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	Ein cyf / Our ref: 284/23/FOI 


	Dyddiad / Date: 13th October 2023 


Please accept my sincere apologies for the delay. Further to your request for information dated 21st August 2023, I am pleased to provide the following response. 
Your request and our response:
1. Does the Health Board produce food for patients in-house? If so, please clarify whether this is carried out on a central site (e.g., central production unit), or within each individual hospital. If there is a mixture of both, please clarify, where possible.

Some sites produce food in-house while others use cook-freeze. Where the provision of meals is in-house all meals are produced on-site there is no use of a central production facility.  

2. If food is not produced in-house, please provide details on whether it is produced by a third-party facilities contractor (e.g., under a PFI agreement), or purchased from external sources, in frozen (or chilled) format.

For those sites that operate a ‘Cook-Freeze’ meal delivery system, main meals are purchased externally through an approved supplier. 

3. Where possible, for questions 1 and 2, please also clarify the arrangements for delivery-to-patient (e.g., is the food supplied to wards and then reheated on-site, or is some other reheating method used).

For those sites that operate a ‘Cook-Freeze’ system, meals are reheated in regen trolleys which are then taken to wards for meal service. Meals are then served to patients either by ward staff or by dedicated ward hostesses. For those sites operating an in-house service, meals are plated in the kitchens by Catering staff and placed into trollies prior to delivery to wards, meals are then served to patients by ward staff. 
4. For in-patient meals, what is the average cost per meal, to the Health Board?
The average cost per patient meal to the Health Board is £5.98.
5. In the event that the Health Board produces food in-house, please supply a copy of the recipes, and cooking / preparation methods utilised by the catering department for standardised food items. 

Please see embedded document.


[image: image1.emf]284 23 FOI  Recipes.zip


The attached recipes are from the All-Wales Food Menu Framework. 
6. If you do not produce food in-house, please confirm whether you hold standardised information as to what items are available (e.g., menus, and nutritional / allergen information), and supply a copy, where possible.

Please see document embedded below. 

[image: image2.emf]284 23 FOI Cook  Freeze Nutritional Information.xlsx



We welcome correspondence through the medium of Welsh

Rydym yn croesawu gohebiaeth drwy gyfrwng y Gymraeg


_1758541164/284 23 FOI Recipes.zip


Beef Curry (ABMU) 200.pdf

Recipe: Beef Curry (ABM

No. of Portions: 200 | Portion size: 250g
Calories per portion: 245 | Protein per portion: 26g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing
Gluten
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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x X
Comments
*Served without potatos for low pottasium diets*
Ingredients
Ingredient Unit Quantity
Diced Beef g 8,000
Tomato Puree g 360
Curry Powder g 360
Diced fresh onion g 720
Diced peppers g 320
Diced Carrots g 360
Mushrooms g 720

Beef Bouillon g 80




http://howis.wales.nhs.uk/sitesplus/documents/987/Diced%20Chuck%20-%2077860%20-%20CH1.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/91943%20Tomato%20Paste.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/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/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/Beef%20Bouillion%20-%20Stores%20-%20AMS0301.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Curry%20(ABMU)/Ingredients/Diced%20Chuck.pdf?csf=1&web=1&e=kMysys


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Curry%20(ABMU)/Ingredients/Tomato%20Paste.pdf?csf=1&web=1&e=eJPeuB


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Curry%20(ABMU)/Ingredients/Sharwoods%20Curry%20Powder%20-%20CH%20-%2026631.pdf?csf=1&web=1&e=xdhwug


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Curry%20(ABMU)/Ingredients/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf?csf=1&web=1&e=YzDyQI


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Curry%20(ABMU)/Ingredients/Diced%20Mixed%20Peppers%20-%20Brakes1.pdf?csf=1&web=1&e=CsIYPC


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Curry%20(ABMU)/Ingredients/Diced%20Carrots%20-%20%20Brakes%20-4776.pdf?csf=1&web=1&e=GWuZ7j


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Curry%20(ABMU)/Ingredients/Sliced%20Mushrooms%20-%20Brakes1.pdf?csf=1&web=1&e=RHSoUV


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Curry%20(ABMU)/Ingredients/Beef%20Bouillion%20-%20Stores%20-%20AMS0301.pdf?csf=1&web=1&e=fquCEB





Garlic Puree g 80

Plain Flour g 480
Water ml 4,560
Pepper unknown
Water (for thickening) ml 680
Method

1. Seal the beef, onions, mushrooms and pepers in brat pan.

2. Add Curry powder, herbs and spices, mix well and cook together.

3. Add tomato puree and gradually work into stock, stirring until it comes to boil.
4. Simmer in brat pan for approximately 1 1/2 - 2hrs, until meat is tender.

5. Once cooked and thickening, add gravy browning to colour.

6. Season correctly.

7. Place in tins to service.

8. Updated 22/09/20 by James Marshall





http://howis.wales.nhs.uk/sitesplus/documents/987/Garlic%20Puree%20-%20Stores%20-%20AML0321.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%2012.5kg.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/Beef%20Curry%20(ABMU)/Ingredients/Garlic%20Puree%20-%20Stores%20-%20AML0321.pdf?csf=1&web=1&e=P1eSs0


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Curry%20(ABMU)/Ingredients/Plain%20Flour%2012.5kg.pdf?csf=1&web=1&e=psClkS


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Beef%20Curry%20(ABMU)/Ingredients/Ground%20White%20Pepper.pdf?csf=1&web=1&e=MzV2uM









Beef Lasagne 200.pdf

Recipe: Beef Lasagne

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing
Gluten
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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x x X x X
Comments
Ingredients
Ingredient Unit Quantity
Minced Beef (Frozen) g 15,000
Tomato Puree g 1,136
Tomato (2x Tin 2,5009) g 6,250
Onions (Fresh) diced g 3,404
Peppers (Frozen) g 1,132
Mushrooms (Frozen) g 3,404
Garlic Puree g 180

Beef Bouillon

mis

120




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=uMe7rY


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=mMXvj7


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=xXFKhR


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=xgWG5I


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=5OES6L


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=IHCfxQ


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=kQ8vlC


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=tV21zM





Lasagne Sheets g 4,500

Grated Cheese mature g 2,000
Water mls 6,818
Pepper g 50
Salt g 46

Bechemel Sauce

Plain Flour g 1,124

Margarine g 1,124

Milk Powder g 1,362

Water mis 10,230

Pepper g 10

Salt g 10

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=rV5qFr


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=qVzsVZ


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=yxp2eD


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=ds8e8P


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=FpsYRt


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=bDF5MS


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=Tc5E3K


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=WGkrc2


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=kCCfeE





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












Bread and Butter Pudding (ABUHB) 200.pdf

Recipe: Bre nd Butter P ing (ABUHB

No. of Portions: 200 | Portion size: 220g
Calories per portion: 310 | Protein per portion: 8.6g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x

Ingredients

Ingredient Unit Quantity
White Bread g 6,000
Sultanas g 5,000
Pasteurized Eggs g 10,000
Whole Milk ml 200
Water ml 22,800
Butter g 2,000
White Sugar g 3,400
Method

1. Spread bread with butter.




http://howis.wales.nhs.uk/sitesplus/documents/987/86269%20Sultanas.pdf 


https://www.brake.co.uk/dairy/eggs/value-added/liquid/brakes-whole-liquid-egg/p/3140?term=3140 


http://howis.wales.nhs.uk/sitesplus/documents/987/Butter.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Sugar%20AWM415.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Bread%20and%20Butter%20Pudding%20(ABUHB)/Ingredients/Sultanas.pdf?csf=1&web=1&e=cfxdIh


https://nhswales365.sharepoint.com/:w:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Bread%20and%20Butter%20Pudding%20(ABUHB)/Ingredients/Whole%20Liquid%20Egg.docx?d=we52c383d2e3c48838b8d605499b180c3&csf=1&web=1&e=q5Cmme


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Bread%20and%20Butter%20Pudding%20(ABUHB)/Ingredients/Butter.pdf?csf=1&web=1&e=7LwJh4


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Bread%20and%20Butter%20Pudding%20(ABUHB)/Ingredients/Sugar.pdf?csf=1&web=1&e=SseKtm





. Layer the bread, sultanas and sugar into tins x2 layers.
. Mix egg and milk to the required recipe.
. Take egg mixture and pour over bread.

. Place in pre-heated oven for approximately 20-40 minutes at 130c checking
until eggs are fully set.

. Updated 14/01/2020 by James Marshall (Aneurin Bevan recipes).












Broccoli Cheese Bake 200.pdf

Recipe: Broccoli Cheese Bake

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x x X
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 26,667
Margarine g 1,681
Plain Flour g 1,681
Milk Powder (dried) g 3,616
Water (to mix milk powder) mis 19,994

Cheese (for sauce) g 2,315




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=srnxJu


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=NkGLXI


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=zIWkOU


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=Cs9dLp


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=SatFAD





Cheese (for topping) g 1,157

Pepper g 27
Salt g 27
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.pdf?csf=1&web=1&e=SatFAD


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=A6nCBk









Carrot & Coriander Soup Portion Size 200 (1).pdf

Recipe: Carrot & Coriander S *

No. of Portions: 200 | Portion size: 175¢g
Calories per portion: 136 | Protein per portion: 3.3g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

Unknown Unknown Unknown Unknown Unknown Unknown
Milk Nuts Celery Mustard Sesame Sulphur

Dioxide

Contains Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian High Soft Healthy Lower Texture
option energy option option potassium option
option option
Comments

*Please note: This soup does not meet the calorie and protein requirements set out in the All
Wales Food &Fluid Standards. Please ensure the soup is served with bread and butter, or a
sandwich, in order for the meal to meet these requirements.

Ingredients

Ingredient Unit Quantity
Margarine g 2,000
Diced onions g 4,000
Milk powder g 2,000
Water ml 36,000
Plain flour g 2,000
Vegetable boullion g 800

Frozen carrot batons g 4,000




http://howis.wales.nhs.uk/sitesplus/documents/987/E129294%20Margarine1.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/Plain%20Flour%2012.5kg.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/ams040%20vegetable%20bouillon.pdf 


https://www.brake.co.uk/frozen-produce-accompaniments/frozen-vegetables-accompaniments/frozen-vegetables/carrots/brakes-carrot-batons/p/4774?term=4774 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Carrot%20%26%20Coriander%20Soup/Ingredients/Margarine.pdf?csf=1&web=1&e=whlvJ9


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Carrot%20%26%20Coriander%20Soup/Ingredients/Milk%20powder.pdf?csf=1&web=1&e=NpQCfU


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Carrot%20%26%20Coriander%20Soup/Ingredients/Plain%20flour.pdf?csf=1&web=1&e=utKZ0k


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Carrot%20%26%20Coriander%20Soup/Ingredients/Vegetable%20boullion.pdf?csf=1&web=1&e=FfeadS


https://nhswales365.sharepoint.com/:w:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Carrot%20%26%20Coriander%20Soup/Ingredients/Roselle%20Cream%20and%20Frozen%20Carrot%20Batons.docx?d=wbab39175d78a4c7eb92df9dca7e441a3&csf=1&web=1&e=cXPdqH





Fresh corriander g 400

Roselle cream ml 2,000
Pepper g 24
Method

1. Add margarine, diced carrot and diced onion into a pan and sweat covered
untill vegetables are very tender. You may need to add a small amount of
water to encourage this. Add in the flour and stir well to take up some of the
residual fat.

2. Mix the bouillion with hot water and add the mlk powder and mix well.

3. Add this slowly stirring to the soften vegetables and stir well ensure flour is
cooked out during this process.

4. Puree and add the cream and coriander with pepper to taste.

5. Updated 19/01/2021 by James Marshall (Aneurin Bevan Recipes)





https://www.brake.co.uk/dairy/cream/uht/cream-alternatives/millac-roselle-supreme-cream-alternative-1-litre/p/345?term=345 


http://howis.wales.nhs.uk/sitesplus/documents/987/12810%20Ground%20White%20Pepper.pdf 


https://nhswales365.sharepoint.com/:w:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Carrot%20%26%20Coriander%20Soup/Ingredients/Roselle%20Cream%20and%20Frozen%20Carrot%20Batons.docx?d=wbab39175d78a4c7eb92df9dca7e441a3&csf=1&web=1&e=cXPdqH


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Carrot%20%26%20Coriander%20Soup/Ingredients/Pepper.pdf?csf=1&web=1&e=J4dzln









Cauliflower & Apple Soup Portion Size 200.pdf

Recipe: Cauliflower & Apple S *

No. of Portions: 200 | Portion size: 175¢g
Calories per portion: 92 | Protein per portion: 3.3g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x
Comments

*Please note: This soup does not meet the calorie and protein requirements set out in the All
Wales Food &Fluid Standards. Please ensure the soup is served with bread and butter, or a
sandwich, in order for the meal to meet these requirements.

