
ARCHBPA-FW1 BPA - WEEK 1 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

ALTMeat03 Battered Cod 110g 20 each 0.0000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

?

Energy (kJ (kJ)

?

Energy (kc (kcal)

?

Fat (g)

?

Satd FA /1 (g)

?

Carbohydra (g)

?

Total suga (g)

?

NSP (g)

14.1

Protein (g)

?

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

tr

Vitamin D (µg)

?

Salt (g)

(0.1)

NME Sugar (g)

275.0

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

0.0000

20 Ptn

0.0000

Recipe: ARCHMMFI04 Battered fish

Information Tags

Allergens

Cereals containing Gluten  |  Fish  |  MilkContains

Celery  |  Crustaceans  |  Eggs  |  Lupin  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame  |
Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

MenuRecipeDet: Recipe Detail Page 1 of 118

120400-136715MENU v79



ARCHBPA-FW1 BPA - WEEK 1 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

730410 Gluten Free Spicy Corn Fritters 2x1.05kg 60xeach 17.0229

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

164.7

Energy (kJ (kJ)

?

Energy (kc (kcal)

?

Fat (g)

?

Satd FA /1 (g)

?

Carbohydra (g)

?

Total suga (g)

?

NSP (g)

?

Protein (g)

?

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

?

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

17.0229

20 Ptn

0.8511

Recipe: ARCHMMVE11 Spicy Sweetcorn Fritters

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

MenuRecipeDet: Recipe Detail Page 2 of 118

120400-136715MENU v79



ARCHBPA-FW1 BPA - WEEK 1 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

753000 Country Range 7/16 Freeze Chill Chips - 4x2.5kg 1500g 0.0000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

15.3

Energy (kJ (kJ)

91.5

Energy (kc (kcal)

2.3

Fat (g)

1.7

Satd FA /1 (g)

15.3

Carbohydra (g)

91.5

Total suga (g)

?

NSP (g)

1.7

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.1

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

0.0000

20 Ptn

0.0000

Recipe: ARCHMMSA06 Seasoned Potato Chips

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

MenuRecipeDet: Recipe Detail Page 3 of 118

120400-136715MENU v79



ARCHBPA-FW1 BPA - WEEK 1 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

1050720 Country Range Baked Beans In Tomato Sauce 1500g 1.9151

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

11.5

Energy (kJ (kJ)

290.3

Energy (kc (kcal)

4.6

Fat (g)

3.4

Satd FA /1 (g)

290.3

Carbohydra (g)

69.0

Total suga (g)

?

NSP (g)

3.0

Protein (g)

0.2

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.6

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.9151

20 Ptn

0.0958

Recipe: ARCHMMSA13 Baked Beans

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

MenuRecipeDet: Recipe Detail Page 4 of 118

120400-136715MENU v79



ARCHBPA-FW1 BPA - WEEK 1 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

1053941 Country Range Pasta Shells 750g 1.3250

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

27.5

Energy (kJ (kJ)

0.1

Energy (kc (kcal)

1.2

Fat (g)

0.1

Satd FA /1 (g)

562.9

Carbohydra (g)

132.8

Total suga (g)

1.5

NSP (g)

1.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.3250

20 Ptn

0.0663

Recipe: ARCHMMSA12 Pasta - Various

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

MenuRecipeDet: Recipe Detail Page 5 of 118
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ARCHBPA-FW1 BPA - WEEK 1 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

607081 Spanish Onions (large) 250g 0.3250

600986 Leeks 250g 0.6550

601211 Celery 200g 0.0000

600221 Carrots 250g 0.0000

600691 Peppers Mixed 3 Pack 250g 0.0000

600730 Courgette 200g 0.8000

600312 Butternut Squash 1 1.6200

172021 Country Range Extended Life Rapeseed Oil 100ml 0.2030

150521 Country Range Chopped Tomatoes 5kg 0.0000

107091 Country Range Garlic Puree (tub) 50g 0.0000

189701 Country Range Dried Basil 10g 0.1105

1053941 Country Range Pasta Shells 1.5kg 2.6500

208081 Country Range Table Salt 10g 0.0130

189481 Country Range Ground White Pepper 5g 0.1412

150241 Riverdene Tomato Paste (EU) 800g 0.0000

186361 MAJOR VEGETABLE STOCK BASE POWDER MIX40g 0.9388

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

630.1

Energy (kJ (kJ)

149.3

Energy (kc (kcal)

2.2

Fat (g)

0.2

Satd FA /1 (g)

26.3

Carbohydra (g)

6.9

Total suga (g)

>1.6

NSP (g)

5.1

Protein (g)

>0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

>0.3

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

7.4565

60 Ptn

0.1243

Recipe: ARCHMMPB01 7-veg tomato sauce

Information Tags

Allergens

Celery  |  Cereals containing GlutenContains

Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame
|  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

MenuRecipeDet: Recipe Detail Page 6 of 118

120400-136715MENU v79



Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

MenuRecipeDet: Recipe Detail Page 7 of 118

120400-136715MENU v79



ARCHBPA-FW1 BPA - WEEK 1 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

140750 Country Range Self Raising Flour 300g 0.3230

352160 Phase Cooking & Baking Spread 200g 0.7354

320200 British Granulated Sugar 100g 0.1312

282221 Dr Oetker Vanilla Flavouring 10ml 0.0538

359800 Free Range Medium Eggs 1 Egg 0.0000

320831 Tate & Lyle Icing Sugar 50g 0.0947

Set the oven to 160°C

Cream together the butter, sugar, salt and vanilla extract until the mixture is light and fluffy.

Beat in the egg and then the flour until the mixture binds together to form a dough. If the dough is very soft, wrap it in a
plastic bag and chill it until it’s firm enough to roll.

Roll the dough on a lightly floured surface to about 3/4inches thick and use a knife to cut 1cm rounds off the roll place the
rounds s lined baking sheet. If there is time, chill the shapes for 10-15 mins before baking.

Bake the biscuits in the centre of the oven for 15-20 mins, or until the cookies start to turn golden at the edges. Remove
the baking sheets from the oven.

Leave the cookies to cool for a few mins on the baking sheets, then transfer them to a wire rack to cool completely and
decorate as you wish.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

645.0

Energy (kJ (kJ)

152.8

Energy (kc (kcal)

8.0

Fat (g)

2.7

Satd FA /1 (g)

19.5

Carbohydra (g)

7.5

Total suga (g)

>0.1

NSP (g)

1.7

Protein (g)

0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.2

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.3380

20 Ptn

0.0669

Recipe: ARCHMMDE14 Vanilla Cookie

Information Tags

Allergens

Cereals containing Gluten  |  Eggs  |  SoyaContains

Celery  |  Crustaceans  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Sulphur Dioxide and Sulphites

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

MenuRecipeDet: Recipe Detail Page 8 of 118
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Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

MenuRecipeDet: Recipe Detail Page 9 of 118

120400-136715MENU v79



ARCHBPA-FW2 BPA - WEEK 2 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

737240 Young's MSC Chip Shop Jumbo Batter Cod Fish Finger20 24.4667

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

820.1

Energy (kJ (kJ)

196.7

Energy (kc (kcal)

12.6

Fat (g)

0.9

Satd FA /1 (g)

11.6

Carbohydra (g)

0.4

Total suga (g)

0.4

NSP (g)

9.0

Protein (g)

0.3

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.6

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

24.4667

20 Ptn

1.2233

Recipe: ARCHMMFI05 Jumbo fish fingers

Information Tags

Allergens

Cereals containing Gluten  |  Fish  |  Milk  |  MustardContains

Celery  |  Crustaceans  |  Eggs  |  Lupin  |  Molluscs  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |
Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

MenuRecipeDet: Recipe Detail Page 10 of 118

120400-136715MENU v79



ARCHBPA-FW2 BPA - WEEK 2 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

712820 Daloon Vegetable Sausages 40xeach 11.8933

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

?

Energy (kJ (kJ)

114.2

Energy (kc (kcal)

0.7

Fat (g)

0.1

Satd FA /1 (g)

21.8

Carbohydra (g)

3.8

Total suga (g)

3.4

NSP (g)

3.5

Protein (g)

0.3

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.8

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

11.8933

20 Ptn

0.5947

Recipe: ARCHMMVE13 Vegetable sausages

Information Tags

Allergens

Celery  |  Cereals containing GlutenContains

Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame
|  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

MenuRecipeDet: Recipe Detail Page 11 of 118
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ARCHBPA-FW2 BPA - WEEK 2 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

753000 Country Range 7/16 Freeze Chill Chips - 4x2.5kg 1500g 0.0000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

15.3

Energy (kJ (kJ)

91.5

Energy (kc (kcal)

2.3

Fat (g)

1.7

Satd FA /1 (g)

15.3

Carbohydra (g)

91.5

Total suga (g)

?

NSP (g)

1.7

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.1

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

0.0000

20 Ptn

0.0000

Recipe: ARCHMMSA06 Seasoned Potato Chips

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

MenuRecipeDet: Recipe Detail Page 12 of 118
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ARCHBPA-FW2 BPA - WEEK 2 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

1050720 Country Range Baked Beans In Tomato Sauce 1500g 1.9151

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

11.5

Energy (kJ (kJ)

290.3

Energy (kc (kcal)

4.6

Fat (g)

3.4

Satd FA /1 (g)

290.3

Carbohydra (g)

69.0

Total suga (g)

?

NSP (g)

3.0

Protein (g)

0.2

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.6

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.9151

20 Ptn

0.0958

Recipe: ARCHMMSA13 Baked Beans

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

MenuRecipeDet: Recipe Detail Page 13 of 118
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ARCHBPA-FW2 BPA - WEEK 2 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

1053941 Country Range Pasta Shells 750g 1.3250

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

27.5

Energy (kJ (kJ)

0.1

Energy (kc (kcal)

1.2

Fat (g)

0.1

Satd FA /1 (g)

562.9

Carbohydra (g)

132.8

Total suga (g)

1.5

NSP (g)

1.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.3250

20 Ptn

0.0663

Recipe: ARCHMMSA12 Pasta - Various

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

MenuRecipeDet: Recipe Detail Page 14 of 118

120400-136715MENU v79



ARCHBPA-FW2 BPA - WEEK 2 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

607081 Spanish Onions (large) 250g 0.3250

600986 Leeks 250g 0.6550

601211 Celery 200g 0.0000

600221 Carrots 250g 0.0000

600691 Peppers Mixed 3 Pack 250g 0.0000

600730 Courgette 200g 0.8000

600312 Butternut Squash 1 1.6200

172021 Country Range Extended Life Rapeseed Oil 100ml 0.2030

150521 Country Range Chopped Tomatoes 5kg 0.0000

107091 Country Range Garlic Puree (tub) 50g 0.0000

189701 Country Range Dried Basil 10g 0.1105

1053941 Country Range Pasta Shells 1.5kg 2.6500

208081 Country Range Table Salt 10g 0.0130

189481 Country Range Ground White Pepper 5g 0.1412

150241 Riverdene Tomato Paste (EU) 800g 0.0000

186361 MAJOR VEGETABLE STOCK BASE POWDER MIX40g 0.9388

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

630.1

Energy (kJ (kJ)

149.3

Energy (kc (kcal)

2.2

Fat (g)

0.2

Satd FA /1 (g)

26.3

Carbohydra (g)

6.9

Total suga (g)

>1.6

NSP (g)

5.1

Protein (g)

>0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

>0.3

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

7.4565

60 Ptn

0.1243

Recipe: ARCHMMPB01 7-veg tomato sauce

Information Tags

Allergens

Celery  |  Cereals containing GlutenContains

Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame
|  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

MenuRecipeDet: Recipe Detail Page 15 of 118
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Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

MenuRecipeDet: Recipe Detail Page 16 of 118

120400-136715MENU v79



ARCHBPA-FW2 BPA - WEEK 2 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

140750 Country Range Self Raising Flour 280g 0.3015

245251 Country Range Cocoa Powder 100g 1.0040

189341 Country Range Baking Powder 5g 0.0372

352160 Phase Cooking & Baking Spread 300g 1.1031

320200 British Granulated Sugar 350g 0.4591

282221 Dr Oetker Vanilla Flavouring 10ml 0.0538

359800 Free Range Medium Eggs 2 Eggs 0.0000

Preheat the oven to 350°F(177C°). Line baking sheet with parchment paper or silicone baking mat. Set aside.

Put the flour, cocoa powder and baking soda in a small bowl and mix well. Set aside.

Melt the butter in a small pan over medium heat until it is halfway melted. Take it from the heat and stir until it is all
melted. Set aside to cool.

Place the sugar in a big bowl and add the butter, mix well. Then add in the egg and vanilla, stir until combined.

Add the flour mixture in 2 batches and stir until all combined well.

Roll the dough into 52-53 gram (2 and ½ tablespoon) balls and place them on the baking sheet.  Alternatively, you can
divide the dough equally into 10 pieces and roll each into a ball.

