


132718
6462
126785
85106
103171
126924
115072
25002
74090
119294
126335
123951
70215
71095
113654
113655
107465
132777
11394
18421
346
113345
120586
119346
71773
129803

Marvel Skimmed Milk Powder

Brakes Skimmed Milk Powder

Jaja Cream of Coconut 425g

Kingfisher Oriental Light Coconut Milk 400ml
Maggi Coconut Milk Powder Mix 1kg

Sasco Vegan Mayo 1 Litre

Amoy Coconut Milk 400ml

Brakes Evaporated Milk

Brakes American Style Full Fat Soft Cheese
Laughing Cow Nutrient Fortified

Alpro Almond for Professionals

Alpro Coconut forProfessionals

Brakes Fresh Double Cream

Meadowland Double 1L

Alpro For Professionals Soya Long Life Drink 1L

Alpro For Professionals Coconut Long Life Drink 1L

Phase 250g Block

Alpro Oat No Sugars

Brakes Greek Style Yogurt

Brakes Full Fat Soft Cheese

Lakeland Dairies Real Dairy Whipping Cream

Millac Single Gold Cooking Cream Alternative 1 Litre

Millac Gold Double Cream Alternative 1Litre

Cool Delight Fortified Vanilla Flavoured Ice Cream Tubs

Laughing Cow Fortified Square Portions
Flora PlantCream

1 x 2kg

1 x 2kg

12 x 425g
6 x 400ml
1 x 1kg

1 x 1ltr
12 x 400ml
1x410g

1 x 2kg

1 x 1kg

12 x 1ltr
12 x 1ltr
1 x 2.27Itr
1 x 1ltr

1 x 1ltr

1 x 1ltr
40 x 250g
8 x 1ltr

1 x 2kg

1 x 2kg

1 x 1ltr

1 x 1ltr

1 x 1ltr
60 x 120ml
80 x 17.5g
8 x 1ltr

Dairy foods such as milk, yoghurtand cheese
are a source of calcium and protein as well as
providing calories forindividuals who need
additional energy. Fortified dairy alternatives
also provide essential nutrients such as
calcium, howevernotall dairy alternatives are
fortified. Natural or plain yoghurt often
contains live good bacteria, whichis hugely
beneficial to the gut, which has been shownto
positively impactthe immune system. A
diverse gut flora may also have a positive
impact on cognitive healthtoo, as the gut and
brain are interconnected. Dairy foods and
appropriate alternativesto dairy are a great
way of including calcium and proteinin the
diet. Calcium helpsto build strongbones and
teeth, helpsto regulate muscle contractions,
including the heart muscle, and helps with
normal blood clotting. Individuals who do not
consume adequate calcium may develop
osteoporosis. VitaminDis needed to absorb
calcium in the diet, highlightingthe need for
both vitamin D and calcium in the diet. Some
dairy free alternatives are also fortified with
vitaminD.



133542
115343
132588
132587
131508
131507
24486

24774

89121

110728
127123
127122

Lotus Biscoff Smooth Spread 1 x1.6kg
Brakes Squeezy Clear Blossom Honey 6 x 680g
Sun-Pat Crunchy Peanut Butter 600g 6 x 600g
Sun-Pat Smooth Peanut Butter 600g 6 x 600g
Wow Butter Crunchy 6 x 500g
Wow Butter Creamy 6 x 500g
Cadbury Smooth Chocolate Spread 6 x400g
Nutella Hazelnut & Chocolate Spread Jar 400g
Brakes Mango Chutney 1 x 3kg
Nutella Chocolate Spread 3kg 1 x 3kg
Sun-Pat Crunchy Peanut Butter CASE 6 x 300g
Sun-Pat Smooth Peanut Butter CASE 6 x 300g

Energy requirements can increase due
to acute or chronic disease since
energy in the body is needed to fight
infection or repair damaged tissue, for
example. Nut butter can be a good
source of protein, which isimportant
for maintaining muscle mass as we age.