Ingredients

Ingredient Unit Quantity
Vegetable Oil mls 426
Margarine g 1,000
Diced Onions g 4,000
Cauliflower g 20,000
Apple, tinned solid pack g 5,200
Vegetable bouillon g 400

Milk powder g 1,500




http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Oil%20-%20CH%20-%2083429.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/E129294%20Margarine.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/E4768%20Cauliflower%20Florets%20-%20Brakes.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Apple%20Solid%20-%20Stores%20-%20AHG162.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Bouillion%20-%20Stores%20-%20AMS0401.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Cauliflower%20%26%20Apple%20Soup/Ingredients/Vegetable%20Oil.pdf?csf=1&web=1&e=YA1m3c


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Cauliflower%20%26%20Apple%20Soup/Ingredients/Margarine.pdf?csf=1&web=1&e=mwAmEn


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Cauliflower%20%26%20Apple%20Soup/Ingredients/Diced%20Onions.pdf?csf=1&web=1&e=Qlnh3N


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Cauliflower%20%26%20Apple%20Soup/Ingredients/Cauliflower.pdf?csf=1&web=1&e=f064Gr


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Cauliflower%20%26%20Apple%20Soup/Ingredients/Apple,%20tinned%20solid%20pack.pdf?csf=1&web=1&e=nChL7n


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Cauliflower%20%26%20Apple%20Soup/Ingredients/Vegetable%20bouillon.pdf?csf=1&web=1&e=qOFdx2


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Cauliflower%20%26%20Apple%20Soup/Ingredients/Milk%20powder.pdf?csf=1&web=1&e=h5isZt





Water mis 20,456

Pepper g 24

Method

1. Steam cauliflower for 10 minutes, then chop up slightly.

2. Heat the oil and margarine in boiler, add the onion and cauliflower, and cook
for a further 10 minutes until onion and cauliflower is soft, add apple and
pepper.

3. Mix bouillion with water, and add to ingredients. Bring to the boil and
sinmmer.

4. Decant into appropriate container and cool in blast freezer for 15 minutes.
5. Liquidize ingredients until smooth.

6. Add milk powder.

7. Continue liquidizing until all milk is incorporated.

8. Decant each batch into large food container when completed stir all batches
together.

9. Weigh into appropriate containers, using scales place on chiller rack and then
into blast freezer until frozen.

10. Updated 19/01/2021 by James Marshall (Cwm Taf Recipes)





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/Soup/Recipes/Cauliflower%20%26%20Apple%20Soup/Ingredients/Pepper.pdf?csf=1&web=1&e=gzKnrz









Cauliflower Cheese 200.pdf

Recipe: Cauliflower Cheese

No. of Portions: 200 | Portion size: 200g
Calories per portion: 362 | Protein per portion: 17g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option 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
Cauliflower (frozen) g 20,370
Margarine g 1,681
Flour g 1,681
Milk Powder g 11,023
Water mis 21,300

Mature grated cheese (for sauce) g 2,333




http://howis.wales.nhs.uk/sitesplus/documents/987/E4768%20Cauliflower%20Florets%20-%20Brakes1.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/Cauliflower%20Cheese/Ingredients/Cauliflower%20Florets%20-%20Brakes1.pdf?csf=1&web=1&e=xUIZQO


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cauliflower%20Cheese/Ingredients/Margarine.pdf?csf=1&web=1&e=feiThy


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cauliflower%20Cheese/Ingredients/Plain%20Flour%2012.5kg.pdf?csf=1&web=1&e=TiDaXz


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cauliflower%20Cheese/Ingredients/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg1.pdf?csf=1&web=1&e=WNaFNh


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cauliflower%20Cheese/Ingredients/Mature%20Cheddar%20-%20CH%20-%20613781.pdf?csf=1&web=1&e=qvdQjC





Mature grated cheese (for topping) g 1,157

Pepper g 27
Salt g 27
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, when cooked add cheese and stir until melted.

5. Steam Cauliflower and weigh into foils

6. Pour sauce over cauliflower to correct weight.

7. Sprinkle cheese on top

8. Cover with lid and transfer to blast freezer

9. *Updated 19/08/20 - James Marshall (Cwm Taf Recipe)





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 


http://howis.wales.nhs.uk/sitesplus/documents/987/Salt%20-%20Stores%20-%20AMN5561.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cauliflower%20Cheese/Ingredients/Mature%20Cheddar%20-%20CH%20-%20613781.pdf?csf=1&web=1&e=qvdQjC


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cauliflower%20Cheese/Ingredients/Ground%20White%20Pepper.pdf?csf=1&web=1&e=I6YLJg


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Cauliflower%20Cheese/Ingredients/Salt%20-%20Stores%20-%20AMN5561.pdf?csf=1&web=1&e=XovVas









Cheese & Potato Pie 200.pdf

Recipe: Cheese & Potato Pie

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option 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 35,874
Cheese mature grated (to add to potatoes) g 7,000
Diced Onions (fresh) g 2,400
Grated mature cheese (topping) g 2,400
Water (To cook Potatoes) mis 112,123

Salt (to cook potatoes) g 323




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=516LtY


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=Bwf0QN


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=9re0VO


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=PcgLbB


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=qgXehX





Method

8.

9.

Decant potatoes into sink and wash off thoroughly.

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

Bring to the boil. Once boiling, reduce temperature down and cook until soft.
Place onion into oven and steam for 10-15 minutes.

Drain potatoes using drainer guard.

Mix potatoes, adding cooked onion and grated cheese.

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

Ensure the potatoes are spread evenly throughout foil.

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)












Chicken and Mushroom Pie (ABUHB) 200.pdf

Recipe: Chicken and Mushroom Pie (ABUHB

No. of Portions: 200 | Portion size: 200g
Calories per portion: 286 | Protein per portion: 23.14g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

Unknown Unknown Contains Unknown Unknown Unknown
Milk Nuts Celery Mustard Sesame Sulphur

Dioxide

Unknown Unknown Unknown Unknown Unknown Unknown

Lupin Molluscs

Unknown Unknown

Dietary information

Vegetarian High Soft Healthy Lower Texture
option energy option option potassium option
option option
x X

Ingredients

Ingredient Unit Quantity
Chicken strips g 20,000
Mushrooms g 6,000
Diced onions g 2,724
Chicken bouillon g 132
Water mls 8,800
Tomato puree g 400

Plain flour g 1,200
Margarine g 1,000
Gravy Browning g 76

Pepper to taste g 24




http://howis.wales.nhs.uk/sitesplus/documents/987/Cooked%20Chicken%20Strips%20-%2094469.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/67289935%20Knorr%20Essentials%20Chicken%20Bouillon%20Powder%203kg1.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/91943%20Tomato%20Paste.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%2012.5kg.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Margarine.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Gravy%20Browning%20-%20Stores%20-%20ALE2551.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie%20(ABUHB)/Ingredients/Cooked%20Chicken%20Strips%20-%2094469.pdf?csf=1&web=1&e=aLHGUV


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie%20(ABUHB)/Ingredients/Knorr%20Essentials%20Chicken%20Bouillon%20Powder%203kg1.pdf?csf=1&web=1&e=SFq4ZR


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie%20(ABUHB)/Ingredients/Tomato%20Paste.pdf?csf=1&web=1&e=DPAW5k


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie%20(ABUHB)/Ingredients/Plain%20Flour%2012.5kg.pdf?csf=1&web=1&e=ex1tAj


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie%20(ABUHB)/Ingredients/Margarine.pdf?csf=1&web=1&e=5nr3tG


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie%20(ABUHB)/Ingredients/Gravy%20Browning%20-%20Stores%20-%20ALE2551.pdf?csf=1&web=1&e=eyIxI2





Water mls 2,252
Egg wash

Puff pastry sheets 16

Method

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

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 until chicken is tender.
4. Once cooked add thickening and gravy browning for colour.

5. Season.

6. Chill product in cold room.

7. Add required pastry topping and egg wash.

8. Place in oven and cook for 15 minutes at 160 degrees.

9. Remove from oven.

10. Updated on 08/07/2021 by James Marshall.





http://howis.wales.nhs.uk/sitesplus/documents/987/Eggs.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/3283%20puff%20Pastry%20Sheets%2012%20x%20625g.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie%20(ABUHB)/Ingredients/Eggs.pdf?csf=1&web=1&e=aMAhNn


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chicken%20and%20Mushroom%20Pie%20(ABUHB)/Ingredients/puff%20Pastry%20Sheets%2012%20x%20625g.pdf?csf=1&web=1&e=BWmapR









Chicken Soup Portions Size 200.pdf

Recipe: Chicken Soup

No. of Portions: 200 | Portion size: 175¢g
Calories per portion: 163 | Protein per portion: 6g

approx. Cost per portion: £0.25

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x

Ingredients

Ingredient Unit Quantity
Margarine g 2,000
Chopped onions g 4,000
Milk powder g 2,000
Water mis 36,000
Peeled diced potato g 4,000
Chicken Bouillon g 800
Minced / shredded chicken g 2,000
Method

1. Sauté onions and chicken in margarine.




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=531 


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/Soup/Recipes/Chicken%20Soup/Ingredients/Margarine.pdf?csf=1&web=1&e=D3eK0t


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Chicken%20Soup/Ingredients/Milk%20powder.pdf?csf=1&web=1&e=NzZ7lk


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Chicken%20Soup/Ingredients/Chicken%20Bouillon.pdf?csf=1&web=1&e=RaZvBi





. Add potato.

. Add water with bouillon.

. Cook out.

. Puree.

. Add milk powder.

. Reheat.












Chickpea & Spinach Curry (Cardiff & Vale) 200.pdf

Recipe: Chickpe Spinach Curry (Cardiff
Vale)

No. of Portions: 200 | Portion size: 200g
Calories per portion: 196 | Protein per portion: 8.6g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
X

Ingredients

Ingredient Unit Quantity
Vegetable bouillon g 273
Water litres 14
Vegetable oil ml 909
Diced onions g 3,409
Tikka paste g 5,455
Tomato paste g 727
Chickpeas, canned g 14,727
Spinach, frozen g 3,409

Milk powder g 1,818




http://howis.wales.nhs.uk/sitesplus/documents/987/ams040%20vegetable%20bouillon.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Oil%20-%20CH%20-%20834291.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/91943%20Tomato%20Paste.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/13609%20Chick%20Peas%20-%20Brakes1.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/Chickpea%20and%20Spinach%20Curry%20(Cardiff%20and%20Vale)/Ingredients/vegetable%20bouillon.pdf?csf=1&web=1&e=UkaV4U


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chickpea%20and%20Spinach%20Curry%20(Cardiff%20and%20Vale)/Ingredients/Vegetable%20Oil%20-%20CH%20-%20834291.pdf?csf=1&web=1&e=fULiTj


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chickpea%20and%20Spinach%20Curry%20(Cardiff%20and%20Vale)/Ingredients/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf?csf=1&web=1&e=DE0bNf


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chickpea%20and%20Spinach%20Curry%20(Cardiff%20and%20Vale)/Ingredients/Tomato%20Paste.pdf?csf=1&web=1&e=x0thkF


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chickpea%20and%20Spinach%20Curry%20(Cardiff%20and%20Vale)/Ingredients/Chick%20Peas%20-%20Brakes1.pdf?csf=1&web=1&e=yUT5ic


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chickpea%20and%20Spinach%20Curry%20(Cardiff%20and%20Vale)/Ingredients/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg1.pdf?csf=1&web=1&e=qpl0Hu





Mint sauce g 364

Method

1. Make up the bouillon as per manufacturers instructions.

2. Heat the oil in a suitable pan over a medium heat. Add the onions and tikka
masala paste, cook for 5 minutes over a gentle heat.

