WC 24/02/25

Allergen

Ingredients/ allergen in bold

Serving Instructions

Microwave

Storage instruction

PLEASE

PREHEAT YOUR OVEN TO 180C FAN. ALL DISHES ARE COOKED AT THIS

TEMPERATURE UNLESS STATED OTHERWISE. IF YOU HAVE A BAGUETTE, PLEASE WARM THIS THROUGH FOR 8 MINUTES

Microwave. Decant all dishes into a microwaveable container and cover. Instructions al

re for 800W to 1000W domestic microwave. Please note that using a microwave may be detrimental to the texture of the dish

Brick de crabe

CRUSTACAEN, saffron, EGG, shallots, lemon, coriander, MILK,
cucumber, tomato, spices

Remove from packaging and heat for 15 minutes on a baking
tray

Keep refrigerated after delivery and consume within 3 days. Can be frozen for
up to 2 months. Defrost overnight in the fridge before reheating as per
instructions

Rillette de canard, compote de pruneaux

Pork, duck, CELERY, onion, carrots, prunes, vinegar, sugar, wine,

Keep refrigerated after delivery and consume within 3 days. Safe to freeze but

et Armagnac GF DF garlic Eat from the fridge N/A freezing might be detrimental to the texture and flavour.
. Keep refrigerated after delivery and consume within 3 days. Can be frozen for
St Jaques de Jersey luttées au poireaux MOIIUSC, MILK, Wine, Sha“%téi_g&eat flour gluten, EGG, leek, Remove lid heat for 18 minutes up to 2 months. Defrost overnight in the fridge before reheating as per
S instructions
T
A
R ) : s
Keep refrigerated after delivery and consume within 3 days. Can be frozen for
T Gratin de coquilles St Jacques MOLLUSCS, MILK, wheat flour g!uten, gluten free flour, Remove from packaging heat for 18 mins on a baking tray N/A up to 2 months. Defrost overnight in the fridge before reheating as per
E potatoes, CELERY, wine, nutmeg instructions
R
Terrine de saur:(;)crLteatﬂpolreau, sauce GF FISH, CRUSTACEAN, MILK, leeks, EGG, MUSTARD Remove from the fridge 10 mins before eating N/A Keep refrigerated after delivery ar;zrjecez;?;;me within 3 days. Not suitable for
. . : . . Keep refrigerated after delivery and consume within 3 days. Can be frozen for
Ballotine de pintade au foie gras GF Guinea fowl, duck, garlic, onions, veal, CELERY, wine, MILK, Remove lid, heat for 18 minutes 2 minutes on full up to 2 months. Defrost overnight in the fridge before cooking as per
mushroom power twice : .
instructions
Cabillaud au jambon de Bayonne et . . Remove lid and heat for 20 mins, leave to rest under foil for [ 2 minutes on full |Keep refrigerated after delivery and consume within 3 days. Safe to freeze but
N : GF FISH, pork, onion, peas, garlic, MILK, salt, pepper . . N N
casserole de petit pois. 5 minutes power twice freezing may be detrimental to the texture and flavour.
. . : : . Keep refrigerated after delivery and consume within 3 days. Can be frozen for
M
A Curry de poisson a la thailandaise GF DF FISH, CRUSTACEAN’ CocoNUT MILK, conan(_‘.ier, ginger, garlic, Remove lid, heat for 18 minutes 3 minutes twice on up to 2 months. Defrost overnight in the fridge before reheating as per
shallots, lime, lemon grass, sugar, rice, CELERY full power instructions
|
N
C
[o] Daube de Joue de Boeuf aux carottes GF Beef, CELERY, wine, carrots, garlic, beer, pork, potato, MILK, Remove lid and heat for 18 mins 4 minute twice on | Keep refngerate_d aft(_er delivery a_nd consume within 3 days. Safe to freeze but
u nutmeg fullpower freezing might be detrimental to the texture and flavour.
R
S
E . . . . . . . . Keep refrigerated after delivery and consume within 3 days. Can be frozen for
S Filet de fletan GF FISH, garlic, onions, , wine, CELERY, MILK, CRUSTACEAN, sorrel, Remove lid and heat for 18 mins, rest for 5 minutes under | 3 minutes twice on Up to 2 months. Defrost overnight in the fridge before reheating as per
potato, salt, pepper, cover full power X .
instructions
: Heat the mushrooms in a saucepan. Heat the brioche for 8 . : s :
The Funghi Bun v Flour, butter, EGGITS‘LE::;‘I)eIe'/; ga:l:S:; shallots, cheese, minutes. put the hot mushrooms on the brioche base and N/A Keep refrigerated after delivery ar;tr:lecez;?;ume within 3 days. Not suitable for
24 sprinkle with the cheese, top with the other brioche half S
Selle d'agneau farcie aux pistache GF lamb, EGG, parsley, shallots, meat stock, MILK, CELERY, Remove lid and heat for 16 mins. heat the sauce separately | 1 minutes twice on | Keep refrigerated after delivery and consume within 3 days. Safe to freeze but
S p potatoes, garlic in a saucepan full power freezing may be detrimental to the texture and flavour.
Remﬁ\é:th%ra&dn?%nl]t;f x‘latzt:r?\:g\\;glr W::] lct)osiﬁtfgal and 2 minutes on full Keep refrigerated after delivery and consume within 3 days. Can be frozen for
Basmati rice GF Rice, onions, garlic, CELERY, bay leaves, salt, pepper. oil . Y Pty up to 2 months. Defrost overnight in the fridge before reheating as per

