt%20-%20Stores%20-%20AMN556.pdf?csf=1&web=1&e=v0jQka
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Korma/Ingredients/Ground%20Black%20Pepper%20-%20Brakes.pdf?csf=1&web=1&e=gDdsc5
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Korma/Ingredients/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf?csf=1&web=1&e=i37JIz


 No. of Portions: 50 | Portion size: 233g 

Calories per portion: 340 | Protein per portion: 25.19g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Ingredients

Ingredient Unit Quantity

Diced Chicken kg 4 

Vegetable Margarine kg 0 

Frozen Leeks kg 1 

Chicken Bouillon g 36 

Diced Onions kg 6 

Frozen Strips of Ham kg 1 

Roselle Cream litres 1 

Pastry Rolls kg 133 

Plain Flour kg 0 

Recipe: Chicken, Ham and Leek Pie (Cardiff &
Vale)

http://howis.wales.nhs.uk/sitesplus/documents/987/Dice%20Chicken%20CH%208049.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Margarine.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Leeks%20-BRAKES%20-%20461235%20(1).docx.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/67289935%20Knorr%20Essentials%20Chicken%20Bouillon%20Powder%203kg1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/460764%20Super%20Tops%20Ham%20Julienne%20Strips%201x1kg.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Roselle%20Cream%20-%20Stores%20-%20ALC0011.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Gen%20Mills%20Puff%20pastry%20sheets%20700-0302538%20Holsworth%203283.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Flour%20ALD027.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Ham%20and%20Leak%20Pie%20(Cardiff%20and%20Vale)/Ingredients/Dice%20Chicken%20CH%208049.pdf?csf=1&web=1&e=hDeZBY
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Ham%20and%20Leak%20Pie%20(Cardiff%20and%20Vale)/Ingredients/Margarine.pdf?csf=1&web=1&e=NblwWQ
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Ham%20and%20Leak%20Pie%20(Cardiff%20and%20Vale)/Ingredients/Leeks%20-BRAKES%20-%20461235%20(1).docx.pdf?csf=1&web=1&e=BmS17O
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Ham%20and%20Leak%20Pie%20(Cardiff%20and%20Vale)/Ingredients/Knorr%20Essentials%20Chicken%20Bouillon%20Powder%203kg1.pdf?csf=1&web=1&e=0xuDWk
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Ham%20and%20Leak%20Pie%20(Cardiff%20and%20Vale)/Ingredients/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf?csf=1&web=1&e=fqB3jN
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Ham%20and%20Leak%20Pie%20(Cardiff%20and%20Vale)/Ingredients/Super%20Tops%20Ham%20Julienne%20Strips%201x1kg.pdf?csf=1&web=1&e=Z0MTpp
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Ham%20and%20Leak%20Pie%20(Cardiff%20and%20Vale)/Ingredients/Roselle%20Cream%20-%20Stores%20-%20ALC0011.pdf?csf=1&web=1&e=TRHIFe
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Ham%20and%20Leak%20Pie%20(Cardiff%20and%20Vale)/Ingredients/Gen%20Mills%20Puff%20pastry%20sheets%20700-0302538%20Holsworth%203283.pdf?csf=1&web=1&e=qZcuMT
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Ham%20and%20Leak%20Pie%20(Cardiff%20and%20Vale)/Ingredients/Flour%20ALD027.pdf?csf=1&web=1&e=ASYu7j


Water litres 2 

Salt g 5 

Pepper g 5 

Dried Thyme g 8 

Method

1. Melt margarine and seal off chicken.

2. Add onions, leeks, seasoning and herbs.

3. Mix water and bouillon (leave some water to mix with flour).

4. Add stock mix to meat to cook out.

5. Add cream and ham.

6. Mix flour with water, add to chickem to cook out and thicken.

7. Decant into foils.

8. Add pastry top.

9. Blast freeze.

10. Updated 17/11/2020 by James Marshall (Cardiff and Vale recipes).

http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN5561.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/White%20Pepper%20-%20Stores%20-%20AMN2521.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Thyme%20ch%2073542.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Ham%20and%20Leak%20Pie%20(Cardiff%20and%20Vale)/Ingredients/Salt%20-%20Stores%20-%20AMN5561.pdf?csf=1&web=1&e=7eNb6h
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Ham%20and%20Leak%20Pie%20(Cardiff%20and%20Vale)/Ingredients/White%20Pepper%20-%20Stores%20-%20AMN2521.pdf?csf=1&web=1&e=5hX7t8
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20Ham%20and%20Leak%20Pie%20(Cardiff%20and%20Vale)/Ingredients/Thyme%20ch%2073542.pdf?csf=1&web=1&e=E5GmGy


 No. of Portions: 50 | Portion size: 175g 

Calories per portion: 265 | Protein per portion: 21g 

approx. Cost per portion: £0.33 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

 
Meal not to be served with potatoes to classify as a low potassium dish.

Ingredients

Ingredient Unit Quantity

Corned Beef g 3,500 

Diced Onions (Fresh) g 1,875 

Potato, fresh, mashed g 600 

Oil ml 100 

Pepper g 6 

Butter g 250 

Recipe: Corned Beef Hash

http://howis.wales.nhs.uk/sitesplus/documents/987/Hertford%202.72kg%20corned%20beef%20spec%2029.10.19.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Oil%20-%20CH%20-%20834291.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/12810%20Ground%20White%20Pepper.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Butter.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Corned%20Beef%20Hash/Ingredients/Hertford%202.72kg%20corned%20beef%20spec%2029.10.19.pdf?csf=1&web=1&e=mZqB15
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Corned%20Beef%20Hash/Ingredients/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf?csf=1&web=1&e=9Gdg9i
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Corned%20Beef%20Hash/Ingredients/Vegetable%20Oil%20-%20CH%20-%20834291.pdf?csf=1&web=1&e=4xiZYF
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Corned%20Beef%20Hash/Ingredients/Ground%20White%20Pepper.pdf?csf=1&web=1&e=uwuwgt
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Corned%20Beef%20Hash/Ingredients/Butter.pdf?csf=1&web=1&e=TC5jmo


Method

1. Place potatoes in steamer.

2. Lightly fry onions in oil.

3. When cooked add to corned beef and mix through

4. Cream potatoes with the butter

5. Place corned beef mixture in tins and spread potato over top. Mark out with
fork

6. Place in oven and cook until golden brown.

7. Updated 22/09/20 by James Marshall



 No. of Portions: 50 | Portion size: 200g 

Calories per portion: 348 | Protein per portion: 23g 

approx. Cost per portion: £0.39 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

Meal not to be served with potatoes to classify as a low potassium dish.
 

Ingredients

Ingredient Unit Quantity

Minced Beef (Raw) g 5,000 

Onions g 681 

Tomato Puree g 227 

Beef Bouillon g 40 

Water mls 3,599 

Plain Flour (For thickening) g 297 

Water (For thickening) mls 474 

Recipe: Cottage Pie

http://howis.wales.nhs.uk/sitesplus/documents/987/Minced%20Beef%20-%20CH%20-%2064823.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Tomato%20Puree%20-%20Stores%20-%20AJU556.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Beef%20Bouillion%20-%20Stores%20-%20AMS030.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cottage%20Pie/Ingredients/Minced%20Beef%20-%20CH%20-%2064823.pdf?csf=1&web=1&e=r8fGYs
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cottage%20Pie/Ingredients/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf?csf=1&web=1&e=p0pfa3
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cottage%20Pie/Ingredients/Tomato%20Puree%20-%20Stores%20-%20AJU556.pdf?csf=1&web=1&e=LgPVTF
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cottage%20Pie/Ingredients/Beef%20Bouillion%20-%20Stores%20-%20AMS030.pdf?csf=1&web=1&e=gKaBUj
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cottage%20Pie/Ingredients/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf?csf=1&web=1&e=SAGMes


Gravy Browning g 58 

Salt g 15 

Pepper g 1 

Potatoes g 8,333 

Margarine g 83 

Milk Powder g 42 

Water (to mix with milk powder) mls 379 

Salt for cooking potatoes g 50 

Method

1. Seal the mince beef in brat pan.

2. Add diced onions and tomato puree to mince.

3. Add bouillon to water, and stir into the mince beef.

4. Bring to boil and allow to simmer for approximately 1½ hours.

5. Check water content and adjust if required.

6. Once cooked add thickening and gravy browning to colour, season correctly.

7. Weigh mince into foil containers, and weigh accordingly.

8. Place into blast freezer and chill to required temperature.

9. Bring potatoes to the boil, drain and mash.

10. Add margarine.

11. Mix mik powder and water together, add to potatoes and mix until fluffy.

12. Weigh potato on to mince beef and weigh accordingly.

13. Decorate surface of potato using a fork.

14. Place on chiller racks and transfer into blast freezers.

15. *Updated 21/10/19 - Sandra Tyrrell (Cwm Taff Recipe)

http://howis.wales.nhs.uk/sitesplus/documents/987/Gravy%20Browning%20-%20Stores%20-%20ALE255.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN556.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/White%20Pepper%20-%20Stores%20-%20AMN252.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Sliced%20Pots%20-%20Slice%20&%20Dice%20-%20AGJ0037.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E129294%20Margarine.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN556.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cottage%20Pie/Ingredients/Gravy%20Browning%20-%20Stores%20-%20ALE255.pdf?csf=1&web=1&e=dD19hc
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cottage%20Pie/Ingredients/Salt%20-%20Stores%20-%20AMN556.pdf?csf=1&web=1&e=IQ3MtK
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cottage%20Pie/Ingredients/White%20Pepper%20-%20Stores%20-%20AMN252.pdf?csf=1&web=1&e=fr8xs0
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cottage%20Pie/Ingredients/Sliced%20Pots%20-%20Slice%20%26%20Dice%20-%20AGJ0037.pdf?csf=1&web=1&e=DVwgm7
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cottage%20Pie/Ingredients/Margarine.pdf?csf=1&web=1&e=Cu9Ajr
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cottage%20Pie/Ingredients/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg.pdf?csf=1&web=1&e=0w6HUU
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cottage%20Pie/Ingredients/Salt%20-%20Stores%20-%20AMN556%20(1).pdf?csf=1&web=1&e=vkWgaY


 No. of Portions: 50 | Portion size: unknown 

Calories per portion: unknown | Protein per portion: unknown 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Ingredients

Ingredient Unit Quantity

Faggots kg 5,700 

Water litres 437 

Diced onions kg 1 

Gravy granules kg 2 

Method

1. Updated on 02/02/21 by James Marshall (Cardiff and Vale recipes).

Recipe: Faggots in Onion Gravy



 No. of Portions: 50 | Portion size: 239g 

Calories per portion: 299 | Protein per portion: 27g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Ingredients

Ingredient Unit Quantity

Hoki fillets units 50 

FOR MORNAY SAUCE: 

Silverflo milk powder kg 53 

Water litres 42 

Margarine kg 3 

Plain flour kg 3 

Grated cheddar cheese kg 72 

Salt g 5 

Pepper g 5 

Grated cheddar cheese (added during regen) kg 80 

Recipe: Fish in Cheese Sauce

http://howis.wales.nhs.uk/sitesplus/documents/987/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Margarine.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%2012.5kg.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN5561.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/12810%20Ground%20White%20Pepper.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20in%20Cheese%20Sauce/Ingredients/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg1.pdf?csf=1&web=1&e=T1w1gS
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20in%20Cheese%20Sauce/Ingredients/Margarine.pdf?csf=1&web=1&e=Gk0qmM
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20in%20Cheese%20Sauce/Ingredients/Plain%20Flour%2012.5kg.pdf?csf=1&web=1&e=IbPFU0
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20in%20Cheese%20Sauce/Ingredients/Salt%20-%20Stores%20-%20AMN5561.pdf?csf=1&web=1&e=4MkujW
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20in%20Cheese%20Sauce/Ingredients/Ground%20White%20Pepper.pdf?csf=1&web=1&e=BCn0ug


Method

1. Updated on 02/02/21 by James Marshall (Cardiff and Vale recipes).



 No. of Portions: 50 | Portion size: 235g 

Calories per portion: 366 | Protein per portion: 27g 

approx. Cost per portion: £0.80 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

Meal not to be served with potatoes to classify as a low potassium dish.
 