3. Combine the milk powder with the bouillon and mix well.

4. Add to the pan, whisking continuously (or it may curdle).

5. Add the chick peas, tomato puree, lime juice and mint sauce.

6. Mix well and bring to the boil.

7. Turn down the heat and simmer for 15 minutes until nicely thickened.
8. Mix in the spinach and cook until wilted.

9. Served with boiled rice.

10. Updated on 09/03/2021 by James Marshall (Cardiff and Vale recipes).












Chilli Con Carne 200.pdf

Recipe: Chilli Con Carne

No. of Portions: 200 | Portion size: 200g
Calories per portion: 297 | Protein per portion: 23g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
Comments

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

Ingredients

Ingredient Unit Quantity
Minced Beef g 20000
Kidney Beans g 6000
Rustic Tomato Sauce g 5495
Chopped Onions g 1634
Diced Peppers g 1021
Diced Carrots g 1000

Cumin g 92




http://howis.wales.nhs.uk/sitesplus/documents/987/Minced%20Beef%20-%20CH%20-%2064823.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Red%20Kidney%20Beans%20-%20Stores%20-%20AJQ620.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/115045%20MAGGI%20RichRustic%20TomatoSauce%20%20-%20Brakes.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/Fresh%20Carrots%20-%20Bishops.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/E34002%20Ground%20Cumin%20-%20Brakes.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chilli%20Con%20Carne/Ingredients/Minced%20Beef%20-%20CH%20-%2064823.pdf?csf=1&web=1&e=ErZVNx


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chilli%20Con%20Carne/Ingredients/Red%20Kidney%20Beans%20-%20Stores%20-%20AJQ620.pdf?csf=1&web=1&e=vGPcdo


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chilli%20Con%20Carne/Ingredients/MAGGI%20RichRustic%20TomatoSauce%20%20-%20Brakes.pdf?csf=1&web=1&e=AwyYDj


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chilli%20Con%20Carne/Ingredients/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE12.pdf?csf=1&web=1&e=8B7Vga


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chilli%20Con%20Carne/Ingredients/Diced%20Mixed%20Peppers%20-%20Brakes.pdf?csf=1&web=1&e=JZrP8G


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chilli%20Con%20Carne/Ingredients/Fresh%20Carrots%20-%20Bishops.pdf?csf=1&web=1&e=6VlKUA


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chilli%20Con%20Carne/Ingredients/Ground%20Cumin%20-%20Brakes.pdf?csf=1&web=1&e=ZYH10G





Beef bouillon g 204

Water mls 9944
Chilli Powder g 409
Cornflour g 409
Garlic Puree g 204
Method

1. Seal the mince in the brat pan.

2. Add diced onions, carrots, cumin, garlic and chilli and fry off.
3. Mix in multu use tomato sauce.

4. Add bouillon to water and stir into the minced beef.

5. Bring to the boil and reduce temperature to allow to simmer for approx 1 1/2
hours.

6. Add diced peppers after 1 hour of cooking.

7. Check water content and adjust if required.

8. Mix the cornflour and water together.

9. Drain the kidney beans follwoing the decanting procedure and add.
10. Once cooked thicken with cornflour.

11. Weigh mince into foil containers and weigh accordingly.

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

13. *Updated 21/10/19 - 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/Chilli%20Powder%20-%20Stores%20-%20AMQ071.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Cornflour%20-%20Stores%20-%20ALT512.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/Chilli%20Con%20Carne/Ingredients/Beef%20Bouillion%20-%20Stores%20-%20AMS030.pdf?csf=1&web=1&e=Evn2uc


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chilli%20Con%20Carne/Ingredients/Chilli%20Powder%20-%20Stores%20-%20AMQ071.pdf?csf=1&web=1&e=SLtNMf


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chilli%20Con%20Carne/Ingredients/Cornflour%20-%20Stores%20-%20ALT512.pdf?csf=1&web=1&e=0F9h2F


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Chilli%20Con%20Carne/Ingredients/Garlic%20Puree%20-%20Stores%20-%20AML032.pdf?csf=1&web=1&e=w0NR8B









Chocolate Sponge Cake 200.pdf

Recipe: Chocolate Sponge Cake

No. of Portions: 200 | Portion size: 100g
Calories per portion: 297 | Protein per portion: 6g

approx. Cost per portion: £0.12

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 Crustaceans Egg Fish Peanuts Soybeans
Containing
Gluten
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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
X X X
Comments
To be served with custard for a high energy option
Ingredients
Ingredient Unit Quantity
Chocolate Cake Mix g 14,000
Water mis 9,088
Method

1. Put oven onto warm 140°.
2. Place cake mix into mixing bowl, using whisk attachment.

3. Add enough of required water to make a thick paste.

4. Whisk until smooth gradually add remaining liquid, whisk for 10 mins.




http://howis.wales.nhs.uk/sitesplus/documents/987/1004364%20-%20McD%20Chocolate%20Sponge%20Mix%203.5Kg%20v4%2015.10.14[1].pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Chocolate%20Sponge%20Cake/Ingredients/Chocolate%20Sponge%20Mix%20.pdf?csf=1&web=1&e=ntL1gw





. Weigh into foils using scales and following weights.

. Cook for 25 to 30 mins on 140.

. When cooked remove from oven and lid using lidding machine.

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

. Updated 22.10.19 S Lewis (Cwm Taf Recipes)












Cottage Pie 200.pdf

Recipe: Cottage Pie

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
Comments

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

Ingredients

Ingredient Unit Quantity
Minced Beef (Raw) g 20,000
Onions g 2,724
Tomato Puree g 908

Beef Bouillon g 160
Water mls 14,395
Plain Flour (For thickening) g 1,188

Water (For thickening) mls 1,894




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=AUPeFv


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=NQLzfb


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=8VDlIe


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=sv9sNp


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=HENm1f





Gravy Browning g 233

Salt g 60
Pepper g 3
Potatoes g 33,333
Margarine g 333
Milk Powder g 167
Water (to mix with milk powder) mls 1,515
Salt for cooking potatoes g 200
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 1% 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=dhSsdK


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=EOZeFm


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=zMKTwR


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=VYeZLM


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=hsrWyQ


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=mEMkdc


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=4YGlfU









Custard (ABUHB) 200.pdf

Recipe: Custard (ABUHB

No. of Portions: 200 | Portion size: 120g
Calories per portion: 79 | Protein per portion: 2.39g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x

Ingredients

Ingredient Unit Quantity
Custard Powder g 1,500
Milk Powder g 2,680
White Sugar g 1,200
Water mis 30,000
Method

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












Fish in Parsley Sauce 200.pdf

Recipe: Fish in Parsley Sauce

No. of Portions: 200 | Portion size: 245¢g
Calories per portion: 215 | Protein per portion: 26g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option

Ingredients

Ingredient Unit Quantity
Frozen Hoki Fillets g 27,978
Parsley dried g 144
Cornflour g 1,067
Water (to mix with milk powder) mis 43,567
Milk powder g 5,111
Salt g 33
Pepper g 7
Method

1. Place parsley in half a pint of water the night before to soak.




http://howis.wales.nhs.uk/sitesplus/documents/987/Hoki%20-%20NH%20Case%20-%2001020.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/2447%20-%20Parsley%20190g.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Cornflour%20-%20Stores%20-%20ALT512.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 


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%20Parsley%20Sauce/Ingredients/Hoki%20Fillets%20(frozen).pdf?csf=1&web=1&e=iOjx81


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20in%20Parsley%20Sauce/Ingredients/Parsley%20190g.pdf?csf=1&web=1&e=Nunr1R


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20in%20Parsley%20Sauce/Ingredients/Cornflour%20-%20Stores%20-%20ALT512.pdf?csf=1&web=1&e=ERSJGT


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20in%20Parsley%20Sauce/Ingredients/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg.pdf?csf=1&web=1&e=JEQ0ic


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20in%20Parsley%20Sauce/Ingredients/Salt%20-%20Stores%20-%20AMN556.pdf?csf=1&web=1&e=HKlScE


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Fish%20in%20Parsley%20Sauce/Ingredients/Ground%20White%20Pepper.pdf?csf=1&web=1&e=CGWKSr





. Place Hoki into baking trays, cover with a lid.
. Place in oven, and cook for approximately 15 minutes at 150 degrees.

. Mix milk powder and water together and pour into tilting kettle and bring to
the boil, keep a little back to mix with the cornflour.

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

. Add parsley and season.

. Place fish into foil containers, cover with sauce, weighing accordingly using
weight chart and scales.

. Place on chiller racks and transfer to blast freezers.

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












Irish Stew.pdf

Hospital Nutrition and Catering Framework | All Wales Food Menu Framework Page 1 of 2

Recipe: Irish Stew

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

Calories per portion: 269 | Protein per portion: 269

approx. Cost per portion: unknown

Dietary information
hint: NGCI stands for 'Non Gluten, Containing Ingredients'

NGCI Wheat free Milk free Egg free Nut free Soya free
e x4 W ® 37 "
Vegetarian High Soft option Healthy Lower Texture
option energy option potassium option
option option
X X ¢ * x #

Ingredients

Ingredient Unit Quantity
Diced Lamb g 5495 }
Chopped Onions g 440
Chicken Stock g 110
Water mis 4945
Plain Flour 9 82

Diced Carrots g 440
Sliced Leeks g 440
Diced Potato g 440

Pearl Barley g 275
Parsley g 1
Rosemary g 1

Gravy Browning mis 16
Method

1. Sweat down lamb, onions, leeks and carrots for 20 minutes.

2. Add flour and chicken stock, cook for a further 20 minutes.

3. Add 80 litres of water, bring to the boil, simmer for 10 minutes.
4. Add potato, pearl barley and herbs .

5. Cook for a further 10 minutes.

http://howis.wales.nhs.uk/sitesplus/987/page/ 591697navto=recipe&id="71 10/11/2014







Hospital Nutrition and Catering Framework | All Wales Food Menu Framework

6. Mix together the remaining water with the cornflour
7. Cook for 30 more minutes,

8. Add gravy browning and mix well.

http://howis. wales.nhs. uk/sitesplus/987/page/591697navto=recipe&id=171

Page 2 of 2











Jam Sponge (ABUHB) 200.pdf

Recipe: Jam S

Calories per portion: 182 | Protein per portion: 2.99g

approx. Cost per portion: unknown

nge (ABUHB

No. of Portions: 200 | Portion size: 100g

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 Crustaceans
Containing
Gluten
Unknown Unknown
Milk Nuts

Unknown Unknown
Lupin Molluscs
Unknown Unknown

Peanuts Soybeans

Unknown Unknown

Sesame Sulphur

Dietary information

Vegetarian High
option energy
option

Dioxide
Unknown Unknown
Lower Texture
potassium option
option
x

Ingredients
Ingredient
McDougalls cake mix
Water

Raspberry Jam

Unit Quantity

g 14,000
mls 9,100
g 2,800

Method

1. Mix cake mix and water, place in preheated oven for approximately 20-30

minutes on 140c.

2. When cooked, spread jam over the top of the cake.

3. Updated on 13/01/21 by James Marshall (Aneurin Bevan recipes).





http://howis.wales.nhs.uk/sitesplus/documents/987/Cake%20Mix%20-%20Stores%20-%20ALK204.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Raspberry%20Jam%20AUG410.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Jam%20Sponge%20(ABUHB)/Ingredients/Cake%20Mix%20.pdf?csf=1&web=1&e=FEhvEH


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Jam%20Sponge%20(ABUHB)/Ingredients/Raspberry%20Jam%20.pdf?csf=1&web=1&e=EwfoTz









Lamb Hot Pot 200.pdf

Recipe: Lamb Hot Pot

No. of Portions: 200 | Portion size: 225¢g
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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x x X x X
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 16,000
Diced Onions (fresh) g 2,179
Lamb Bouillon g 179
Water (to mix bouillion) mls 9,092
Diced Carrots (frozen) g 1,600
Mushrooms (frozen) g 2,179

Diced potatoes (fresh) g 4,000




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=n1vHZU


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=jojV8P


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=XPcLuf


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=prNDau


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=aWVH9M


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=8FDolY





Tomato Puree g 720

Salt g 24
Pepper g 24
Gravy Browning g 60
Saute Potatoes (frozen) mis 12,000
Margarine (brush on saute potatoes) g 363
Plain Flour (for thickening) g 950
Water (for thickening) mis 1,363
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=ZXJaDz


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=jcTL6J


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=F3fXaH


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=iw7fFT


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=hTu923


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=4SuGWn


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=m2TvMK









Leek & Potato Soup Portion Size 200.pdf

Recipe: Leek & Potato Soup*

No. of Portions: 200 | Portion size: 175¢g

Calories per portion: 126 | Protein per portion: 3.25g

approx. Cost per portion: £0.15

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 Crustaceans Egg Fish Peanuts Soybeans
Containing
Gluten
May contain Unknown Unknown Unknown Unknown Unknown
Milk Nuts Celery Mustard Sesame Sulphur
Dioxide
May contain Unknown May contain Unknown Unknown Unknown
Lupin Molluscs
Unknown Unknown
Dietary information
Vegetarian High Soft Healthy Lower Texture
option energy option option potassium option
option option
x
Comments

*Please note: This soup does not meet the calorie and protein requirements set out in the All
Wales Food &Fluid Standards. Please ensure the soup is served with bread and butter, or a
sandwich, in order for the meal to meet these requirements.