1622
2926
5154
5874
4617
100256
5750
35005
88884
130610
130609
130608

Brakes Whole Cashew Nut Kernels
Brakes Walnut Pieces

Brakes Ground Almonds

Brakes Flaked Almonds

Brakes Whole Hazelnuts

Brakes Walnut Halves

Brakes Chopped Mixed Nuts

Brakes Sesame Seeds

Brakes Sunflower Seeds

Brakes Nut, Fruit & Seed Topper
Brakes Toasted Seeds & Grains Topper
Brakes Berries, Coconut & Seed Topper

1 x 1kg
1x 1kg
1 x 1kg
1 x 1kg
1 x 1kg
1 x 1kg
1 x 1kg
1 x 650g
1 x 1kg
1 x 1kg
1 x 1kg
1 x 1kg

Energy requirements canincrease due
to acute or chronic disease since
energy in the body is needed to fight
infection or repair damaged tissue, for
example. Nuts and seeds are energy
dense, a source of fibre and other
nutrients such asvitaminE. The
general population are advised to
consume 30g fibre each day, so a
handful of nuts/ seeds is a great way
to help towards that target. Fibre has
many health benefits including
encouraging a more diverse gut flora
which can help support the immune
system. Nuts can be a good source of
protein too, which isimportant for
maintaining muscle mass as we age.



100211
100210
89781
100209
110931
8284
89849
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Brakes Pitted Dates
Brakes Dried Prunes
Brakes Chopped Dates
Brakes Dried Mixed Fruit
Pitted Prunes

Brakes Dried Apricots
Brakes Dried Cranberries

/hl a(’%ﬁ

1 x 3kg
1 x 3kg
1 x 3kg
1 x 3kg
1 x 3kg
1 x 3kg
1 x 1kg

Dried fruit are a source of fibre as well
as numerous vitamins and minerals, not
to mention a practical way of flavouring
cooked food. Being simply that dried
fruit is fresh fruit that has been dried,
the flavour is concentrated which
means you can eat a seemingly smaller
portion of dried fruit but get the
benefits of larger quantities of fresh
fruit. Dried fruit such as dried apricots
contain a significant amount of fibre,
which can help relieve gut issues such
as constipation as well as encourage a
more diverse gut flora, which can
benefit immune health. Dried fruit can
also contain calcium, folicacid,
potassium, phosphorus, magnesium
and iron to name a few, which support a
healthy diet. Calcium and phosphorus
help to maintain healthy bones and
teeth.

e .



10143
15785
100171
132404
1050
22724
100348
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Brakes Red Kidney Beansin Water 1 x 800g
Brakes Butter Beansin Water 1 x 2.55kg
Royal Crown Black Eye Beans 1 x 800g
Royal Crown Chick Peas in Water 1 x 2.5kg
Brakes Cannellini Beansin Water 1 x 800g
Brakes Butter Beansin Water 1 x 800g

St. Nicholas Mexican Style Bean Salad 800g 1 x 800g

ReS™ - iRy
MR ST A DR
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Beans and pulses contain protein,
are a source of fibreandcountasa
portion of vegetables towards your
5 a day. When appetite may be
reduced, the body still needs
energy and nutrients to carry out
every day processes and
maintenance, such as maintaining
bone density. Adding beans or
pulses to a meal are an ideal way of
adding additional fibre and protein
without increasing the apparent
size of the meal. Roughly 4
tablespoons of beans or pulses
equate to a portion of protein.
Constipation can negatively affect
quality of life, whereas including
beans and pulses in the diet can
help preventit.

e .



126781
127134
114982
114981

Pink Salmon CASE

Princes Sardinesin Rich Tomato Sauce
Princes Mackerel Filletsin Sunflower Oil
Princes Sardines in Sunflower Oil 120g

PRINCES

SARDINES

IN SUNFLOWER OIL

6 x418g
10x120g
10x120g
10 x 120g

Oily fish such as salmon, sardines
and mackerel are a source of
vitamin D, which helps the body
absorb calcium, supporting
healthy bones. Vitamin D can be
made in the body from sunlight
between April and October,
however many institutionalised
individuals, such as care home
residents, are often deficientin
vitamin D as they do not spend
adequate time outdoors, or they
cover their skin. Oily fishis also a
source of omega 3 healthy fats,
which has been found to be
hugely beneficial to heart health.