Ingredients

Ingredient Unit Quantity

Hoki g 2,500 

Haddock (smoked) g 1,500 

Milk powder g 357 

Water mls 3,125 

sliced mushroom g 714 

Peas g 714 

Plain flour g 179 

Recipe: Fish Pie with Cheesy Potato Topping

http://howis.wales.nhs.uk/sitesplus/documents/987/Hoki%20-%20NH%20Case%20-%2001020.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Smoked%20Haddock%20-%20NH%20Case%20-%2002030.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4800%20Sliced%20Mushrooms%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4599%20Garden%20Peas(GRE).pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20Pie%20with%20Cheesy%20Potato%20Topping/Ingredients/Hoki%20Fillets%20(frozen).pdf?csf=1&web=1&e=lNzbfd
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20Pie%20with%20Cheesy%20Potato%20Topping/Ingredients/Smoked%20Haddock%20-%20NH%20Case%20-%2002030.pdf?csf=1&web=1&e=ft5PqH
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20Pie%20with%20Cheesy%20Potato%20Topping/Ingredients/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg.pdf?csf=1&web=1&e=dIE0re
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20Pie%20with%20Cheesy%20Potato%20Topping/Ingredients/Sliced%20Mushrooms%20-%20Brakes.pdf?csf=1&web=1&e=KpfnEN
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20Pie%20with%20Cheesy%20Potato%20Topping/Ingredients/Garden%20Peas(GRE).pdf?csf=1&web=1&e=gPhQd7
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20Pie%20with%20Cheesy%20Potato%20Topping/Ingredients/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf?csf=1&web=1&e=dgghY4


Margarine g 179 

salt g 4 

Pepper g 1 

Parsley (dried) g 1 

Potato Topping 

mashed potato g 5,286 

milk powder g 11 

water (to mix milk) mls 142 

margarine g 27 

salt g 4 

grated cheese g 500 

Method

1. Place Hoki into cooking tins. Cover with required amount of milk and cook for
10 minutes at 150 degrees. Drain and retain the liquor for the sauce.

2. Place Haddock into cooking tins, cover with water and cook for 10-15 mins on
150 degrees. Drain and disguard the water.

3. Heat margarine, stir in the flour and cook for a further 2 minutes.

4. Gradually add 10 litres of the poaching liquor stirring continuously bring to
the boil then simmer.

5. Steam peas and mushrooms then add to the flaked cooked fish and chopped
herbs.

6. Mix fish and vegetables into the sauce and weigh into foil containers and chill
for 30 mins.

7. Boil the potatoes, drain well and mash. Add the milk and butter.

8. Weigh potatoes on top of the fish mixture.

9. Sprinkle with the grated cheese.

10. Place onto a chiller rack and place into blast freezers.

11. Lid with appropraite machine when frozen.

12. *Updated 21/10/19 - Sandra Tyrrell (Cwm Taff Recipe)

http://howis.wales.nhs.uk/sitesplus/documents/987/E129294%20Margarine.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN556.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/White%20Pepper%20-%20Stores%20-%20AMN252.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Dried%20Parsley%20-%20Stores%20-%20AML512.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Sliced%20Pots%20-%20Slice%20&%20Dice%20-%20AGJ00371.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E129294%20Margarine.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN556.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Mature%20Cheddar%20-%20CH%20-%2061378.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20Pie%20with%20Cheesy%20Potato%20Topping/Ingredients/Margarine.pdf?csf=1&web=1&e=zbLSl5
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20Pie%20with%20Cheesy%20Potato%20Topping/Ingredients/Salt%20-%20Stores%20-%20AMN556.pdf?csf=1&web=1&e=Wopxgz
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20Pie%20with%20Cheesy%20Potato%20Topping/Ingredients/White%20Pepper%20-%20Stores%20-%20AMN252.pdf?csf=1&web=1&e=exZbwT
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20Pie%20with%20Cheesy%20Potato%20Topping/Ingredients/Dried%20Parsley%20-%20Stores%20-%20AML512.pdf?csf=1&web=1&e=5TUJFx
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20Pie%20with%20Cheesy%20Potato%20Topping/Ingredients/mashed%20potato.pdf?csf=1&web=1&e=i174HR
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20Pie%20with%20Cheesy%20Potato%20Topping/Ingredients/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg%20(1).pdf?csf=1&web=1&e=i4EhNt
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20Pie%20with%20Cheesy%20Potato%20Topping/Ingredients/Margarine.pdf?csf=1&web=1&e=AOy6x6
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20Pie%20with%20Cheesy%20Potato%20Topping/Ingredients/Salt%20-%20Stores%20-%20AMN556%20(1).pdf?csf=1&web=1&e=9DUTsG
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20Pie%20with%20Cheesy%20Potato%20Topping/Ingredients/Mature%20Cheddar%20-%20CH%20-%2061378.pdf?csf=1&web=1&e=C01bbl


 No. of Portions: 50 | Portion size: 200g 

Calories per portion: 202 | Protein per portion: 21g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

*Suitable for low potassium diets*

Ingredients

Ingredient Unit Quantity

Diced Lamb g 5,000 

Chopped Onions g 667 

Lamb Bouillion g 111 

Water ml 4,988 

Mint Sauce g 138 

Fresh diced Carrots g 667 

Sliced Leeks g 667 

Sliced Potatoes g 444 

Recipe: Lamb & Mint Casserole (Cwm Taf)

http://howis.wales.nhs.uk/sitesplus/documents/987/Diced%20Lamb%20-%20CH%20-%202852.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E30501%20Diced%20Onions%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Lamb%20Bouillion%20-%20CH%20-%206990.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Mint%20Sauce%20-%20CH%20-%2061808.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Fresh%20Carrots%20-%20Bishops.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/461235%20BRAKES%20-%20Leeks.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Sliced%20Pots%20-%20Slice%20&%20Dice%20-%20AGJ00372.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20and%20Mint%20Casserole%20(Cwm%20Taf)/Ingredients/Diced%20Lamb%20-%20CH%20-%202852.pdf?csf=1&web=1&e=tEGBN0
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20and%20Mint%20Casserole%20(Cwm%20Taf)/Ingredients/Diced%20Onions%20-%20Brakes.pdf?csf=1&web=1&e=m7QBr8
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20and%20Mint%20Casserole%20(Cwm%20Taf)/Ingredients/Lamb%20Bouillion%20-%20CH%20-%206990.pdf?csf=1&web=1&e=ZBTnYK
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20and%20Mint%20Casserole%20(Cwm%20Taf)/Ingredients/Mint%20Sauce%20-%20CH%20-%2061808.pdf?csf=1&web=1&e=icceAI
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20and%20Mint%20Casserole%20(Cwm%20Taf)/Ingredients/Fresh%20Carrots%20-%20Bishops.pdf?csf=1&web=1&e=yS9RmF
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20and%20Mint%20Casserole%20(Cwm%20Taf)/Ingredients/Leeks.pdf?csf=1&web=1&e=3yinAD
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20and%20Mint%20Casserole%20(Cwm%20Taf)/Ingredients/Sliced%20Pots%20-%20Slice%20%26%20Dice%20-%20AGJ00372.pdf?csf=1&web=1&e=TFO3Yq


Lentils g 278 

Dried Parsley g 2 

Rosemary g 2 

Black Pepper g 5 

Gravy Browning g 39 

Cornflour g 33 

Water to mix the corn flour mls 63 

Method

1. Place lamb and onions into the boiler and brown.

2. Mix lamb bouillion and required amount of water together and cover lamb,
then cook for approximately 2½ hours.

3. Add lentils, mint, diced potatoes, carrots, leeks and cook for a further 30
minutes.

4. Add parsley and rosemary.

5. Check the water contents and adjust if required

6. Once cooked add required thickening, and gravy browning to colour.

7. Season correctly and add mint sauce.

8. Place casserole into foil containers, weighing accordingly using scale.

9. Place on chiller racks and transfer to blast freezer until frozen.

10. *Updated 21/10/19 - Sandra Tyrrell (Cwm Taff Recipe)

http://howis.wales.nhs.uk/sitesplus/documents/987/E548%20Red%20Lentils%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Dried%20Parsley%20-%20Stores%20-%20AML512.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E33593%20Rosemary%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E33579%20Ground%20Black%20Pepper%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Gravy%20Browning%20-%20Stores%20-%20ALE255.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Cornflour%20-%20Stores%20-%20ALT512.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20and%20Mint%20Casserole%20(Cwm%20Taf)/Ingredients/Red%20Lentils%20-%20Brakes.pdf?csf=1&web=1&e=Q9gs4o
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20and%20Mint%20Casserole%20(Cwm%20Taf)/Ingredients/Dried%20Parsley%20-%20Stores%20-%20AML512.pdf?csf=1&web=1&e=uCA1C2
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20and%20Mint%20Casserole%20(Cwm%20Taf)/Ingredients/Rosemary%20-%20Brakes.pdf?csf=1&web=1&e=BjXw8f
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20and%20Mint%20Casserole%20(Cwm%20Taf)/Ingredients/Ground%20Black%20Pepper%20-%20Brakes.pdf?csf=1&web=1&e=UZPc5M
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20and%20Mint%20Casserole%20(Cwm%20Taf)/Ingredients/Gravy%20Browning%20-%20Stores%20-%20ALE255.pdf?csf=1&web=1&e=DGVScL
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20and%20Mint%20Casserole%20(Cwm%20Taf)/Ingredients/Cornflour%20-%20Stores%20-%20ALT512.pdf?csf=1&web=1&e=9QNczX


 No. of Portions: 50 | Portion size: 225g 

Calories per portion: 373 | Protein per portion: 27g 

approx. Cost per portion: £0.76 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

Meal not to be served with potatoes and limit vegetables to one portion to classify
as a low potassium dish.
 

Ingredients

Ingredient Unit Quantity

Diced Lamb (Frozen) g 4,000 

Diced Onions (fresh) g 545 

Lamb Bouillon g 45 

Water (to mix bouillion) mls 2,273 

Diced Carrots (frozen) g 400 

Mushrooms (frozen) g 545 

Diced potatoes (fresh) g 1,000 

Recipe: Lamb Hot Pot

http://howis.wales.nhs.uk/sitesplus/documents/987/Diced%20Lamb%20-%20CH%20-%202852.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Lamb%20Bouillion%20-%20CH%20-%206990.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4776%20Diced%20Carrots%20-%204776.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4800%20Sliced%20Mushrooms%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Sliced%20Pots%20-%20Slice%20&%20Dice%20-%20AGJ0037.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20Hot%20Pot/Ingredients/Diced%20Lamb%20-%20CH%20-%202852.pdf?csf=1&web=1&e=7wQTwy
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20Hot%20Pot/Ingredients/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf?csf=1&web=1&e=X2VMcF
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20Hot%20Pot/Ingredients/Lamb%20Bouillion%20-%20CH%20-%206990.pdf?csf=1&web=1&e=C7ETAu
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20Hot%20Pot/Ingredients/Diced%20Carrots%20-%204776.pdf?csf=1&web=1&e=tNT9U6
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20Hot%20Pot/Ingredients/Sliced%20Mushrooms%20-%20Brakes.pdf?csf=1&web=1&e=LFN4p6
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20Hot%20Pot/Ingredients/Saute%20Potatoes%20-%20Brakes%20-%2032007.pdf?csf=1&web=1&e=SESSHK