Bake for 8-11 minutes or until the cookies are slightly set. The top of the cookies shouldn't be wet but soft.  They will be
too soft to handle. Remove the cookies from the oven so that they can keep their moistness. Let them cool on the baking
sheet for 10 minutes or until the bottom of the cookies are firm enough.  The cookies will be a little bit puffy.  You can
slightly press the cookies with the back of a spoon.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

1023.9

Energy (kJ (kJ)

242.8

Energy (kc (kcal)

12.6

Fat (g)

4.5

Satd FA /1 (g)

29.7

Carbohydra (g)

17.7

Total suga (g)

>0.7

NSP (g)

3.1

Protein (g)

0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.4

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

2.9586

20 Ptn

0.1479

Recipe: ARCHMMDE15 Chocolate Cookies

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

Information Tags

Allergens

Cereals containing Gluten  |  Eggs  |  SoyaContains

Celery  |  Crustaceans  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

MenuRecipeDet: Recipe Detail Page 18 of 118
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ARCHBPA-FW3 BPA - WEEK 3 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

737600 KINGFROST FISHCAKES 20 6.4944

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

795.6

Energy (kJ (kJ)

190.4

Energy (kc (kcal)

9.4

Fat (g)

0.9

Satd FA /1 (g)

19.4

Carbohydra (g)

0.5

Total suga (g)

?

NSP (g)

6.3

Protein (g)

0.4

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

1.1

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

6.4944

20 Ptn

0.3247

Recipe: ARCHMMFI06 Fish cake

Information Tags

Allergens

Cereals containing Gluten  |  Fish  |  Milk  |  MustardContains

Celery  |  Crustaceans  |  Eggs  |  Lupin  |  Molluscs  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |
Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

MenuRecipeDet: Recipe Detail Page 19 of 118

120400-136715MENU v79



ARCHBPA-FW3 BPA - WEEK 3 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

154700 COUNTRY RANGE CHICK PEAS IN WATER 1.25kg 1.7188

607081 Spanish Onions (large) 1kg 1.3000

107091 Country Range Garlic Puree (tub) 80g 0.0000

189381 Country Range Ground Cumin 20g 0.3191

189501 COUNTRY RANGE GROUND CORIANDER 20g 0.1462

602750 Curly Parsley 50g 0.3340

140740 Country Range Plain Flour 200g 0.1969

172021 Country Range Extended Life Rapeseed Oil 150ml 0.3045

377520 Houmous 500g 0.0000

817430 4 Inch Floured Baps 20xeach 2.6875

208081 Country Range Table Salt 5g 0.0065

189481 Country Range Ground White Pepper 5g 0.1412

STEP 1

Drain, rinse and dry the chickpeas thoroughly, then tip into the bowl of a food processor. Pulse until lightly broken up into
coarse crumbs.

Can also be mashed in a suitable bowl with wither a fork or potato masher

STEP 2

Add the onion (may need to be minced with a knife), garlic, spices, parsley, flour and some seasoning, and continue to
pulse until combined. Using your hands, gently form the mixture into 4 patties about 10cm in diameter and 2cm thick.

STEP 3

In a large pan, heat the oil and fry the falafels on each side for 2-3 mins or until golden (you may need to do this in
batches). Lightly griddle the burger buns on the cut side in a griddle pan, or toast under the grill.

STEP 4

Spread one side of each bun with hummus, top with a falafel burger, add a handful of watercress, then pop the remaining
bun half on top.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

1732.4

Energy (kJ (kJ)

413.4

Energy (kc (kcal)

>17.5

Fat (g)

1.3

Satd FA /1 (g)

47.0

Carbohydra (g)

5.1

Total suga (g)

>6.4

NSP (g)

12.1

Protein (g)

>0.4

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

7.1546

20 Ptn

0.3577

Recipe: ARCHMMVE07 Easy falafel burgers

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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?

Vitamin D (µg)

>0.9

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Information Tags

Allergens

Cereals containing Gluten  |  SesameContains

SoyaMay Contain

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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ARCHBPA-FW3 BPA - WEEK 3 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

753000 Country Range 7/16 Freeze Chill Chips - 4x2.5kg 1500g 0.0000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

15.3

Energy (kJ (kJ)

91.5

Energy (kc (kcal)

2.3

Fat (g)

1.7

Satd FA /1 (g)

15.3

Carbohydra (g)

91.5

Total suga (g)

?

NSP (g)

1.7

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.1

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

0.0000

20 Ptn

0.0000

Recipe: ARCHMMSA06 Seasoned Potato Chips

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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ARCHBPA-FW3 BPA - WEEK 3 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

1050720 Country Range Baked Beans In Tomato Sauce 1500g 1.9151

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

11.5

Energy (kJ (kJ)

290.3

Energy (kc (kcal)

4.6

Fat (g)

3.4

Satd FA /1 (g)

290.3

Carbohydra (g)

69.0

Total suga (g)

?

NSP (g)

3.0

Protein (g)

0.2

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.6

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.9151

20 Ptn

0.0958

Recipe: ARCHMMSA13 Baked Beans

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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ARCHBPA-FW3 BPA - WEEK 3 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

1053941 Country Range Pasta Shells 750g 1.3250

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

27.5

Energy (kJ (kJ)

0.1

Energy (kc (kcal)

1.2

Fat (g)

0.1

Satd FA /1 (g)

562.9

Carbohydra (g)

132.8

Total suga (g)

1.5

NSP (g)

1.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.3250

20 Ptn

0.0663

Recipe: ARCHMMSA12 Pasta - Various

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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ARCHBPA-FW3 BPA - WEEK 3 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

607081 Spanish Onions (large) 250g 0.3250

600986 Leeks 250g 0.6550

601211 Celery 200g 0.0000

600221 Carrots 250g 0.0000

600691 Peppers Mixed 3 Pack 250g 0.0000

600730 Courgette 200g 0.8000

600312 Butternut Squash 1 1.6200

172021 Country Range Extended Life Rapeseed Oil 100ml 0.2030

150521 Country Range Chopped Tomatoes 5kg 0.0000

107091 Country Range Garlic Puree (tub) 50g 0.0000

189701 Country Range Dried Basil 10g 0.1105

1053941 Country Range Pasta Shells 1.5kg 2.6500

208081 Country Range Table Salt 10g 0.0130

189481 Country Range Ground White Pepper 5g 0.1412

150241 Riverdene Tomato Paste (EU) 800g 0.0000

186361 MAJOR VEGETABLE STOCK BASE POWDER MIX40g 0.9388

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

630.1

Energy (kJ (kJ)

149.3

Energy (kc (kcal)

2.2

Fat (g)

0.2

Satd FA /1 (g)

26.3

Carbohydra (g)

6.9

Total suga (g)

>1.6

NSP (g)

5.1

Protein (g)

>0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

>0.3

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

7.4565

60 Ptn

0.1243

Recipe: ARCHMMPB01 7-veg tomato sauce

Information Tags

Allergens

Celery  |  Cereals containing GlutenContains

Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame
|  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain
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ARCHBPA-FW3 BPA - WEEK 3 FRIDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

293290 Crisp Rice Cereal 200g 0.0000

264830 LYLES GOLDEN SYRUP 200g 0.3590

352160 Phase Cooking & Baking Spread 120g 0.4412

245251 Country Range Cocoa Powder 30g 0.3012

Method

First, melt your butter and syrup over low heat until it’s all melted in its gooey deliciousness.

Then, take it off the heat and stir in your cocoa powder and salt (and spices, if you chose to use them). Whisk until it’s all
mixed thoroughly, turn back onto low heat, and stir for 3-4 minutes or until smooth.

Throw in your cornflakes or Rice Crispies and stir until all of them are thoroughly covered. Remove from heat.200

Layer a pan or baking sheet with parchment paper and grease it with butter.

Using your tool of choice (I used a spoon and dough knife), remove the cornflake and chocolatey syrup mixture from the
pan, shaping it how you want.

Portion them as you want and chill for at least three hours in the fridge. (You can eat one or two right now, nobody’s
watching – they’ll never know.)

Once chilled (you can speed this up by putting them in the freezer), cut them into squares with a sharp, serrated knife.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

16.7

Energy (kJ (kJ)

1.7

Energy (kc (kcal)

8.8

Fat (g)

1.1

Satd FA /1 (g)

485.1

Carbohydra (g)

114.9

Total suga (g)

>0.3

NSP (g)

0.7

Protein (g)

0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.2

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.1015

20 Ptn

0.0551

Recipe: ARCHMMDE10 Chocolate Cracknel

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

Sub-Allergens

BarleyContains

Almonds  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |  Pecan Nuts  |
Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain
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ARCHBPA-MW1 BPA - WEEK 1 MONDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

798991 Quorn Vegan Fishless Finger 60xeach 18.9000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

?

Energy (kJ (kJ)

?

Energy (kc (kcal)

?

Fat (g)

0.4

Satd FA /1 (g)

?

Carbohydra (g)

?

Total suga (g)

?

NSP (g)

?

Protein (g)

?

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.8

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

18.9000

20 Ptn

0.9450

Recipe: ARCHMMVE15 Quorn fishless fingers

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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ARCHBPA-MW1 BPA - WEEK 1 MONDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

604810 Prepared Whole Peeled Potatoes 5kg 9.2800

352160 Phase Cooking & Baking Spread 750g 2.7578

208081 Country Range Table Salt 20g 0.0261

189481 Country Range Ground White Pepper 20g 0.5647

607081 Spanish Onions (large) 1kg 1.3000

359800 Free Range Medium Eggs 10xeach 0.0000

172241 Country Range English Mustard 50g 0.0000

ALTMeat17 Grated mild white cheddar 1250g 0.0000

Finely dice the onions, steam or boil with the potatoes.
Drain the mix and mash together. season and add the other ingredients with 3/4 of the cheese.
Put in a gastro tin. top with the remaining cheese and bake until golden brown.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

1941.4

Energy (kJ (kJ)

1712.9

Energy (kc (kcal)

31.4

Fat (g)

10.5

Satd FA /1 (g)

39.3

Carbohydra (g)

4.7

Total suga (g)

>2.9

NSP (g)

24.5

Protein (g)

1.2

Sodium (mg)

>70.0

Folate (µg)

>0.8

Iron (mg)

>0.6

Zinc (mg)

>0.0

Vitamin D (µg)

1.9

Salt (g)

(0.0)

NME Sugar (g)

>720.0

Potassium (mg)

>34.0

Magnesium (mg)

>0.0

Riboflavin (mg)

>10.0

Calcium (mg)

(0.0)

Vitamin A (µg)

>22.0

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

13.9285

20 Ptn

0.6964

Recipe: ARCHMMVE10 Cheddar cheese and potato pie

Information Tags

Allergens

Cereals containing Gluten  |  Eggs  |  Milk  |  MustardContains

Sulphur Dioxide and SulphitesMay Contain

Celery  |  Crustaceans  |  Fish  |  Lupin  |  Molluscs  |  Nuts  |  Peanuts  |  Sesame  |  SoyaDoes Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

No Data

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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ARCHBPA-MW1 BPA - WEEK 1 MONDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

1053941 Country Range Pasta Shells 750g 1.3250

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

27.5

Energy (kJ (kJ)

0.1

Energy (kc (kcal)

1.2

Fat (g)

0.1

Satd FA /1 (g)

562.9

Carbohydra (g)

132.8

Total suga (g)

1.5

NSP (g)

1.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.3250

20 Ptn

0.0663

Recipe: ARCHMMSA12 Pasta - Various

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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ARCHBPA-MW1 BPA - WEEK 1 MONDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

607081 Spanish Onions (large) 250g 0.3250

600986 Leeks 250g 0.6550

601211 Celery 200g 0.0000

600221 Carrots 250g 0.0000

600691 Peppers Mixed 3 Pack 250g 0.0000

600730 Courgette 200g 0.8000

600312 Butternut Squash 1 1.6200

172021 Country Range Extended Life Rapeseed Oil 100ml 0.2030

150521 Country Range Chopped Tomatoes 5kg 0.0000

107091 Country Range Garlic Puree (tub) 50g 0.0000

189701 Country Range Dried Basil 10g 0.1105

1053941 Country Range Pasta Shells 1.5kg 2.6500

208081 Country Range Table Salt 10g 0.0130

189481 Country Range Ground White Pepper 5g 0.1412

150241 Riverdene Tomato Paste (EU) 800g 0.0000

186361 MAJOR VEGETABLE STOCK BASE POWDER MIX40g 0.9388

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

630.1

Energy (kJ (kJ)

149.3

Energy (kc (kcal)

2.2

Fat (g)

0.2

Satd FA /1 (g)

26.3

Carbohydra (g)

6.9

Total suga (g)

>1.6

NSP (g)

5.1

Protein (g)

>0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

>0.3

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

7.4565

60 Ptn

0.1243

Recipe: ARCHMMPB01 7-veg tomato sauce

Information Tags

Allergens

Celery  |  Cereals containing GlutenContains

Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame
|  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain
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ARCHBPA-MW2 BPA - WEEK 2 MONDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

787900 Battered Cauliflower Bites 1.66kg 0.0000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

623.3

Energy (kJ (kJ)

148.6

Energy (kc (kcal)

6.6

Fat (g)

0.8

Satd FA /1 (g)

16.6

Carbohydra (g)

0.7

Total suga (g)

?

