DISHES AND THEIR ALLERGEN CONTENT - SIAL SCHOOL

[

A
o 1| & AP (e
cl v N o
- - ® ®)

Week 1 Celery Cereals |Crustaceans Eggs Fish Lupin Milk Mollusc | Mustard Nuts | Peanuts Sesame Soya Sulphur
containing seeds Dioxide
gluten

Pasta with v/

homemade \/

pesto sauce

Plain
yoghurt

Pasta with
Bolognese
sauce

Pasta with
pulses

Chicken
fillets
milanese

Breaded
vegetarian
chicken
style fillets

Lentils soup
with
potatoes
and mixed
vegetables,
served with
a
combinatio

n of pasta,
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rice and
cereal
grains

Sliced
bread

Grana
padano
cheese

Chef's
dessert
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Week 2

Cereals
containing
gluten

Crustaceans

Eggs

Fish

Lupin

Milk

Mollusc

Mustard

Nuts

Peanuts

Sulphur
Dioxide

Pasta with
lean mince
pork and
carrots

v

Pasta with
lentils

Plain
yoghurt

Homemade
beef
meatballs

Vegetarian
meat -free
balls

Tuna sauce
pasta with
aubergines
and
courgettes
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Pasta with
pulses and
vegetables




Borlotti
beans soup
with
potatoes
and mixed
vegetables,
served with
a
combination
of pasta,
rice and
cereal
grains

Sliced bread

Grana
Padano

N

Chef’s
dessert
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Week 3

Cereals
containin
g gluten

Crustaceans

Eggs

Lupin

Milk

Mollusc

Mustard

Nuts

Peanuts

Sesa
me
seed

Sulphur
Dioxide

Pasta with
fresh
salmon
sauce

v




Pasta with
borlotti
beans

Plain
yoghurt

Homemade
beef
lasagne

Homemade
vegetarian
lasagne

Italian
frittata

N oSS

Chick peas
oup with
potatoes
and mixed
egetables,
erved
with a
combinatio
n of pasta
,rice and
cereal

grains
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Sliced
bread

Grana
padano
cheese

Chef’s
dessert
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Week 4

Cereals
containing
gluten

Crustaceans

Eggs

Fish

Lupin

Milk

Mollus
c

Mustard

Nuts

Peanuts

Sesam

seed

Soya

Sulphur
Dioxide

Pasta with
amatrician
a sauce

v

Pasta with
red lentils

v

Chicken
fillets in
lemon
sauce

Vegetarian
chicken
style
fillets in
lemon
sauce




Plain
yoghurt

Tuna

sauce \/
pasta with
aubergine
s and

courgettes

Pasta with
borlotti \/

beans

G

padano v v

cheese

Chef"

desesesrt \/ \/ \/ \/

Reviewed on: 05/05/25

Reviewed by: Jenny Randazzo (Head Chef)
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