Tomato Puree g 180 

Salt g 6 

Pepper g 6 

Gravy Browning g 15 

Saute Potatoes (frozen) mls 3,000 

Margarine (brush on saute potatoes) g 91 

Plain Flour (for thickening) g 238 

Water (for thickening) mls 341 

Method

1. Seal diced lamb, then add carrots, onions, mushrooms and tomato puree into
brat pan.

2. Mix lamb bouillion with water and gradually work in stock, stirring until it
comes to the boil.

3. Simmer in brat pan for approximately 2 1/2 hours.

4. Check water content and adjust if required.

5. Add diced potato and cook for a further 20 minutes.

6. Once cooked add thickening and gravy browning to colour.

7. Season correctly.

8. Weigh lamb mixture in foil container, weighing accordingly using scales.

9. Chill in blast freezer for 30 minutes.

10. Place saute potatoes on top of lamb mixture and brush with melted
margarine, weighing accordingly using scales.

11. Place on chiller racks and transfer to blast freezers until frozen.

12. Updated 23.10.19 S Lewis (Cwm Taf Recipes)

http://howis.wales.nhs.uk/sitesplus/documents/987/Tomato%20Puree%20-%20Stores%20-%20AJU556.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN556.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/White%20Pepper%20-%20Stores%20-%20AMN252.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Gravy%20Browning%20-%20Stores%20-%20ALE255.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Saute%20Potatoes%20-%20Brakes%20-%2032007.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E129294%20Margarine.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20Hot%20Pot/Ingredients/Tomato%20Puree%20-%20Stores%20-%20AJU556.pdf?csf=1&web=1&e=hfkgXS
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20Hot%20Pot/Ingredients/Salt%20-%20Stores%20-%20AMN556.pdf?csf=1&web=1&e=a2sozU
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20Hot%20Pot/Ingredients/White%20Pepper%20-%20Stores%20-%20AMN252.pdf?csf=1&web=1&e=fQxtLM
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20Hot%20Pot/Ingredients/Gravy%20Browning%20-%20Stores%20-%20ALE255.pdf?csf=1&web=1&e=7kj3NP
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20Hot%20Pot/Ingredients/Sliced%20Pots%20-%20Slice%20%26%20Dice%20-%20AGJ0037.pdf?csf=1&web=1&e=455NhL
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20Hot%20Pot/Ingredients/Margarine.pdf?csf=1&web=1&e=q539h9
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Lamb%20Hot%20Pot/Ingredients/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf?csf=1&web=1&e=CV9QNc


 No. of Portions: 50 | Portion size: 222g 

Calories per portion: 371 | Protein per portion: 12g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

Large amount of unboiled potato

Ingredients

Ingredient Unit Quantity

Margarine g 144 

Leeks (washed and sliced) g 2,299 

Vegetable bouillon ml 37 

Water (to mix bouillion) mls 2,857 

Potatoes (washed &amp; thinly sliced) g 5,747 

Mature cheddar cheese (grated) g 1,724 

Cream, rosselle ml 1,724 

Pepper g 3 

Recipe: Leek, Cheese & Potato Bake

http://howis.wales.nhs.uk/sitesplus/documents/987/Margarine.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Leeks%20-BRAKES%20-%20461235%20(1).docx.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/ams040%20vegetable%20bouillon.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Sliced%20Pots%20-%20Slice%20&%20Dice%20-%20AGJ00372.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Mature%20Cheddar%20-%20CH%20-%20613781.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Roselle%20Cream%20-%20Stores%20-%20ALC0011.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/12810%20Ground%20White%20Pepper.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Leek%20Cheese%20and%20Potato%20Bake/Ingredients/Margarine.pdf?csf=1&web=1&e=ibwnNr
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Leek%20Cheese%20and%20Potato%20Bake/Ingredients/Leeks%20-BRAKES%20-%20461235%20(1).docx.pdf?csf=1&web=1&e=bcS0ey
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Leek%20Cheese%20and%20Potato%20Bake/Ingredients/vegetable%20bouillon.pdf?csf=1&web=1&e=DbRDfC
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Leek%20Cheese%20and%20Potato%20Bake/Ingredients/Sliced%20Pots%20-%20Slice%20%26%20Dice%20-%20AGJ00372.pdf?csf=1&web=1&e=E6EiaJ
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Leek%20Cheese%20and%20Potato%20Bake/Ingredients/Mature%20Cheddar%20-%20CH%20-%20613781.pdf?csf=1&web=1&e=8FsIcN
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Leek%20Cheese%20and%20Potato%20Bake/Ingredients/Roselle%20Cream%20-%20Stores%20-%20ALC0011.pdf?csf=1&web=1&e=ysIX0y
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Leek%20Cheese%20and%20Potato%20Bake/Ingredients/Ground%20White%20Pepper.pdf?csf=1&web=1&e=dKx5KC


Method

1. Wash off the potatoes, then place into steamer tray and cook for 10 minutes
on steam.

2. Heat the margarine in a brat pan, and add the leeks, cook for 3-4 minutes,
remove and drain into a colander.

3. Make up the bouillion with hot water, add pepper, and whisk until dissolved.

4. Place a layer of sliced potatoes in the bottom of the foil, then place a layer of
leek, then another layer of potatoes on top, and weigh grated cheese on top.

5. When layering is complete, mix the bouillion and cream together.

6. Pour the bouillion mix over the dish.

7. Place foil container into oven and cook for 15-20 mins until core temperature
is reached.

8. Remove foil from oven, and lid foil container.

9. Place on chiller racks and transfer to blast freezer until frozen.

10. Updated 19/08/2020 S Lewis (Cwm Taf Recipes)



 No. of Portions: 50 | Portion size: 220g 

Calories per portion: 387 | Protein per portion: 15g 

approx. Cost per portion: £0.24 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Ingredients

Ingredient Unit Quantity

Macaroni (Dried) g 1792 

Milk powder g 846 

Water ml 6766 

Plain flour g 420 

Margarine g 420 

Grated mature cheddar cheese g 1070 

Mustard g 34 

Pepper to taste g 6 

Onions g 200 

Bayleaves g 2 

Recipe: Macaroni Cheese

http://howis.wales.nhs.uk/sitesplus/documents/987/11636%20Macaroni.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg1.pdf 
http://howis.wales.nhs.uk/cascade/v4adocuments/DocOpen.cfm?ID=520852&LID=20329 
http://howis.wales.nhs.uk/sitesplus/documents/987/Margarine.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Grated%20Cheese%202kg.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Mustard%20.pdf 
http://howis.wales.nhs.uk/cascade/v4adocuments/DocOpen.cfm?ID=520854&LID=20329 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf 
https://www.brake.co.uk/dry-store/cooking-ingredients/herbs-spices-seasonings/herbs/brakes-bay-leaves/p/33588?term=33588 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Macaroni%20Cheese/Ingredients/Macaroni.pdf?csf=1&web=1&e=x2qQN6
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Macaroni%20Cheese/Ingredients/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg1.pdf?csf=1&web=1&e=GmHLdL
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Macaroni%20Cheese/Ingredients/Margarine.pdf?csf=1&web=1&e=QgdSwQ
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Macaroni%20Cheese/Ingredients/Grated%20Cheese%202kg.pdf?csf=1&web=1&e=JcpHRa
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Macaroni%20Cheese/Ingredients/Mustard%20.pdf?csf=1&web=1&e=Tc2Acu
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Macaroni%20Cheese/Ingredients/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf?csf=1&web=1&e=Tp1ZCJ
https://nhswales365.sharepoint.com/:w:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Macaroni%20Cheese/Ingredients/Bayleaves.docx?d=w270ed83cabd84d4096980f79035da800&csf=1&web=1&e=NfR534


Garlic bread pieces 50 

Method

1. Cook macaroni in boiling slightly salted water.

2. Mix milk powder and water and heat with onions studded with cloves and
bayleaves until well flavoured.

3. Make roux with margarine and flour.

4. Add strained milk to make sauce.

5. Add half the grated cheese and the mustard.

6. Portion the cooked macaroni into gastronorms, pour over sauce.

7. Sprinkle remainer of grated cheese on top.

8. Updated by James Marshall (21/09/20)

http://howis.wales.nhs.uk/sitesplus/documents/987/72197%20Full%20Spec%20Garlic%20Bread%20Slices.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Macaroni%20Cheese/Ingredients/Full%20Spec%20Garlic%20Bread%20Slices.pdf?csf=1&web=1&e=32zcmj


 No. of Portions: 50 | Portion size: 290g 

Calories per portion: 252 | Protein per portion: 11.69g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

Contains dried apricots

Ingredients

Ingredient Unit Quantity

Sliced mixed peppers g 1,563 

Diced onions g 1,563 

Chopped tomatoes (Tinned) g 1,328 

Peas g 1,302 

Vegetable oil ml 260 

Chickpeas (drained) tins 4 

Dried apricots g 1,042 

Turmeric g 6 

Recipe: Moroccan Chickpea Stew

http://howis.wales.nhs.uk/sitesplus/documents/987/E4794%20Diced%20Mixed%20Peppers%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Chopped%20Tomatoes%20-%20Stores%20-%20AJQ1661.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4599%20Garden%20Peas%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Oil%20-%20CH%20-%20834291.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/13609%20Chick%20Peas%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E33586%20Ground%20Turmeric%20-%20Brakes1.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Moroccan%20Chickpea%20Stew/Ingredients/Diced%20Mixed%20Peppers%20-%20Brakes1.pdf?csf=1&web=1&e=ldxTyr
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Moroccan%20Chickpea%20Stew/Ingredients/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf?csf=1&web=1&e=PFYFLC
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Moroccan%20Chickpea%20Stew/Ingredients/Chopped%20Tomatoes%20-%20Stores%20-%20AJQ1661.pdf?csf=1&web=1&e=f1pXI7
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Moroccan%20Chickpea%20Stew/Ingredients/Garden%20Peas%20-%20Brakes.pdf?csf=1&web=1&e=8PH9Yz
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Moroccan%20Chickpea%20Stew/Ingredients/Vegetable%20Oil%20-%20CH%20-%20834291.pdf?csf=1&web=1&e=hp7aeO
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Moroccan%20Chickpea%20Stew/Ingredients/Chick%20Peas%20-%20Brakes1.pdf?csf=1&web=1&e=tRC4Lh
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Moroccan%20Chickpea%20Stew/Ingredients/Ground%20Turmeric%20-%20Brakes1.pdf?csf=1&web=1&e=zJSwpg


Orange juice ml 260 

Cinnamon g 6 

Cayenne Pepper g 3 

Coriander g 6 

Water ml 2,083 

Method

1. Updated on 04/02/2021 by James Marshall (Cardiff and Vale recipes).

http://howis.wales.nhs.uk/sitesplus/documents/987/E33597%20Ground%20Coriander%20-%20Brakes1.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Moroccan%20Chickpea%20Stew/Ingredients/Ground%20Coriander%20-%20Brakes1.pdf?csf=1&web=1&e=wpY7l0


 No. of Portions: 50 | Portion size: 228g 

Calories per portion: 320 | Protein per portion: 23g 

approx. Cost per portion: £0.44 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

Meal not to be served with potatoes to classify as a low potassium dish.