NSP (g)

4.6

Protein (g)

0.3

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.7

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

0.0000

20 Ptn

0.0000

Recipe: ARCHMMVE12 Battered cauliflower bites

Information Tags

Allergens

Cereals containing GlutenContains

Mustard  |  SoyaMay Contain

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Nuts  |  Peanuts  |  Sesame  |
Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
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ARCHBPA-MW2 BPA - WEEK 2 MONDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

752811 Lamb Weston Seasoned Crispy Cubes 1500g 2.8320

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

14.3

Energy (kJ (kJ)

0.4

Energy (kc (kcal)

0.3

Fat (g)

1.7

Satd FA /1 (g)

14.3

Carbohydra (g)

108.8

Total suga (g)

?

NSP (g)

1.7

Protein (g)

0.2

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.6

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

2.8320

20 Ptn

0.1416

Recipe: ARCHMMSA08 Herby Diced Potatoes

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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ARCHBPA-MW2 BPA - WEEK 2 MONDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

760691 COUNTRY RANGE WHOLE GREEN BEANS 600g 0.7860

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

40.7

Energy (kJ (kJ)

0.0

Energy (kc (kcal)

0.0

Fat (g)

0.6

Satd FA /1 (g)

40.7

Carbohydra (g)

0.3

Total suga (g)

?

NSP (g)

1.3

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

0.7860

20 Ptn

0.0393

Recipe: ARCHMMSA17 Whole Green Beans

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
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ARCHBPA-MW2 BPA - WEEK 2 MONDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

1053941 Country Range Pasta Shells 750g 1.3250

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

27.5

Energy (kJ (kJ)

0.1

Energy (kc (kcal)

1.2

Fat (g)

0.1

Satd FA /1 (g)

562.9

Carbohydra (g)

132.8

Total suga (g)

1.5

NSP (g)

1.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.3250

20 Ptn

0.0663

Recipe: ARCHMMSA12 Pasta - Various

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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ARCHBPA-MW2 BPA - WEEK 2 MONDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

607081 Spanish Onions (large) 250g 0.3250

600986 Leeks 250g 0.6550

601211 Celery 200g 0.0000

600221 Carrots 250g 0.0000

600691 Peppers Mixed 3 Pack 250g 0.0000

600730 Courgette 200g 0.8000

600312 Butternut Squash 1 1.6200

172021 Country Range Extended Life Rapeseed Oil 100ml 0.2030

150521 Country Range Chopped Tomatoes 5kg 0.0000

107091 Country Range Garlic Puree (tub) 50g 0.0000

189701 Country Range Dried Basil 10g 0.1105

1053941 Country Range Pasta Shells 1.5kg 2.6500

208081 Country Range Table Salt 10g 0.0130

189481 Country Range Ground White Pepper 5g 0.1412

150241 Riverdene Tomato Paste (EU) 800g 0.0000

186361 MAJOR VEGETABLE STOCK BASE POWDER MIX40g 0.9388

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

630.1

Energy (kJ (kJ)

149.3

Energy (kc (kcal)

2.2

Fat (g)

0.2

Satd FA /1 (g)

26.3

Carbohydra (g)

6.9

Total suga (g)

>1.6

NSP (g)

5.1

Protein (g)

>0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

>0.3

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

7.4565

60 Ptn

0.1243

Recipe: ARCHMMPB01 7-veg tomato sauce

Information Tags

Allergens

Celery  |  Cereals containing GlutenContains

Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame
|  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
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Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

MenuRecipeDet: Recipe Detail Page 39 of 118

120400-136715MENU v79



ARCHBPA-MW3 BPA - WEEK 3 MONDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

817540 New York Bakery Plain Bagel Sliced 10xeach 2.9104

ARCHMMPB017-veg tomato sauce 440ml 2.4860 n/a

ALTMeat19 Pizza Blend cheese 660g 0.0000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

625.0

Energy (kJ (kJ)

147.8

Energy (kc (kcal)

0.9

Fat (g)

0.1

Satd FA /1 (g)

28.8

Carbohydra (g)

11.5

Total suga (g)

?

NSP (g)

5.2

Protein (g)

0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

>0.1

Vitamin D (µg)

0.4

Salt (g)

?

NME Sugar (g)

>58.7

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

5.3964

20 Ptn

0.2698

Recipe: ARCHMMVE14 Cheesy bagel pizza

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  MilkContains

SesameMay Contain

Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Soya  |
Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Barley  |  WheatContains

Almonds  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |  Pecan Nuts  |
Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-MW3 BPA - WEEK 3 MONDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

799921 QUORN VEGAN NUGGETS 1.66kg 17.6707

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

698.9

Energy (kJ (kJ)

166.0

Energy (kc (kcal)

3.6

Fat (g)

0.4

Satd FA /1 (g)

20.9

Carbohydra (g)

0.8

Total suga (g)

3.8

NSP (g)

10.6

Protein (g)

0.3

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

?

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

17.6707

20 Ptn

0.8835

Recipe: ARCHMMVE17 Quorn nuggets

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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ARCHBPA-MW3 BPA - WEEK 3 MONDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

751231 COUNTRY RANGE SEASON WEDGES 1500g 2.1300

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

17.0

Energy (kJ (kJ)

0.3

Energy (kc (kcal)

0.4

Fat (g)

2.0

Satd FA /1 (g)

17.0

Carbohydra (g)

0.4

Total suga (g)

1.7

NSP (g)

1.2

Protein (g)

0.2

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.4

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

2.1300

20 Ptn

0.1065

Recipe: ARCHMMSA07 Seasoned Potato Wedges

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-MW3 BPA - WEEK 3 MONDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

1053941 Country Range Pasta Shells 750g 1.3250

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

27.5

Energy (kJ (kJ)

0.1

Energy (kc (kcal)

1.2

Fat (g)

0.1

Satd FA /1 (g)

562.9

Carbohydra (g)

132.8

Total suga (g)

1.5

NSP (g)

1.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.3250

20 Ptn

0.0663

Recipe: ARCHMMSA12 Pasta - Various

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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ARCHBPA-MW3 BPA - WEEK 3 MONDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

607081 Spanish Onions (large) 250g 0.3250

600986 Leeks 250g 0.6550

601211 Celery 200g 0.0000

600221 Carrots 250g 0.0000

600691 Peppers Mixed 3 Pack 250g 0.0000

600730 Courgette 200g 0.8000

600312 Butternut Squash 1 1.6200

172021 Country Range Extended Life Rapeseed Oil 100ml 0.2030

150521 Country Range Chopped Tomatoes 5kg 0.0000

107091 Country Range Garlic Puree (tub) 50g 0.0000

189701 Country Range Dried Basil 10g 0.1105

1053941 Country Range Pasta Shells 1.5kg 2.6500

208081 Country Range Table Salt 10g 0.0130

189481 Country Range Ground White Pepper 5g 0.1412

150241 Riverdene Tomato Paste (EU) 800g 0.0000

186361 MAJOR VEGETABLE STOCK BASE POWDER MIX40g 0.9388

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

630.1

Energy (kJ (kJ)

149.3

Energy (kc (kcal)

2.2

Fat (g)

0.2

Satd FA /1 (g)

26.3

Carbohydra (g)

6.9

Total suga (g)

>1.6

NSP (g)

5.1

Protein (g)

>0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

>0.3

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

7.4565

60 Ptn

0.1243

Recipe: ARCHMMPB01 7-veg tomato sauce

Information Tags

Allergens

Celery  |  Cereals containing GlutenContains

Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame
|  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
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Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

MenuRecipeDet: Recipe Detail Page 45 of 118

120400-136715MENU v79



ARCHBPA-THW1 BPA - WEEK 1 THURSDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

ALTMeat11 Chicken Thigh in Jerk Glaze 100g 40 0.0000

183010 Country Range Easy Cook Long Grain Rice 2500g 0.0000

186351 Major Chicken Stock Base Powder Mix 50ltr 50g 1.0405

601110 Spring Onions Bunch 140g 1.4140

189581 Country Range Dried Thyme 10g 0.1300

171891 TRIPLE LION COCONUT MILK 1500g 5.1050

1065821 Country Range Red Kidney Beans (in Water) 2500g 3.0784

208081 Country Range Table Salt 10g 0.0130

Wash and put your rice in a suitable cooking pot, add the thyme, chopped spring onion, chicken stock, red kidney beans,
coconut milk and any additional water to bring the level to about 1 cm above the surface of the rice. bring the rice to the
boil then cover with a lid and leave on a really low light until cooked.
cook the chicken in the oven until a core temperature of 75'c is reached avoiding any bones when probing.
serve together.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

>3191.1

Energy (kJ (kJ)

>755.3

Energy (kc (kcal)

>18.6

Fat (g)

>12.9

Satd FA /1 (g)

>115.4

Carbohydra (g)

>2.9

Total suga (g)

>10.5

NSP (g)

>20.4

Protein (g)

>0.5

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

>1.2

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

10.7810

20 Ptn

0.5390

Recipe: ARCHMMCT04 Jerk Chicken Rice and Peas

Information Tags

Allergens

Cereals containing Gluten  |  SoyaContains

Celery  |  Milk  |  Mustard  |  Sulphur Dioxide and SulphitesMay Contain

Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Molluscs  |  Nuts  |  Peanuts  |  SesameDoes Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-THW1 BPA - WEEK 1 THURSDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

600074 TULIP POTATO BAKER 40 20 9.7850

1050720 Country Range Baked Beans In Tomato Sauce 2000g 2.5534

ALTMeat17 Grated mild white cheddar 1500g 0.0000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

3138.0

Energy (kJ (kJ)

746.0

Energy (kc (kcal)

26.7

Fat (g)

16.5

Satd FA /1 (g)

96.0

Carbohydra (g)

14.1

Total suga (g)

>4.9

NSP (g)

33.4

Protein (g)

0.8

Sodium (mg)

>24.8

Folate (µg)

>0.2

Iron (mg)

>1.7

Zinc (mg)

>0.2

Vitamin D (µg)

2.1

Salt (g)

(0.0)

NME Sugar (g)

>57.8

Potassium (mg)

>18.8

Magnesium (mg)

>0.3

Riboflavin (mg)

>540.0

Calcium (mg)

(271.9)

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

12.3384

20 Ptn

0.6169

Recipe: ARCHMMJP01 Jacket Potato - Baked Beans/Cheese

Information Tags

Allergens

MilkContains

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
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ARCHBPA-THW1 BPA - WEEK 1 THURSDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

600074 TULIP POTATO BAKER 40 20 9.7850

173120 H/Manns Mayonnaise 800ml 0.0000

1092061 Country Range Tuna Chunks in Brine 1.5kg 9.7676

601110 Spring Onions Bunch 200g 2.0200

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

2983.8

Energy (kJ (kJ)

706.0

Energy (kc (kcal)

32.4

Fat (g)

2.6

Satd FA /1 (g)

82.1

Carbohydra (g)

9.3

Total suga (g)

>5.0

NSP (g)

28.0

Protein (g)

0.5

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

1.3

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

21.5726

20 Ptn

1.0786

Recipe: ARCHMMJP02 Jacket Potato - Tuna Mayo & Spring Onion

Information Tags

Allergens

Eggs  |  FishContains

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts
|  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-THW1 BPA - WEEK 1 THURSDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

140750 Country Range Self Raising Flour 300g 0.3230

142121 COUNTRY RANGE RAISINS 100g 0.3897

189551 Country Range Ground Mixed Spice 30g 0.3588

189431 Country Range Bicarbonate Of Soda 10g 0.0000

359800 Free Range Medium Eggs 6 0.0000

172021 Country Range Extended Life Rapeseed Oil 200ml 0.4060

354270 Lakeland Dairies UHT Semi-Skimmed Milk 60ml 0.0669

600221 Carrots 600g 0.0000

360210 Country Range Full Fat Soft Cheese 300g 1.6500

601720 MEDIUM ORANGES 2 0.5600

320831 Tate & Lyle Icing Sugar 50g 0.0947

Preheat the oven to 180C. Grease and line the base of a 1/1 40mm gastro with greaseproof paper.

Put the flour, raisins, mixed spice and bicarbonate of soda in a large bowl and mix thoroughly.
In a separate bowl, whisk the eggs, oil and milk together and stir in the grated carrot. Add the egg mixture to the dry
ingredients, stirring to form a thick batter.
Pour into the prepared tin and spread to the sides. Bake in the centre of the oven for 35 minutes, or until the cake is well
risen and a skewer inserted into the centre comes out clean. Leave to cool in the tin.
To make the frosting, stir the cheese, icing sugar and orange zest together. Spread evenly over the cake.