101730 Nesquik® Chocolate Milkshake Powder Tub 10x 300g
505 Horlicks The Original Malted Milk Drink Traditional 1 x 2kg
28502  Ovaltine Original add milk Malted Cocoa Drink Jar 1 x800g

Milky drinks such as these can provide a number of vitamins and minerals such as B2;
B12, calcium, phosphorus, iodine as well as proteinin just one 200ml glass. Protein
contributes to maintenance of normal bone, muscle growth and maintenance. Calcium
helps maintainbones and teeth; promote blood clotting; muscle function and helps with
normal neurotransmission. lodine helps supportbrainfunction; normal production and
function of thyroid hormones and helps with skin maintenance. VitaminsB2 and B12 help
to reduce tiredness and fatigue and promote normal red blood cell formation.

e q \%ﬂn("«kﬁ"
RN




L

Lt

e

Wit s maatvivion 7

Walrerrior ey e e 5 'parrl.lrltm ﬂl:hﬂﬂ-ll}- mamthat
Yo wre ok geiiing ancugh -
e u-umnud Tk ﬂnﬂhﬂ-prpmﬂ'ﬂihﬂn
wn wrs forwsing on urdernririien

How meang povpth abal i affoel?

I o mwtireacacithie reafrtrition rfact over Sraflion pacphe inotke LAY O
drma, a1 milbon are oo thm ageof 65,

[ ln whao mazbraind chat baoesen J- 340 of pethers 1 adwined i bospitd ard
301 =F renicerts sdmitiad oo carm hormea e nt ek of makatriton®,
itk awra ki for P embored el boared Pl 3l PO |

M&a#*ﬁfﬂhﬂ.‘r”

o becoma ruk ad wch baving
lp:\u'ppmulnnhrflmluml‘-'iupwmafmlrdnﬂ
orik-coukdibean of decrdernlite 3
et b o s b fezdia | ey, raal e

sarcadnt uraeitle B o, Mumdm-ﬂfp:\mnllq Fomd nnerend
ui 4 haporoprisim iemperstum or thes b e lede oF irack ard rowrlabing
drirkathroughoet tha dep.

#liera v’ fips

Hhmdmmlhnﬂlnﬂinﬂucm[‘qiu.ﬂrdifumm

rxr

g Brabes guide 1

MALNUTRITION

~ g Dhe pave daVOY -

Wr ey

-

avrrow T

To download a copy
of this fact sheet
visit:

https://www.brake.c

iha Food frwl’ hin advinecl s ey diy oy .
ek ardh ks il o sl ] preie, Py the vy _ H - o.uk/news/covid-
mmdmhuld‘mlrmrgﬂ-pﬂﬂmmhr farly d ¥ - - m i P ey
pecpl=ih rmale pmpetkan - b, T R, 19! care-

Eosd fortfzatian 2in be mare pracsal and chaaper Shan uaing metrioral o IR T, -t .
mappamarsy Ofaring [ — wrcd i regarly b, i et homes/tranung-and-
threaghout the dey shorkd help ic stirulets appeike. Coralder thae fasd i —~ T Wy, = e, |
e it e o e B R . support
+ poedertn Bouss in drinkn, o cmeds & ) Catnie, By,
+ Add chewes g aovouny duh e, i iz aoup and fom o pol ole ot . - o W, i
+ Add buer tovegetables, poioices on daoarlfed epga = P g, T
Add owamio cugard, sup endmahed potaio Lngariz el n"“& ~ e

+ Add jam, honey or pron oé Bl der o parridge andrios pudding
+ Add graun d dmonde s fen makn g biscuis and cofes



https://www.brake.co.uk/news/covid-19/care-homes/training-and-support




Lo i | i

- e e —e — e m s ——

F
\
|
E
l
f
|
I
|
|
E
[
i
|
?