Ingredients

Ingredient Unit Quantity

Minced Beef (Frozen) g 5,000 

Sliced Mushrooms (Frozen) g 500 

Rustic Tomato Sauce g 2063 

Tomato Puree g 250 

Diced Onions (Frozen) g 500 

Dliced Peppers (Frozen) g 375 

Oregano (Dried) g 13 

Beef bouillon g 75 

Recipe: Pasta Bolognaise

http://howis.wales.nhs.uk/sitesplus/documents/987/819%20NHS%20Fresh%20Minced%20Beef.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4800%20Sliced%20Mushrooms%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/SAUCE%20COOKING%20TOMATO%20RUSTIC.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Marillo%20Tomato%20Puree%20800g%2026.02.14%20spec.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4794%20Diced%20Mixed%20Peppers%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/cascade/v4adocuments/DocOpen.cfm?ID=458729&LID=20329 
http://howis.wales.nhs.uk/sitesplus/987/page/59169?navto=recipe&id=534 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pasta%20Bolognaise/Ingredients/Fresh%20Minced%20Beef.pdf?csf=1&web=1&e=tScky6
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pasta%20Bolognaise/Ingredients/Sliced%20Mushrooms%20-%20Brakes1.pdf?csf=1&web=1&e=QSnPWn
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pasta%20Bolognaise/Ingredients/SAUCE%20COOKING%20TOMATO%20RUSTIC.pdf?csf=1&web=1&e=BjFubc
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pasta%20Bolognaise/Ingredients/Marillo%20Tomato%20Puree%20800g%2026.02.14%20spec.pdf?csf=1&web=1&e=gjspuI
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pasta%20Bolognaise/Ingredients/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf?csf=1&web=1&e=ZjnsAL
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pasta%20Bolognaise/Ingredients/Diced%20Mixed%20Peppers%20-%20Brakes1.pdf?csf=1&web=1&e=QNmfxr
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pasta%20Bolognaise/Ingredients/KNORR%20Basicline%20Beef%20Bouillon%20Powder%201x%203.5kg%20UK%202014.pdf?csf=1&web=1&e=xJRlYa


Garlic Puree g 63 

Water mls 3,125 

Cornflour g 219 

Salt g 200 

Water mls 3 

Pasta Twists (Dried weight) g 438 

Method

1. Sweat off Minced Beef for 1 hour.

2. Add the onions, peppers, mushrooms, garlic puree and herbs.

3. Cook for 20 minutes.

4. Add tomato sauce and tomato puree.

5. Add 40 litres of water, bring to the boil and simmer for 20 minutes.

6. Add 4 litres of water to the stock powder and add to the mixture.

7. Mix the remaining 6 litres of water to the cornflour.

8. Bring back to the boil and cook for a further 10minutes

9. Cook Pasta Separately as the Beef is Cooking.

10. When the Beef is cooked add the refreshed Pasta and mix well.

11. Portion into Foils.

12. Updated by James Marshall, 23/09/2020

http://howis.wales.nhs.uk/sitesplus/documents/987/GARLIC%20PUREE.pdf 
http://howis.wales.nhs.uk/sitesplus/987/page/59169?navto=recipe&id=564 
http://howis.wales.nhs.uk/sitesplus/documents/987/48847%20cooking%20salt.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/32869%20PASTA%20TWISTS%20LARGE%20-%20CHEF%20SELECTIONS%20BY%20CATERFORCE.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pasta%20Bolognaise/Ingredients/GARLIC%20PUREE.pdf?csf=1&web=1&e=KAsGfu
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pasta%20Bolognaise/Ingredients/Bidfood%20Cornflour.pdf?csf=1&web=1&e=BvCdob
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pasta%20Bolognaise/Ingredients/cooking%20salt.pdf?csf=1&web=1&e=R1GUpL
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pasta%20Bolognaise/Ingredients/PASTA%20TWISTS%20LARGE%20-%20CHEF%20SELECTIONS%20BY%20CATERFORCE.pdf?csf=1&web=1&e=YGfKzc


 No. of Portions: 50 | Portion size: 250g 

Calories per portion: 183 | Protein per portion: 12g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Contains Unknown Contains Unknown Unknown Contains

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Contains Unknown Unknown Unknown Unknown Contains

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

For low potassium diets - do not serve with extra potato.

Ingredients

Ingredient Unit Quantity

Mince Base 

Minced Quorn g 2,885 

Tomato Paste g 462 

Diced Onions g 721 

Vegetable Bouillon g 144 

Water (for bouillon) mls 3,269 

Plain Flour g 343 

Water (to thicken) mls 490 

Recipe: Quorn Cottage Pie

http://howis.wales.nhs.uk/sitesplus/documents/987/Quorn%20mince.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/91943%20Tomato%20Paste.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/ams040%20vegetable%20bouillon.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Flour%20ALD027.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Quorn%20Cottage%20Pie/Ingredients/Quorn%20mince.pdf?csf=1&web=1&e=EaO5Ah
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Quorn%20Cottage%20Pie/Ingredients/Tomato%20Paste.pdf?csf=1&web=1&e=U0t2Oq
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Quorn%20Cottage%20Pie/Ingredients/vegetable%20bouillon.pdf?csf=1&web=1&e=gquxgK
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Quorn%20Cottage%20Pie/Ingredients/Flour%20.pdf?csf=1&web=1&e=2CP5Js


Gravy Browning g 39 

Pepper g 5 

Potato Top 

Potatoes g 4,173 

Vegetable Margarine g 74 

Milk Powder g 113 

Water (for milk powder) mls 668 

Method

1. Seal the mince in a brat pan.

2. Add diced onion and tomato puree.

3. Add bouillon to water and stir and to brat pan.

4. Bring to the boil, simmer for 30 min.

5. Once cooked add thickening and gravy browning, season.

6. Weigh mince in to foil containers, blast freeze.

7. Bring potatoes to the boil, drain and mash.

8. Add margarine, milk and season.

9. Weigh potato onto mince Quorn base, fluff with a fork, lid foils.

10. Place on chiller rack and blast freeze.

11. Updated on 25/05/21 by James Marshall (Cardiff and Vale recipes).

http://howis.wales.nhs.uk/sitesplus/documents/987/Gravy%20Browning%20-%20Stores%20-%20ALE2551.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/12810%20Ground%20White%20Pepper.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Large%20Diced%20Pots%20-%20Slice%20and%20Dice.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/C%20and%20V%20Margarine.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg1.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Quorn%20Cottage%20Pie/Ingredients/Gravy%20Browning%20.pdf?csf=1&web=1&e=eeVEny
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Quorn%20Cottage%20Pie/Ingredients/Ground%20White%20Pepper.pdf?csf=1&web=1&e=jAkyRa
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Quorn%20Cottage%20Pie/Ingredients/Potatoes.pdf?csf=1&web=1&e=E2A6Op
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Quorn%20Cottage%20Pie/Ingredients/Margarine.pdf?csf=1&web=1&e=S30P5b
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Quorn%20Cottage%20Pie/Ingredients/Milk%20Powder.pdf?csf=1&web=1&e=OhQyNU


 No. of Portions: 50 | Portion size: 185g 

Calories per portion: 260 | Protein per portion: 27g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Ingredients

Ingredient Unit Quantity

Ham (Cooked) g 5,600 

Parsley (Dried) g 23 

Cornflour g 240 

Water (To mix with the cornflour) mls 473 

Milk Powder g 937 

Water mls 7,577 

Salt g 7 

Pepper g 1 

Method

Recipe: Ham in Parsley Sauce

http://howis.wales.nhs.uk/sitesplus/documents/987/PSMD38_20141017_151255_36467[1].pdf 
http://howis.wales.nhs.uk/cascade/v4adocuments/DocOpen.cfm?ID=458705&LID=20329 
http://howis.wales.nhs.uk/sitesplus/987/page/59169?navto=recipe&id=564 
http://howis.wales.nhs.uk/sitesplus/987/page/59169?navto=recipe&id=531 
http://howis.wales.nhs.uk/sitesplus/documents/987/48847%20cooking%20salt.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/12810Chefs'%20Selections%20Ground%20White%20Pepper.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Ham%20in%20Parsley%20Sauce/Ingredients/Ham%20(Cooked).pdf?csf=1&web=1&e=4DA24e
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Ham%20in%20Parsley%20Sauce/Ingredients/Cornflour.pdf?csf=1&web=1&e=XbUZiA
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Ham%20in%20Parsley%20Sauce/Ingredients/Milk%20Powder.pdf?csf=1&web=1&e=pIztNf
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Ham%20in%20Parsley%20Sauce/Ingredients/Salt.pdf?csf=1&web=1&e=hH8yCT
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Ham%20in%20Parsley%20Sauce/Ingredients/Pepper.pdf?csf=1&web=1&e=JhO2gm


1. Mix milk powder and water together and pour into tilting kettle and bring to
the boil.

2. Mix cornflour with a little milk and stir into milk when boiling, whisk
continuously until sauce thickens and corn flour is cooked out.

3. Add parsley and season.

4. Place ham on plates and cover with sauce (185g per portion), weighing
accordingly using weight charts and scales.

5. Serve.



 No. of Portions: 50 | Portion size: 0g 

Calories per portion: 177 | Protein per portion: 10g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

To be served with a slice of garlic bread and a side salad as a main meal.
 
Meal not to be served with potatoes to classify as a low potassium dish.
 

Ingredients

Ingredient Unit Quantity

Quorn mince g 2,273 

onions, diced g 1,136 

Garlic g 68 

Margarine g 364 

Tomato puree g 364 

Chopped tinned tomatoes g 2,273 

Finely grated carrot g 257 

Recipe: Quorn Bolognaise

http://howis.wales.nhs.uk/sitesplus/987/page/59169?navto=recipe&id=716 
http://howis.wales.nhs.uk/sitesplus/987/page/59169?navto=recipe&id=689 
http://howis.wales.nhs.uk/sitesplus/documents/987/Marillo%20Tomato%20Puree%20800g%2026.02.14%20spec.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Marillo%20Tomatoes%20Chopped%202550g%20%20spec%2020.02.14.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Quorn%20Bolognaise/Ingredients/Quorn%20mince.pdf?csf=1&web=1&e=jhxdQ3
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Quorn%20Bolognaise/Ingredients/Margarine.pdf?csf=1&web=1&e=YH8CpV
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Quorn%20Bolognaise/Ingredients/Tomato%20puree.pdf?csf=1&web=1&e=cHjXfT
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Quorn%20Bolognaise/Ingredients/Chopped%20tinned%20tomatoes.pdf?csf=1&web=1&e=VXnBYK


Mushrooms (frozen) g 1,023 

Vegetable bouillon g 155 

Water mls 3,341 

Oregano g 2 

Pepper g 2 

Pasta twist g 795 

water (cooking of pasta) mls 3,091 

Salt (cooking of pasta) g 7 

Method

1. Melt the butter, add onions, garlic, quorn and grated carrot, fry until soft.

2. Add red wine, reduce until wine has almost gone.

3. Add tomato puree, chopped tomatoes.

4. Mix stock powder with the required amount of water and add, reduce until
correct consistency is achieved.

5. Add oregano and seasoning to taste

6. Place pasta in boiling salted water and simmer until al dente.

7. Mix into bolognaise sauce.

8. Weigh into foil container using weight chart and scales.

http://howis.wales.nhs.uk/sitesplus/987/page/59169?navto=recipe&id=535 
http://howis.wales.nhs.uk/cascade/v4adocuments/DocOpen.cfm?ID=458729&LID=20329 
http://howis.wales.nhs.uk/sitesplus/documents/987/12810Chefs'%20Selections%20Ground%20White%20Pepper.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/32869%20PASTA%20TWISTS%20LARGE%20-%20CHEF%20SELECTIONS%20BY%20CATERFORCE.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/48847%20cooking%20salt.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Quorn%20Bolognaise/Ingredients/Vegetable%20bouillon.pdf?csf=1&web=1&e=XR9gaX
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Quorn%20Bolognaise/Ingredients/Pepper.pdf?csf=1&web=1&e=RXDygL
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Quorn%20Bolognaise/Ingredients/Pasta%20twist.pdf?csf=1&web=1&e=ArDWeX
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Quorn%20Bolognaise/Ingredients/Salt%20(cooking%20of%20pasta).pdf?csf=1&web=1&e=k4qydc


 No. of Portions: 50 | Portion size: 130g 

Calories per portion: 149 | Protein per portion: 15g 

approx. Cost per portion: £1.03 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

To achieve a high energy option serve with roast potatoes, yorkshire pudding and
vegetables.

Ingredients

Ingredient Unit Quantity

Roast Beef (Frozen topside) g 3,363 

Water mls 1,750 

Beef Bouillon g 8 

Method

1. Prepare joints for roasting, and place in roasting trays.

2. Place in oven and cook on steam for 2 hours

3. Turn oven to combination mode and cook for approximately 30 minutes on 150

Recipe: Roast Beef

http://howis.wales.nhs.uk/sitesplus/documents/987/Silverside%20-%20CH%20-%2061286.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Beef%20Bouillion%20-%20Stores%20-%20AMS030.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Roast%20Beef/Ingredients/Roast%20beef.pdf?csf=1&web=1&e=oWvax5
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Roast%20Beef/Ingredients/Beef%20Bouillion%20.pdf?csf=1&web=1&e=C1Wcm8


4. Make up bouillon with water.

5. Place roast Beef joint onto slicing machine and ensure each slice weighs
between 60- 65g.

6. Place Roast meat into foil container and cover with stock weighing accordingly
(used for regeneration purpose and not as a gravy).