Ingredients

Ingredient
Margarine
Chopped onions
Milk powder
Water

Flour

Vegetable bouillon

Unit

Quantity
2,000
4,000
2,000
33,000
2,000

540




http://howis.wales.nhs.uk/sitesplus/documents/987/E129294%20Margarine1.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/Plain%20Flour%2012.5kg.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/Soup/Recipes/Leek%20%26%20Potato%20Soup/Ingredients/Margarine.pdf?csf=1&web=1&e=cGaA4Z


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Leek%20%26%20Potato%20Soup/Ingredients/Milk%20powder.pdf?csf=1&web=1&e=bPEpgE


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Leek%20%26%20Potato%20Soup/Ingredients/Flour.pdf?csf=1&web=1&e=NPRReF


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Leek%20%26%20Potato%20Soup/Ingredients/Vegetable%20bouillon.pdf?csf=1&web=1&e=5oMLu8





Peeled diced potato g 2,000

Sliced frozen leeks g 3,000

Method

1. Sauté onions in margarine
2. Add leeks and potato

3. Stirin flour

4. Add water with bouillon

5. Cook out

6. Puree

7. Add milk powder

8. Updated 19/01/2021 by James Marshall (Aneurin Bevan Recipes)





https://www.brake.co.uk/frozen-produce-accompaniments/frozen-vegetables-accompaniments/frozen-vegetables/leeks/greens-cut-leeks/p/461235?term=461235 









Leek Cheese & Potato Bake.pdf

Hospital Nutrition and Catering Framework | All Wales Food Menu Framework

Recipe: Leek, Cheese & Potato
Bake

No. of Portions: 20 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High energy Soft option Healthy Lower Texture
option option option potassium option
option
v x e x x x
Comments

Large amount of unboiled potato

Ingredients

Ingredient Unit Quantity
Margarine g 57

Leeks (washed and sliced) g 920
Vegetable bouillon ml 15

Water (to mix bouillion) mis 1143
Potatoes (washed & thinly sliced) o] 2299
Mature cheddar cheese (grated) g 690
Cream, rosselle ml 690
Pepper g 1

http://howis.wales.nhs.uk/sitesplus/987/page/59169navto=recipe&id=493

Page 1 of 2

30/12/2019







Hospital Nutrition and Catering Framework | All Wales Food Menu Framework

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 22.10.19 S Lewis (Cwm Taf Recipes)

http://howis.wales.nhs.uk/sitesplus/987/page/59169 navto=recipe&id=493

Page 2 of 2

30/12/2019











Lemon Cake (ABUHB) 200.pdf

Recipe: Lemon Cake (ABUHB)

No. of Portions: 200 | Portion size: 100g
Calories per portion: 129 | Protein per portion: 1.48g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option

Ingredients

Ingredient Unit Quantity
McDougalls cake mix g 6,144
Water mls 3,376
Lemon essence mls 380
Lemon pie filling g 15,000
Method

1. Put lemon pie into filling into tins.
2. Mix together the sponge mix, water and lemon flavoring and whisk.
3. Put the mix on top of the lemon pie filling.

4. Cook in a preheated oven on 140c for 45 minutes.




http://howis.wales.nhs.uk/sitesplus/documents/987/Cake%20Mix%20-%20Stores%20-%20ALK204.pdf 


https://www.brake.co.uk/dry-store/baking-mixes-ingredients/baking-ingredients/food-colouring-flavouring/preema-lemon-essence-500ml/p/86870?term=86870 


http://howis.wales.nhs.uk/sitesplus/documents/987/02403.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Lemon%20Cake%20(ABUHB)/Ingredients/Cake%20Mix%20.pdf?csf=1&web=1&e=f6rwCn


https://nhswales365.sharepoint.com/:w:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Lemon%20Cake%20(ABUHB)/Ingredients/lemon%20essence.docx?d=w31c8c6d7dd26445c936b83c5fd8656d4&csf=1&web=1&e=a3Vfvp


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Lemon%20Cake%20(ABUHB)/Ingredients/lemon%20pie%20filling.pdf?csf=1&web=1&e=LjtANQ





5. Updated by James Marshall on 03/02/2021 (Aneurin Bevan recipes).












Macaroni Cheese 200.pdf

Recipe: Macaroni Cheese

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option

Ingredients

Ingredient Unit Quantity
Macaroni (Dried) g 7,168
Milk powder g 3,384
Water ml 27,064
Plain flour g 1,680
Margarine g 1,680
Grated mature cheddar cheese g 4,280
Mustard g 136
Pepper to taste g 24
Onions g 800

Bayleaves g 8




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=TQG5eB


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=4JDXID


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=3bpFWo


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=FOOW8w


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=dyScZf


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=cGRccv


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 200

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=7g5qgH









Moroccan Chickpea Stew 200.pdf

Recipe: Moroccan Chickpea Stew

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x X
Comments

Contains dried apricots

Ingredients

Ingredient Unit Quantity
Sliced mixed peppers g 6,250
Diced onions g 6,250
Chopped tomatoes (Tinned) g 5,313
Peas g 5,208
Vegetable oil ml 1,042
Chickpeas (drained) tins 15

Dried apricots g 4,167

Turmeric g 25




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=zIUxCA


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=lMTzXg


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=7XsrMg


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=t8k1eN


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=14mhmT


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=351xOZ


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=Cs18Cu





Orange juice ml 1,042

Cinnamon g 25
Cayenne Pepper g 13
Coriander g 25
Water ml 8,333
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=DO1SVo









Mushroom Soup Portion Size 200.pdf

Recipe: Mushroom Soup*

No. of Portions: 200 | Portion size: 175¢g
Calories per portion: 124 | Protein per portion: 3.18g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

Unknown Unknown Unknown Unknown Unknown Unknown
Milk Nuts Celery Mustard Sesame Sulphur

Dioxide
Contains Unknown Unknown Unknown Unknown Unknown
Lupin Molluscs
Unknown Unknown

Dietary information

Vegetarian High Soft Healthy Lower Texture
option energy option option potassium option
option option
x
Comments

*Please note: This soup does not meet the calorie and protein requirements set out in the All
Wales Food &Fluid Standards. Please ensure the soup is served with bread and butter, or a
sandwich, in order for the meal to meet these requirements.

Ingredients

Ingredient Unit Quantity
Margarine g 2,000
Chopped Onions g 4,000
Milk Powder g 2,000
Water mis 33,000
Flour g 2,000
Vegetable bouillon g 540

Fresh Sliced Mushrooms g 3,000




http://howis.wales.nhs.uk/sitesplus/documents/987/E129294%20Margarine1.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/Plain%20Flour%2012.5kg.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/Soup/Recipes/Mushroom%20Soup/Ingredients/Margarine.pdf?csf=1&web=1&e=r7bi3B


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Mushroom%20Soup/Ingredients/Milk%20Powder.pdf?csf=1&web=1&e=TxiglW


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Mushroom%20Soup/Ingredients/Flour.pdf?csf=1&web=1&e=uvLtcO


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Mushroom%20Soup/Ingredients/Vegetable%20bouillon.pdf?csf=1&web=1&e=xBzWYq





Method

1. Saute onions in margarine
2. Add mushrooms

3. Stirin flour

4. Add water with bouillon

5. Cook out

6. Puree

7. Add milk powder

8. Updated 19/01/2021 by James Marshall (Aneurin Bevan Recipes)












Pear & Apricot Crumble (ABUHB) 200.pdf

Recipe: Pear & Apricot Crumble (ABUHB

No. of Portions: 200 | Portion size: 165g
Calories per portion: 328 | Protein per portion: 2g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x

Ingredients

Ingredient Unit Quantity
Flour g 5,000
Margarine g 3,752
Sugar g 2,000
Pear halves g 17,500
Rolled oats g 1,752
Icing sugar g 1,252
Apricot halves g 3,752
Method

1. Chop the pears and mix with the apricots and juice.




http://howis.wales.nhs.uk/sitesplus/documents/987/Plain%20Flour%2012.5kg.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Margarine.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Sugar%20AWM415.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Pear%20Halves%202.6kg.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/74106%20Oatflakes.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/28027%20Icing%20Sugar.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/96141%20Apricot%20Halves.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Pear%20%26%20Apricot%20Crumble%20(ABUHB)/Ingredients/Plain%20Flour.pdf?csf=1&web=1&e=LFhfto


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Pear%20%26%20Apricot%20Crumble%20(ABUHB)/Ingredients/Margarine.pdf?csf=1&web=1&e=PKvPx4


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Pear%20%26%20Apricot%20Crumble%20(ABUHB)/Ingredients/Sugar%20.pdf?csf=1&web=1&e=NKKKIE


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Pear%20%26%20Apricot%20Crumble%20(ABUHB)/Ingredients/Pear%20Halves%20.pdf?csf=1&web=1&e=0LeJjo


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Pear%20%26%20Apricot%20Crumble%20(ABUHB)/Ingredients/Rolled%20oats.pdf?csf=1&web=1&e=0bhaWA


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Pear%20%26%20Apricot%20Crumble%20(ABUHB)/Ingredients/Icing%20Sugar.pdf?csf=1&web=1&e=MfRNIl


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Pear%20%26%20Apricot%20Crumble%20(ABUHB)/Ingredients/Apricot%20Halves.pdf?csf=1&web=1&e=wYyl9i





. Add the icing sugar to the fruit mix until the sugar has dissolved.

. Divide the fruit mix into foils, allowing 112.5g per portion.

. Mix the remaining ingredients together until you get a crumble consistency.
. Cook in a pre-heated oven at 140c for approximately 45 minutes.

. Updated 03/02/2021 by James Marshall (Aneurin Bevan recipes).












Pork and Apple Casserole 200.pdf

Recipe: Pork and Apple Casserole

No. of Portions: 200 | Portion size: 227g
Calories per portion: 211 | Protein per portion: 23.15g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x X
Comments

Nutritional analysis using Nutrimen 06/19

Ingredients

Ingredient Unit Quantity
Diced pork - Castell Howell 1009 kg 24

Diced onions kg 2

Sliced leek - Brakes 461235 kg 5

Diced potato - Bidfood 48488 kg 201
Diced carrot - Brakes 4776 kg 22

Gravy mix - Brakes 28347 kg 12

Water Litres 9

Salt g 24




http://howis.wales.nhs.uk/sitesplus/documents/987/E30501%20Diced%20Onions%20-%20Brakes1.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/Salt%20-%20Stores%20-%20AMN5561.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pork%20and%20Apple%20Casserole/Ingredients/Diced%20Onions%20-%20Brakes1.pdf?csf=1&web=1&e=z1n5se


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pork%20and%20Apple%20Casserole/Ingredients/Diced%20Carrots%20-%20%20Brakes%20-4776.pdf?csf=1&web=1&e=XkCFf6


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pork%20and%20Apple%20Casserole/Ingredients/Salt%20-%20Stores%20-%20AMN5561.pdf?csf=1&web=1&e=svphlQ





Black pepper g 24

Chopped apples kg 453
Thyme g 57
Dried sage g 47
Apple pie filling kg 7
Beef bouillon g 94
Gravy browning mls 76
Method

1. Heat water add diced pork and cook for 30 minutes.

2. Then add onions, salt, pepper, sage, thyme bouillon gravy browning and cook
for a further 10-15mins. Adding diced potato, carrot and leeks cook for a
further 1.5hrs.

3. Thicken with gravy mix.
4. Add Chopped apple and apple pie filling cook for a further 10mins and foil up.

5. Updated by James Marshall on 26/01/2021 (Cardiff and Vale recipes).





http://howis.wales.nhs.uk/sitesplus/documents/987/12810%20Ground%20White%20Pepper.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Marillo%20Apples%20Solid%20Pack%20spec%202600g%2021.11.131.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Thyme%20ch%2073542.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Beef%20Bouillion%20-%20Stores%20-%20AMS0301.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pork%20and%20Apple%20Casserole/Ingredients/Ground%20White%20Pepper.pdf?csf=1&web=1&e=rvAzkO


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pork%20and%20Apple%20Casserole/Ingredients/Marillo%20Apples%20Solid%20Pack%20spec%202600g%2021.11.131.pdf?csf=1&web=1&e=JzFz9T


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pork%20and%20Apple%20Casserole/Ingredients/Thyme%20ch%2073542.pdf?csf=1&web=1&e=0pueQ2


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Pork%20and%20Apple%20Casserole/Ingredients/Beef%20Bouillion%20-%20Stores%20-%20AMS0301.pdf?csf=1&web=1&e=gOI8TO









Recipe - Chicken Casserole with Dumplings 200.pdf

Recipe: Chicken Casserole with Dumplings

No. of Portions: 200 | Portion size: 235¢g
Calories per portion: 361 | Protein per portion: 22g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x x X x X
Comments

Limit to only one portion of accompanying vegetables to classify as a low potassium
option.