Cut into small wedges to serve.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

>873.5

Energy (kJ (kJ)

>208.8

Energy (kc (kcal)

>12.1

Fat (g)

>1.2

Satd FA /1 (g)

>21.5

Carbohydra (g)

>9.1

Total suga (g)

>1.7

NSP (g)

>4.1

Protein (g)

>0.2

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

>0.5

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

3.8489

20 Ptn

0.1924

Recipe: ARCHMMDE06 Sugar-free carrot cake with orange icing

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
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Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

Information Tags

Allergens

Cereals containing Gluten  |  Eggs  |  Milk  |  SoyaContains

Celery  |  Crustaceans  |  Fish  |  Lupin  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame  |
Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain
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ARCHBPA-THW1 BPA - WEEK 1 THURSDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

279791 COUNTY RANGE RASPBERRY JELLY CRYSTALS250g 0.0000

Follow manufacturer instructions

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

48.0

Energy (kJ (kJ)

48.0

Energy (kc (kcal)

11.0

Fat (g)

0.9

Satd FA /1 (g)

203.8

Carbohydra (g)

48.0

Total suga (g)

?

NSP (g)

0.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

0.0000

20 Ptn

0.0000

Recipe: ARCHMMDE17 Raspberry Jelly Pot

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-THW2 BPA - WEEK 2 THURSDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

607081 Spanish Onions (large) 800g 1.0400

150241 Riverdene Tomato Paste (EU) 400g 0.0000

107091 Country Range Garlic Puree (tub) 100g 0.0000

150521 Country Range Chopped Tomatoes 2.5kg 0.0000

189441 Country Range Dried Oregano 5g 0.0873

208081 Country Range Table Salt 10g 0.0130

189481 Country Range Ground White Pepper 10g 0.2824

601211 Celery 200g 0.0000

600221 Carrots 500g 0.0000

189701 Country Range Dried Basil 5g 0.0553

215580 KNORR GRAVY GRANULES FOR MEAT DISHES 80ltr100g 0.9783

189371 Country Range Ground Paprika 10g 0.1029

189381 Country Range Ground Cumin 10g 0.1595

189541 Country Range Crushed Chillies 10g 0.1188

1065821 Country Range Red Kidney Beans (in Water) 200g 0.2463

600871 POLENTA 120g 0.0000

140740 Country Range Plain Flour 120g 0.1181

352160 Phase Cooking & Baking Spread 50g 0.1839

359800 Free Range Medium Eggs 1 Egg 0.0000

320200 British Granulated Sugar 10g 0.0131

248711 COUNTRY RANGE SEMI SKIMMED MILK POWDER100g 0.5275

ALTMeat18 Minced Beef 1000g 0.0000

Put a large saucepan on a medium heat and add oil.

Add the onions, carrots, celery sticks, garlic cloves and the rosemary, all finely chopped, then fry for 10 mins. Stir the veg
often until it softens.

Increase the heat to medium-high, add beef mince and cook stirring for 3-4 mins until the meat is browned all over.

Add 2 tins chopped tomatoes, the finely chopped basil, dried oregano, tomato purée, beef gravy mix, 1 deseeded and
finely chopped red chilli (if using).

Bring to the boil, reduce to a gentle simmer and cover with a lid. Cook for 1 hr 15 mins stirring occasionally, until you have
a rich, thick sauce.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

838.5

Energy (kJ (kJ) 838.5

114.4

Energy (kc (kcal) 114.4

>4.4

Fat (g) >4.4

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

3.9264

20 Ptn

0.1963

Recipe: ARCHMMBE03 Chili with Corn Bread Pot Pie

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

MenuRecipeDet: Recipe Detail Page 52 of 118

120400-136715MENU v79



>1.9

Satd FA /1 (g)

31.9

Carbohydra (g)

14.9

Total suga (g)

>2.4

NSP (g)

16.6

Protein (g)

>0.5

Sodium (mg)

>7.0

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

>1.2

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

>4.5

Calcium (mg)

(0.0)

Vitamin A (µg)

>0.0

Vitamin C (mg)

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Eggs  |  MilkContains

SoyaMay Contain

Crustaceans  |  Fish  |  Lupin  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Sulphur
Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
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ARCHBPA-THW2 BPA - WEEK 2 THURSDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

600074 TULIP POTATO BAKER 40 20 9.7850

1050720 Country Range Baked Beans In Tomato Sauce 2000g 2.5534

ALTMeat17 Grated mild white cheddar 1500g 0.0000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

3138.0

Energy (kJ (kJ)

746.0

Energy (kc (kcal)

26.7

Fat (g)

16.5

Satd FA /1 (g)

96.0

Carbohydra (g)

14.1

Total suga (g)

>4.9

NSP (g)

33.4

Protein (g)

0.8

Sodium (mg)

>24.8

Folate (µg)

>0.2

Iron (mg)

>1.7

Zinc (mg)

>0.2

Vitamin D (µg)

2.1

Salt (g)

(0.0)

NME Sugar (g)

>57.8

Potassium (mg)

>18.8

Magnesium (mg)

>0.3

Riboflavin (mg)

>540.0

Calcium (mg)

(271.9)

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

12.3384

20 Ptn

0.6169

Recipe: ARCHMMJP01 Jacket Potato - Baked Beans/Cheese

Information Tags

Allergens

MilkContains

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
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ARCHBPA-THW2 BPA - WEEK 2 THURSDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

600074 TULIP POTATO BAKER 40 20 9.7850

173120 H/Manns Mayonnaise 800ml 0.0000

1092061 Country Range Tuna Chunks in Brine 1.5kg 9.7676

601110 Spring Onions Bunch 200g 2.0200

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

2983.8

Energy (kJ (kJ)

706.0

Energy (kc (kcal)

32.4

Fat (g)

2.6

Satd FA /1 (g)

82.1

Carbohydra (g)

9.3

Total suga (g)

>5.0

NSP (g)

28.0

Protein (g)

0.5

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

1.3

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

21.5726

20 Ptn

1.0786

Recipe: ARCHMMJP02 Jacket Potato - Tuna Mayo & Spring Onion

Information Tags

Allergens

Eggs  |  FishContains

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts
|  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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ARCHBPA-THW2 BPA - WEEK 2 THURSDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

320851 Tate & Lyle Caster Sugar 200g 0.2980

607430 Green Unripened Bananas Box 300g 0.5845

172021 Country Range Extended Life Rapeseed Oil 125ml 0.2538

359800 Free Range Medium Eggs 4 0.0000

140740 Country Range Plain Flour 225g 0.2215

189471 Country Range Ground Cinnamon 5g 0.0617

189341 Country Range Baking Powder 15g 0.1117

352160 Phase Cooking & Baking Spread 100g 0.3677

320831 Tate & Lyle Icing Sugar 100g 0.1893

189471 Country Range Ground Cinnamon 5g 0.0617

360210 Country Range Full Fat Soft Cheese 200g 1.1000

Method

STEP 1

Line a 25 x 20cm traybake tin with baking parchment and heat the oven to 190C/170C fan/gas 5. Tip the sugar, bananas,
oil and eggs into a large bowl and whisk them together. If your bananas are very ripe then you can use a balloon whisk
for this, or use a fork to mash. Add the flours, cinnamon and baking powder and whisk the mixture until everything is just
combined – don’t take too long over this bit as the baking powder will have started to activate. Stir in the chocolate chips,
if using, and scoop the mixture into your tin. Bake for 30-40 mins or until the sponge is firm and springy to the touch and
lightly browned on top. Cool in the tin.

STEP 2

To make the frosting, beat the butter until it is really soft then beat in the icing sugar. Use a spatula to fold in the soft
cheese, making sure it is all thoroughly mixed in. Don’t be tempted to beat the mixture, this will make it runnier.

STEP 3

Lift the cake carefully out of the tin, peel off the paper and transfer it to a plate or board. Spread over the frosting, making
it as neat or messy as you like. Lightly dust the top with cinnamon – use a tea strainer to help with this if you have one.
Cut into pieces to serve. Will keep for up to 3 days in an airtight container.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

>213.6

Energy (kJ (kJ)

>897.2

Energy (kc (kcal)

>11.2

Fat (g)

>2.0

Satd FA /1 (g)

>26.3

Carbohydra (g)

>16.6

Total suga (g)

>0.7

NSP (g)

>2.6

Protein (g)

>0.2

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg) ?

>0.4

Salt (g) >0.4

?

NME Sugar (g) ?

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

3.2498

20 Ptn

0.1625

Recipe: ARCHMMDE09 Sticky Banana Cake with Cream Cheese Frosting

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
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?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Information Tags

Allergens

Cereals containing Gluten  |  Eggs  |  MilkContains

SoyaMay Contain

Celery  |  Crustaceans  |  Fish  |  Lupin  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame  |
Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-THW2 BPA - WEEK 2 THURSDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

279791 COUNTY RANGE RASPBERRY JELLY CRYSTALS250g 0.0000

Follow manufacturer instructions

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

48.0

Energy (kJ (kJ)

48.0

Energy (kc (kcal)

11.0

Fat (g)

0.9

Satd FA /1 (g)

203.8

Carbohydra (g)

48.0

Total suga (g)

?

NSP (g)

0.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

0.0000

20 Ptn

0.0000

Recipe: ARCHMMDE17 Raspberry Jelly Pot

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-THW3 BPA - WEEK 3 THURSDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

ALTMeat10 Boneless, Skinless chicken thighs 100g 20 0.0000

1058211 Country Range Lemon Juice 50ml 0.1430

272011 Country Range Pure Clear Honey Squeezy 100g 0.0000

189371 Country Range Ground Paprika 8g 0.0823

189381 Country Range Ground Cumin 8g 0.1276

360260 Country Range Natural Yogurt 1000g 2.1500

607081 Spanish Onions (large) 1000g 1.3000

107091 Country Range Garlic Puree (tub) 100g 0.0000

150241 Riverdene Tomato Paste (EU) 300g 0.0000

600910 Fresh Ginger 40g 0.0000

602770 Fresh Green Chillies 10g 0.0000

186351 Major Chicken Stock Base Powder Mix 50ltr 50g 1.0405

189761 COUNTRY RANGE GARAM MASALA 8g 0.0706

283461 Kerrymaid Double Cream Alternative 150ml 0.6495

600805 Fresh Coriander 30g 0.8070

Chop and gently fry off the onion in oil untill softening, add the chillis, garlic, spices and continue to fry for a few minutes
add the tomato paste and cook out then blend to make the curry paste.
Add the stock powder and the wet ingrediants except the dairy, bring to the boil, add the chicken and cook through on a
low simmer until cooked throught and infused.
add the cream and yoghurt but only just bring back to 75'c so as not to split the dish. finish with fresh coriander and check
seasoning.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

991.8

Energy (kJ (kJ)

235.5

Energy (kc (kcal)

>7.2

Fat (g)

>3.7

Satd FA /1 (g)

16.3

Carbohydra (g)

14.1

Total suga (g)

>0.4

NSP (g)

26.3

Protein (g)

>0.4

Sodium (mg)

>9.0

Folate (µg)

>0.8

Iron (mg)

>1.7

Zinc (mg)

>0.1

Vitamin D (µg)

>0.9

Salt (g)

(0.0)

NME Sugar (g)

>390.0

Potassium (mg)

>24.0

Magnesium (mg)

>0.2

Riboflavin (mg)

>7.0

Calcium (mg)

(20.0)

Vitamin A (µg)

>0.0

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

6.3706

20 Ptn

0.3185

Recipe: ARCHMMCT05 Chicken Tikka

Archway Learning Trust

Creed Foodservice

Recipe Detail
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Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

Information Tags

Allergens

Celery  |  Milk  |  Sulphur Dioxide and SulphitesContains

Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Molluscs  |  Mustard  |  Nuts
|  Peanuts  |  Sesame  |  Soya

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain
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ARCHBPA-THW3 BPA - WEEK 3 THURSDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

600312 Butternut Squash 2 3.2400

604810 Prepared Whole Peeled Potatoes 1.5kg 2.7840

154651 Triple Lion Red Split Lentils 350g 0.9882

607081 Spanish Onions (large) 500g 0.6500

600691 Peppers Mixed 3 Pack 500g 0.0000

150521 Country Range Chopped Tomatoes 2.5kg 0.0000

171891 TRIPLE LION COCONUT MILK 1.45kg 4.9348

189401 Country Range Curry Powder 80g 0.6384

186361 MAJOR VEGETABLE STOCK BASE POWDER MIX150g 3.5205

600805 Fresh Coriander 50g 1.3450

150241 Riverdene Tomato Paste (EU) 400g 0.0000

189761 COUNTRY RANGE GARAM MASALA 50g 0.4413

600340 Red Chillies 75g 0.0000

208081 Country Range Table Salt 10g 0.0130

107091 Country Range Garlic Puree (tub) 60g 0.0000

107081 Country Range Mango Chutney (tub) 100g 0.0000

Chop and fry the peppers, chillis and onions, add the purees and spices then cook out for a couple of minutes.
Add the tomatoes, mango and coconut milk then bring to heat, add the stock powder and blend.
Boil the lentils in 40g 1.5ltrs veg stock until el dente then drain and add to the curry.
Chop the potatoes and squash into bite size chunks and steam until just cooked. Add to the curry.
Finish with fresh chopped coriander, season to taste.
Correct seasoning.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