Non Bake Oat, Fruit And Yoghurt Bites

A breakfast bte high in fibre } €y
Ly
Serves 10 i L
Code Description Qty Units mise en place / Preparation *] =2
A25148  Csprio Flaked Oats 180 g 1,
ABS781  Brakes Chopped Dates 180 g §
AB284  Brakes Dried Apricots 80 g roughly chop 1
A35005  Brakes Sesame Seeds 20 g : 1
A 100535 Brakes Pure Canadian Mapée Syrup 15 ml \
C10312  Large Oranges 1 ea zest and julce v
C 103345 MOser® Healthy Balance Natural Yogurt 125 g

Allergens - Contains
Milk, Sesame, Sulphites & Oats{Cereal
Containing Gluten)

Allergens - May Contain !

“ _

1 Blena all Items together except the sesame seeds Nutrition (pre-socking)
2 Roll into 10 even balls and shape using a folk or paliet knife Energy per Portion (kcal) 1572
3 Coat In sesame and chil before serving Energy per Portion (kj) 661
i Protein per Portion 44
Carbohydrate per Porton 29.1
Sugars per Portion 171
Fat per Porton 23
i Saturates per Portion 0.3 | !
Flbre per Portion 26
Salt Equivaient per Ptn 0
* Ingicates incompiete Information
“ brakes Sultabie for Vegetarians Yes
< Sultabie for Viegans No

a Sysco company
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Chocolate And Orange Sundae

Serves 1 g
Code Description Gty Units  mise en place | Preparation \
| F 122253 The Great Sritish Ice Cream Co Bigod Orange Sobet 60 g i
F111938  Erakes Dark Chocolate Calry loe Cream 60 g :
A 128656 EBrakes Minl Chocolate Curis 1 q :
A 21141 Brakes Whole Mandarin Segments in Light Syruag 50 g drain the mandarin i
A100530 Da Vind Gourmat Chocolate Flavoured Sauce 5005 5 q
A& 16810 Marcamonio Sundae Sensabions 280 Rossinl Curs 2 [=¥] '
C18502  Erakes UHT Asosod Crasm 1 g 1
A 100037 Mcvile's The Original 12 Jaffa Cakes 5 g s
- Conitains !
Egg. Milk, Soya & Wheat ;
»
Allergens - May Contain
Milk
| .
, Metod |
' 1 aszemole In 3 dishibowl Hutrition gpre-socking)
,1 Energy per Portion (keal) ITES
| Energy per Portian (K[} 155831
Protein per Porion ]
‘ Carbohydrate per Porfon 2.7
| SAIgars per Porion 453
| Fat per Poron 1.1
Zaturai=s per Forion 756
| , Fibre per Porian 35
| : Salt Equivalent per Pin 0.2
| f * Indicatas Incomplete Information
. Saltabia for Vagetanans Mo
M brakes = =

a Sysco company

7o g

#StrongerWithBrakes
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Peanut Butter Banana & Dark Chocolate Pudding

- e e e

Code Description Gty Units  mise en place / Preparation h
C 74088 Brakes Unsalied Butter 5 g
nl A 127122 Sun-Pat Smooth Peanut Butber CASE 25 ] i[;
b & 114053 Brakes Sell Raksing Flour S0 g !
# 35023 Brakes Saking Powder 10 ] a
4350102 Tate & Lyle Mediterranean inspired Medlum Bodied 125 g f
1 & 10678 Freshers Fat Reduced Cocoa Powder S00g =0 ] in this recipe i
‘ C 10354 Bananas z Ea Celery Mix Sesame  |Mo i
& 16352 Brakes 15 Brllsh Free Range Fresh Medum Eggs 3 g3 Crustacea [No Soya Yes ¥
: C 70219 Brakes Fresh Whale Mk w0 g Egg Yes Sulphites_|Mo g
3 AB5010  Calkebaut Dark Chocolate Callets (511) 100 g Fish Mo Wheat Yes i
3 A1 Tap Water (for VC recipes) 250  mi Lupin No Barley Mo E
3 A 5825  Sun Valley Rioasted and Salted Peanuts 169 5 ] Milk Yes Cats Mo f
Molluscs  |No Fye Mo |
Mustard  |No Spelt No I
: Nuts Yes Kamut No :
! Peanuts |¥es _ |Gluten  |Ves :
g Bl Method Estimated Cooking Time: 50 I
A :
: 1  Butter 3 2 Bre baking dish and heat the oven 1o 1800C Enargy per Portion (keal) E57.3 i
2 Mgt the butier and haif the peanut buther togather In a pan unitll runny and smooth, Enargy per Portion (K|} 7804 2
i 3 Puithe flour, baking powder, sUgar and cocoa powder together In a large midng Dow Proteln per Portion 13.5 |
i i 4 Mash the bananas well, then whisk with the eggs and milk. Camohydraie per Pontlon 104.6
p ' 3 Tlp Irfo the dry Ingredients Wi the nuSy butier and stir ogether untl smiooth. Str in e chooolate chunks and pour into e baking diss. | Sugars per Portion 748
5 g For the sauce, mix 250ml of boling water Into the remaining peanut bubier, folliowed by the sugar and cocoa Fat per Porilon ED| ;
! 7 Pour all sver the top of the pudding Saturaies per Portion 10.2 |
’; &  Bake for 40-45 minutes undl the fop 15 isan and crisp. Fibre per Porion 5.1 '
Y Sait Equivalent per Pin (]