Ingredients

Ingredient Unit Quantity
Chicken, diced , cooked g 14,000
Vegetable stew pack g 12,600
Chicken bouillon g 170

Plain flour g 740
Butter g 740
Mixed Herbs g 40

Pepper g 14




http://howis.wales.nhs.uk/sitesplus/documents/987/96624%20Diced%20Cooked%20Chicken%20Breast.pdf 


http://howis.wales.nhs.uk/sitesplus/987/page/59169?navto=recipe&id=708 


http://howis.wales.nhs.uk/sitesplus/987/page/59169?navto=recipe&id=533 


http://howis.wales.nhs.uk/sitesplus/documents/987/46435%20Plain%20Flour.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/E12718%20Salted%20Block%20Butter.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/Chicken%20Casserole%20with%20Dumplings/Ingredients/Chicken,%20diced%20,%20cooked.pdf?csf=1&web=1&e=t1F3Wa


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Chicken%20Casserole%20with%20Dumplings/Ingredients/Vegetable%20stew%20pack.pdf?csf=1&web=1&e=nGldzw


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Chicken%20Casserole%20with%20Dumplings/Ingredients/Chicken%20bouillon.pdf?csf=1&web=1&e=rKpSiG


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Chicken%20Casserole%20with%20Dumplings/Ingredients/Plain%20flour.pdf?csf=1&web=1&e=UchQA1


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Chicken%20Casserole%20with%20Dumplings/Ingredients/Butter.pdf?csf=1&web=1&e=REWuGa


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Chicken%20Casserole%20with%20Dumplings/Ingredients/Pepper.pdf?csf=1&web=1&e=FUvbez





Water g 20,600
Margarine g 740
Millac Gold g 1,480
DUMPLINGS

Plain Flour g 3,180
Baking Powder g 198
Shredded Suet g 1,600
Pepper g 14
Water mls 2,000
Method

1. Make white sauce using bouillon, margarine, water and flour.

2. Melt butter. Saute vegetables and onions with the chicken. Add mixed herbs.

3. Add to chicken mixture. Cook through. Add creamer at end of cooking.

4. For dumplings - place dry ingredients into mixer fitted with beater.

5. Mix and gradually add water.

6. Once bound together, roll into balls, cook in the casserole/steam in oven.





http://howis.wales.nhs.uk/sitesplus/987/page/59169?navto=recipe&id=689 


http://howis.wales.nhs.uk/sitesplus/documents/987/46435%20Plain%20Flour.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/1001858%20Atora%20Vegetable%20Suet%20200g%20v11%2010.11.14.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/Chicken%20Casserole%20with%20Dumplings/Ingredients/Margarine.pdf?csf=1&web=1&e=odevXd


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Chicken%20Casserole%20with%20Dumplings/Ingredients/Plain%20flour.pdf?csf=1&web=1&e=lxTxDK


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Chicken%20Casserole%20with%20Dumplings/Ingredients/Shredded%20Suet.pdf?csf=1&web=1&e=Yl2Xvv


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Chicken%20Casserole%20with%20Dumplings/Ingredients/Pepper.pdf?csf=1&web=1&e=mnOPVk









Recipe Ham in Parsley Sauce 200.pdf

Recipe: Ham in Parsley Sauce

No. of Portions: 200 | Portion size: 185¢g
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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x x X x X

Ingredients

Ingredient Unit Quantity
Ham (Cooked) g 22,400
Parsley (Dried) g 92
Cornflour g 960
Water (To mix with the cornflour) mis 1,892
Milk Powder g 3,748
Water mis 30,308
Salt g 28
Pepper g 4

Method




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=ZmIGpc


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=70LPnr


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=Fb0f7C


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=rIfkfm


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=ArSgpJ





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

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

. Add parsley and season.

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

. Serve.












Recipe Liver and Bacon Casserole 200.pdf

Recipe: Liver and Bacon Casserole

No. of Portions: 200 | Portion size: 200g
Calories per portion: 330 | Protein per portion: 31g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x x X x x X

Ingredients

Ingredient Unit Quantity
Liver Pieces g 20,000
Bacon g 13,333
Onions g 9,080
Vegetable Bouillon g 279
Water (To mix bouillon) mls 15,147
Gravy browning g 300

Flour (For thickening) mls 1,893
Salt g 20

Pepper g 20




http://howis.wales.nhs.uk/sitesplus/documents/987/66139%20NHS%20Fresh%20Sliced%20Lambs'%20Liver%20(5kg).pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/A127%20THICK%20CUT%20BECKETTS.pdf 


http://howis.wales.nhs.uk/sitesplus/987/page/59169?navto=recipe&id=535 


http://howis.wales.nhs.uk/sitesplus/987/page/59169?navto=recipe&id=579 


http://howis.wales.nhs.uk/sitesplus/documents/987/46435%20Plain%20Flour.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/Archived%20Recipes/Recipes/Liver%20and%20Bacon%20Casserole/Ingredients/Liver%20Pieces.pdf?csf=1&web=1&e=XZ5cbh


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Liver%20and%20Bacon%20Casserole/Ingredients/Bacon.pdf?csf=1&web=1&e=0Sjwk9


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Liver%20and%20Bacon%20Casserole/Ingredients/Vegetable%20Bouillon.pdf?csf=1&web=1&e=EnOYYf


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Liver%20and%20Bacon%20Casserole/Ingredients/Gravy%20browning.pdf?csf=1&web=1&e=iloorf


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Liver%20and%20Bacon%20Casserole/Ingredients/Flour%20(For%20thickening).pdf?csf=1&web=1&e=SiMtmR


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Liver%20and%20Bacon%20Casserole/Ingredients/Salt.pdf?csf=1&web=1&e=ZFs8yU


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Archived%20Recipes/Recipes/Liver%20and%20Bacon%20Casserole/Ingredients/Pepper.pdf?csf=1&web=1&e=xTJvX8





Method

1. Place Liver, bacon and onion in a brat pan and sauté.

2. Mix water and lamb bouillon together and pour over liver.

3. Bring to the boil and turn down, simmer until liver is cooked.
4. Once cooked add thickening, gravy browning and season.

5. Weigh into foil following weight chart.












Recipe Quorn Bolognaise 200.pdf

Recipe: rn_Bolognaise

No. of Portions: 200 | Portion size: Og
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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x
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 9,091
onions, diced g 4,545
Garlic g 273
Margarine g 1,455
Tomato puree g 1,455
Chopped tinned tomatoes g 9,091

Finely grated carrot g 1,027




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=krTtud


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=oSv17m


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=TQB8hO


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=x3EOv9





Mushrooms (frozen) g 4,091
Vegetable bouillon g 620
Water mls 13,364
Oregano g 9
Pepper g 9
Pasta twist g 3,182
water (cooking of pasta) mls 12,364
Salt (cooking of pasta) g 27
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=Z9JIyX


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=LgfV7e


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=eWgSM0


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=BFk9Wi









Roast Chicken & Stuffing 200.pdf

Recipe: Roast Chicken & Stuffin

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option

Ingredients

Ingredient Unit Quantity
Chicken Portion pre-roasted g 15,000
Stuffing balls units 200
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).





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=IeHvmu


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=rHiwta









Roast Parsnip & Rosemary Soup Portion Size 200.pdf

Recipe: Roast Parsni Rosemary S *

No. of Portions: 200 | Portion size: 175¢g
Calories per portion: 161 | Protein per portion: 3.02g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x
Comments

*Please note: This soup does not meet the protein requirements set out in the All Wales
Food &Fluid Standards. Please ensure the soup is served with bread and butter, or a
sandwich, in order for the meal to meet these requirements.

Ingredients

Ingredient Unit Quantity
Vegetable oil mls 1,500
Margarine g 1,000
Parsnips peeled & roughly chopped g 8,000
Onions, thinly sliced g 6,000
Dried Rosemary (1 tbspn) g 60
Vegetable bouillon g 200

Milk powder g 2,000




http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Oil%20-%20CH%20-%2083429.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/E129294%20Margarine.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/E33593%20Rosemary%20-%20Brakes.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Bouillion%20-%20Stores%20-%20AMS0401.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Roast%20Parsnip%20%26%20Rosemary%20Soup/Ingredients/Vegetable%20oil.pdf?csf=1&web=1&e=mde4mF


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Roast%20Parsnip%20%26%20Rosemary%20Soup/Ingredients/Margarine.pdf?csf=1&web=1&e=oIuMbY


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Roast%20Parsnip%20%26%20Rosemary%20Soup/Ingredients/Onions,%20thinly%20sliced.pdf?csf=1&web=1&e=Nt8Oo8


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Roast%20Parsnip%20%26%20Rosemary%20Soup/Ingredients/Dried%20Rosemary%20(1%20tbspn).pdf?csf=1&web=1&e=M8Ij1h


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Roast%20Parsnip%20%26%20Rosemary%20Soup/Ingredients/Vegetable%20bouillon.pdf?csf=1&web=1&e=ZLdObG


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Roast%20Parsnip%20%26%20Rosemary%20Soup/Ingredients/Milk%20powder.pdf?csf=1&web=1&e=2IhWFr





Water mis 25,002

Pepper

Method

1. Pre heat oven to 200C/400F/Gas 6.
2. Place parsnips onto roasting tin with half the oil. Toss to coat well.
3. Place in oven for 15 mins until golden and tender then remove from oven.

4. Heat oil and butter in a large saucepan, add the onion and dried rosemary
cover and sweat for 3 to 4 minutes.

5. Add the roasted parsnips and pepper.

6. Mix the bouillion and water together and add to the soup, bring to the boil.
7. Reduce to a simmer and cook for 5 minutes or until parsnip is very soft.

8. Decant into appropriate container, and cool in blast freezer for 15 mins.

9. Liquidize ingredients until smooth.

10. Add milk powder

11. Continue liquidizing until all the milk powder is incorporated

12. Decant each batch into large food container, when completed stir all batches
together

13. Weigh into appropriate containers, using scales place on chiller rack and then
into blast freezer until frozen.

14. Updated 28.7.20 S Lewis (Cwm Taf Recipes)





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/Soup/Recipes/Roast%20Parsnip%20%26%20Rosemary%20Soup/Ingredients/Pepper.pdf?csf=1&web=1&e=gwgOVf









Sausage Casserole 200.pdf

Recipe: Sausage Casserole

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x x X x X

Ingredients

Ingredient Unit Quantity
Pork Sausage (2 x 57g raw sausage per portion) g 22,800
Diced Onions (Fresh) g 2,522
Mushrooms (Frozen) g 3,783
Diced Carrots (Fresh) g 2,522
Beef Bouillon g 467
Water (To mix bouillon) mls 22,083
Gravy Browning (To Colour) g 140
Pepper g 12

Water (for thickening) mls 3,750

Flour to thicken g 2,000




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=slRIfB


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=FBK8fu


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=1EXdyT


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=cT3log


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=fW5KL5


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=9wBH8E


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=n5J7zD


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=HkzVN5





Method

8.

9.

Place sausage in the oven to cook for 30 minutes on 150 C
Place onions, mushrooms, carrots into boiler.

Mix bouillon with required amount of water, add to boiler.
Bring to the boil, reduce heat to simmer until the veg is tender.
Add thickening and gravy browning stirring until thickened.
Check seasoning

Place the sausage into a foil container.

Pour over the casserole mix, following weight using scales.

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)












Apple Pie 200.pdf

Recipe: Apple Pie

No. of Portions: 200 | Portion size: 137g
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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x
Comments

This item is currently being redeveloped in response to feedback. If you wish to
include this product on your menu please can you submit a high quality recipe.

Ingredients

Ingredient Unit Quantity
Apple Solid (2600g) tinned apples g 21,767
Pastry sheets g 4,093
Milk Full fat (fresh) ml 132

Egg (pasteurised)(frozen) g 140
Method

1. Decant apple using decanting procedure.




http://howis.wales.nhs.uk/sitesplus/documents/987/Apple%20Solid%20-%20Stores%20-%20AHG162.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Pastry%20Square%20-AA27-%20Pinit.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/E3140%20Whole%20Liquid%20Egg1.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Apple%20Pie/Ingredients/Apples%20.pdf?csf=1&web=1&e=AFptMF


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Apple%20Pie/Ingredients/Pastry%20sheets.pdf?csf=1&web=1&e=eleOKu


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Apple%20Pie/Ingredients/Full%20fat%20milk.pdf?csf=1&web=1&e=4Oh2RB


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Apple%20Pie/Ingredients/Egg.pdf?csf=1&web=1&e=RTaNOf





10.

11.

Mince apple into bowl

Weigh apple into each foil following weights.

Pre-heat oven on 170 for 10 minutes.

Grease pastry tin with oil.

Place pastry on tins and egg wash.

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

When cooked place cooked pastry on top of filling.

Lid each foil using lidding machine.

Place on chiller racks and transfer to Blast freezer until frozen.

Updated 22.10.19 S Lewis (Cwm Taf Recipes)












Bean Goulash 200.pdf

Recipe: Bean lash

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x
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 60

Diced onion g 5,634
Garlic puree g 170

Chilli powder g 14
Celery diced (fresh) g 4,000
Small carrots Diced (fresh) g 4,000

Paprika (dried) g 282




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=CRjAJO


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=t32m8V


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=HXQPF6


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=TxBDhe


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=d18ZDD


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=S187Aj


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=jk21WL





Chopped Tinned tomatoes g 7,042

Vegetable bouillon g 112
Water ml 13,922
Kidney beans tinned g 2,112
Butter beans tinned g 2,112
Haricot beans tinned g 2,112
Chick peas tinned g 1,408
Mixed peppers (frozen) g 2,816
Rosemary dried g 42
Parsley dried g 42
Cornflour g 964
Water ml 800
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=pxSumX


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=jXk6tH


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=7lqwTu


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=yM16Kv


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=Zbibei


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=SfyEMB


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=4m9SN7


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=g10Twm


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=gUDg7v


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=vhmRph















Beef Casserole 200.pdf

Recipe: Beef Casserole

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x x X x X
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 20,000
Mushrooms (frozen) g 1,816
Diced Carrots (fresh) g 1,816
Tomato puree g 908

Onions (fresh) g 2,724




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=erTphI


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=XdLptr


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=x93G6u


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=P26Nyc


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=hgGzrN





Beef Bouillon g 120
Diced Potatoes g 5,000
Plain flour to thicken g 1,188
Water to thicken mis 1,704
Water mis 9,088
Gravy Browning g 100
Salt g 46
Pepper g 2
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=mR22lE


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=k53TAQ


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=kh3nNz


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=ZuRWwX


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=LyDnIl


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=iMxQ6a


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=YFvBnn









Shepherds pie 200.pdf

Recipe: Shepherds pie

No. of Portions: 200 | Portion size: 250g
Calories per portion: 318 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
Comments

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

Ingredients

Ingredient Unit Quantity
Minced Lamb (frozen) g 20,000
Onions (fresh) g 2,724
Tomato Puree g 908
Lamb Bouillon g 160
Water mls 14,395
Gravy Browning g 133

Salt g 60




http://howis.wales.nhs.uk/sitesplus/documents/987/Minced%20Lamb%20-%20CH%20-%202961.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/Lamb%20Bouillion%20-%20CH%20-%206990.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 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Shepherds%20Pie/Ingredients/Minced%20Lamb%20.pdf?csf=1&web=1&e=RQVXYE


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Shepherds%20Pie/Ingredients/Onion%20.pdf?csf=1&web=1&e=4ZyrrQ


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Shepherds%20Pie/Ingredients/Tomato%20Puree%20.pdf?csf=1&web=1&e=oMFWpH


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Shepherds%20Pie/Ingredients/Lamb%20Bouillion%20.pdf?csf=1&web=1&e=ye3h6y


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Shepherds%20Pie/Ingredients/Gravy%20Browning%20.pdf?csf=1&web=1&e=ISh9av


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Shepherds%20Pie/Ingredients/Salt%20.pdf?csf=1&web=1&e=HQVmGt





Pepper g 27

Potatoes g 33,333
Margarine g 333
Milk Powder g 167
Water (to mix potatoes) mis 757
Salt (to cook potatoes) g 200
Plain Four (to thicken) g 1,188
Water (to thicken) mis 1,894
Method

1. Seal the mince lamb in brat pan.

2. Add diced onions and tomato puree to mince.

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

4. Bring to boil and allow to simmer for approximately 1 hour.
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. Weigh potato on to mince lamb and weigh accordingly.

