DISHES AND THEIR ALLERGEN CONTENT - Seaton Valley High/Whytrig Middle School

DISHES ¥ W Wyg e (2 9O

Celery Cereals | Crustaceans Eggs Fish Lupin Milk Molluscs = Mustard Nuts Peanuts @ Sesame Soya Sulphur
containing seeds dioxide
gluten
Battered Cod
Contains Contains
Week 2: Tues
Beans
Week 1: Fri Does not contain any of the 14 major allergens.
Week 2: Fri

Beef Bolognese
Does not contain any of the 14 major allergens.

Week 2: Mon
Beef Lasagne
Contains cﬂiZin Contains C(I)VrllatZin C(I)Vrl1atgin
Week 2: Mon
Beef Burger
May . May May May May .
Week 1: Fri Contain Contains Contain Contain Contain Contain Contains
Week 2: Fri
Beef Mince Pie
Contains CoNrI13t)a,in CcI:,:\atZin
Week 1: Mon
Biscuit Please see separate “Bakery” Sheet or individual packets for allergen information.
Calzone Pizza ...with cheese Ma
Contains Contgin Contains
Week 2: Tues
Calzone Pizza ...with
pepperoni May . May . May May
Contain Contains Contain Contains Contain Contain
Week 2: Tues
ReVieW date: 11-03-26 REVieWGd by: ZOG ChOhan - Catering Manager You can find this template, including more information at www.food.gov.uk/allergy
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Celery Cereals | Crustaceans Eggs Fish Lupin Milk Molluscs | Mustard Nuts Peanuts A Sesame Soya Sulphur
containing seeds dioxide
gluten
Cheesecake
Week 2: Mon Contains Contains
Chicken Burger
Week 1: Fri Contains
Week 2: Fri
Chicken Curry
Contains
Week 1: Thurs
. May May May May May .
Chicken Skewer Contain Contain Contain Contain Contain Contains
Chippy Curry Sauce
. May May May
Week 1: Fri Contains Contain Contain Contain
Week 2: Fri
Chips
Week 1: Fri Does not contain any of the 14 major allergens.
Week 2: Fri
Chocolate Brownie
. . . May
Week 1: Wed Contains Contains Contains Contain
Crispy Vegan Nuggets
Contains
Week 2: Fri
Cumberland Sausages
Contains
Week 2: Tues
ReVleW datEZ 11.03.26 REVieWEd by: ZOe ChOhan = Catering Manager You can find this template, including more information at www.food.gov.uk/allergy
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Celery Cereals @ Crustaceans Eggs Fish Lupin Milk Molluscs | Mustard Nuts Peanuts @ Sesame Soya Sulphur
containing seeds dioxide
gluten
Fresh Fruit Does not contain any of the 14 major allergens.
Fruit Crumble & Custard . . . May
Week 1: Thurs Contains Contains Contains Contain
Garlic Bread Contains May
Week 2: Mon Contain
Gravy
Week 1: Wed Does not contain any of the 14 major allergens.
Week 2: Wed
Homemade Cheese & Potato
Patties Contains Contains Contains
Week 2: Wed
Homemade Crispy Chicken . May May .
Week 1: Tues Contains Contain Contain Contains
Hot Dog
(Allergen-free without bun) . May May
Week 1: Fri Contains Contain Contain
Week 2: Fri
Ice Cream Tub
Week 1: Fri Contains
Week 2: Fri
Jacket Potato Does not contain any of the 14 major allergens.
Mac & Cheese . .
Week 2: Mon Contains Contains

Review date: 11.03.26

Reviewed by: Zoe Chohan - Catering Manager

You can find this template, including more information at www.food.gov.uk/allergy m
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Cereals
containing
gluten

Crustaceans

Eggs

Fish

Lupin

Milk

Molluscs

Mustard

Nuts Peanuts

Sesame
seeds

Sulphur
dioxide

Margherita Pizza Slab
Week 2: Thurs

Contains

Contains

Mashed Potato
Week 1: Tues, Wed
Week 2: Tues, Wed

Contains

Moving Mountains Vegan
Burger
Week 1: Fri

Contains

Contains

Naan Bread
Week 1: Thurs

Contains

Nut-free Pesto
Suitable for Vegetarians
Unsuitable for Halal diet

Contains

Contains

Pasta
Week 2: Mon

Contains

Pasta King

Please see Daily Allergen Sheet on Pasta King and Jacket Potato Counter

Peri Peri Sauce

Does not contain any of the 14 major allergens.

Potato Wedges
Week 1: Mon

Does not contain any of the 14 major allergens.

Review date: 11.03.26

Reviewed by: Zoe Chohan - Catering Manager

You can find this template, including more information at www.food.gov.uk/allergy
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Celery Cereals @ Crustaceans Eggs Fish Lupin Milk Molluscs | Mustard Nuts Peanuts @ Sesame Soya Sulphur
containing seeds dioxide
gluten
Quiche . . .
Week 1: Mon Contains Contains Contains
Rice Does not contain any of the 14 major allergens
Week 1: Thurs '
Roast Beef . i
Week 1: Wed Does not contain any of the 14 major allergens.
Roast Gammon . :
Week 1: Wed Does not contain any of the 14 major allergens.
Roasties
Week 1: Wed Does not contain any of the 14 major allergens.
Week 2: Wed
Salad Does not contain any of the 14 major allergens.
Sandwiches Please see individual packets for allergen information.
School Cake Contains Contains Contains May
Week 2: Wed Contain

Shawarma Chicken
Week 2: Thurs

Does not contain any of the 14 major allergens.

Review date: 11.03.26

Reviewed by: Zoe Chohan - Catering Manager

You can find this template, including more information at www.food.gov.uk/allergy
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Week 2: Wed
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Celery Cereals @ Crustaceans Eggs Fish Lupin Milk Molluscs | Mustard Nuts Peanuts @ Sesame Soya Sulphur
containing seeds dioxide
gluten
Tortilla Wrap Contains
Vegetable Samosa Contains
Vegan Sausage Roll Contains
Week 2: Wed
Vegetables Does not contain any of the 14 major allergens.
Yorkshire Pudding
Week 1: Wed Contains Contains

Review date: 11.03.26

Reviewed by: Zoe Chohan - Catering Manager

You can find this template, including more information at www.food.gov.uk/allergy

Menu items are subject to change in line with product availability. On occasion, temporary products or substitutes may be introduced. Where
this occurs, catering staff will be informed and may withhold a pupil’s usual choice if it contains an allergen that presents a risk. Every effort

will be made to source like-for-like alternatives to minimise variation.
This allergen matrix will remain available in the dining hall for consultation by all staff and students
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