7. Place on chiller racks and transfer to blast freezers.

8. Updated 22.10.19 S Lewis (Cwm taf Recipes)



 No. of Portions: 50 | Portion size: 100g 

Calories per portion: 174 | Protein per portion: 19.14g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Ingredients

Ingredient Unit Quantity

Chicken Portion pre-roasted g 3750 

Stuffing balls units 50 

Method

1. Regenerate or roast chicken portion

2. Cook stuffing balls per manufacturers instructions.

3. Updated on 04/03/21 by James Marshall (Aneurin Bevan recipes).

Recipe: Roast Chicken & Stuffing

http://howis.wales.nhs.uk/sitesplus/documents/987/82167%20chicken%20portions.pdf 
https://www.brake.co.uk/meat-poultry/frozen-processed-meat/sausages/sausage-meat/brakes-cooked-sage-onion-stuffing-balls/p/4353?term=4323 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Roast%20Chicken%20and%20Stuffing/Ingredients/chicken%20portions.pdf?csf=1&web=1&e=48ycE5
https://nhswales365.sharepoint.com/:w:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Roast%20Chicken%20and%20Stuffing/Ingredients/Stuffing%20balls.docx?d=w8bb77302e01449c2a0be8c21af96c439&csf=1&web=1&e=WiXd4y


 No. of Portions: 50 | Portion size: 65g 

Calories per portion: 121 | Protein per portion: 12.41g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

Nutritional information represents the lamb portion and not the entire dish.

Ingredients

Ingredient Unit Quantity

Roast Lamb (Boneless Leg, frozen) g 5,008 

Water mls 1,859 

Lamb Bouillion g 5 

Method

1. Prepare joints for roasting, and place in roasting trays.

2. Place in oven and cook on steam for 2 hours

3. Turn oven to combination mode and cook for approximately 30 minutes on 150

Recipe: Roast Lamb

http://howis.wales.nhs.uk/sitesplus/documents/987/Leg%20of%20Lamb%20-%20CH%20-%203097.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Lamb%20Bouillion%20-%20CH%20-%206990.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Roast%20Lamb/Ingredients/Leg%20of%20Lamb.pdf?csf=1&web=1&e=sTSgCj
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Roast%20Lamb/Ingredients/Lamb%20Bouillion%20.pdf?csf=1&web=1&e=YfbIay


4. Make up bouillon with water.

5. Remove any excess fat from joint before slicing.

6. Place roast lamb joint onto slicing machine and ensure each slice weighs
between 60-65g

7. Place roast meat into foil container and cover with stock weighing accordingly,
(used for regeneration purpose and not as a gravy).

8. Place onto chiller rack and transfer to blast freezer until frozen.

9. Updated 22.10.19 S Lewis (Cwm Taf Recipes)



 No. of Portions: 50 | Portion size: 130g 

Calories per portion: 160 | Protein per portion: 14g 

approx. Cost per portion: £0.49 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

To achieve high energy to be served with roast potatoes and vegetables

Ingredients

Ingredient Unit Quantity

Roast Pork (Boneless Leg, Frozen) g 3,775 

Water (Cold) mls 2,100 

Vegetable Bouillon g 5 

Method

1. Prepare joints for roasting, and place in roasting trays.

2. Place in oven and cook on steam dial for 2 hours, then switch oven to
combination dial and cook for approximately 30 minutes on 150.

3. Remove from oven and chill down accordingly.

Recipe: Roast Pork

http://howis.wales.nhs.uk/sitesplus/documents/987/Leg%20of%20Pork%20-%20CH%20-%202446.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Bouillion%20-%20Stores%20-%20AMS0401.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Roast%20Pork/Ingredients/Vegetable%20Bouillion%20.pdf?csf=1&web=1&e=iBATAu
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Roast%20Pork/Ingredients/Leg%20of%20Pork%20.pdf?csf=1&web=1&e=VSmaw5


4. Make up bouillon with water.

5. Place roast pork joint onto slicing machine and ensure each slice weighs
between 60- 65g.

6. Place Roast meat into foil container and cover with stock weighing accordingly
(used for regeneration purpose and not as a gravy).

7. Place on chiller racks and transfer to blast freezers.

8. Updated 22.10.19 S Lewis (Cwm taf Recipes)



 No. of Portions: 50 | Portion size: 130g 

Calories per portion: 79 | Protein per portion: 18g 

approx. Cost per portion: £0.77 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown May contain Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Ingredients

Ingredient Unit Quantity

Roast Turkey (Turkey Butt frozen) g 3,778 

Water mls 2,100 

Chicken bouillon g 8 

Method

1. Prepare joints for roasting, and place in roasting trays.

2. Place in oven and cook on steam for 2 hours.

3. Turn oven to combination mode and cook for approximately 30 minutes on 150.

4. Make up bouillon with water.

Recipe: Roast Turkey

http://howis.wales.nhs.uk/sitesplus/documents/987/Turkey%20Butt%20-%20CH%20-%2086378.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Chicken%20Bouillon%20-%20Stores%20-%20AMS035.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Roast%20Turkey/Ingredients/Turkey%20Butt%20.pdf?csf=1&web=1&e=S9SiLa
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Roast%20Turkey/Ingredients/Chicken%20Bouillon%20.pdf?csf=1&web=1&e=n0g8Bc


5. Place roast turkey joint onto slicing machine and ensure each slice weighs
between 60- 65g.

6. Place roast meat into foil container and cover with stock weighing accordingly
(used for regeneration purpose and not as a gravy).

7. Place on chiller racks and transfer.

8. Updated 22.10.19 S Lewis (Cwm taf Recipes)



 No. of Portions: 50 | Portion size: 200g 

Calories per portion: 367 | Protein per portion: 15g 

approx. Cost per portion: £0.29 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Ingredients

Ingredient Unit Quantity

Pork Sausage (2 x 57g raw sausage per portion) g 5,700 

Diced Onions (Fresh) g 630 

Mushrooms (Frozen) g 946 

Diced Carrots (Fresh) g 630 

Beef Bouillon g 117 

Water (To mix bouillon) mls 5,521 

Gravy Browning (To Colour) g 35 

Pepper g 3 

Water (for thickening) mls 938 

Flour to thicken g 500 

Recipe: Sausage Casserole

http://howis.wales.nhs.uk/sitesplus/documents/987/Sausages%20-%20CH%20-%2075080.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4800%20Sliced%20Mushrooms%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Fresh%20Carrots%20-%20Bishops.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Beef%20Bouillion%20-%20Stores%20-%20AMS030.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Gravy%20Browning%20-%20Stores%20-%20ALE255.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/White%20Pepper%20-%20Stores%20-%20AMN252.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Sausage%20Casserole/Ingredients/Sausages%20.pdf?csf=1&web=1&e=GptIxt
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Sausage%20Casserole/Ingredients/Onion%20.pdf?csf=1&web=1&e=OxEHwb
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Sausage%20Casserole/Ingredients/Sliced%20Mushrooms%20.pdf?csf=1&web=1&e=EGt0gF
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Sausage%20Casserole/Ingredients/Fresh%20Carrots%20.pdf?csf=1&web=1&e=UxDdBe
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Sausage%20Casserole/Ingredients/Beef%20Bouillion%20.pdf?csf=1&web=1&e=mfe5QP
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Sausage%20Casserole/Ingredients/Gravy%20Browning.pdf?csf=1&web=1&e=0kaU1w
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Sausage%20Casserole/Ingredients/White%20Pepper%20.pdf?csf=1&web=1&e=8Ov0G5
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Sausage%20Casserole/Ingredients/Plain%20Flour.pdf?csf=1&web=1&e=MpjRQ7


Method

1. Place sausage in the oven to cook for 30 minutes on 150 C

2. Place onions, mushrooms, carrots into boiler.

3. Mix bouillon with required amount of water, add to boiler.

4. Bring to the boil, reduce heat to simmer until the veg is tender.

5. Add thickening and gravy browning stirring until thickened.

6. Check seasoning

7. Place the sausage into a foil container.

8. Pour over the casserole mix, following weight using scales.

9. Lid foil containers using lidding machine

10. Place onto chiller rack and into blast freezer until frozen.

11. Updated 22.10.19 S Lewis (Cwm Taf Recipes)



 No. of Portions: 50 | Portion size: 220g 

Calories per portion: 128 | Protein per portion: 13g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Ingredients

Ingredient Unit Quantity

Vegemince (Soy based) g 2,500 

Onions (Diced fresh) g 767 

Garlic Puree g 167 

Tomato Puree g 1,333 

Tomatoes (Chopped, Tinned) g 1,667 

Red Kidney Beans (Tinned) g 1,000 

Water ml 6,000 

Cumin Powder g 25 

Chilli Powder g 25 

Vegetable bouillon g 67 

Recipe: Vegan Chilli

http://howis.wales.nhs.uk/sitesplus/documents/987/Oumph%20Mince-%2047662%20-%20Castell%20Howell.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Garlic%20Puree%20-%20Stores%20-%20AML0321.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/91943%20Tomato%20Paste.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plum%20Toms%202.5kg.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Red%20Kidney%20Beans%20-%20Stores%20-%20AJQ6201.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E34002%20Ground%20Cumin%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Chilli%20Powder%20-%20Stores%20-%20AMQ0711.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/ams040%20vegetable%20bouillon.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Chilli/Ingredients/Vegemince.pdf?csf=1&web=1&e=z2Ifhb
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Chilli/Ingredients/Onion.pdf?csf=1&web=1&e=Sq5v0M
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Chilli/Ingredients/Garlic%20Puree%20.pdf?csf=1&web=1&e=RAhCPj
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Chilli/Ingredients/Tomato%20Paste.pdf?csf=1&web=1&e=8xMuh1
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Chilli/Ingredients/Plum%20Toms%20.pdf?csf=1&web=1&e=4fOrAg
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Chilli/Ingredients/Red%20Kidney%20Beans.pdf?csf=1&web=1&e=qKazu6
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Chilli/Ingredients/Ground%20Cumin%20.pdf?csf=1&web=1&e=qT76Sj
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Chilli/Ingredients/Chilli%20Powder.pdf?csf=1&web=1&e=sgpDM6
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Chilli/Ingredients/vegetable%20bouillon.pdf?csf=1&web=1&e=Uq3e17


Sugar g 188 

Black Pepper g 5 

Vegetable Oil ml 167 

Method

1. Fry the onions in brat pan with the oil over a medium heat until soft

2. Add chilli powder, cumin and garlic puree and cook for three minutes

3. Mix the bouillon powder with the water and add to the pan with the chopped
tomatoes, salt, sugar and tomato puree.

4. Bring to the boil, then add the vegan mince and red kidney beans and bring
back to boiling point.

5. Simmer for five minutes, stirring continuously

6. Check seasoning and consistency

7. Weigh into foil container, using weight chart and scales.

8. Place onto chiller rack and transfer to blast freezer until frozen.

9. Updated 01/09/2020 by James Marshall (Cwm Taf Recipes)

10. Analysed on Nutrimen 07/10/2020 by James Marshall

http://howis.wales.nhs.uk/sitesplus/documents/987/Granulated%20Sugar%20-%20Stores%20-%20AWM4152.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/12810%20Ground%20White%20Pepper.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Oil%20-%20CH%20-%20834291.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Chilli/Ingredients/Sugar.pdf?csf=1&web=1&e=ZqhkJs
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Chilli/Ingredients/Ground%20White%20Pepper.pdf?csf=1&web=1&e=AvKYrQ
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Chilli/Ingredients/Vegetable%20Oil%20.pdf?csf=1&web=1&e=BAM3FY


 No. of Portions: 50 | Portion size: 309g 

Calories per portion: 199 | Protein per portion: 13.95g 

approx. Cost per portion: £0.40 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

Meal not to be served with potatoes to classify as a low potassium dish.
 