" Indicates Incomplete Information

| W) brakes

banad Miliatin.

Suitabile for Vegetarans YEE i
Suitable for Vegans Mo |

a Sysco company
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Peanut Butter Chicken

Code Description
A 4T0E2S Wegetable Ol

C 16792 Prime Meats Bitlsh Eoneless and Skin Less Chicks 3000

C 10324 Large Onkons

C 10439 Fresh Ganic

C 114212 Chilies Red

C 10350 Ginger

435002 Brakes Garam Masala

A 127122 Sun-Pat Smooth Peanut Butter GASE
AE5106 Kingfisher Oriental Light Coconut Mik 400mi
A 19830 Brakes Chopped Tomatoes In Tomato Julce

C 113885 Herd Bunched Corlander

Method

oo ke L Rl =

W) brakes

a Sysco company

=g
:
‘
2
i

Pesl & shce
Finely chopped
Finaly slicad

Finely chopped

SEEREBEEY
lﬂlﬁlﬂlﬂlﬂlﬂlﬂlﬁlﬂlﬂi

Finely chopped

Estimated Cooking Time: 40

Brown the chicken In ol In 3 deap Trying pan over 3 madium heat, remove and set aside
Fry the onion for & mins untll sofiened, then add garlic, chilll and ginger and cook for 1 min
Ad the garam miasala and fry for a further minwie

Stir In the peanut busier, coconut milk and fomatoes - brng io a simmer

Retum the chicken to the pan and add the chopped corander

Cook for 20 mins untl the sauce thickens and the chicken Is cooked through

N ko
Crustacea |No Soya Yes
|Egg Mo Sulphites (Mo
Fish Mo Wheat Mo
Lupin No Barley Mo
Milk Ne F}ans No
Molluscs  |Mo Rye Mo
Mustard [No Spelt Mo
Nuts Yes Kamut Mo
Peanuts |[Yes |5luten Mo

Nutrition {pre-cooking) |

Energy per Portion {kcal) 364
Energy per Portion (K]) 26552
Protain per Porton 452
Camohydraie per Poriion 135
Sugars per Portion BT
Fat per Portion 434
Saturaies per Portion 132
Fibre per Poriion 44
Salt Equivalent per Pin 07