1594.1

Energy (kJ (kJ)

380.6

Energy (kc (kcal)

>14.8

Fat (g)

>11.6

Satd FA /1 (g)

47.7

Carbohydra (g)

19.5

Total suga (g)

>4.9

NSP (g)

12.3

Protein (g)

>1.0

Sodium (mg)

>21.0

Folate (µg)

>0.2

Iron (mg)

>0.2

Zinc (mg)

>0.0

Vitamin D (µg)

2.6

Salt (g)

(0.0)

NME Sugar (g)

>216.0

Potassium (mg)

>10.2

Magnesium (mg)

>0.0

Riboflavin (mg)

>3.0

Calcium (mg)

(0.0)

Vitamin A (µg)

>6.6

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

18.5552

20 Ptn

0.9278

Recipe: ARCHMMVE05 Butternut squash, potato, and lentils curry

Archway Learning Trust

Creed Foodservice

Recipe Detail
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Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

Information Tags

Allergens

Celery  |  MustardContains

Cereals containing Gluten  |  Sulphur Dioxide and SulphitesMay Contain

Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Nuts  |  Peanuts  |  Sesame  |  SoyaDoes Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

No Data
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ARCHBPA-THW3 BPA - WEEK 3 THURSDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

600074 TULIP POTATO BAKER 40 20 9.7850

1050720 Country Range Baked Beans In Tomato Sauce 2000g 2.5534

ALTMeat17 Grated mild white cheddar 1500g 0.0000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

3138.0

Energy (kJ (kJ)

746.0

Energy (kc (kcal)

26.7

Fat (g)

16.5

Satd FA /1 (g)

96.0

Carbohydra (g)

14.1

Total suga (g)

>4.9

NSP (g)

33.4

Protein (g)

0.8

Sodium (mg)

>24.8

Folate (µg)

>0.2

Iron (mg)

>1.7

Zinc (mg)

>0.2

Vitamin D (µg)

2.1

Salt (g)

(0.0)

NME Sugar (g)

>57.8

Potassium (mg)

>18.8

Magnesium (mg)

>0.3

Riboflavin (mg)

>540.0

Calcium (mg)

(271.9)

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

12.3384

20 Ptn

0.6169

Recipe: ARCHMMJP01 Jacket Potato - Baked Beans/Cheese

Information Tags

Allergens

MilkContains

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-THW3 BPA - WEEK 3 THURSDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

600074 TULIP POTATO BAKER 40 20 9.7850

173120 H/Manns Mayonnaise 800ml 0.0000

1092061 Country Range Tuna Chunks in Brine 1.5kg 9.7676

601110 Spring Onions Bunch 200g 2.0200

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

2983.8

Energy (kJ (kJ)

706.0

Energy (kc (kcal)

32.4

Fat (g)

2.6

Satd FA /1 (g)

82.1

Carbohydra (g)

9.3

Total suga (g)

>5.0

NSP (g)

28.0

Protein (g)

0.5

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

1.3

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

21.5726

20 Ptn

1.0786

Recipe: ARCHMMJP02 Jacket Potato - Tuna Mayo & Spring Onion

Information Tags

Allergens

Eggs  |  FishContains

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts
|  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
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ARCHBPA-THW3 BPA - WEEK 3 THURSDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

352160 Phase Cooking & Baking Spread 150g 0.5516

320851 Tate & Lyle Caster Sugar 240g 0.3576

359800 Free Range Medium Eggs 4 Eggs 0.0000

140750 Country Range Self Raising Flour 280g 0.3015

189341 Country Range Baking Powder 10g 0.0744

601690 Lemons 2 Lemons 0.8400

265040 Gales Lemon Curd 20g 0.0000

354270 Lakeland Dairies UHT Semi-Skimmed Milk 240ml 0.2674

601690 Lemons 2 Lemons 0.8400

320851 Tate & Lyle Caster Sugar 60g 0.0894

320831 Tate & Lyle Icing Sugar 500g 0.9467

01404/ WWL water 60ml 0.0000

282320 Dr Oetker Extra Strong Yellow Food Colour Gel 5g 0.6322

STEP 1

Heat oven to 180C/160C fan/ gas 4. Line a 20 x 20cm square baking tin with baking parchment.

STEP 2

Using an electric whisk, beat the butter and sugar together until pale, light and fluffy. Add the eggs and mix again. Add the
flour, baking powder, lemon zest, lemon curd and milk, and mix with a wooden spoon until all the ingredients are
thoroughly combined. Pour the mixture into the prepared tin and bake for 25-30 mins or until a skewer comes out clean.

STEP 3

Mix the sugar and lemon juice together and pour over the hot cake. Leave to cool in the tin. You can eat the cake as it is,
or for a fancy finish, try making this feather icing.

STEP 4

Mix the icing sugar with just enough water to give a runny, but not watery, icing. Put a small amount of icing in a separate
bowl. Add a few drops of the food colouring to the icing until pale yellow. Spoon into a disposable icing bag.

STEP 5

Remove the cake from the tin and peel off the baking parchment. Sit the cake on a wire rack over a baking tray. Spread
the white icing over the top. Pipe thin lines of the coloured icing across the width of the cake. Use a cocktail stick to drag
through the lines in opposite directions to create a feathered effect. Leave to set before cutting into slices.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

4.9008

20 Ptn

0.2450

Recipe: ARCHMMDE11 Lemon Drizzle Slices

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
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>1206.2

Energy (kJ (kJ)

>284.9

Energy (kc (kcal)

>7.1

Fat (g)

>2.5

Satd FA /1 (g)

>52.9

Carbohydra (g)

>40.9

Total suga (g)

(0.0)

NSP (g)

>3.2

Protein (g)

>0.2

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

>0.4

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Information Tags

Allergens

Cereals containing Gluten  |  Eggs  |  Milk  |  SoyaContains

Celery  |  Crustaceans  |  Fish  |  Lupin  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame  |
Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
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ARCHBPA-THW3 BPA - WEEK 3 THURSDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

279791 COUNTY RANGE RASPBERRY JELLY CRYSTALS250g 0.0000

Follow manufacturer instructions

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

48.0

Energy (kJ (kJ)

48.0

Energy (kc (kcal)

11.0

Fat (g)

0.9

Satd FA /1 (g)

203.8

Carbohydra (g)

48.0

Total suga (g)

?

NSP (g)

0.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

0.0000

20 Ptn

0.0000

Recipe: ARCHMMDE17 Raspberry Jelly Pot

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
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ARCHBPA-TW1 BPA - WEEK 1 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

1053941 Country Range Pasta Shells 750g 1.3250

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

27.5

Energy (kJ (kJ)

0.1

Energy (kc (kcal)

1.2

Fat (g)

0.1

Satd FA /1 (g)

562.9

Carbohydra (g)

132.8

Total suga (g)

1.5

NSP (g)

1.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.3250

20 Ptn

0.0663

Recipe: ARCHMMSA12 Pasta - Various

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-TW1 BPA - WEEK 1 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

760561 Country Range Choice Peas 600g 1.1760

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

2.7

Energy (kJ (kJ)

86.7

Energy (kc (kcal)

0.9

Fat (g)

0.0

Satd FA /1 (g)

2.7

Carbohydra (g)

0.9

Total suga (g)

1.5

NSP (g)

1.4

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.1760

20 Ptn

0.0588

Recipe: ARCHMMSA18 Petit Pois

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
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ARCHBPA-TW1 BPA - WEEK 1 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

760081 FROZEN HALF CORN COBS 1250g 4.3750

352160 Phase Cooking & Baking Spread 100g 0.3677

208081 Country Range Table Salt 5g 0.0065

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

452.0

Energy (kJ (kJ)

452.0

Energy (kc (kcal)

4.9

Fat (g)

2.5

Satd FA /1 (g)

11.3

Carbohydra (g)

6.9

Total suga (g)

>0.0

NSP (g)

2.5

Protein (g)

0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.3

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

4.7492

20 Ptn

0.2375

Recipe: ARCHMMSA19 Buttered Sweetcorn

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-TW1 BPA - WEEK 1 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

849081 FRUITS OF THE FOREST 400g 1.7232

320851 Tate & Lyle Caster Sugar 100g 0.1490

140151 Country Range Cornflour 40g 0.1640

140740 Country Range Plain Flour 165g 0.1624

352160 Phase Cooking & Baking Spread 105g 0.3861

320851 Tate & Lyle Caster Sugar 45g 0.0671

140740 Country Range Plain Flour 440g 0.4332

189341 Country Range Baking Powder 5g 0.0372

189471 Country Range Ground Cinnamon 5g 0.0617

320851 Tate & Lyle Caster Sugar 400g 0.5960

352160 Phase Cooking & Baking Spread 160g 0.5883

359800 Free Range Medium Eggs 4 Eggs 0.0000

360260 Country Range Natural Yogurt 80g 0.1720

Preheat the oven to 180C. Grease and line a rectangular baking tin (approximately 26cm x 20cm/10½in x 8in).
In a saucepan combine the fruit with 50ml/2fl oz water. Bring the fruit just to the boil, reduce the heat and simmer for 2-3
minutes.
In a mixing bowl combine the caster sugar with the cornflour. Stir into the fruit and continue to cook for 2-3 minutes,
stirring frequently, until the mixture is thick and jammy. Set aside to cool.

For the crumble topping, add the flour to a mixing bowl and rub in the butter until the mixture resembles fine breadcrumbs
and no large lumps of butter are left. Stir in the sugar and set aside.

For the cake, in a large mixing bowl, sift together the flour, baking powder and cinnamon.
In another bowl beat together the sugar with the melted butter, eggs, yoghurt and milk mixture until thoroughly mixed. Stir
into the flour mixture just to combine. Don’t overmix it, but watch out for big lumps of unmixed flour.

Spoon two-thirds of the mixture into the lined tin, gently spreading out evenly to the corners. Spoon the cooled fruit
mixture evenly over the top.

Using a teaspoon, dot the remaining cake batter evenly on top of the fruit. This will not cover the entire cake, but make
little hillocks with gaps in between.

Sprinkle the crumble mixture over the top, filling in all the gaps to cover the fruit.

Bake in the oven for 45-50 minutes, until the crumble topping is golden-brown. Allow to cool for ten minutes in the tin,
then transfer the cake in its paper to a cooling rack. This is cake is beautiful eaten while still warm, with a dollop of crème
fraîche or yoghurt – but is equally nice the next day with a cup of coffee.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

1428.2

Energy (kJ (kJ) 1428.2

337.3

Energy (kc (kcal) 337.3

>11.4

Fat (g) >11.4

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

4.5401

20 Ptn

0.2270

Recipe: ARCHMMDE12 Berry Crumble Tray Bake

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
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4.0

Satd FA /1 (g)

>54.8

Carbohydra (g)

28.8

Total suga (g)

>0.1

NSP (g)

4.8

Protein (g)

0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.4

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Information Tags

Allergens

Cereals containing Gluten  |  Eggs  |  MilkContains

SoyaMay Contain

Celery  |  Crustaceans  |  Fish  |  Lupin  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame  |
Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-TW1 BPA - WEEK 1 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

279791 COUNTY RANGE RASPBERRY JELLY CRYSTALS250g 0.0000

Follow manufacturer instructions

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

48.0

Energy (kJ (kJ)

48.0

Energy (kc (kcal)

11.0

Fat (g)

0.9

Satd FA /1 (g)

203.8

Carbohydra (g)

48.0

Total suga (g)

?

