
ESM05 Allergen Identification Form Menu Title/Year – Winter 23/24 Menu Week/Day – Week Three Thursday 
Product brand 
or code 

Menu Item Details 
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Burtons Skinless & Boneless Diced Chicken Breast X X X X X X X X X X X X X X 

Knorr Blue Dragon Chunky Sweet & Sour Sauce X X X X W X X X X X X X  X 

Lucky Boat Thick Noodles X X X X W X X X X X X X X X 

Quorn Catering Pieces X X  X X X X X X X X X X X 

Bebo Soft Margarine X X X X X X X X X X X X X X 

Tate & Lyle  Caster Sugar X X X X X X X X X X X X X X 

Greenfields  Mixed Spice X X X X X X X X X X X X X X 

Mikes Eggs X X  X X X X X X X X X X X 

Marriages  Plain Brown Flour X X X X W X X X X X X X X X 

Heygates  Plain Flour X X X X W X X X X X X X X X 

Triple Lion Baking Powder X X X X W X X X X X X X X X 

Mikes Semi Skimmed Milk X X X X X X  X X X X X X X 

Curtis Sultanas X X X X X X X X X X X X X X 

Curtis Chopped Apricots X X X X X X X X X X X X X  

Fructus  Italian Solid Pack Sliced Apples X X X X X X X X X X X X X X 

Middletons Gluten Free Self Raising Flour X X X X X X X X X X X X X X 

                

                

                

                

                

This form must be reviewed on the day this meal is being prepared to ensure the correct allergens have been identified. 

Please state the name of the cereal(s) containing gluten* in that column 

*Gluten Key: W = Wheat O = Oats B = Barley R = Rye S = Spelt K = Kamut 

 