microwaveable container, cover with a loose lid and heat on
full power for 2mins (800W)

power twice

instructions




Epinards et salicorne v, GF, Spinach, samphire, peas, MILK Remove the lid heat for 14 mins 2 minutes twice on | Keep refngeratez_ﬂ after delivery ;nd consume within 3 days. Safe to freeze but
full power freezing may be detrimental to the texture and flavour.
2 minutes on full Keep refrigerated after delivery and consume within 3 days. Can be frozen for
S Gratin dauphinois GFV Potato, MILK, garlic, nutmeg Remove lid and heat for 15 minutes ower up to 2 months. Defrost overnight in the fridge before cooking as per
! P instructions
D
E
. . . 2 minute twice on | Keep refrigerated after delivery and consume within 3 days. Safe to freeze but
Haricot vert V GF Green bean, MILK, parsley, Remove lid and heat for 15 minutes full power freezing may be detrimental to the texture and flavour.
Remg;ithf(l’ri%d’:g‘m;f ‘X?::rrr“;gzzlr w;tr: l(tmsiitf:;l and 2 minutes on full Keep refrigerated after delivery and consume within 3 days. Can be frozen for
Riz basmati GF Rice, onions, garlic, CELERY, bay leaves, microwaveable container ‘cover with a){ooseplig and heat on power up to 2 months. Defrost overnight in the fridge before reheating as per
full power for 2mins (800W) Instructions
Roasted pommes frites GF, DF, V Potatoes, vegetable oil Remove lid heat at 200C for 45 mins N/A Keep refrigerated after delivery ar;:je(:;?;;me within 3 days. Not suitable for
. WHEAT FLOUR GLUTEN, sugar, MILK, EGGS, chocolate, pear, . Keep refrigerated after delivery and consume within 3 days. Not suitable for
Charlotte au poire et chocolat Eat from the fridge N/A
gelatine freezing
D
: K f d after dell d hin 3 d Can be fi f
S eep refrigerated after delivery and consume within 3 days. Can be frozen for
S Crepes Suzette \ WHEAT FLOUR GLUTEN, Z?acr;dﬂrlr?:rrai'g:'m, orange, lemon, Rum, Remove lid and heat for 8 minutes 1 minute twice up to 2 months. Defrost overnight in the fridge before cooking as per
E instructions
R
T

Tarte aux pommes patissiere

Flour, EGGS, sugar, corn flour, MILK, vanilla, apples, abricots,

gelatine

Lift the tart out of the box using the greasproof paper and
heat at 180C for 5 mins

N/A

Keep refrigerated after delivery and consume within 2 days. Not suitable for
freezing

FOR A CONVENTIONAL OVEN

ALLERGENS ARE SHOWN IN BOLD. PLEASE NOTE THAT OUR DISHES ARE PREPARED IN A COMMERCIAL KITCHEN WHERE NUTS ARE USED. WE CANNOT GUARANTEE THAT ANY DISHES ARE NUT FREE. INSTRUCTIONS ARE GIVEN FOR A FAN OVEN, PLEASE ADD AN EXTRA 8-10 MINUTES COOKING TIME