12. Decorate surface of potato using a fork.

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

14. Updated 22.10.19 S Lewis (Cwm Taf Recipes)





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 


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/Shepherds%20Pie/Ingredients/White%20Pepper.pdf?csf=1&web=1&e=YSG4k6


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Shepherds%20Pie/Ingredients/potatoes.pdf?csf=1&web=1&e=sMQzh5


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Shepherds%20Pie/Ingredients/Margarine.pdf?csf=1&web=1&e=i72Fab


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Shepherds%20Pie/Ingredients/Milk%20Powder.pdf?csf=1&web=1&e=8DaxEQ


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Shepherds%20Pie/Ingredients/Salt%20.pdf?csf=1&web=1&e=zTqAxb


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Main%20Course/Recipes/Shepherds%20Pie/Ingredients/Plain%20Flour.pdf?csf=1&web=1&e=WMtG8Q









Sultana Sponge Cake (ABUHB) 200.pdf

Recipe: Sultana Sponge Cake (ABUHB

No. of Portions: 200 | Portion size: 100g
Calories per portion: 187 | Protein per portion: 3.22g

approx. Cost per portion: £0.12

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x x X

Comments
To be served with custard as a high energy option
Ingredients
Ingredient Unit Quantity
Cake mix (McDougalls) g 11,180
Sultanas (chef selection) g 2,900
Water mls 7,452
Method

1. Preheat oven to 140c.
2. Place mix into the mixing bowl.

3. Add sultanas and water to make a thick batter.




http://howis.wales.nhs.uk/sitesplus/documents/987/3929%20-%20McD%20Reduced%20Fat%20Sponge%20Mix%2012.5Kg%20v4%2017.10.14[1].pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/86269%20Sultanas.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Sultana%20Sponge%20Cake%20(ABUHB)/Ingredients/Sultanas.pdf?csf=1&web=1&e=5dcPaf


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Sultana%20Sponge%20Cake%20(ABUHB)/Ingredients/Reduced%20Fat%20Sponge%20Mix.pdf?csf=1&web=1&e=4liEsZ





4. Mix until smooth and decant into tin.
5. Sprinkle sultanas on top of cake and bake for 20-25 minutes.

6. Updated 14/01/2021 by James Marshall (Aneurin Bevan recipes).












Syrup Sponge (ABUHB) 200.pdf

Recipe: Svrup Sponge (ABUHB

No. of Portions: 200 | Portion size: 160g
Calories per portion: 291 | Protein per portion: 5.04g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x

Ingredients

Ingredient Unit Quantity
McDougalls cake mix g 12,500
Water mls 7,952
Lyles Golden Syrup g 1,500
Method

1. Add sponge mix into mixing bowl, add water and milk to required consistency.
2. Pour mix into tins of required size.

3. Preheat oven and place sponge into the oven for approximately 45 minutes at
140c.

4. Once cooked pour over syrup.




http://howis.wales.nhs.uk/sitesplus/documents/987/Butter.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/2379%20Golden%20Syrup.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Syrup%20Sponge%20(ABUHB)/Ingredients/Butter.pdf?csf=1&web=1&e=sCbPdg


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Dessert/Recipes/Syrup%20Sponge%20(ABUHB)/Ingredients/Golden%20Syrup.pdf?csf=1&web=1&e=ySvoyK





5. Updated by James Marshall on 14/01/2021 (Aneurin Bevan recipes).












Tomato Soup Portion Size 200.pdf

Recipe: Tomato Soup*

No. of Portions: 200 | Portion size: 175¢g
Calories per portion: 138 | Protein per portion: 3.15g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x
Comments

*Please note: This soup does not meet the calorie and protein requirements set out in the All
Wales Food &Fluid Standards. Please ensure the soup is served with bread and butter, or a
sandwich, in order for the meal to meet these requirements.

Ingredients

Ingredient Unit Quantity
Margarine g 2,000
Chopped Onions g 4,000
Tomato Paste g 2,000
Milk Powder g 2,000
Water mis 32,000
Flour g 2,000

Tinned Tomatoes g 8,000




http://howis.wales.nhs.uk/sitesplus/documents/987/E129294%20Margarine1.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/91943%20Tomato%20Paste.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/Plain%20Flour%2012.5kg.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Plum%20Toms%202.5kg.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Tomato%20Soup/Ingredients/Margarine.pdf?csf=1&web=1&e=CUgM69


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Tomato%20Soup/Ingredients/Tomato%20Paste.pdf?csf=1&web=1&e=SP5muZ


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Tomato%20Soup/Ingredients/Milk%20Powder.pdf?csf=1&web=1&e=Nf5aSD


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Tomato%20Soup/Ingredients/Flour.pdf?csf=1&web=1&e=lfePYp


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Tomato%20Soup/Ingredients/Tinned%20Tomatoes.pdf?csf=1&web=1&e=ziYFgX





Roselle Cream mis 1,000
Vegetable Bouillon g 400
Method

1. Saute onions in margarine.

2. Add tomato puree and tinned tomatoes.
3. Stirin flour.

4. Add water with bouillon.

5. Cook out.

6. Puree.

7. Add milk powder and cream.

8. Updated 19/01/2021 by James Marshall (Aneurin Bevan Recipes)





https://www.brake.co.uk/dairy/cream/uht/cream-alternatives/millac-roselle-supreme-cream-alternative-1-litre/p/345?term=345 


http://howis.wales.nhs.uk/sitesplus/documents/987/ams040%20vegetable%20bouillon.pdf 


https://nhswales365.sharepoint.com/:w:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Tomato%20Soup/Ingredients/Roselle%20Cream.docx?d=w94d3a380f3d142fc903e8009d731b3f5&csf=1&web=1&e=PgEcch


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Tomato%20Soup/Ingredients/Vegetable%20Bouillon.pdf?csf=1&web=1&e=wxOxxe









Vegan Chilli 200.pdf

Recipe: Vegan Chilli

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x

Ingredients

Ingredient Unit Quantity
Vegemince (Soy based) g 10,000
Onions (Diced fresh) g 3,066
Garlic Puree g 666
Tomato Puree g 5,332
Tomatoes (Chopped, Tinned) g 6,666
Red Kidney Beans (Tinned) g 4,000
Water ml 24,000
Cumin Powder g 100

Chilli Powder g 100

Vegetable bouillon g 266




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=9nqUUT


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=4OL2Vz


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=C3Qeb4


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=Coaa2t


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=N45OrE


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=lwyJ6L


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=rzCV3i


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=hMXff9


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=o5Ua9x





Sugar g 750

Black Pepper g 20
Vegetable Oil ml 666
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=YSKDIS


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=j53CQO


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=bvxXc4









Vegetable Curry 200 (1).pdf

Recipe: Vegetable Curr

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x
Comments

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

Ingredients

Ingredient Unit Quantity
Rapeseed Qil ml 220
Garlic Puree g 160
Coriander g 56
Turmeric g 56
Garam Masala g 56

Curry Powder g 568
Lentils g 3,200

Water ml 11,933




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=57Nptl


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=zRfciv


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=fmymCx


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=QUQmhQ


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=IHZfZV


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=gN9xiN


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=uVFpYd





Vegetable Bouillon g 224

Onions g 3,200
Mushrooms g 3,200
Peppers g 3,200
Courgettes g 3,200
Diced Potatoes g 2,400
Broccoli and Cauliflower g 3,667
Chopped tomatoes g 20,320
Tomato Puree g 800
Mango Chutney g 2,000
Chick Peas g 5,000
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=Co0cOE


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=11gBEM


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=aL4fa5


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=0SjNxm


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=qJASJh


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=OgdYbq


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=cURPOn


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=Nf8qfP


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=pfIHHC


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=HfepoF









Vegetable Curry 200.pdf

Recipe: Vegetable Curr

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x
Comments

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

Ingredients

Ingredient Unit Quantity
Rapeseed Qil ml 220
Garlic Puree g 160
Coriander g 56
Turmeric g 56
Garam Masala g 56

Curry Powder g 568
Lentils g 3,200

Water ml 11,933




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=57Nptl


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=zRfciv


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=fmymCx


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=QUQmhQ


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=IHZfZV


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=gN9xiN


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=uVFpYd





Vegetable Bouillon g 224

Onions g 3,200
Mushrooms g 3,200
Peppers g 3,200
Courgettes g 3,200
Diced Potatoes g 2,400
Broccoli and Cauliflower g 3,667
Chopped tomatoes g 20,320
Tomato Puree g 800
Mango Chutney g 2,000
Chick Peas g 5,000
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=Co0cOE


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=11gBEM


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=aL4fa5


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=0SjNxm


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=qJASJh


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=OgdYbq


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=cURPOn


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=Nf8qfP


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=pfIHHC


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=HfepoF









Vegetable Lasagne 200 (1).pdf

Recipe: Vegetable Lasagne

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x
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 4,800
Chopped Tomatoes (Tinned) g 10,000
Tomato Puree g 800
Water (to mix bouillion) mls 7,954
Oregano g 10
Lasagne Sheets g 5,400

Garlic puiree g 140




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=CFkxNt


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=AkdQse


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=8oBfSy


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=KF0f7P


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=dcrsha


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=xdXafR





Vegetable Bouillon g 660

Ratatouille (Frozen) g 14,000
Carrots g 4,000
Milk powder g 3,200
Water to mix milk powder mis 9,944
Plain Flour g 340
Margarine g 340
Grated cheese (for the topping) g 2,500
Grated Cheese (for the sauce) g 2,700
Pepper g 10
Thickening mis 1,704
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=ls4PXM


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=QUenTU


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=VzD4G0


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=SknTSz


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=aDQOA6


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=1OkU8G


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=DVZMK3


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=Y1J1dH


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=sLqtKJ









Vegetable Lasagne 200.pdf

Recipe: Vegetable Lasagne

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x
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 4,800
Chopped Tomatoes (Tinned) g 10,000
Tomato Puree g 800
Water (to mix bouillion) mls 7,954
Oregano g 10
Lasagne Sheets g 5,400

Garlic puiree g 140




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=CFkxNt


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=AkdQse


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=8oBfSy


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=KF0f7P


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=dcrsha


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=xdXafR





Vegetable Bouillon g 660

Ratatouille (Frozen) g 14,000
Carrots g 4,000
Milk powder g 3,200
Water to mix milk powder mis 9,944
Plain Flour g 340
Margarine g 340
Grated cheese (for the topping) g 2,500
Grated Cheese (for the sauce) g 2,700
Pepper g 10
Thickening mis 1,704
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=ls4PXM


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=QUenTU


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=VzD4G0


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=SknTSz


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=aDQOA6


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=1OkU8G


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=DVZMK3


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=Y1J1dH


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=sLqtKJ









Vegetable Soup Portion Size 200.pdf

Recipe: Vegetable S *

No. of Portions: 200 | Portion size: 175¢g
Calories per portion: 126 | Protein per portion: 3.71g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x
Comments

*Please note: This soup does not meet the calorie and protein requirements set out in the All
Wales Food &Fluid Standards. Please ensure the soup is served with bread and butter, or a
sandwich, in order for the meal to meet these requirements.