NSP (g)

0.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

0.0000

20 Ptn

0.0000

Recipe: ARCHMMDE17 Raspberry Jelly Pot

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
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ARCHBPA-TW2 BPA - WEEK 2 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

798971 QUORN MINCE 1.5kg 13.1100

607081 Spanish Onions (large) 500g 0.6500

150241 Riverdene Tomato Paste (EU) 400g 0.0000

150521 Country Range Chopped Tomatoes 5kg 0.0000

189441 Country Range Dried Oregano 5g 0.0873

208081 Country Range Table Salt 10g 0.0130

189481 Country Range Ground White Pepper 10g 0.2824

601211 Celery 200g 0.0000

600221 Carrots 500g 0.0000

189701 Country Range Dried Basil 10g 0.1105

320200 British Granulated Sugar 20g 0.0262

186361 MAJOR VEGETABLE STOCK BASE POWDER MIX40g 0.9388

600691 Peppers Mixed 3 Pack 500g 0.0000

1058211 Country Range Lemon Juice 10ml 0.0286

107091 Country Range Garlic Puree (tub) 100g 0.0000

Chop into small dice and fry off the vegetables in a little oil until softening but not coloured. Add the purees and quorn
then cook out.
Add the tomatoes and bring to the boil. Add all other ingrediants then simmer for a couple of hours to infuse flavours and
thicken.
Correct seasoning.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

125.9

Energy (kJ (kJ)

125.9

Energy (kc (kcal)

>1.3

Fat (g)

>0.3

Satd FA /1 (g)

15.0

Carbohydra (g)

10.9

Total suga (g)

>3.8

NSP (g)

10.2

Protein (g)

>0.3

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.8

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

15.2469

30 Ptn

0.5082

Recipe: ARCHMMVE03 Veggie bolognaise

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Eggs  |  Sulphur Dioxide and SulphitesContains

Crustaceans  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame  |  SoyaDoes Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

Sub-Allergens

BarleyContains

Almonds  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |  Pecan Nuts  |
Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain
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ARCHBPA-TW2 BPA - WEEK 2 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

1053941 Country Range Pasta Shells 750g 1.3250

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

27.5

Energy (kJ (kJ)

0.1

Energy (kc (kcal)

1.2

Fat (g)

0.1

Satd FA /1 (g)

562.9

Carbohydra (g)

132.8

Total suga (g)

1.5

NSP (g)

1.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.3250

20 Ptn

0.0663

Recipe: ARCHMMSA12 Pasta - Various

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-TW2 BPA - WEEK 2 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

600074 TULIP POTATO BAKER 40 20 9.7850

1050720 Country Range Baked Beans In Tomato Sauce 2000g 2.5534

ALTMeat17 Grated mild white cheddar 1500g 0.0000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

3138.0

Energy (kJ (kJ)

746.0

Energy (kc (kcal)

26.7

Fat (g)

16.5

Satd FA /1 (g)

96.0

Carbohydra (g)

14.1

Total suga (g)

>4.9

NSP (g)

33.4

Protein (g)

0.8

Sodium (mg)

>24.8

Folate (µg)

>0.2

Iron (mg)

>1.7

Zinc (mg)

>0.2

Vitamin D (µg)

2.1

Salt (g)

(0.0)

NME Sugar (g)

>57.8

Potassium (mg)

>18.8

Magnesium (mg)

>0.3

Riboflavin (mg)

>540.0

Calcium (mg)

(271.9)

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

12.3384

20 Ptn

0.6169

Recipe: ARCHMMJP01 Jacket Potato - Baked Beans/Cheese

Information Tags

Allergens

MilkContains

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-TW2 BPA - WEEK 2 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

600074 TULIP POTATO BAKER 40 20 9.7850

173120 H/Manns Mayonnaise 800ml 0.0000

1092061 Country Range Tuna Chunks in Brine 1.5kg 9.7676

601110 Spring Onions Bunch 200g 2.0200

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

2983.8

Energy (kJ (kJ)

706.0

Energy (kc (kcal)

32.4

Fat (g)

2.6

Satd FA /1 (g)

82.1

Carbohydra (g)

9.3

Total suga (g)

>5.0

NSP (g)

28.0

Protein (g)

0.5

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

1.3

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

21.5726

20 Ptn

1.0786

Recipe: ARCHMMJP02 Jacket Potato - Tuna Mayo & Spring Onion

Information Tags

Allergens

Eggs  |  FishContains

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts
|  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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ARCHBPA-TW2 BPA - WEEK 2 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

352160 Phase Cooking & Baking Spread 350g 1.2870

1080241 Country Range Solid Pack Apples 700g 1.5158

264830 LYLES GOLDEN SYRUP 400g 0.7181

320921 Tate & Lyle Dark Soft Brown Sugar 300g 0.8290

296161 MORNFLAKE OATS 700g 0.8073

189471 Country Range Ground Cinnamon 15g 0.1850

Heat the oven to 180C/160C fan/gas 4.
Tip the chopped apples into a small saucepan with 2 tsp water and cook over a medium heat for 3-4 mins.
Remove from the heat and crush the apples using a potato masher, then tip into a bowl and set aside.
Tip the butter, golden syrup and sugar into the pan and warm through over a low heat until the butter has melted, and the
sugar has dissolved.  Combine the oats, apple and cinnamon.
Tip the flapjack mixture into the prepared tin and press down firmly.  Level the surface using a spatula, then bake for 25-
30 mins until golden and bubbling at the sides.
Leave to cool.
Cut into 20 pieces.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

384.2

Energy (kJ (kJ)

384.3

Energy (kc (kcal)

16.2

Fat (g)

4.5

Satd FA /1 (g)

53.8

Carbohydra (g)

384.2

Total suga (g)

>1.3

NSP (g)

>4.2

Protein (g)

0.2

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.4

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

5.3421

20 Ptn

0.2671

Recipe: ARCHMMDE07 Apple Flapjacks

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023
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Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

Sub-Allergens

OatsContains

WheatMay Contain

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Pecan Nuts
|  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain
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ARCHBPA-TW2 BPA - WEEK 2 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

279791 COUNTY RANGE RASPBERRY JELLY CRYSTALS250g 0.0000

Follow manufacturer instructions

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

48.0

Energy (kJ (kJ)

48.0

Energy (kc (kcal)

11.0

Fat (g)

0.9

Satd FA /1 (g)

203.8

Carbohydra (g)

48.0

Total suga (g)

?

NSP (g)

0.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

0.0000

20 Ptn

0.0000

Recipe: ARCHMMDE17 Raspberry Jelly Pot

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

10:59
16-Aug-2023

MenuRecipeDet: Recipe Detail Page 81 of 118

120400-136715MENU v79



ARCHBPA-TW3 BPA - WEEK 3 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

ALTMeat18 Minced Beef 1500g 0.0000

607081 Spanish Onions (large) 1kg 1.3000

150241 Riverdene Tomato Paste (EU) 400g 0.0000

107091 Country Range Garlic Puree (tub) 100g 0.0000

150521 Country Range Chopped Tomatoes 5kg 0.0000

189441 Country Range Dried Oregano 5g 0.0873

208081 Country Range Table Salt 10g 0.0130

189481 Country Range Ground White Pepper 10g 0.2824

601211 Celery 200g 0.0000

600221 Carrots 1kg 0.0000

189701 Country Range Dried Basil 10g 0.1105

215580 KNORR GRAVY GRANULES FOR MEAT DISHES 80ltr100g 0.9783

Put a large saucepan on a medium heat and add oil.

Add the onions, carrots, celery sticks, garlic cloves and the rosemary, all finely chopped, then fry for 10 mins. Stir the veg
often until it softens.

Increase the heat to medium-high, add beef mince and cook stirring for 3-4 mins until the meat is browned all over.

Add 2 tins chopped tomatoes, the finely chopped basil, dried oregano, tomato purée, beef gravy mix, 1 deseeded and
finely chopped red chilli (if using).

Bring to the boil, reduce to a gentle simmer and cover with a lid. Cook for 1 hr 15 mins stirring occasionally, until you have
a rich, thick sauce.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

840.8

Energy (kJ (kJ)

760.8

Energy (kc (kcal)

13.0

Fat (g)

>0.2

Satd FA /1 (g)

25.3

Carbohydra (g)

18.0

Total suga (g)

>1.8

NSP (g)

5.7

Protein (g)

>0.4

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

1.2

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

>6.8

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

2.7716

20 Ptn

0.1386

Recipe: ARCHMMBE01 Bolognaise

Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
16-Aug-2023
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Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
16-Aug-2023

Information Tags

Allergens

CeleryContains

Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |
Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain
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ARCHBPA-TW3 BPA - WEEK 3 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

172021 Country Range Extended Life Rapeseed Oil 20ml 0.0406

107091 Country Range Garlic Puree (tub) 50g 0.0000

150521 Country Range Chopped Tomatoes 2.5 Kg 0.0000

150241 Riverdene Tomato Paste (EU) 400g 0.0000

186361 MAJOR VEGETABLE STOCK BASE POWDER MIX100g 2.3470

320200 British Granulated Sugar 100g 0.1312

209461 Country Range Malt Vinegar 50ml 0.0000

208081 Country Range Table Salt 10g 0.0130

189481 Country Range Ground White Pepper 10g 0.2824

189701 Country Range Dried Basil 10g 0.1105

1053941 Country Range Pasta Shells 1.5 Kg 2.6500

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

1525.7

Energy (kJ (kJ)

361.0

Energy (kc (kcal)

>2.3

Fat (g)

>0.4

Satd FA /1 (g)

70.6

Carbohydra (g)

14.9

Total suga (g)

>3.6

NSP (g)

12.0

Protein (g)

>0.7

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

>1.6

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

5.5747

20 Ptn

0.2787

Recipe: ARCHMMPB02 Tomato and Basil Sauce

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Barley  |  WheatContains

Almonds  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |  Pecan Nuts  |
Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
16-Aug-2023
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ARCHBPA-TW3 BPA - WEEK 3 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

1053941 Country Range Pasta Shells 750g 1.3250

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

27.5

Energy (kJ (kJ)

0.1

Energy (kc (kcal)

1.2

Fat (g)

0.1

Satd FA /1 (g)

562.9

Carbohydra (g)

132.8

Total suga (g)

1.5

NSP (g)

1.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.3250

20 Ptn

0.0663

Recipe: ARCHMMSA12 Pasta - Various

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
16-Aug-2023
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ARCHBPA-TW3 BPA - WEEK 3 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

600221 Carrots 600g 0.0000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

10.2

Energy (kJ (kJ)

0.0

Energy (kc (kcal)

2.2

Fat (g)

0.2

Satd FA /1 (g)

43.8

Carbohydra (g)

10.2

Total suga (g)

0.7

NSP (g)

?

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

0.0000

20 Ptn

0.0000

Recipe: ARCHMMSA16 Baton Carrots

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
16-Aug-2023
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ARCHBPA-TW3 BPA - WEEK 3 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

600074 TULIP POTATO BAKER 40 20 9.7850

1050720 Country Range Baked Beans In Tomato Sauce 2000g 2.5534

ALTMeat17 Grated mild white cheddar 1500g 0.0000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

3138.0

Energy (kJ (kJ)

746.0

Energy (kc (kcal)

26.7

Fat (g)

16.5

Satd FA /1 (g)

96.0

Carbohydra (g)

14.1

Total suga (g)

>4.9

NSP (g)

33.4

Protein (g)

0.8

Sodium (mg)

>24.8

Folate (µg)

>0.2

Iron (mg)

>1.7

Zinc (mg)

>0.2

Vitamin D (µg)

2.1

Salt (g)

(0.0)

NME Sugar (g)

>57.8

Potassium (mg)

>18.8

Magnesium (mg)

>0.3

Riboflavin (mg)

>540.0

Calcium (mg)

(271.9)

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

12.3384

20 Ptn

0.6169

Recipe: ARCHMMJP01 Jacket Potato - Baked Beans/Cheese

Information Tags

Allergens

MilkContains

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
16-Aug-2023
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ARCHBPA-TW3 BPA - WEEK 3 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

600074 TULIP POTATO BAKER 40 20 9.7850

173120 H/Manns Mayonnaise 800ml 0.0000

1092061 Country Range Tuna Chunks in Brine 1.5kg 9.7676

601110 Spring Onions Bunch 200g 2.0200

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

2983.8

Energy (kJ (kJ)

706.0

Energy (kc (kcal)

32.4

Fat (g)

2.6

Satd FA /1 (g)

82.1

Carbohydra (g)

9.3

Total suga (g)

>5.0

NSP (g)

28.0

Protein (g)

0.5

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

1.3

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

21.5726

20 Ptn

1.0786

Recipe: ARCHMMJP02 Jacket Potato - Tuna Mayo & Spring Onion

Information Tags

Allergens

Eggs  |  FishContains

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts
|  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
16-Aug-2023
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ARCHBPA-TW3 BPA - WEEK 3 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

352160 Phase Cooking & Baking Spread 150g 0.5516

320921 Tate & Lyle Dark Soft Brown Sugar 150g 0.4145

264830 LYLES GOLDEN SYRUP 90g 0.1616

296161 MORNFLAKE OATS 300g 0.3460

1089171 Country Range Red Cherry Fruit Filling 200g 0.5752

143421 COUNTRY RANGE DESSICATED COCONUT 40g 0.1960

Preheat the oven to 160C/325F/Gas 3 and grease a suitable baking tin.

Put the margarine in a saucepan and melt over a low heat. Add the sugar and syrup, stirring until melted together.

Add the rolled oats, coconut and cherry pie filling and stir until combined.

Spread mixture onto the baking tray and bake for 25 minutes until golden brown.