" Indicates Incomplete Information

‘Suitable for Vegelarans

Suitable for Vegans

e e e
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4 ,
. Satay Chicken & Peanut Dip |
{ \
:
Serves 10 )
‘ Code Description Gty Units  mise en place / Preparation
: C 16792 Pnme Meats Brilish Boneless and SKIN Less CNCKEEDD g Cut Info large dice 4
' & E5106  KingNsher Orental Light Coconut MIK 400mi 400 5,
: & 33562 Brakes Madras Cumy Powder ] g tL
A 305 Brakes Granulated Sugar 5 g i
& {2zcof Brakss Thal Rad Paste h[1] g a‘
g AZ85  Saxa Tabe Salt 750g s g Allergens Contained f
: Celeny Mo ¥
& 128596 Grakes Thal Red Pase 40 g Crustacea |No Soya Yes :
s & 127123 Sun-Fat Crunchy Peanut Butter CASE i80 g [Egg Mo Sulphites [Yes §
: A 308 Brakas Granulated Sugar 10 g Fish No Wheat Yes ?
A3286  Saxa Tabie Salt 750 g 0 Lupin Mo Barley Mo §
: & 16265  Blue Dragon Dark S0y Sauce 2 Lie W m Milk Mo COats Mo i
| A T14485 Mikado Clder Vinegar M om Molluscs  [He Rye Mo jf
At Tap Water {for VC recipes) 185 m Mustard |Yes Spelt Mo i
1 |  C1047TE LUmes 2 &3 Cuf Inip wadges Nuts Yes Kamut Mo h
| Peanuts |Yes  |Gluten  |Ves i
B (W Method Estimated Cooking Time: 120 if
1 B i
a 1 Mbx bogether hall of milk with cumy powder, sugar, 53l & Thal red paste Energy per Portion (kcal) 2668 b
2 Place diced chicken In marinage and place In fidge for at keast 2 hours Enargy per Portion (K] 11104 t
: 3 Place remalring milk In small saucepan with all other Ingredienis for Thal Peanut saucs Prateln per Poricn 16.4 |
{ 4 Oweralow heat mix togeter and keen wanm untl requinerd Camohydraiz per Porlon ] |

; 5 Thread chicken on io metal skewers and place on ovenable tray Sugars per Portion 45
§  COOkSKEWErs under hot grill for 4-5 mins before fMINg over and cooking for 3 further 2-5 minuies Fat per Poriion 18.1 |
| 7 Skewers can also be cooked In the oven at 200 Tor 12-15 mnlubes fuming haif way thmowgh cooking Salralies per Poabon 5& |
f Fibre per Porion 27 |
b i Sall Equivalent per Pin B ‘
: ' “ bra kes " Indicates Incompiete Information |
1 |
. | e Sultable for Vegetarians No !
Suitable for Vegans Mo ‘

-
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Peanut Butter Cookies

- e e e

Code  Description Qty Units  mise en place | Preparation

C 74086 Brakes Unsalted Butter 15 g i

9 4127123 Sun-Pat Crunchy Peanut Butter CASE 15 g i
| A 350008 Talke & L]H Caster Eugar E'i-g 115 g i:
4350102 Tate & Lyle Mediterranean Inspired Medlum Bodled 115 g g

41633 Grakes 15 Brillsh Free Range Fresh Medum Eggs 1 ga Beaten i

A AETE4E  Preema Matural Vanilla Extract 500m 3 g ipe i
: & 100222 Brakes Plain Flour BS g Mo i
j £ 33506 Grakes Slcarbonale of Soda 3 q Crustacea |Mo Soya Mo '
3 A 35003  Brakes Baking Powser 3 g [Egg Yes Sulphites__|Mo g
: & 286 Saxa Table Salt 750q 2 g Fish Mo Wheat Yes f
- A25145 Osprlo Flaked Pomkdge Oats 15 g Lupin Mo Barley Mo i
E Milk Tes Oats Yes f
Molluscs  [No lFt‘ye Mo |

Mustard  |No Spelt No !

Nuts Yes Famut Mo :

Peanuts |Yes |Gluten Yes )

M X T T TP —

. Method Estimated Cooking Time: 12 |

;

1 Pre-heat the oven to 150aC Energy per Portion (kcal) 165.6 }

2 Beat butter & paanut butter togsther then add sugar and beat again Enargy per Portion (K]) FA3 5 i

1 3 Add beaten egg & vanllia Pratein per Partion 29 |

i _‘ 4 Sift the flour, baking powder, soda and salt Info the mixture along with the oats: Carbohydrate per Porilon 19.7 '
‘1 | 5 Siir untll comblned Sugars per Portion 12
A & Place spoonfuls (approx 359) on o baking sheets and press down Bghy Fal per Portion B4

) 7 Bake In oven for approimately 12 minuizs untll goiden Brown Saturates per Portion 37 ‘

'»; g Remowve from oven and allow io for 2 minuies on balking tray Fibre per Porilon L !
Y 9 Transfer to cooling rack Sait Equivalent per Pin 0.3

