DISHES AND THEIR ALLERGEN CONTENT - Toot Hill School — Main Courses — Winter/Spring Cycle 1

DISHES * Q
Celery Cereals Crustaceans Eggs Fish Lupin Milk Mollusc | Mustard | Nuts | Peanuts | Sesame | Soya | Sulphur
containing gluten seeds Dioxide

Cottage Pie (GF) v
g;iimy Mushroom Pasta ~ Wheat v
Garlic Bread v Wheat v
;?zxzaas Meat Meltdown + Wheat v
Tuna Melt Pizza v Wheat v
Margherita (V) (GF)
Cajun Quorn Pizza (V) v Wheat v
Sweet & Sour Pork v Wheat v

Barley
Noodles v Wheat
Quorn Cottage Pie v v Wheat v
S_outhern Baked Chicken v Wheat v
Fillet
Burger Bun (MKG) v Wheat
Spanish Omelette (GF) v
Baked Beans v Maze
Coleslaw V4
Lamb Potato Layer Bake v Wheat
Chilli Quorn Cobbler v Wheat v
Gravy / Gluten Free Gravy
Vegetarian Gravy v v Wheat
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