Slice whilst still warm and leave to cool in the baking tray.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

22.1

Energy (kJ (kJ)

3.2

Energy (kc (kcal)

13.2

Fat (g)

2.0

Satd FA /1 (g)

722.9

Carbohydra (g)

171.8

Total suga (g)

>0.2

NSP (g)

>1.7

Protein (g)

0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.2

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

2.2448

20 Ptn

0.1122

Recipe: ARCHMMDE08 Cherry and Coconut Flapjack

Information Tags

Allergens

Cereals containing Gluten  |  Sulphur Dioxide and SulphitesContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
16-Aug-2023

Sub-Allergens

OatsContains

WheatMay Contain

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Pecan Nuts
|  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain
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ARCHBPA-TW3 BPA - WEEK 3 TUESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

279791 COUNTY RANGE RASPBERRY JELLY CRYSTALS250g 0.0000

Follow manufacturer instructions

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

48.0

Energy (kJ (kJ)

48.0

Energy (kc (kcal)

11.0

Fat (g)

0.9

Satd FA /1 (g)

203.8

Carbohydra (g)

48.0

Total suga (g)

?

NSP (g)

0.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

0.0000

20 Ptn

0.0000

Recipe: ARCHMMDE17 Raspberry Jelly Pot

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
16-Aug-2023
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ARCHBPA-WW1 BPA - WEEK 1 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

211270 Country Range Sage And Onion Stuffing 500g 2.0183

ALTMeat07 Chicken leg 255g 20 0.0000

mix the stuffing following the packet instruction, spread it a suitable tin and ruffle the top. bake until crisp on top.
cook the chicken legs until an internal temperature of 75'c is met.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

1637.0

Energy (kJ (kJ)

391.0

Energy (kc (kcal)

21.9

Fat (g)

6.0

Satd FA /1 (g)

18.8

Carbohydra (g)

0.8

Total suga (g)

>0.0

NSP (g)

31.1

Protein (g)

0.5

Sodium (mg)

>11.3

Folate (µg)

>1.1

Iron (mg)

>2.3

Zinc (mg)

>0.9

Vitamin D (µg)

1.3

Salt (g)

(0.0)

NME Sugar (g)

>517.5

Potassium (mg)

>31.5

Magnesium (mg)

>0.4

Riboflavin (mg)

>11.3

Calcium (mg)

(47.3)

Vitamin A (µg)

>0.0

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

2.0183

20 Ptn

0.1009

Recipe: ARCHMMCT07 Roast Chicken With Sage and Onion Stuffing

Information Tags

Allergens

Cereals containing GlutenContains

SoyaMay Contain

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
16-Aug-2023
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ARCHBPA-WW1 BPA - WEEK 1 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

799981 Quorn Vegan Fillets - 2kg 20xeach 13.5447

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

?

Energy (kJ (kJ)

67.6

Energy (kc (kcal)

0.8

Fat (g)

?

Satd FA /1 (g)

?

Carbohydra (g)

?

Total suga (g)

?

NSP (g)

?

Protein (g)

?

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.7

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

13.5447

20 Ptn

0.6772

Recipe: ARCHMMVE16 Quorn fillets

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
16-Aug-2023
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ARCHBPA-WW1 BPA - WEEK 1 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

604810 Prepared Whole Peeled Potatoes 1500g 2.7840

172021 Country Range Extended Life Rapeseed Oil 10ml 0.0203

208081 Country Range Table Salt 10g 0.0130

189481 Country Range Ground White Pepper 10g 0.2824

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

191.0

Energy (kJ (kJ)

45.0

Energy (kc (kcal)

0.1

Fat (g)

0.0

Satd FA /1 (g)

10.5

Carbohydra (g)

0.4

Total suga (g)

>0.9

NSP (g)

>1.4

Protein (g)

0.2

Sodium (mg)

>21.0

Folate (µg)

>0.2

Iron (mg)

>0.2

Zinc (mg)

>0.0

Vitamin D (µg)

0.5

Salt (g)

(0.0)

NME Sugar (g)

>216.0

Potassium (mg)

>10.2

Magnesium (mg)

>0.0

Riboflavin (mg)

>3.0

Calcium (mg)

(0.0)

Vitamin A (µg)

>6.6

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

3.0997

20 Ptn

0.1550

Recipe: ARCHMMSA04 Roast Potatoes

Information Tags

Allergens

Sulphur Dioxide and SulphitesMay Contain

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

No Data

Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
16-Aug-2023
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ARCHBPA-WW1 BPA - WEEK 1 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

600221 Carrots 600g 0.0000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

10.2

Energy (kJ (kJ)

0.0

Energy (kc (kcal)

2.2

Fat (g)

0.2

Satd FA /1 (g)

43.8

Carbohydra (g)

10.2

Total suga (g)

0.7

NSP (g)

?

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

0.0000

20 Ptn

0.0000

Recipe: ARCHMMSA16 Baton Carrots

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-WW1 BPA - WEEK 1 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

1053941 Country Range Pasta Shells 750g 1.3250

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

27.5

Energy (kJ (kJ)

0.1

Energy (kc (kcal)

1.2

Fat (g)

0.1

Satd FA /1 (g)

562.9

Carbohydra (g)

132.8

Total suga (g)

1.5

NSP (g)

1.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.3250

20 Ptn

0.0663

Recipe: ARCHMMSA12 Pasta - Various

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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16-Aug-2023

MenuRecipeDet: Recipe Detail Page 96 of 118

120400-136715MENU v79



ARCHBPA-WW1 BPA - WEEK 1 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

172021 Country Range Extended Life Rapeseed Oil 20ml 0.0406

107091 Country Range Garlic Puree (tub) 50g 0.0000

150521 Country Range Chopped Tomatoes 2.5 Kg 0.0000

150241 Riverdene Tomato Paste (EU) 400g 0.0000

186361 MAJOR VEGETABLE STOCK BASE POWDER MIX100g 2.3470

320200 British Granulated Sugar 100g 0.1312

209461 Country Range Malt Vinegar 50ml 0.0000

208081 Country Range Table Salt 10g 0.0130

189481 Country Range Ground White Pepper 10g 0.2824

189701 Country Range Dried Basil 10g 0.1105

1053941 Country Range Pasta Shells 1.5 Kg 2.6500

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

1525.7

Energy (kJ (kJ)

361.0

Energy (kc (kcal)

>2.3

Fat (g)

>0.4

Satd FA /1 (g)

70.6

Carbohydra (g)

14.9

Total suga (g)

>3.6

NSP (g)

12.0

Protein (g)

>0.7

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

>1.6

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

5.5747

20 Ptn

0.2787

Recipe: ARCHMMPB02 Tomato and Basil Sauce

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Barley  |  WheatContains

Almonds  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |  Pecan Nuts  |
Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-WW1 BPA - WEEK 1 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

140750 Country Range Self Raising Flour 700g 0.7537

245251 Country Range Cocoa Powder 100g 1.0040

189551 Country Range Ground Mixed Spice 10g 0.1196

172021 Country Range Extended Life Rapeseed Oil 350ml 0.7105

320851 Tate & Lyle Caster Sugar 700g 1.0430

359800 Free Range Medium Eggs 6 each 0.0000

282221 Dr Oetker Vanilla Flavouring 20ml 0.1076

600730 Courgette 1000g 4.0000

273481 Birds Custard Mix 200g 1.1805

245251 Country Range Cocoa Powder 20g 0.2008

Heat the oven to 180C/160C fan/gas 4. In a large bowl, combine the flour, cocoa powder, mixed spice and 1 tsp salt. In
another bowl, combine the rapeseed oil, sugar, eggs, vanilla essence and grated courgett. Mix the dry and wet mixture
until just combined, then fold in the toasted hazelnuts. Line a 24cm cake tin with greaseproof paper, then pour in your
mixture. Bake for about 40-50 mins, or until a knife inserted into the middle comes out clean. Cool in the tin for 10 mins,
then turn out onto a wire rack and leave to cool.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

2166.2

Energy (kJ (kJ)

516.2

Energy (kc (kcal)

21.5

Fat (g)

3.0

Satd FA /1 (g)

73.1

Carbohydra (g)

41.8

Total suga (g)

>1.5

NSP (g)

7.9

Protein (g)

0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.2

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

9.1197

20 Ptn

0.4560

Recipe: ARCHMMDE01 Chocolate Courgette Cake & Chocolate Custard

Information Tags

Allergens

Cereals containing Gluten  |  Eggs  |  Milk  |  SoyaContains

Celery  |  Crustaceans  |  Fish  |  Lupin  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame  |
Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
16-Aug-2023
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ARCHBPA-WW1 BPA - WEEK 1 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

358560 Mullerlight Mixed Case B 20 Pots 0.0000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

6.5

Energy (kJ (kJ)

49.0

Energy (kc (kcal)

5.7

Fat (g)

4.9

Satd FA /1 (g)

208.0

Carbohydra (g)

5.7

Total suga (g)

?

NSP (g)

4.9

Protein (g)

0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.2

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

0.0000

20 Ptn

0.0000

Recipe: ARCHMMDE18 Mixed Yoghurts

Information Tags

Allergens

MilkContains

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-WW2 BPA - WEEK 2 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

211270 Country Range Sage And Onion Stuffing 500g 2.0183

ALTMeat25 Turkey boneless Crown 2500g 0.0000

215580 KNORR GRAVY GRANULES FOR MEAT DISHES 80ltr200g 1.9567

mix the stuffing following the packet instruction, spread it a suitable tin and ruffle the top. bake until crisp on top.
cook the turkey in the combi oven, changing the setting based on the cook you want, still ensuring that an internal
temperature of 75'c is met.
make gravy following packet instructions.

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

681.9

Energy (kJ (kJ)

91.8

Energy (kc (kcal)

1.2

Fat (g)

0.4

Satd FA /1 (g)

18.8

Carbohydra (g)

1.9

Total suga (g)

?

NSP (g)

2.8

Protein (g)

0.4

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

1.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

>33.8

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

>0.0

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

3.9750

20 Ptn

0.1988

Recipe: ARCHMMCT08 Roast Turkey

Information Tags

Allergens

Cereals containing GlutenContains

SoyaMay Contain

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-WW2 BPA - WEEK 2 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

799981 Quorn Vegan Fillets - 2kg 20xeach 13.5447

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

?

Energy (kJ (kJ)

67.6

Energy (kc (kcal)

0.8

Fat (g)

?

Satd FA /1 (g)

?

Carbohydra (g)

?

Total suga (g)

?

NSP (g)

?

Protein (g)

?

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.7

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

13.5447

20 Ptn

0.6772

Recipe: ARCHMMVE16 Quorn fillets

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-WW2 BPA - WEEK 2 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

604810 Prepared Whole Peeled Potatoes 1500g 2.7840

172021 Country Range Extended Life Rapeseed Oil 10ml 0.0203

208081 Country Range Table Salt 10g 0.0130

189481 Country Range Ground White Pepper 10g 0.2824

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

191.0

Energy (kJ (kJ)

45.0

Energy (kc (kcal)

0.1

Fat (g)

0.0

Satd FA /1 (g)

10.5

Carbohydra (g)

0.4

Total suga (g)

>0.9

NSP (g)

>1.4

Protein (g)

0.2

Sodium (mg)

>21.0

Folate (µg)

>0.2

Iron (mg)

>0.2

Zinc (mg)

>0.0

Vitamin D (µg)

0.5

Salt (g)

(0.0)

NME Sugar (g)

>216.0

Potassium (mg)

>10.2

Magnesium (mg)

>0.0

Riboflavin (mg)

>3.0

Calcium (mg)

(0.0)

Vitamin A (µg)

>6.6

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

3.0997

20 Ptn

0.1550

Recipe: ARCHMMSA04 Roast Potatoes

Information Tags

Allergens

Sulphur Dioxide and SulphitesMay Contain

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

No Data

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-WW2 BPA - WEEK 2 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

600988 Parsnips 600g 0.0000

600271 Swede 600g 0.0000

600986 Leeks 600g 1.5720

600984 Red Onions 600g 0.8760

600161 CAULIFLOWER 600g 0.0000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

12.9

Energy (kJ (kJ)

201.8

Energy (kc (kcal)

6.1

Fat (g)

1.9

Satd FA /1 (g)

201.8

Carbohydra (g)

47.6

Total suga (g)

>0.5

NSP (g)

?

