DISHES AND THEIR ALLERGEN CONTENT – week one. year 25-26
	DISHES
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	Celery
	Cereals containing gluten
	Crustaceans
	Eggs
	Fish
	Lupin
	Milk
	Mollusc
	Mustard
	Nuts
	Peanuts
	Sesame seeds
	Soya
	Sulphur Dioxide

	Smokey lentil chilli, rice, nachos
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Vegetable fingers, wedges
	
	x
	
	
	
	
	
	
	
	
	
	
	
	

	Sausage and tomato pasta, garlic bread
	x
	x
	
	
	
	
	
	
	
	
	
	
	
	x

	Thai green vegetable curry, rice
	
	
	
	
	
	
	x
	
	
	
	
	
	x
	

	Roast chicken, sage and onion stuffing
	
	x
	
	
	
	
	
	
	
	
	
	
	
	

	Butternut squash and tomato crumble
	
	x
	
	
	
	
	x
	
	
	
	
	
	
	

	Hungarian beef goulash
	
	x
	
	
	
	
	x
	
	
	
	
	
	
	

	Cheese and tomato quiche
	
	x
	
	x
	
	
	x
	
	
	
	
	
	
	

	Fish and chips
	
	x
	
	
	x
	
	
	
	
	
	
	
	
	

	Sweetcorn fritter, tomato salsa
	
	x
	
	x
	
	
	x
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	You can find this template, including more information at www.food.gov.uk/allergy