* Indizaies Incompiete Information

! .‘ brakes Sultable for Vegelanans ver ,

Suitabile for Vegans Ho I

banad Miliatin.

a Sysco company
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Coconut Ring Tiffin

Sriwex-a rxr

|
|
|
1 Code Description Gty

Serves 2
Units mise en place | Preparation N
& 131726 MCWITE's Tastiess Coconut RIngs Biscults 450 g
" C 74826 Unsalled Bubler q ;‘,
& 127462 Lyles Goklen Symup 120 g
& 350098 Tabe & Lye Caster Sugar Zkg s q !
A B3935 Brakes Amba Cocoa Powder 20 g 8
& Bagd4a Brakes Dried Cranbemies 140 g . I 5 oiiamed 1n this rnecipe k
& B323  Erakes Plstachio Kemels 100 g Celery No Sesame M i
A255  Brakes Desiccated Coconut 0 g Crustacea |No Soya Yes \
& B59i0  Calebaut Dark Chocolaie Callets (B11) 400 g |Egg Mo Sulphites |Yes f
Fish No [Wheat Yes i
Lupin Mo |[Barley Mo :
Milk Yes "l}a.ls Yes '
Molluscs  |No Rye Mz .
Mustard  [He |ETE M i
1 Nuts Yes  [[Kamut Na X
} Peanuts  [May [|Gluten Yes i
}' Method
3 ..
Z 1 Line a 93 foll iray with parchment paper Enargy per Portion (keal) 4765 !
2 Creshcocnut rings Into @ medium cremb Enargy per Portion (k] 17794
3 Medt bufier, goldan syrup, Sugar and oo over 3 gentle heal Protein per Portion 4
) { 4 Once mehed add biscults, pistachios, cranbemmes and coconut and mix well Camohydraie per Ponion 358.3
E { 5 Poorinio D0 tray and press down Sugars per Portion 7.2
3 7 -] Chll until st Fat per Ponion 276
: 7 Oncesetmelt chocolabe and poor over the fop and allow to chill before portoning Saturales per Podtion 16.2
1 Flbne per Poriion 41" !
! Galt Equivalent per Pin 03
i “ br'a kes * Indicates Incomplete Infoemation
3 | a Sysco company Suitable for Vegetarans VES
‘ Suitable for Vegans Mo

Thils informaticn ks corect at the date publshed but |5 subiect b chanoe af any ime and wihout nobice. Check the orocduct cesckaaing Tor definitve iInformabion on alizroens & nutribon
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Peanut Butter & Banana Loaf

|
1
%
1‘ ’
Peanut butter and banana loaf cake "
s
Code  Description Qty Units  mise en place | Preparation i
| C 74086 Brakes Unsahed Buther 00 g Sofiened and keep 25g for greasing :
o & 350102 Tate & Lyle Mediterranean Inspired Medum Bodied2000 g 1
& B5374  Preema Vanlla Essence S00mi 5 mi *
& 15382 ©rakss 15 Batish Fres Range Fresh Medum Eggs 4 Ea ;
C 10354 Bananas 2 g3 Peehad and mashed f
A 114857 FREEE by Doves Farm Gluten Free Saif Ralsing W00 g Allergens Contained in this recipe i
433581 Brakes Ground Clnnamon 5 q Celary Mo Sesame Mo i
} AN0T0ZZ Lyle's Goiden Syrup Maple Flavour 2549 B g Crustacea |Mo Soya Mo ¥
A 127123 Sun-Pat Crunchy Peanut Butter CASE o g [Egg Yes Sulphites  |MNo :
1 Fish No Wheat Mo X
. Lupin No Barley No g
. Milk Yes Dats Mo i
Molluses  |No Rye Mo |
Mustard |No Spelt Mo i
| Nuts Yes Kamut L '
4 Peanuts  [Yes |Gluten Mo I
g Il Method Estimated Cooking Time: 0 i
i
3 1 Pre-heat the oven to 160°C Enargy per Portlon (kcal) 454 i
2  (Erease and e alodl fin Energy per Porton (K] 1901.3 |
3 St the flour Probain per Portion Th
, 4  Beatsugar, butier and vaniia together untl light and creamy Camohydrate per Porion B
! | &  Addeggs i atatime and mixweall, then add the remaining Ingredients Sugars per Portion 45.1
y g Serape down and make sure everything Is combined Fat per Portion 19.4
! T Emipty mibchune Inin your lined baking tin and bake for approx. 1 howr ‘Salurates per Portion 8.4 ‘
’»; &  Allowto cool before slicing Fibre per Partion 25" *
< ) Sait Equivalent per Pin TE] ‘
> " Indizates Incomplete Information :
: | .‘ bra kes Sutable for Vegelanans Yes !
i Sultable for Vegans O |
i a Sysco company — |
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A 16392
A 120536
A B452