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

2.4480

20 Ptn

0.1224

Recipe: ARCHMMSA14 Roasted Root Vegetables

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
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ARCHBPA-WW2 BPA - WEEK 2 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

1053941 Country Range Pasta Shells 750g 1.3250

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

27.5

Energy (kJ (kJ)

0.1

Energy (kc (kcal)

1.2

Fat (g)

0.1

Satd FA /1 (g)

562.9

Carbohydra (g)

132.8

Total suga (g)

1.5

NSP (g)

1.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.3250

20 Ptn

0.0663

Recipe: ARCHMMSA12 Pasta - Various

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-WW2 BPA - WEEK 2 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

172021 Country Range Extended Life Rapeseed Oil 20ml 0.0406

107091 Country Range Garlic Puree (tub) 50g 0.0000

150521 Country Range Chopped Tomatoes 2.5 Kg 0.0000

150241 Riverdene Tomato Paste (EU) 400g 0.0000

186361 MAJOR VEGETABLE STOCK BASE POWDER MIX100g 2.3470

320200 British Granulated Sugar 100g 0.1312

209461 Country Range Malt Vinegar 50ml 0.0000

208081 Country Range Table Salt 10g 0.0130

189481 Country Range Ground White Pepper 10g 0.2824

189701 Country Range Dried Basil 10g 0.1105

1053941 Country Range Pasta Shells 1.5 Kg 2.6500

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

1525.7

Energy (kJ (kJ)

361.0

Energy (kc (kcal)

>2.3

Fat (g)

>0.4

Satd FA /1 (g)

70.6

Carbohydra (g)

14.9

Total suga (g)

>3.6

NSP (g)

12.0

Protein (g)

>0.7

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

>1.6

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

5.5747

20 Ptn

0.2787

Recipe: ARCHMMPB02 Tomato and Basil Sauce

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Barley  |  WheatContains

Almonds  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |  Pecan Nuts  |
Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
16-Aug-2023

MenuRecipeDet: Recipe Detail Page 105 of 118

120400-136715MENU v79



ARCHBPA-WW2 BPA - WEEK 2 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

352160 Phase Cooking & Baking Spread 450g 1.6547

320851 Tate & Lyle Caster Sugar 450g 0.6705

140750 Country Range Self Raising Flour 450g 0.4845

359800 Free Range Medium Eggs 8 0.0000

354270 Lakeland Dairies UHT Semi-Skimmed Milk 40ml 0.0446

245251 Country Range Cocoa Powder 60g 0.6024

601720 MEDIUM ORANGES 5 1.4000

273481 Birds Custard Mix 200g 1.1805

STEP 1

Heat oven to fan 160C. Grease and line the base suitable tin with baking parchment. Beat the butter, sugar, eggs and
flour together in a large bowl with an electric whisk or in a food processor until lump free.

STEP 2

Split the mixture into two bowls, beat the milk, followed by the cocoa powder into one. Beat the orange juice, zest into the
other.

STEP 3

Spoon alternate dollops of the mixture into the cake tin, then use a skewer to create a marble pattern by dragging it
through the mixture in swirls. Make sure you don’t overmix or you won’t see the pattern. Smooth the surface if necessary.

STEP 4

Bake the cake for 45 - 55 mins until golden and risen, and a skewer poked in comes out clean.

Serve with custard

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

1730.7

Energy (kJ (kJ)

410.4

Energy (kc (kcal)

20.7

Fat (g)

7.6

Satd FA /1 (g)

51.2

Carbohydra (g)

30.4

Total suga (g)

>0.8

NSP (g)

6.2

Protein (g)

0.2

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.5

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

6.0372

20 Ptn

0.3019

Recipe: ARCHMMDE04 Chocolate Orange Marble Cake and Custard

Archway Learning Trust

Creed Foodservice

Recipe Detail
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Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
16-Aug-2023

Information Tags

Allergens

Cereals containing Gluten  |  Eggs  |  Milk  |  SoyaContains

Celery  |  Crustaceans  |  Fish  |  Lupin  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame  |
Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain
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ARCHBPA-WW2 BPA - WEEK 2 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

358560 Mullerlight Mixed Case B 20 Pots 0.0000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

6.5

Energy (kJ (kJ)

49.0

Energy (kc (kcal)

5.7

Fat (g)

4.9

Satd FA /1 (g)

208.0

Carbohydra (g)

5.7

Total suga (g)

?

NSP (g)

4.9

Protein (g)

0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.2

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

0.0000

20 Ptn

0.0000

Recipe: ARCHMMDE18 Mixed Yoghurts

Information Tags

Allergens

MilkContains

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-WW3 BPA - WEEK 3 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

799991 Quorn Vegan Sausages 20xeach 0.0000

607081 Spanish Onions (large) 400g 0.5200

601211 Celery 400g 0.0000

600221 Carrots 400g 0.0000

600271 Swede 400g 0.0000

600988 Parsnips 400g 0.0000

208081 Country Range Table Salt 10g 0.0130

189481 Country Range Ground White Pepper 10g 0.2824

186361 MAJOR VEGETABLE STOCK BASE POWDER MIX10g 0.2347

215580 KNORR GRAVY GRANULES FOR MEAT DISHES 80ltr150g 1.4675

189311 Country Range Dried Mixed Herbs 10g 0.1458

769040 Country Range Yorkshire Puddings 2xeach 0.1907

Follow Pork sausage casserole recipe but replace with Quorn sausage

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

598.3

Energy (kJ (kJ)

142.4

Energy (kc (kcal)

3.3

Fat (g)

1.1

Satd FA /1 (g)

20.7

Carbohydra (g)

6.0

Total suga (g)

>1.3

NSP (g)

9.2

Protein (g)

0.8

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

2.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

2.8541

20 Ptn

0.1427

Recipe: ARCHMMVE08 Quorn Sausage and Veg Casserole in a Yorkshire

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Eggs  |  MilkContains

Crustaceans  |  Fish  |  Lupin  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |
Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-WW3 BPA - WEEK 3 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

604810 Prepared Whole Peeled Potatoes 2500g 4.6400

352160 Phase Cooking & Baking Spread 250g 0.9193

208081 Country Range Table Salt 10g 0.0130

189481 Country Range Ground White Pepper 10g 0.2824

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

318.2

Energy (kJ (kJ)

159.4

Energy (kc (kcal)

9.6

Fat (g)

0.1

Satd FA /1 (g)

370.5

Carbohydra (g)

85.0

Total suga (g)

>1.4

NSP (g)

2.2

Protein (g)

0.3

Sodium (mg)

>35.0

Folate (µg)

>0.4

Iron (mg)

>0.3

Zinc (mg)

>0.0

Vitamin D (µg)

0.7

Salt (g)

(0.0)

NME Sugar (g)

>360.0

Potassium (mg)

>17.0

Magnesium (mg)

>0.0

Riboflavin (mg)

>5.0

Calcium (mg)

(0.0)

Vitamin A (µg)

>11.0

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

5.8546

20 Ptn

0.2927

Recipe: ARCHMMSA02 Mashed Potatoes - Fresh

Information Tags

Allergens

Sulphur Dioxide and SulphitesMay Contain

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

No Data

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-WW3 BPA - WEEK 3 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

760561 Country Range Choice Peas 600g 1.1760

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

2.7

Energy (kJ (kJ)

86.7

Energy (kc (kcal)

0.9

Fat (g)

0.0

Satd FA /1 (g)

2.7

Carbohydra (g)

0.9

Total suga (g)

1.5

NSP (g)

1.4

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.1760

20 Ptn

0.0588

Recipe: ARCHMMSA18 Petit Pois

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-WW3 BPA - WEEK 3 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

760081 FROZEN HALF CORN COBS 1250g 4.3750

352160 Phase Cooking & Baking Spread 100g 0.3677

208081 Country Range Table Salt 5g 0.0065

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

452.0

Energy (kJ (kJ)

452.0

Energy (kc (kcal)

4.9

Fat (g)

2.5

Satd FA /1 (g)

11.3

Carbohydra (g)

6.9

Total suga (g)

>0.0

NSP (g)

2.5

Protein (g)

0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.3

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

4.7492

20 Ptn

0.2375

Recipe: ARCHMMSA19 Buttered Sweetcorn

Information Tags

Allergens

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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ARCHBPA-WW3 BPA - WEEK 3 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

1053941 Country Range Pasta Shells 750g 1.3250

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

27.5

Energy (kJ (kJ)

0.1

Energy (kc (kcal)

1.2

Fat (g)

0.1

Satd FA /1 (g)

562.9

Carbohydra (g)

132.8

Total suga (g)

1.5

NSP (g)

1.0

Protein (g)

0.0

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.0

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

1.3250

20 Ptn

0.0663

Recipe: ARCHMMSA12 Pasta - Various

Information Tags

Allergens

Cereals containing GlutenContains

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
16-Aug-2023
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ARCHBPA-WW3 BPA - WEEK 3 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

607081 Spanish Onions (large) 250g 0.3250

600986 Leeks 250g 0.6550

601211 Celery 200g 0.0000

600221 Carrots 250g 0.0000

600691 Peppers Mixed 3 Pack 250g 0.0000

600730 Courgette 200g 0.8000

600312 Butternut Squash 1 1.6200

172021 Country Range Extended Life Rapeseed Oil 100ml 0.2030

150521 Country Range Chopped Tomatoes 5kg 0.0000

107091 Country Range Garlic Puree (tub) 50g 0.0000

189701 Country Range Dried Basil 10g 0.1105

1053941 Country Range Pasta Shells 1.5kg 2.6500

208081 Country Range Table Salt 10g 0.0130

189481 Country Range Ground White Pepper 5g 0.1412

150241 Riverdene Tomato Paste (EU) 800g 0.0000

186361 MAJOR VEGETABLE STOCK BASE POWDER MIX40g 0.9388

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

630.1

Energy (kJ (kJ)

149.3

Energy (kc (kcal)

2.2

Fat (g)

0.2

Satd FA /1 (g)

26.3

Carbohydra (g)

6.9

Total suga (g)

>1.6

NSP (g)

5.1

Protein (g)

>0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

>0.3

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

7.4565

60 Ptn

0.1243

Recipe: ARCHMMPB01 7-veg tomato sauce

Information Tags

Allergens

Celery  |  Cereals containing GlutenContains

Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Milk  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |  Sesame
|  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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Archway Learning Trust

Creed Foodservice

Recipe Detail

11:00
16-Aug-2023

Sub-Allergens

WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain
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ARCHBPA-WW3 BPA - WEEK 3 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

1080241 Country Range Solid Pack Apples 2500g 5.4135

140740 Country Range Plain Flour 1000g 0.9844

189471 Country Range Ground Cinnamon 10g 0.1233

296161 MORNFLAKE OATS 500g 0.5767

352160 Phase Cooking & Baking Spread 750g 2.7578

320921 Tate & Lyle Dark Soft Brown Sugar 500g 1.3817

273481 Birds Custard Mix 200g 1.1805

Evenly spread the fruit in a gastro tin and sprinkle with cinnamon

Make crumble mix in mixer (don’t over mix) using flour, oats, phase and most of the sugar

Top the fruit with crumble mixture

Sprinkle with remaining sugar

Bake in oven at 180 for 30 mins

Method:

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

712.9

Energy (kJ (kJ)

712.9

Energy (kc (kcal)

32.2

Fat (g)

11.2

Satd FA /1 (g)

99.1

Carbohydra (g)

42.0

Total suga (g)

>2.7

NSP (g)

8.4

Protein (g)

0.3

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.7

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

12.4179

20 Ptn

0.6209

Recipe: ARCHMMDE02 Apple Crumble and Custard

Information Tags

Allergens

Cereals containing Gluten  |  MilkContains

SoyaMay Contain

Celery  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Molluscs  |  Mustard  |  Nuts  |  Peanuts  |
Sesame  |  Sulphur Dioxide and Sulphites

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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Archway Learning Trust

Creed Foodservice

Recipe Detail
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Sub-Allergens

Oats  |  WheatContains

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Pecan Nuts
|  Pistachio Nuts  |  Rye  |  Walnuts

Does Not Contain
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ARCHBPA-WW3 BPA - WEEK 3 WEDNESDAY LUNCH MENUMenu:

SectionIngredient Description Amount Cost Supplier

358560 Mullerlight Mixed Case B 20 Pots 0.0000

Nutritional Category: None

Nutritional Content Per @MyTX_STANDARDSIZE (Ptn)

6.5

Energy (kJ (kJ)

49.0

Energy (kc (kcal)

5.7

Fat (g)

4.9

Satd FA /1 (g)

208.0

Carbohydra (g)

5.7

Total suga (g)

?

NSP (g)

4.9

Protein (g)

0.1

Sodium (mg)

?

Folate (µg)

?

Iron (mg)

?

Zinc (mg)

?

Vitamin D (µg)

0.2

Salt (g)

?

NME Sugar (g)

?

Potassium (mg)

?

Magnesium (mg)

?

Riboflavin (mg)

?

Calcium (mg)

?

Vitamin A (µg)

?

Vitamin C (mg)

Unit: Archway Archway Learning Trust

Sub Group:

Group:

Education Education

Education Education Recipes

Yield:

Total Cost:

Unit Cost:

0.0000

20 Ptn

0.0000

Recipe: ARCHMMDE18 Mixed Yoghurts

Information Tags

Allergens

MilkContains

Celery  |  Cereals containing Gluten  |  Crustaceans  |  Eggs  |  Fish  |  Lupin  |  Molluscs  |
Mustard  |  Nuts  |  Peanuts  |  Sesame  |  Soya  |  Sulphur Dioxide and Sulphites

Does Not Contain

Sub-Allergens

Almonds  |  Barley  |  Brazil Nuts  |  Cashew Nuts  |  Hazelnuts  |  Macadamia Nuts  |  Oats  |
Pecan Nuts  |  Pistachio Nuts  |  Rye  |  Walnuts  |  Wheat

Does Not Contain

Archway Learning Trust

Creed Foodservice

Recipe Detail
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