Ingredients

Ingredient Unit Quantity

Vegetarian Mince g 2,778 

Tomato puree g 444 

Diced Onions (fresh) g 757 

Vegetable Bouillon g 83 

Water (for bouillon) mls 2,778 

Gravy browning g 37 

Pepper g 1 

Recipe: Vegan Cottage Pie

http://howis.wales.nhs.uk/sitesplus/documents/987/Oumph%20Mince-%2047662%20-%20Castell%20Howell.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/91943%20Tomato%20Paste.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/ams040%20vegetable%20bouillon.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Gravy%20Browning%20-%20Stores%20-%20ALE2551.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/12810%20Ground%20White%20Pepper.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Cottage%20Pie/Ingredients/Vegetarian%20Mince.pdf?csf=1&web=1&e=7vZNZm
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Cottage%20Pie/Ingredients/Tomato%20Paste.pdf?csf=1&web=1&e=YX6ycN
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Cottage%20Pie/Ingredients/Diced%20Onions.pdf?csf=1&web=1&e=wO48EJ
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Cottage%20Pie/Ingredients/vegetable%20bouillon.pdf?csf=1&web=1&e=aYciiV
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Cottage%20Pie/Ingredients/Gravy%20Browning.pdf?csf=1&web=1&e=NV7q9a
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Cottage%20Pie/Ingredients/Ground%20White%20Pepper.pdf?csf=1&web=1&e=FxXjoS


Sliced Potatoes (fresh) g 5,208 

Salt (for cooking potatoes) g 42 

Water (for potatoes) mls 2,500 

Plain flour (to thicken) g 330 

Water (to thicken) mls 473 

Method

1. Seal the vegan mince in brat pan.

2. add diced onions and tomato puree to the vegan mince.

3. Mix bouillon with water, and stir into vegan mince.

4. Bring to boil and allow to simmer for approximately ½ hr.

5. Check water content and adjust if required.

6. Once cooked add thickening and gravy browning to colour. season correctly.

7. Weigh mince into foil containers, and weigh accordingly.

8. Place into blast freezer and chill to required temperature.

9. Bring potatoes to the boil, drain and mash.

10. Weigh potato onto filling and weigh accordingly.

11. Decorate surface of potato using a fork.

12. Place on chiller racks, and transfer into blast freezers.

13. Updated 01/09/2020 by James Marshall (Cwm Taf Recipes)

http://howis.wales.nhs.uk/sitesplus/documents/987/Sliced%20Pots%20-%20Slice%20&%20Dice%20-%20AGJ00372.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN5561.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%2012.5kg.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Cottage%20Pie/Ingredients/Sliced%20potatoes.pdf?csf=1&web=1&e=GAA1rl
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Cottage%20Pie/Ingredients/Salt.pdf?csf=1&web=1&e=uO5VRQ
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Cottage%20Pie/Ingredients/Plain%20Flour%20.pdf?csf=1&web=1&e=XwShDN


 No. of Portions: 50 | Portion size: 266g 

Calories per portion: 251 | Protein per portion: 15.13g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Ingredients

Ingredient Unit Quantity

Vegetable Oil g 15 

Diced vegan pieces g 3,780 

Vegetable bouillion g 48 

Water (to mix bouillion) pints 8 

Sugar g 95 

Chopped Tomatoes (tinned) g 1,250 

Onions diced g 495 

Desiccated coconut g 76 

Korma paste g 1,100 

Alpro yogurt g 500 

Recipe: Vegan Korma

http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Oil%20-%20CH%20-%20834291.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Quorn%20Vegan%20Pieces%20-%20CH%20-%2032291.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/ams040%20vegetable%20bouillon.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Granulated%20Sugar%20-%20Stores%20-%20AWM4152.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plum%20Toms%202.5kg.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Dessicated%20Coconut%20-%20Stores%20-%20ALC0901.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Knorr%20Korma%20Paste%20-%20Brakes%20-%20155011.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/118561%20Alpro%20Dairy%20Free%20Simply%20Plain%20-%20Brakes.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Korma/Ingredients/Vegetable%20Oil%20.pdf?csf=1&web=1&e=Vx2Mn4
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Korma/Ingredients/Quorn%20Vegan%20Pieces%20.pdf?csf=1&web=1&e=qGzgsh
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Korma/Ingredients/vegetable%20bouillon.pdf?csf=1&web=1&e=iSm49a
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Korma/Ingredients/Granulated%20Sugar%20.pdf?csf=1&web=1&e=jzJbO0
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Korma/Ingredients/Plum%20Toms%20.pdf?csf=1&web=1&e=h8bUq7
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Korma/Ingredients/Onion%20Diced.pdf?csf=1&web=1&e=jiumcp
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Korma/Ingredients/Dessicated%20Coconut%20.pdf?csf=1&web=1&e=BTVZ0d
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Korma/Ingredients/Korma%20Paste%20.pdf?csf=1&web=1&e=7coGge
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Korma/Ingredients/Alpro%20Yoghurt.pdf?csf=1&web=1&e=CHTmDg


Vegan coconut milk 400 g tin g 400 

Plain flour for thickening g 972 

Water to mix flour pints 8 

Method

1. *CORE TEMPERATURE OF COOKED PRODUCT MUST REACH 75 DEGREES FOR
30 SECONDS.*

2. Fry off the onions in the oil

3. Add korma paste, chopped tomatoes, sugar and mix

4. Add vegan pieces

5. Make vegetable stock and add to the sauce

6. Bring to the boil and simmer until vegan pieces are cooked

7. Add the desicated coconut and coconut milk and cook out

8. Add thickening

9. Add alpro

10. Weigh into foil containers, following weight and using scales

11. Place on the chiller rack, put into the blast freezer until frozen.

12. Updated 01/09/2020 by James Marshall (Cwm Taff Recipes)

http://howis.wales.nhs.uk/sitesplus/documents/987/Rich%20&%20Creamy%20Coconut%20Milk%20-%203663%20-%2018853.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%2012.5kg.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Korma/Ingredients/Vegan%20Coconut%20milk.pdf?csf=1&web=1&e=spgFI2
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Korma/Ingredients/Plain%20Flour%20.pdf?csf=1&web=1&e=jVDxFd


 No. of Portions: 50 | Portion size: 266g 

Calories per portion: 144 | Protein per portion: 10.24g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Ingredients

Ingredient Unit Quantity

Vegetarian Mince g 2,027 

Diced onions g 676 

Garlic puree g 45 

Vegetable oil litres 0 

Tomato paste g 225 

Chopped tomatoes g 1,723 

Diced carrots g 158 

Sliced mushrooms g 676 

Vegetable bouillon g 36 

Recipe: Vegan Pasta Bolognaise (Cardiff &
Vale)

http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Garlic%20Puree%20-%20Stores%20-%20AML0321.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Oil%20-%20CH%20-%20834291.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/91943%20Tomato%20Paste.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Chopped%20Tomatoes%20-%20Stores%20-%20AJQ1661.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Diced%20Carrots%20-%20%20Brakes%20-4776.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4800%20Sliced%20Mushrooms%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/ams040%20vegetable%20bouillon.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Pasta%20Bolognaise%20(Cardiff%20and%20Vale)/Ingredients/Onion%20Diced.pdf?csf=1&web=1&e=lDkIgY
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Pasta%20Bolognaise%20(Cardiff%20and%20Vale)/Ingredients/Garlic%20Puree%20.pdf?csf=1&web=1&e=wF8BSB
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Pasta%20Bolognaise%20(Cardiff%20and%20Vale)/Ingredients/Vegetable%20Oil%20.pdf?csf=1&web=1&e=2p98xa
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Pasta%20Bolognaise%20(Cardiff%20and%20Vale)/Ingredients/Tomato%20Paste.pdf?csf=1&web=1&e=cz3q17
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Pasta%20Bolognaise%20(Cardiff%20and%20Vale)/Ingredients/Chopped%20Tomatoes%20.pdf?csf=1&web=1&e=nXheZR
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Pasta%20Bolognaise%20(Cardiff%20and%20Vale)/Ingredients/Diced%20Carrots%20.pdf?csf=1&web=1&e=gQeVCF
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Pasta%20Bolognaise%20(Cardiff%20and%20Vale)/Ingredients/Sliced%20Mushrooms.pdf?csf=1&web=1&e=v4fMCw
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Pasta%20Bolognaise%20(Cardiff%20and%20Vale)/Ingredients/vegetable%20bouillon.pdf?csf=1&web=1&e=3EaR8H


water (to mix bouillon) litres 355 

Oregano g 7 

Mixed peppers g 1,014 

Pasta twists g 471 

Salt g 4 

Pepper g 12 

Water (to cook pasta) litres 1,832 

Method

1. Updated on 28/01/21 by James Marshall (Cardiff and Vale recipes).

http://howis.wales.nhs.uk/sitesplus/documents/987/E33592%20Oregano%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4794%20Diced%20Mixed%20Peppers%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Pasta%20Twists%20-%20Stores%20-%20AEV824.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN5561.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/12810%20Ground%20White%20Pepper.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Pasta%20Bolognaise%20(Cardiff%20and%20Vale)/Ingredients/Oregano.pdf?csf=1&web=1&e=kCY2Kw
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Pasta%20Bolognaise%20(Cardiff%20and%20Vale)/Ingredients/Diced%20Mixed%20Peppers.pdf?csf=1&web=1&e=PgyS4A
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Pasta%20Bolognaise%20(Cardiff%20and%20Vale)/Ingredients/Pasta%20Twists.pdf?csf=1&web=1&e=aPzugN
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Pasta%20Bolognaise%20(Cardiff%20and%20Vale)/Ingredients/Salt%20.pdf?csf=1&web=1&e=5bozfk
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Pasta%20Bolognaise%20(Cardiff%20and%20Vale)/Ingredients/Ground%20White%20Pepper.pdf?csf=1&web=1&e=q7Xf06


 No. of Portions: 50 | Portion size: 234g 

Calories per portion: 239 | Protein per portion: 16.63g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Ingredients

Ingredient Unit Quantity

Vegetable Oil g 15 

Diced carrots frozen g 1,000 

Vegan mince g 2,700 

Diced onions fresh g 780 

Peppers frozen g 566 

Mushrooms frozen g 566 

Cauliflower frozen g 1,500 

Peas frozen g 566 

Water (to mix bouillon) pints 113 

Knorr vegetable bouillion g 93 

Recipe: Vegan Quorn and Veg Pie

http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Oil%20-%20CH%20-%20834291.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Diced%20Carrots%20-%20%20Brakes%20-4776.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Oumph%20Mince-%2047662%20-%20Castell%20Howell.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4794%20Diced%20Mixed%20Peppers%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4800%20Sliced%20Mushrooms%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4768%20Cauliflower%20Florets%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4599%20Garden%20Peas%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/ams040%20vegetable%20bouillon.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Vegetable%20Oil%20.pdf?csf=1&web=1&e=wp83YS
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Diced%20Carrots.pdf?csf=1&web=1&e=Ad33qf
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Vegan%20mince.pdf?csf=1&web=1&e=x81g4a
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Onions%20.pdf?csf=1&web=1&e=cBNApT
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Diced%20Mixed%20Peppers.pdf?csf=1&web=1&e=kY0tDa
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Sliced%20Mushrooms.pdf?csf=1&web=1&e=UoTWFB
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Cauliflower%20.pdf?csf=1&web=1&e=YNFwZC
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Garden%20Peas.pdf?csf=1&web=1&e=DfVH69
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/vegetable%20bouillon.pdf?csf=1&web=1&e=JhrrMS


Tomato puree g 300 

Garlic puree g 18 

Chopped tomatoes tinned 2500g g 566 

Salt g 22 

Pepper g 1 

Five bean salad 500 g drained wt g 786 

Fagelot beans 465 g drained wt g 731 

Pastry squares 6 

Alpro milk wash pints 25 

Flour to thicken g 191 

water to thicken pints 5 

Method

1. *CORE TEMPERATURE OF COOKED PRODUCT MUST REACH 75 DEGREES FOR
30 SECONDS.*

2. Heat the oil, then add the vegan mince, onions, pepper, garlic puree, tomato
puree, chopped tomatoes into the Bratt pan and salutate until soft

3. Mix the bouillion with required amount of water, add to the mix and bring to
the boil, then simmer until the mince is cooked.

