
 

         Essex School Meals Service - Catering Procedures Manual 2021 

 

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

** Contains turmeric 

 

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

ESM05 Allergen Identification Form      Menu Title/Year  Summer 2025 Menu Week/Day – Miscellaneous  
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43110 Lettuce               

43044 Cucumber               

48156 Cherry tomatoes               

70133 Grated carrot               

22021 White cabbage               

10249 Vegan mayonnaise**               

25118 Gherkins               
54025 Raisins               

14697u Pickled onions               
07497 Red apples               

08025 Green apples               

42032 Bananas               

02849 Satsumas               

07622 Yoghurts               

                

48004 Jacket potatoes               

05335 Beans               

12466 Sweetcorn               

12463 Peas               

60132 Fluted carrots               

                

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



 

         Essex School Meals Service - Catering Procedures Manual 2021 

 

 

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

 

** Contains turmeric 

 

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

ESM05 Allergen Identification Form      Menu Title/Year  Summer 2025 Menu Week/Day – Blue band 

Product 

brand or 

code 

Menu Item Details  
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12166 Baguettes     W          

02027 Ham               

11337 Cheese               

11990 Tuna               

10249 Vegan mayonnaise**               

                

05034 Cheese and onion crisps               

05340 Sea salted crisps               

09378 Apple juice               

09377 Orange juice               

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



 

         Essex School Meals Service - Catering Procedures Manual 2021 

 = may contain 

 

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. 

 

 

 

 

 

 

ESM05 Allergen Identification Form      Menu Title/Year  Summer 2025 Menu Week/Day – Monday week 2 

Product 

brand or 

code 

Menu Item Details  
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J Clark Minced beef               

97006 Maggi tomato sauce               

10785 Pasta     W          

11336 Mild cheddar               

10198 Garlic bread     W          

                

08307 Plain Flour     W          

12384 Baking Powder     W          

08806 Sugar (caster)               

77040 Cranberries (dried)               

11935 Coconut (desiccated)               
09152 Kerrymaid               

81037 Vanilla flavouring               

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



 

         Essex School Meals Service - Catering Procedures Manual 2021 

 

 = may contain  ** Contains turmeric 

 

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. 

 

 

 

 

 

ESM05 Allergen Identification Form      Menu Title/Year  Summer 2025 Menu Week/Day – Tuesday week 2 

Product 

brand or 

code 

Menu Item Details  
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90203 Fish fingers**     W          

76142 Veggie fingers**     W          

13669 Wedges               

                

06875 Self-raising flour     W          

12384 Baking powder     W          

08806 Sugar (caster)               

10272 Eggs               

09152 Kerrymaid               

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



 

         Essex School Meals Service - Catering Procedures Manual 2021 

 

 

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. 

 

 

 

 

 

 

 

 

 

 

 

 

 

ESM05 Allergen Identification Form      Menu Title/Year  Summer 2025 Menu Week/Day – Wednesday week 2 

Product 

brand or 

code 

Menu Item Details  
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J Clark Chicken breast               

12605 Quorn fillet     W          

43023 Roast potatoes               

22044 Yorkshire pudding     W          

63033 Gravy (Knorr)               

                

13254 Jelly (vegan)               

*Gluten Key:  W=Wheat    O=Oats    B=Barley    R=Rye    S=Spelt    K=Kamut 
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This form must be reviewed on the day this meal is being prepared to ensure the correct allergens have been identified.  

 

 
 

ESM05 Allergen Identification Form      Menu Title/Year  Summer 2025 Menu Week/Day – Thursday week 2 

Product 

brand or 

code 

Menu Item Details  
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J Clakr Sausages (pork)               

09358 Quorn sausages     W          

05181 Mash potatoes               

63033 Gravy (Knorr)               

                

06875 Self-raising flour     W          

09152 Kerrymaid               

10272 Eggs               

1284 Baking powder     W          

08806 Sugar (caster)               

81037 Vanilla flavouring               

05156 Cocoa powder               

                

                

                

                

                

                

                

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

 

ESM05 Allergen Identification Form      Menu Title/Year  Summer 2025 Menu Week/Day – Friday week 2 

Product 

brand or 

code 

Menu Item Details  
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10117 Pizza Mix     W          

09598 Pepperoni     W          

03869 Mozzarella and cheddar mix               

12371 Chips               

                

06867 Angel Delight               

                

                

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