Ingredients

Ingredient Unit Quantity
Margarine g 1,000
Diced Carrots g 2,400
Diced Onion g 2,400
Large Diced Parsnip g 2,400
Large Diced Swede g 4,800
Large Diced Turnip g 2,400

Sliced Leek g 4,800




http://howis.wales.nhs.uk/sitesplus/documents/987/E129294%20Margarine1.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/Onion%2010mm%20Dice%20-%20Bishops%20-%20PRE121.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/parsnip%20-%20slice%20and%20dice.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Diced%20Swede%20-%20Brakes%20-%20E4777.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/turnip%20-%20slice%20&%20Dice.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Leeks%20-BRAKES%20-%20461235%20(1).docx.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Vegetable%20Soup/Ingredients/Margarine.pdf?csf=1&web=1&e=DMem6M


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Vegetable%20Soup/Ingredients/Diced%20Carrots.pdf?csf=1&web=1&e=YuGxEi


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Vegetable%20Soup/Ingredients/Diced%20Onion.pdf?csf=1&web=1&e=Lc9VDC


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Vegetable%20Soup/Ingredients/Large%20Diced%20Parsnip.pdf?csf=1&web=1&e=bTcGN5


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Vegetable%20Soup/Ingredients/Large%20Diced%20Swede.pdf?csf=1&web=1&e=HeVcU6


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Vegetable%20Soup/Ingredients/Large%20Diced%20Turnip.pdf?csf=1&web=1&e=N2MX7G


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Vegetable%20Soup/Ingredients/Sliced%20Leek.pdf?csf=1&web=1&e=zqWKIL





Vegetable Boullion g 200

Water (to mix boullion) pts 28
Milk Powder g 1,600
Plain Flour g 800
Method

1. Melt margarine in boiler.
2. Add the vegetables.
3. Mix water and bouillion together and add to ingredients.

4. Bring to the boil, and simmer gently for 30 minutes or until the vegetables
are tender.

5. Add thickening to soup.

6. Decant into appropriate containers and cool in blast freezer for 15 minutes.
7. Liquidize ingredients until smooth.

8. Add milk powder.

9. Continue liquidizing.

10. Decant each batch into large food container when completed stir all batches
together.

11. Weigh soup into containers following weights.
12. Place onto chilling racks and into blast freezers.

13. Updated 19/01/2021 by James Marshall (Cwm Taf Recipes)





http://howis.wales.nhs.uk/sitesplus/documents/987/ams040%20vegetable%20bouillon.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/Plain%20Flour%2012.5kg.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Vegetable%20Soup/Ingredients/Vegetable%20Boullion.pdf?csf=1&web=1&e=yxdSNd


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Vegetable%20Soup/Ingredients/Milk%20Powder.pdf?csf=1&web=1&e=NYlyvE


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/Vegetable%20Soup/Ingredients/Plain%20Flour.pdf?csf=1&web=1&e=7OyKwa









Vegetarian Korma 200.pdf

Recipe: Vegetarian Korma

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
Comments

High energy option when served with rice and mini naan bread

Ingredients

Ingredient Unit Quantity
Vegetarian Strips g 15,000
Vegetable bouillon g 190
Water (For bouillon) ml 19,036
Sugar g 380
Tomatoes (Tinned, chopped) g 5,000
Onions (Diced, chopped) g 1,980
Desiccated coconut g 304

Flour g 1,296




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=GQxESd


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=clGZg2


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=G9QrVZ


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=LL194T


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=7jgeNc


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=FNaRkI


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=Dr0sFQ





Water (to mix with flour) mls 568
Korma paste g 4,400
Margarine g 1,334
Coconut Milk g 2,400
Roselle cream mis 1,000
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=2Rk8ZQ


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=ZT4UMR


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=hPBbdn


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=Q42f8X









VEGETARIAN NUT ROAST, FROZEN, 4294.pdf

W) brakes

Specification Reference: 8

4005/
Product Name Nut Roasts Brakes 4294
(as declared on packaging) Product code
Product Descriptive Name Roasted peanuts with onion, Brand Brakes
(as declared on packaging) carrots, couscous, mature
Cheddar cheese, hazelnuts,
almonds & herbs; 12 x 120g
approximately
Quter Pack
Inner Pack Barcode 5024333114857 Barcode N/A
Storage Conditions FROZEN
Unit Net Weight | Units Per | No. Portions | Pieces Per | Outer Case Net | Weight System Further
Case per Saleable Saleable Weight Information
Unit Unit
1.44Kg 1 12 12 1.44Kgx1 Average -
Recommended 1209
Portion size

Ingredients List

(as declared on packaging)

Peanut (19%), Wheat Flour (with Calcium, Iron, Niacin, Thiamin), Onion (16%), Water, Carrot (10%), Couscous
(Wheat) (7%), Rapeseed Oil, Extra Mature Cheddar (5%) (Milk), Parsley, Hazelnut, Aimond, Rice Starch, Salt,
Yeast, Garlic Powder, Sugar, Onion Powder, Black Pepper, Lemon Juice, Bay, Sage, Thyme, Rosemary.

Allergy Advice:
CONTAINS PEANUTS, NUTS, MILK & WHEAT GLUTEN
SUITABLE FOR Vegetarians

Allergy Information Contains
This product contains Peanuts Yes
This product contains Nuts Yes
This product contains Egg No
This product contains Fish No
This product contains Crustaceans No
This product contains Molluscs No
This product contains Milk Yes
This product contains Soya No
This product contains Gluten from Wheat Yes
This product contains Gluten from Rye No
This product contains Gluten from Barley No
This product contains Gluten from Oats No
This product contains Gluten from Spelt No
This product contains Gluten from Kamut No
This product contains Sesame No
This product contains Celery / Celeriac No
This product contains Mustard No
This product contains Sulphites No
This product contains Lupin No
This product contains Added Glutamates No
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This product contains Coal Tar / Azo Dyes No
This product contains material derived from genetically No
modified ingredients

This product is suitable for Vegetarians Yes
This product is suitable for Vegans No
Product Certification

Organic Certified: No Halal Certified: No

Claims Statements

CLAIMS / STATEMENTS

FOOD SAFETY TIPS

Cooking times may vary.

This is a raw product and must be cooked
throughout to a minimum temperature of
75°C for 30 seconds or equivalent (or apply
relevant national requirement).

Nutrition Typical values As Sold :
per 100g Per Portion

Energy: 1412 kJ 1694 kJ

Energy: 339 kcal 407 Kkcal

Fat: 22.0 g 264 ¢

of which saturates: 29 g 35 ¢
Carbohydrate: 229 g 275 ¢
of which sugars: 34 g 41 g

Fibre: 50 g 6.0 g

Protein: 9.9 g 119 ¢

Salt : 09 g 1.1 g

Sensory Details As delivered As prepared

Packaging Product packed in a heat sealed | NA
blue bag and a legal and ligible
printed cardboard case, taped
and date coded.

Appearance Individually frozen nut roast. Golden brown crust with pale beige nibbed
Pale golden brown crust with nuts still apparent. Internally, light beige
pale beige nibbed nuts still background colour with orange shreds of
apparent. Internally, light beige carrot, diced pieces of onion, nibbed nuts,
background colour with orange small grains of couscous and speckles of
shreds of carrot, diced pieces of | herb.
onion, nibbed nuts, small grains
of couscous and speckles of
herb.

Aroma Frozen product. Strong peanut, with a clean, fried aroma.

No off aromas.

Flavour Frozen product. The predominant flavours of roasted
peanuts, almonds and hazelnuts, cheese
blended with the more subtle flavours of
carrots, herbs and seasonings.

Texture Frozen product. Slight crispiness to surface but overall soft

and moist with bite from nuts and the
vegetables. Leaves an oily residue in
mouth.

Microbiological Specification (As per Brakes specification)
POULTRY AND READY MEALS H: STEAM MEALS, READY MEALS AND SAVOURY PRODUCTS WITH RAW
COMPONENTS INTENDED FOR FULL BAKING

Packaging Specification

GENERAL USE BRAKES TECHNICAL SERVICES
Page 2 of 4 DOC ISSUE DATE: 23/10/2017








Purpose of packaging Component Material Number in Weight (g)
component saleable unit

Inner Packaging Bag PP 1 12
Selling Unit Packaging Fully Printed Case Corrugated Board 1 90
Dimensions Saleable Unit Outer Case

Length (mm) 252 252

Width (mm) 180 180

Height (mm) 73 73
Palletisation Cases per Layer: 23 Layers per Pallet: 17

Max. Pallet Height (m) 1.543 Cases per pallet: 391

Contamination Detection All products to be passed through a suitable detection system.

Traceability Code / Lot Marking Format BBE JUL 11 L0027G

Storage Conditions Storage Temperature Range (°C): -25 to -18
Storage Temperature After Defrosting/Opening (°C): -18

Shelf Life Maximum Shelf Life At Manufacture: 18 months
Maximum Shelf Life After Defrosting/ Opening: 0 days

Minimum Shelf Life on Delivery to Brakes Customer: 30 days

Handling/Preparation Instructions
RECOMMENDED COOKING METHODS
Oven cook

Microwave

OVEN

OVEN COOKING GUIDELINES FROM FROZEN

Remove from packaging.

Place product on a baking tray in the a pre-heated fan assisted oven at 200°C/ Gas mark 6 for approximately 15
minutes.

Turn once half way through cooking.

MICROWAVE

MICROWAVE GUIDELINES FROM FROZEN

Remove from packaging.

Place on a plate and cover with cling film.

Microwave on a high setting in a 1.3kw oven for approximately 1 minutes 30 seconds

Origin Meat/Fish Origin: - - -

Country of Origin: Produced and packed in the UK

The information given above is based on details provided by the supplier. It is correct at the time of Approval
and will conform to this specification until updated 20/10/17 08:57 AM

We recommend that customers always read the information appearing on the label before using the product.

For further advice, please contact Brakes Customer Service on 0845 606 9090
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Vegetarian Pasta Bolognaise (ABUHB) 200 (1).pdf

Recipe: Vegetarian Pasta Bolognaise (ABUHB

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x

Ingredients

Ingredient Unit Quantity
Vegetarian mince (Fry's) g 9,160
Onions g 5,980
Garlic puree g 356

Oil mis 1,916
Tomato paste g 1,916
Chopped Tomatoes tinned 2.5 kg g 11,960
Finely grated carrot (fresh) g 1,352
Sliced mushrooms (frozen) g 5,384
Vegetable bouillon g 316

water to mix bouillon mis 31,580




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=n6nEOT


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=HySXH8


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=fqGf78


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=t4SZix


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=uicdS0


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=KTrSwV


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=V80vUr


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=MJk9hz





Oregano g 64

Peppers g 7,896

Pasta twists g 4,184
Method

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

30 SECONDS.*
Add onion, garlic, mince and grated carrot, fry until soft
Mix vegetable bouillon with water and add to the mince.

Bring to the boil and simmer.

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

Check bolognaise for seasoning and consistency.

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

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=iCAxqp


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=ZdGtPh


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=qD7HmY









Vegetarian Pasta Bolognaise (ABUHB) 200.pdf

Recipe: Vegetarian Pasta Bolognaise (ABUHB

No. of Portions: 200 | 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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x

Ingredients

Ingredient Unit Quantity
Vegetarian mince (Fry's) g 9,160
Onions g 5,980
Garlic puree g 356

Oil mis 1,916
Tomato paste g 1,916
Chopped Tomatoes tinned 2.5 kg g 11,960
Finely grated carrot (fresh) g 1,352
Sliced mushrooms (frozen) g 5,384
Vegetable bouillon g 316

water to mix bouillon mis 31,580




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=n6nEOT


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=HySXH8


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=fqGf78


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=t4SZix


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=uicdS0


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=KTrSwV


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=V80vUr


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=MJk9hz





Oregano g 64

Peppers g 7,896

Pasta twists g 4,184
Method

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

30 SECONDS.*
Add onion, garlic, mince and grated carrot, fry until soft
Mix vegetable bouillon with water and add to the mince.

Bring to the boil and simmer.

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

Check bolognaise for seasoning and consistency.

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

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=iCAxqp


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=ZdGtPh


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=qD7HmY









White Onion Soup Portion Size 200.pdf

Recipe: White Onion Soup*

No. of Portions: 200 | Portion size: 175¢g
Calories per portion: 135 | Protein per portion: 4g

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 Crustaceans Egg Fish Peanuts Soybeans
Containing

Gluten

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 High Soft Healthy Lower Texture
option energy option option potassium option
option option
x
Comments

*Please note: This soup does not meet the calorie requirements set out in the All Wales Food
&Fluid Standards. Please ensure the soup is served with bread and butter, or a sandwich, in
order for the meal to meet these requirements.