G 74627
F 126234
G 113880

! 1
| 2
1l 3

Description

3 Smoked Salmon With Scrambled Eggs (Fortified)

Erakes 18 Brilish Free Range Fresh Medlum Eggs 2
Mikac Goéd Double Craam Altemative 1 Ui 4p

Brakes Skimmad Mk Powser
Erakes Satad Bubier
Smaked samaon timmings 250g
Premium Large Chivas Sunch

mek buter In a pan

Units.

mise en place | Preparation

erack aggs into |ug
mlx cream into eggs
and fo agg mix

bk rat removad and cul Imto in sirps

chopped

304 2g M and SMoKad SAMOoN SiNps 3d9d copk untl core temp 15 achieved

E=rve on a plabe and ftop with chive

W) brakes

a Sysco company

" _
|
!
{

Egg. Fish & Milk

Allergens - May Contain

Energy per Porion (kcal) 4451
Energy per Poriion (K]) 1858.2"
Froleln per Porlion 158"
Carbohydrate per Porton 4.9°
Sugars per Foriion 4.9°
Fat per Porfon 40.7
Saturates per Portion 5.4
Flbre per Porton )
Zalt Equivalent per Pin 0.3°

* Ingicates Incomplete Information

Sultable for Vegetarans o
Sultabée for Vegans Ho

3 !
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. Peanut Butter & Raspbemry Flapjacks
| \
:
:
Code  Deseription Qty Units  mise en place | Preparation
C 11127 Brakes Unsaked Butter 5 g
| AZ5041 Brakes Goiden Symp 55 g %
i A 127123 Sun-Pat Crunchy Peanut Butter CASE i g !
A 25148 Osprio Flaked Porrkige Dats M g =
C 131223 Raspoemes 100 g E‘
1 AE3422 Brakes Raspbemy Decoraing Coulls M0 g i
‘ Mo !
Crustacea Mo Soya Mo :
1 [Eng Mo Sulphites  [Mo g
1 Fish No Wheat __ |No i
3 Lupin No Barley Mo :
: Milk Yes Oats Yes i
Molluscs  |No Fye Mo
Mustard _|No Spelt No ]
. Nuts Yes Kamut [ i
] Peanuts |Yes  [Gluten  |Yes j
3 i Method Estimated Cooking Time: 40 f
g B %'
4 i Heatthe oven to 1B0°CHE0NC TanGas mark 4 Enargy per Portien (keal) 204.7 I
z Medt the butier, golden syrup and peanut butier In a small pan Enargy per Portion (k) B56.6
| 3 Tipthe oats Into 3 bowi, pouwr in the meked mixbure from the pan and stirwell Protain par Portion 432 |
k | 4 Gentlyfold In the raspbemics, then drizzle In the raspbemy coulls and fold 3 few Hmes to Apple Camohydraie per Porion FE -
i 5  TipInio 3 ined 20cm square tin and press doan. Bake In the oven for 20-25 mins Sugars per Portion 107
! | 6  Cool compledaly then cut Ini 12 bars Fat per Portion 108
i Saturaies per Portion 43
) Fibre per Poriion 2 L
: 1 Salt Equivalent per Pin o1
1 I “ b k * Indicaies Incompiete Information
w aKkesS |
. ‘ r Sultabie for Vegetanans Yes \
{ a Sysco company Suitable for Vegans (o ¥] ‘I
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