4. Place cauli on to steam for 15 mins and cut up slightly, then add to mix.

5. Add five bean salad and fagelot beans to mix and bring to the boil. Add
thickening.

6. Place in foild containers. Weigh in accordingly using scales. Ensuring you tare
the scales once, the foil is placed onto it.

7. Preheat oven on 170 for 10 minutes

8. Grease a pastry tin with oil.

9. Place pastry on tins and brush with alpro milk.

10. Place in the oven for 7 minutes on 170 degrees until golden brown.

11. When cooked, place cooked pastry on top of filling

12. Lid each foil using the lidding machine

13. Place on a chiller rack and transfer to blast freezer until frozen.

14. Updated 02/09/2020 by James Marshall (Cwm Taf Recipes)

http://howis.wales.nhs.uk/sitesplus/documents/987/91943%20Tomato%20Paste.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Garlic%20Puree%20-%20Stores%20-%20AML0321.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Chopped%20Tomatoes%20-%20Stores%20-%20AJQ1661.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN5561.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/12810%20Ground%20White%20Pepper.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Five%20Bean%20Salad%20in%20Water%20-%20132467%20-%20BRAKES.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Flagelot%20Beans%20-%20CH%20-%207706.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/AA58%20-Pastry%20-%20Pinit.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/118561%20Alpro%20Dairy%20Free%20Simply%20Plain%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%2012.5kg.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Tomato%20Paste.pdf?csf=1&web=1&e=ewTQyQ
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Garlic%20Puree%20.pdf?csf=1&web=1&e=wqWlTd
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Chopped%20Tomatoes.pdf?csf=1&web=1&e=icvjdR
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Salt%20.pdf?csf=1&web=1&e=ppIUrU
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Ground%20White%20Pepper.pdf?csf=1&web=1&e=zD4v7m
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Five%20Bean%20Salad%20in%20Water%20.pdf?csf=1&web=1&e=KPY1r6
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Flagelot%20Beans.pdf?csf=1&web=1&e=iFS0na
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Pastry%20squares.pdf?csf=1&web=1&e=rMwczJ
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Alpro%20Milk%20wash.pdf?csf=1&web=1&e=Aoh5Va
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Quorn%20and%20Veg%20Pie/Ingredients/Plain%20Flour.pdf?csf=1&web=1&e=hbdvCM


 No. of Portions: 50 | Portion size: 205g 

Calories per portion: 229 | Protein per portion: 7.8g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Ingredients

Ingredient Unit Quantity

Vegan Sausages (50g each) kg 5 

Diced Onions kg 8 

Mushrooms kg 126 

Leeks kg 8 

Diced Carrot kg 8 

Vegetable Bouillon g 156 

Thyme g 7 

Paprika g 7 

Pepper g 4 

Recipe: Vegan Sausage Casserole (Cardiff &
Vale)

https://www.brake.co.uk/meal-solutions/meat-free-vegetarian/sausages/other/the-meatless-farm-plant-based-sausages/p/129633 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4800%20Sliced%20Mushrooms%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Leeks%20-BRAKES%20-%20461235%20(1).docx.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Diced%20Carrots%20-%20%20Brakes%20-4776.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/ams040%20vegetable%20bouillon.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Paprika%2067166pdf.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/White%20Pepper%20-%20Stores%20-%20AMN2521.pdf 
https://nhswales365.sharepoint.com/:w:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Sausage%20Casserole%20(Cardiff%20and%20Vale)/Ingredients/Vegan%20Sausages.docx?d=w02fc457edf8c42e39fb8023cb1ae62c2&csf=1&web=1&e=0t4bez
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Sausage%20Casserole%20(Cardiff%20and%20Vale)/Ingredients/Onions.pdf?csf=1&web=1&e=jHkmk8
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Sausage%20Casserole%20(Cardiff%20and%20Vale)/Ingredients/Sliced%20Mushrooms%20.pdf?csf=1&web=1&e=srikU8
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Sausage%20Casserole%20(Cardiff%20and%20Vale)/Ingredients/Leeks%20.pdf?csf=1&web=1&e=Es9M07
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Sausage%20Casserole%20(Cardiff%20and%20Vale)/Ingredients/Diced%20Carrots.pdf?csf=1&web=1&e=KV4PXM
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Sausage%20Casserole%20(Cardiff%20and%20Vale)/Ingredients/vegetable%20bouillon.pdf?csf=1&web=1&e=K4jjax
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Sausage%20Casserole%20(Cardiff%20and%20Vale)/Ingredients/Paprika%20.pdf?csf=1&web=1&e=cRmceo
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Sausage%20Casserole%20(Cardiff%20and%20Vale)/Ingredients/White%20Pepper.pdf?csf=1&web=1&e=vum6aW


Gravy Browning g 333 

Cornflour g 333 

Water litres 1,250 

Method

1. Cook vegan sausage separately 25mins.

2. Sweat off vegetables, add all other ingredients except cornflour and 1750 ml
water.

3. Place 1750 litres of water on until boiling.

4. Cook for 45mins.

5. Mixes remaining water with corn flour add to mixture cook further 10 mins
place into foils.

6. Foil up as 2 sausages and 105g casserole mix per portion.

7. Lid foils and blast freeze.

8. Updated 04/11/2020 by James Marshall (Cardiff and Vale recipes)

http://howis.wales.nhs.uk/sitesplus/documents/987/Gravy%20Browning%20-%20Stores%20-%20ALE2551.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Cornflour%203.5kg.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Thyme%20ch%2073542.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Sausage%20Casserole%20(Cardiff%20and%20Vale)/Ingredients/Gravy%20Browning%20.pdf?csf=1&web=1&e=F1nSlc
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Sausage%20Casserole%20(Cardiff%20and%20Vale)/Ingredients/Cornflour%20.pdf?csf=1&web=1&e=kTzMav
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegan%20Sausage%20Casserole%20(Cardiff%20and%20Vale)/Ingredients/Water.pdf?csf=1&web=1&e=uAlwvT


 No. of Portions: 50 | Portion size: 235g 

Calories per portion: 503 | Protein per portion: 13g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

*Suitable for low potassium diets.*

Ingredients

Ingredient Unit Quantity

Onions Diced g 1215 

Vegetable Stewpack g 1215 

Mixed Peppers g 1230 

Sweetcorn g 1230 

Mixed Beans (drained) g 2790 

Milk ml 1715 

Butter g 1215 

Cheese g 500 

Recipe: Vegetable and Bean Bake (ABUHB)

http://howis.wales.nhs.uk/sitesplus/documents/987/E4791%20Vegetable%20Stewpack(P).pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Vegetable%20and%20Bean%20Bake/Ingredients/Vegetable%20Stewpack.pdf?csf=1&web=1&e=IiMxRb


Carrot & Swede mash g 3570 

Potato Powder g 180 

Butter g 215 

Cheese g 390 

Method

1. Cook onions in butter until soft.

2. Add stew pack vegetables, peppers and sweetcorn.

3. Add flour and gradually stir in milk to make the sauce.

4. Add beans and black pepper to taste. Simmer.

5. Make topping by mixing all ingredients together.

6. Divide bean mixture between tins and cover with evenly with the topping.

7. Bake until cooked through with core temperatures of 75 C.

8. Dish can be served as a standalone dish or with extra potatoes/ side salad.



 No. of Portions: 50 | Portion size: 272g 

Calories per portion: 160 | Protein per portion: 9g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

Meal not to be served with potatoes to classify as a low potassium dish.

Ingredients

Ingredient Unit Quantity

Rapeseed Oil ml 55 

Garlic Puree g 40 

Coriander g 14 

Turmeric g 14 

Garam Masala g 14 

Curry Powder g 142 

Lentils g 800 

Water ml 2,983 

Recipe: Vegetable Curry

http://howis.wales.nhs.uk/sitesplus/documents/987/15960%20Rapeseed%20Oil%2015lt.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Garlic%20Puree%20-%20Stores%20-%20AML0321.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E33597%20Ground%20Coriander%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E33586%20Ground%20Turmeric%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Garam%20Masala%20-%20CH%20-%20484201.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Sharwoods%20Curry%20Powder%20-%20CH%20-%2026631.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E548%20Red%20Lentils%20-%20Brakes1.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Curry/Ingredients/Rapeseed%20Oil.pdf?csf=1&web=1&e=QFG7YR
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Curry/Ingredients/Garlic%20Puree%20.pdf?csf=1&web=1&e=ghWpGe
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Curry/Ingredients/Coriander%20.pdf?csf=1&web=1&e=aeurxc
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Curry/Ingredients/Turmeric%20.pdf?csf=1&web=1&e=Ee60zb
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Curry/Ingredients/Garam%20Masala.pdf?csf=1&web=1&e=BaKGC9
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Curry/Ingredients/Curry%20Powder.pdf?csf=1&web=1&e=JKbRu3
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Curry/Ingredients/Red%20Lentils%20.pdf?csf=1&web=1&e=iWUc9A


Vegetable Bouillon g 56 

Onions g 800 

Mushrooms g 800 

Peppers g 800 

Courgettes g 800 

Diced Potatoes g 600 

Broccoli and Cauliflower g 917 

Chopped tomatoes g 5,080 

Tomato Puree g 200 

Mango Chutney g 500 

Chick Peas g 1,250 

Method

1. Heat Rapeseed oil in suitable pan.

2. Add onions, mushrooms, courgettes and cook until lightly browned.

3. Add garlic, coriander, turmeric, garam massala, curry powder, and half the
water with vegetable bouillon, and bring to the boil.

4. Reduce heat; add potatoes, lentils and remaining water, simmer until potatoes
and lentils are almost cooked.

5. Add tomatoes, tomato puree, mango chutney, chick peas and peppers, simmer
until sauce absorbs flavours and is correct consistency.

6. Weigh in to foil containers.

7. Lid foil container using lidding machine.

8. Place onto chiller rack and transfer to blast freezer until frozen

9. Updated 18/08/2020, S Lews (Cwm Taf recipes)

http://howis.wales.nhs.uk/sitesplus/documents/987/ams040%20vegetable%20bouillon.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4794%20Diced%20Mixed%20Peppers%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/109643%20Sliced%20Courgette%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Large%20Diced%20Pots%20-%20Slice%20and%20Dice.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/106411%20Brocc%20%20Cauli%20Floret%20Mix%20%20%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plum%20Toms%202.5kg.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/91943%20Tomato%20Paste.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Mango%20Chutney%20-%20Stores%20-%20AEL521.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/13609%20Chick%20Peas%20-%20Brakes1.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Curry/Ingredients/vegetable%20bouillon.pdf?csf=1&web=1&e=4sDQIa
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Curry/Ingredients/Onions.pdf?csf=1&web=1&e=CLdNHc
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Curry/Ingredients/Diced%20Mixed%20Pepper.pdf?csf=1&web=1&e=8B3S7h
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Curry/Ingredients/Courgette.pdf?csf=1&web=1&e=FDbT15
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Curry/Ingredients/Diced%20Potatoes.pdf?csf=1&web=1&e=cJipyM
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Curry/Ingredients/Broccoli%20and%20Cauliflower%20.pdf?csf=1&web=1&e=ataDu9
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Curry/Ingredients/Plum%20Toms.pdf?csf=1&web=1&e=Witdkt
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Curry/Ingredients/Tomato%20Paste.pdf?csf=1&web=1&e=ag7rK8
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Curry/Ingredients/Mango%20Chutney.pdf?csf=1&web=1&e=ce5u5j
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Curry/Ingredients/Chick%20Peas.pdf?csf=1&web=1&e=xLXbau


 No. of Portions: 50 | Portion size: 290g 

Calories per portion: 411 | Protein per portion: 18g 

approx. Cost per portion: £0.29 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

To be served with garlic bread and a side salad for a high energy option
 
Avoid offering with chips to patients requiring a low potassium diet.