Ingredients

Ingredient Unit Quantity
Vegetable oil mls 652
Margarine g 652
Onions, thinly sliced g 19,565
Garlic puree g 978
Vegetable bouillon g 380

Milk powder g 1,739

Water mis 14,824




http://howis.wales.nhs.uk/sitesplus/documents/987/Vegetable%20Oil%20-%20CH%20-%2083429.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/E129294%20Margarine.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/Vegetable%20Bouillion%20-%20Stores%20-%20AMS0401.pdf 


http://howis.wales.nhs.uk/sitesplus/documents/987/Product%20specification%20Silverflo%20Milk%20Powder%2012.5kg.pdf 


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/White%20Onion%20Soup/Ingredients/Vegetable%20oil.pdf?csf=1&web=1&e=TkVFaM


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/White%20Onion%20Soup/Ingredients/Margarine.pdf?csf=1&web=1&e=Obzlhz


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/White%20Onion%20Soup/Ingredients/Onions,%20thinly%20sliced.pdf?csf=1&web=1&e=ZWcXGU


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/White%20Onion%20Soup/Ingredients/Garlic%20puree.pdf?csf=1&web=1&e=gbouoO


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/White%20Onion%20Soup/Ingredients/Vegetable%20bouillon.pdf?csf=1&web=1&e=o0N4wI


https://nhswales365.sharepoint.com/:b:/r/sites/SSP_Intranet_PS/All%20Wales%20Food%20Menu%20Framework/Soup/Recipes/White%20Onion%20Soup/Ingredients/Milk%20powder.pdf?csf=1&web=1&e=dLEyZb





Pepper g

Method

1. Heat oil and butter in a large saucepan, add the onion, cover and simmer for
10-12 minutes.

2. Add garlic, pepper and cook for a further minute.

3. Mix bouillion and water together and add to veg, bring to the boil, reduce to
simmer and cook for 5 minutes or until onions are tender

4. Decant into appropriate container and cool in blast freezer for 20 minutes.
5. Liquidize ingredients until smooth.

6. Add milk powder.

7. Continue liquidizing until all milk is incorporated.

8. Decant each batch into large food container when completed stir all batches
together.

9. Weigh into appropriate containers, using scales place on chiller rack and then
into blast freezer until frozen.

10. Updated 28.7.20 S Lewis (Cwm Taf Recipes)





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/Soup/Recipes/White%20Onion%20Soup/Ingredients/Pepper.pdf?csf=1&web=1&e=9NznVm








Nutrition

				Nutritional Summary Chart   Nutrition per portion

				Product code		Product name		Weight (kg)		Energy (kcal)		Energy (KJ)		Protein (g)		Fat (g)		Saturates (g)		Carbohydrate (g)		Sugars (g)		Sodium (mg)		Salt equivalent		Potassium (mg)		Fibre (g)

																														

				Main Meals																										

				Beef																										

				324100		Roast Beef In Gravy		1.260		141		591		17		5.6		2.1		5.3		1.2		456		1.1		283		<0.5

				324103		Beef Casserole		1.440		204		851		16		10		3.5		11		5.3		408		1.0		436		1.9

				324112		Minced Beef Hotpot		1.410		259		1088		17		10		4.6		24		5.4		597		1.5		712		1.8

				324115		Beef Bolognaise with Pasta		1.360		226		953		15		6.6		2.3		26		4.8		483		1.2		518		1.7

				324136		Cumberland Pie		1.600		264		1104		15		13		4.5		20		2.1		406		1.0		423		1.8

																														

				Poultry																										

				324423		Chicken Curry		1.360		174		732		16		5.2		1.0		15		8.7		447		1.1		402		1.4

				324426		Roast Chicken Breasts in Gravy		1.200		152		641		25		3.9		0.5		4.3		0.6		524		1.3		333		<0.5

				324434		Potato Topped Chicken Pie		1.600		356		1484		15		22		7.4		23		3.5		566		1.4		440		1.9

				324445		Sliced Chicken in Gravy		1.360		130		546		19		4.2		0.6		3.8		0.6		563		1.4		336		0

				324450		Baked Chicken & Vegetable Pie		1.507		358		1494		16		20		8.0		28		3.0		589		1.5		308		2.1

				324453		Chicken & Sweetcorn Bake		1.350		252		1060		18		8.2		4.1		26		5.3		433		1.1		618		1.7

																														

				Pork																										

				324201		Sliced Gammon & Pineapple		1.080		151		636		17		5.7		1.9		7.4		6.2		654		1.6		241		<0.5

				324600		Sausages in Onion Gravy		1.320		247		1032		13		12		3.8		21		7.6		760		1.9		355		1.4

				324625		Sausage Casserole		1.440		359		1497		16		21		4.9		25		5.8		913		2.3		680		4.2

				324626		Pork Meatballs in Tomato & Herb Sauce		1.130		267		1114		13		16		3.4		16		4.7		581		1.5		448		3.0

																														

				Other Meats																										

				324622		Liver & Bacon		1.500		203		848		18		11		3.9		7.6		1.4		581		1.5		397		0.6

																														

				Fish																										

				324513		Salmon Crumble		1.360		364		1520		19		20		6.4		25		3.1		420		1.1		345		1.5

				324523		Fish in Cheese Sauce		1.200		179		749		17		9.2		2.6		6.8		4.2		233		0.58		399		< 0.5

				324532		Smoked Haddock & Spinach Crumble		1.120		356		1489		17		18		4.9		30		4.3		630		1.6		415		1.6

																														

				Vegetarian																										

				324701		Cauliflower Cheese		1.360		286		1189		12		20		6.9		15		8.9		423		1.1		400		1.1

				324703		Vegetable Lasagne		1.500		356		1487		14		20		8.0		30		8.3		389		0.97		549		2.2

				324708		Vegetarian Cottage Pie		1.530		241		1006		12		12		4.9		18		3.4		497		1.2		406		4.4

				324711		Macaroni Cheese		1.360		315		1322		14		12		7.2		36		3.6		440		1.1		318		1.6

				324713		Potato, Cheese & Leek Bake		1.350		352		1469		15		21		10		25		4.0		493		1.2		564		2.6

				324735		Baked Vegetable Pie		1.457		453		1887		12		28		15		35		4.6		288		0.72		345		2.9

				324741		Penne Pasta in Tomato & Basil Sauce		1.350		215		904		10		5.6		0.5		30		5.9		256		0.64		459		2.1

				324742		Cheese & Onion Pie		1.306		509		2119		19		35		19		28		2.9		402		1.0		220		2.0

				324906		Moroccan Bean Casserole		1.590		265		1113		13		6.1		0.6		35		15		275		0.69		966		8.0

				324907		Vegetarian Sausage Casserole		1.320		226		948		14		9.6		0.8		20		10		650		1.6		583		3.9

				324917		Creamy Vegetable Cheese Bake		1.500		354		1474		13		22		8.6		23		6.6		629		1.6		540		3.5

				324927		Vegetarian Hotpot		1.440		220		924		12		5.1		1.8		28		11		402		1.0		590		5.9

				324944		Cauliflower, Spinach & Lentil Curry		1.356		198		831		9.9		6.8		3.4		22		4.6		411		1.0		603		4.5

				324945		Tomato, Lentil & Sweet Potato Crumble		1.440		362		1514		12		17		3.4		37		6.6		532		1.3		656		5.8

				324947		Lentil & Vegetable Flaky Topped Pie		1.500		353		1480		13		15		4.4		38		5.2		420		1.0		621		5.1

				324953		Meat Free Mushroom & Chicken Style Pie		1.416		468		1953		12		27		12		41		1.2		531		1.3		263		5.5

																														

				Hot Desserts																										

				Crumbles																										

				324813		Rhubarb Crumble		1.120		285		1198		4.1		9.6		3.4		44		23		10		0.03		150		2.6

				324827		Summer Fruit Crumble		1.120		290		1219		3.9		9.6		3.4		46		26		28		0.07		159		1.5

				324831		Apricot Crumble		1.120		287		1205		3.9		9.5		3.4		45		25		7		0.02		226		2.3

																														

				Sponges																										

				324806		Chocolate Chip Sponge		0.595		281		1174		4.2		16		2.8		29		16		266		0.67		207		2.2

				324811		Syrup Sponge		0.775		351		1478		2.1		12		1.2		59		46		183		0.46		120		0.5

				Puddings																										

				324816		Spotted Dick		0.700		264		1110		4.4		9.3		5.5		40		17		203		0.51		119		1.5

																														

																														

				Cold Desserts																										

				292120		Strawberry Sundae		0.106		167		700		2.7		5.3		4.8		23		21		76		0.19		160		9.3

																														

				Texture Modified																										

				Level 4 Puréed Meals																										

				217360		Purée Classic Cottage Pie		0.430		500		2097		24		21		5.4		51		7.2		632		1.6		1023		6.5

				217362		Purée Classic Beef Stew		0.480		524		2193		22		25		5.6		50		8.4		718		1.8		1167		6.0

				217363		Purée Classic Beef & Gravy		0.480		506		2121		23		21		4.8		53		8.2		704		1.8		1020		7.6

				217367		Purée Classic Fish in Creamy Sauce 		0.480		511		2143		21		19		7.1		59		16		516		1.3		1115		7.8

				217368		Purée Classic Salmon Supreme 		0.480		500		2095		20		22		8.1		51		12		624		1.6		1014		7.0

				217372		Purée Classic Chicken & Gravy 		0.480		441		1850		24		17		3.6		45		8.1		677		1.7		895		8.0

				217378		Purée Classic Pork & Apple Casserole		0.480		525		2193		21		27		5.3		46		10		544		1.4		923		6.6

				217383		Purée Classic Shepherds Pie		0.430		502		2106		20		20		5.6		57		9.1		581		1.5		973		6.8

				217396		Purée Classic Cheese Omelette		0.480		566		2364		22		30		13		49		11		492		1.2		777		5.1

																														

				Level 4 Purée Petite																										

				217306		Purée Petite Macaroni Cheese		0.340		514		2136		21		36		14		24		5.2		776		1.9		291		4.4

				217356		Purée Chicken & Vegetable Casserole		0.345		544		2262		22		36		3.6		29		7.2		788		2.0		712		6.7

																														

				Level 5 Minced & Moist																										

				217125		Rich Beef Stew		0.400		335		1403		24		15		4.5		24		5.6		587		1.5		771		6.8

				217103		Fish in Mornay Sauce		0.410		514		2145		22		30		6.8		36		15		684		1.7		938		7.7

				217107		Chicken & Vegetable Casserole		0.400		511		2137		24		25		3.0		43		8.0		535		1.3		914		8.9

				217109		Sausages in Onion Gravy		0.400		511		2127		21		30		8.8		34		6.0		430		1.1		917		9.4

				217111		Lamb Stew		0.400		341		1429		18		14		4.9		32		7.8		549		1.4		1070		10

				217112		Macaroni Cheese		0.410		421		1762		17		19		7.4		44		8.9		585		1.5		608		4.8

				217117		Cheesy Potato Bake		0.400		362		1520		15		12		4.8		45		17		527		1.3		930		8.6

				217119		Cottage Pie		0.425		445		1865		20		18		4.4		47		9.8		708		1.8		875		7.7

				217129		Turkey in Gravy		0.400		330		1386		25		12		1.2		27		5.0		670		1.7		845		7.8

				217203		Fisherman’s Pie		0.435		502		2099		24		27		2.4		39		6.6		490		1.2		1029		5.8

																														

				Level 6 Soft & Bite-Sized																										

				217310		Cottage Pie		0.440		423		1778		17		14		3.0		54		12		716		1.8		810		7.7

				217344		Beef Hotpot		0.410		542		2264		28		29		11		40		7.6		617		1.5		1043		4.7

				217312		Fish Pie		0.460		514		2148		21		27		2.3		44		9.9		555		1.4		1017		6.1

				217317		Cheese & Onion Pie		0.450		523		2175		16		35		9.1		33		10		628		1.6		776		8.0

				217325		Creamy Chicken Pie		0.415		389		1630		20		15		4.3		40		11		705		1.8		957		4.8

				217346		Sausages in Rich Onion Gravy		0.420		481		2003		16		29		14		36		11		991		2.5		693		4.8

				217338		Pasta Bolognaise 		0.420		400		1677		25		15		4.8		38		13		659		1.6		1126		5.3

																														

																														

				Free From Individual Meals																										

				Beef Dishes																										

				298190		Allergen-Free Roast Beef in Gravy		0.390		307		1291		19		7.2		2.3		38		5.7		470		1.2		918		6.1

				297315		Allergen-Free Steak & Mushroom Casserole		0.410		321		1348		21		9.1		3.6		32		10		468		1.2		990		5.9

				Lamb Dishes																										

				298195		Allergen-Free Lamb Tagine		0.380		368		1545		17		13		5.8		42		8.2		456		1.1		699		4.6

				298199		Allergen-Free Roast Lamb in Minty Gravy		0.370		348		1459		20		14		3.8		32		3.9		614		1.5		872		5.5

																														

				Poultry Dishes																										

				298192		Allergen-Free Roast Chicken in Gravy		0.370		304		1282		29		6.5		0.9		30		4.3		402		1.0		906		5.4

				298193		Allergen-Free Chicken, Bacon & Thyme Hotpot		0.360		340		1425		22		11		4.5		35		8.0		418		1.0		881		5.2

				298194		Allergen-Free Sweet & Sour Chicken		0.415		426		1801		21		6.5		1.2		68		27		520		1.3		735		5.6

																														

				Pork Dishes																										

				297360		Allergen-Free Pork in Gravy		0.405		329		1385		21		11		2.6		35		5.2		677		1.7		974		6.2

																														

				Vegetarian Dishes																										

				298196		Allergen-Free Provenҫale Vegetable Bake		0.435		339		1426		12		8.7		2.7		49		11		486		1.2		1310		8.6

				298198		Allergen-Free Spicy Bean Casserole		0.395		371		1562		13		8.5		0.9		55		15		237		0.59		1195		11
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