Ingredients

Ingredient Unit Quantity

Onions (Fresh) g 1,200 

Chopped Tomatoes (Tinned) g 2,500 

Tomato Puree g 200 

Water (to mix bouillion) mls 1,989 

Oregano g 3 

Lasagne Sheets g 1,350 

Garlic puiree g 35 

Recipe: Vegetable Lasagne

http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Chopped%20Tomatoes%20-%20Stores%20-%20AJQ166.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Tomato%20Puree%20-%20Stores%20-%20AJU556.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E33592%20Oregano%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Lasagne%20-%20Stores%20-%20AEV042.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Garlic%20Puree%20-%20Stores%20-%20AML032.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Lasagne/Ingredients/Onions.pdf?csf=1&web=1&e=caVNVb
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Lasagne/Ingredients/Chopped%20Tomatoes.pdf?csf=1&web=1&e=lUdWhZ
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Lasagne/Ingredients/Tomato%20Puree.pdf?csf=1&web=1&e=n6frTu
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Lasagne/Ingredients/Oregano%20.pdf?csf=1&web=1&e=gPedf1
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Lasagne/Ingredients/Lasagne.pdf?csf=1&web=1&e=oNeKtk
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Lasagne/Ingredients/Garlic%20Puree.pdf?csf=1&web=1&e=asxgqR


Vegetable Bouillon g 165 

Ratatouille (Frozen) g 3,500 

Carrots g 1,000 

Milk powder g 800 

Water to mix milk powder mls 2,486 

Plain Flour g 85 

Margarine g 85 

Grated cheese (for the topping) g 625 

Grated Cheese (for the sauce) g 675 

Pepper g 3 

Thickening mls 426 

Method

1. Place chopped tomatoes, onions, tomato puree, bouillon, ratatouille, carrots
and water into pan. Cook for approx 30mins. Add thickening.

2. Place into tins. Layer with pasta sheets (using assembly method below). Top
with cheese sauce.

3. Sprinkle top with grated cheese.

4. Cook in oven at 140 C for approx 45mins.

5. To make cheese sauce:- Melt margarine, add flour and cook out. Add hot milk,
cheese and pepper.

6. Assembly method:- Place a small amount of mixture in the bottom of the foil.
Place lasagne sheet over the mixture, place a second layer of mixuture onto
the sheet, place a lasagne sheet over the mixture, place a third layer of
mixture over the sheet, place a lasagne sheet, pour bechamal sauce over the
lasagne sheet. Sprinkle with grated cheese.

7. *Updated 21/10/19 - Sandra Tyrrell - (Cwm Taff Recipe)

http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Bouillion%20-%20Stores%20-%20AMS040.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4792%20Ratatouille%20-%20Brakes.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Fresh%20Carrots%20-%20Bishops.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E129294%20Margarine.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Mature%20Cheddar%20-%20CH%20-%2061378.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Mature%20Cheddar%20-%20CH%20-%2061378.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/White%20Pepper%20-%20Stores%20-%20AMN252.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Lasagne/Ingredients/Vegetable%20Bouillion%20.pdf?csf=1&web=1&e=kU8Tl7
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Lasagne/Ingredients/Ratatouille%20.pdf?csf=1&web=1&e=5L4oMu
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Lasagne/Ingredients/Fresh%20Carrots.pdf?csf=1&web=1&e=7i4dW3
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Lasagne/Ingredients/Milk%20powder.pdf?csf=1&web=1&e=AvcQcZ
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Lasagne/Ingredients/Plain%20Flour.pdf?csf=1&web=1&e=QDRNKq
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Lasagne/Ingredients/Margarine.pdf?csf=1&web=1&e=SqZSry
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Lasagne/Ingredients/Mature%20Cheddar.pdf?csf=1&web=1&e=Hr4gq5
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Lasagne/Ingredients/Mature%20Cheddar%20(for%20sauce).pdf?csf=1&web=1&e=WQd6ZK
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetable%20Lasagne/Ingredients/White%20Pepper.pdf?csf=1&web=1&e=Vw5L3u


 No. of Portions: 50 | Portion size: 200g 

Calories per portion: 353 | Protein per portion: 21g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Contains

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Contains

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
option

 

Comments

High energy option when served with rice and mini naan bread

Ingredients

Ingredient Unit Quantity

Vegetarian Strips g 3,750 

Vegetable bouillon g 48 

Water (For bouillon) ml 4,759 

Sugar g 95 

Tomatoes (Tinned, chopped) g 1,250 

Onions (Diced, chopped) g 495 

Desiccated coconut g 76 

Flour g 324 

Recipe: Vegetarian Korma

http://howis.wales.nhs.uk/sitesplus/documents/987/Fry's%20Vegan%20Strips%20-%2095955%20-%203663.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Bouillion%20-%20Stores%20-%20AMS0401.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Granulated%20Sugar%20-%20Stores%20-%20AWM415.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Chopped%20Tomatoes%20-%20Stores%20-%20AJQ166.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Dessicated%20Coconut%20-%20Stores%20-%20ALC090.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%20-%20Stores%20-%20ALD027.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Korma/Ingredients/Vegan%20Strips.pdf?csf=1&web=1&e=zh3s80
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Korma/Ingredients/Vegetable%20Bouillion.pdf?csf=1&web=1&e=naT07b
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Korma/Ingredients/Granulated%20Sugar%20.pdf?csf=1&web=1&e=Q9TmD7
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Korma/Ingredients/Chopped%20Tomatoes%20.pdf?csf=1&web=1&e=yrRe9n
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Korma/Ingredients/Onions.pdf?csf=1&web=1&e=NbkMoB
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Korma/Ingredients/Dessicated%20Coconut.pdf?csf=1&web=1&e=fWCSNk
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Korma/Ingredients/Plain%20Flour%20.pdf?csf=1&web=1&e=4eFkXs


Water (to mix with flour) mls 142 

Korma paste g 1,100 

Margarine g 334 

Coconut Milk g 600 

Roselle cream mls 250 

Method

1. Fry off the onions in the margarine.

2. Add korma paste, chopped tomatoes, sugar and mix.

3. Add vegan strips.

4. Mix vegetable stock and water, add to the mix.

5. Add the desiccated coconut and the milk and bring to the boil.

6. Taste and season pepper if needed

7. Add cream.

8. Weigh into foil container using the weight and scales.

9. Place on a chiller rack and put into the blast freezer until frozen.

10. *Updated 21/10/19 - Sandra Tyrrell (Cwm Taff Recipe)

http://howis.wales.nhs.uk/sitesplus/documents/987/Knorr%20Korma%20Paste%20-%20Brakes%20-%2015501.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E129294%20Margarine.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/coconut%20milk%20-%20Brakes%20-%20127121.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Roselle%20Cream%20-%20Stores%20-%20ALC001.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Korma/Ingredients/Korma%20Paste%20.pdf?csf=1&web=1&e=i9fNSy
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Korma/Ingredients/Margarine.pdf?csf=1&web=1&e=Bix31s
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Korma/Ingredients/coconut%20milk.pdf?csf=1&web=1&e=CX9Ko9
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Korma/Ingredients/Roselle%20Cream.pdf?csf=1&web=1&e=ZiWZ3l


 No. of Portions: 50 | Portion size: 280g 

Calories per portion: 162 | Protein per portion: 7.7g 

approx. Cost per portion: unknown 

Allergen information

Please note: This information relates to the purposely included allergens within the
ingredients. Any reference to "may contain" is as a result of products being
susceptible to cross contamination. Any further risk of cross contamination should
be considered as part of local production and tailored allergen information should be
used accordingly. 

Cereals
Containing

Gluten

Crustaceans Egg Fish Peanuts Soybeans

Unknown Unknown Unknown Unknown Unknown Unknown

Milk Nuts Celery Mustard Sesame Sulphur
Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian
option

High
energy
option

Soft
option

Healthy
option

Lower
potassium

option

Texture
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Ingredients

Ingredient Unit Quantity

Vegetarian mince (Fry's) g 2290 

Onions g 1495 

Garlic puree g 89 

Oil mls 479 

Tomato paste g 479 

Chopped Tomatoes tinned 2.5 kg g 2990 

Finely grated carrot (fresh) g 338 

Sliced mushrooms (frozen) g 1346 

Vegetable bouillon g 79 

water to mix bouillon mls 7895 

Recipe: Vegetarian Pasta Bolognaise (ABUHB)

http://howis.wales.nhs.uk/sitesplus/documents/987/Frys%20vegan%20Mince.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Garlic%20Puree%20-%20Stores%20-%20AML0321.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Oil%20-%20CH%20-%20834291.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/91943%20Tomato%20Paste.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Chopped%20Tomatoes%20-%20Stores%20-%20AJQ1661.pdf 
http://howis.wales.nhs.uk/sitesplus/987/howis.wales.nhs.uk/sitesplus/documents/987/ePDF%20Fresh%20Carrots%20STORES.pdf
http://howis.wales.nhs.uk/sitesplus/documents/987/E4800%20Sliced%20Mushrooms%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/ams040%20vegetable%20bouillon.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Pasta%20Bolognaise%20(ABUHB)/Ingredients/Frys%20vegan%20Mince.pdf?csf=1&web=1&e=omg9L8
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Pasta%20Bolognaise%20(ABUHB)/Ingredients/Onions.pdf?csf=1&web=1&e=hf21BW
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Pasta%20Bolognaise%20(ABUHB)/Ingredients/Garlic%20Puree.pdf?csf=1&web=1&e=A0vJ63
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Pasta%20Bolognaise%20(ABUHB)/Ingredients/Vegetable%20Oil%20.pdf?csf=1&web=1&e=Wr2cOG
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Pasta%20Bolognaise%20(ABUHB)/Ingredients/Tomato%20Paste.pdf?csf=1&web=1&e=C1WbEW
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Pasta%20Bolognaise%20(ABUHB)/Ingredients/Chopped%20Tomatoes%20.pdf?csf=1&web=1&e=gGvWmj
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Pasta%20Bolognaise%20(ABUHB)/Ingredients/Sliced%20Mushrooms.pdf?csf=1&web=1&e=HWFRP3
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Pasta%20Bolognaise%20(ABUHB)/Ingredients/vegetable%20bouillon.pdf?csf=1&web=1&e=Jisro7


Oregano g 16 

Peppers g 1974 

Pasta twists g 1046 

Method

1. *CORE TEMPERATURE OF COOKED PRODUCT MUST REACH 75 DEGREES FOR
30 SECONDS.*

2. Add onion, garlic, mince and grated carrot, fry until soft

3. Mix vegetable bouillon with water and add to the mince.

4. Bring to the boil and simmer.

5. In a separate pan, cook pasta in boiling water.

6. Check bolognaise for seasoning and consistency.

7. Strain pasta and mix into bolognaise sauce before decanting into tins.

8. Updated on 04/03/2021 by James Marshall (Aneurin Bevan recipes).

http://howis.wales.nhs.uk/sitesplus/documents/987/E33592%20Oregano%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/E4794%20Diced%20Mixed%20Peppers%20-%20Brakes1.pdf 
http://howis.wales.nhs.uk/sitesplus/documents/987/Pasta%20Twists%20-%20Stores%20-%20AEV824.pdf 
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Pasta%20Bolognaise%20(ABUHB)/Ingredients/Oregano.pdf?csf=1&web=1&e=McrFG8
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Pasta%20Bolognaise%20(ABUHB)/Ingredients/Diced%20Mixed%20Peppers.pdf?csf=1&web=1&e=5BlIUq
https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Vegetarian%20Pasta%20Bolognaise%20(ABUHB)/Ingredients/Pasta%20Twists.pdf?csf=1&web=1&e=w7yn6A
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