
Our June Box of the Month is everything we love about summers  
relaxing in the sun. This month’s box is packed full of BBQ  

favourites and serves 4 to 6 people.

Hello Summer!

Beef and Rosemary 
Burger with Crispy 

Streaky Bacon  
DF | 6 burgers 

Burger - beef (94.4%), tomato, water, sugar, salt,
onion, breadcrumbs (gluten from wheat),

egg, worcestershire sauce (gluten from wheat, fish),
rosemary (1.3%), garlic, white pepper. Bacon - pork

(99.8%), water, salt, brown sugar, sodium nitrite

Oven Cook: Remove sleeve and film. Remove  
bacon. Preheat oven - place on a baking tray in  

the top half of the oven. Fan; 170°C, Electric; 190°C,  
Gas Mark; 5. 30-35 mins, adding the bacon in for  

the last 5 minutes. BBQ: Defrost dish completely.  
Grill on the bbq for 8-15 minutes until heated  
through to the centre. Add the bacon on to  

the bbq for 2-3 minutes at the end.

Nutritional information, per 100g:  
Energy 985kJ/237kcal, Fat 16g, of which  

saturates 6.8g, Carbohydrate 2.6g, of which  
sugars 1.2g, Protein 21g, Salt 1.4g

Crispy Chicken Wings  
with Hot Sauce 

GF | 1.5kg wings 

Chicken wings (99.9%), rapeseed oil. Hot sauce -  
butter (milk), chilli pepper, cider vinegar (sulphites), 

salt, tomato, onion, celery, sugar, water, garlic 

Oven Cook: Remove sleeve and film. Preheat  
oven - place on a baking tray in the top half  

of the oven. Fan; 170°C, Electric; 190°C,  
Gas Mark; 5. 40-45 mins, shaking half way through. 

BBQ: Defrost dish completely. Grill on the bbq for  
8-15 minutes until heated through to the centre.

Remove lid from sauce and heat in the microwave  
for 2-3 mins, stirring half way through. Pour the  

sauce over the reheated wings to coat them. 

Nutritional information, per 100g:  
Energy 571kJ/136kcal, Fat 5.3g, of which  

saturates 2.7g, Carbohydrate 0.9g, of which  
sugars 0.7g, Protein 21g, Salt 0.51g

MAIN MAINMAIN

Hand Tied Pork  
Sausages
DF | 8 sausages

Pork (58%), water, rusk [wheat flour (wheat flour 
(gluten from wheat), calcium carbonate, iron, 

 niacin, thiamin), salt], pork fat, seasoning [rusk 
(wheat flour (gluten from wheat), calcium carbonate, 
iron, niacin, thiamin), salt, raising agent, ammonium 
carbonate), stabiliser: triphosphate, diphosphate, 

flavourings, salt, dextrose, flavour enhancer: 
monosodium glutamate, preservative: sodium  

sulphite, spices, antioxidant, sodium ascorbate), 
potato strach, filled into natural casing]

Oven Cook: Remove sleeve and film. Preheat oven - 
place on a baking tray in the top half of the oven.  

Fan; 170°C, Electric; 190°C, Gas Mark; 5. 30-35 mins. 
BBQ: Defrost dish completely. Grill on the bbq for  
8-15 minutes until heated through to the centre. 

Nutritional information, per 100g:  
Energy 1311kJ/316kcal, Fat 25g, of which  

saturates 6.8g, Carbohydrate 14g, of which  
sugars 0.5g, Protein 8g, Salt 2.3g
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Roasted Medley
of Mediterranean

Vegetables
DF, GF, VEGAN | 230g  

Yellow pepper (13%), green pepper (13%),  
red pepper (13%), aubergine (13%), courgette (13%),  
red onion (13%), sweet potato (13%), rapeseed oil, 

spinach, basil, spring onion, rocket, parsley,  
garlic (2.6%), salt, pepper

Not suitable for microwave - oven cook  
from frozen. Remove sleeve and film. Preheat  
oven - place on a baking tray in the top half of  

the oven. Fan; 170°C, Electric; 190°C, Gas Mark; 5.  
20-25 mins.

Nutritional information, per 100g:  
Energy 360kJ/87kcal, Fat 6.3g, of which  

saturates 0.5g, Carbohydrate 5.7g, of which  
sugars 3.3g, Protein 1g, Salt 0.87g

Baby Potatoes with 
Herb 

DF, GF, VEGAN | 230g 

Potato (99.91%), garlic, thyme, rapeseed oil

Not suitable for microwave - oven cook  
from frozen. Remove sleeve and film. Preheat  oven 

- place on a baking tray in the top half of
the oven. Fan; 170°C, Electric; 190°C, Gas Mark; 5.  

20-25 mins.

Nutritional information, per 100g:  
Energy 493kJ/117kcal, Fat 3.9g, of which  saturates 

0.3g, Carbohydrate 17g, of which  sugars 1.4g, 
Protein 2.3g, Salt 0.38g

Brioche Buns
VEGETARIAN | 6 buns

Flour [(gluten from wheat), calcium carbonate,  
iron, niacin, thiamin], water, sugar, egg, vegetable  

oil, milk, salt, yeast, flour treatment agent  
(ascorbic acid). May contain soya and  

sesame seeds

Defrost at room temperature or pop under  
the grill to toast if desired.

Nutritional information, per 100g:  
Energy 1319kJ/313kcal, Fat 8.4g, of which  

saturates 2.9g, Carbohydrate 48g, of which  
sugars 7.1g, Protein 9.8g, Salt 1.3g

SIDE

Sauteed Onion
GF,  VEGETARIAN | 300g

Onion (85.1%), butter (milk), sunflower oil, salt,  
white pepper, rosemary

Oven Cook: Remove sleeve and film. Preheat oven 
- place on a baking tray in the top half of the oven. 

Fan; 170°C, Electric; 190°C, Gas Mark; 5. 25-30 mins. 
Microwave: Remove sleeve, pierce film. Place on
microwaveable plate. Cook on full power (850W). 
Microwave for 4-5 mins, stirring halfway through.

Nutritional information, per 100g:  
Energy 1433kJ/346kcal, Fat 29g, of which  
saturates 17g, Carbohydrate 16g, of which  

sugars 12g, Protein 2.2g, Salt 0.18g

Spicy Burger Sauce
DF, GF, VEGETARIAN | 300g 

Tomato, water, sugar, salt, mayonnaise  
[rapeseed oil, egg, vinegar (sulphites), lemon],  

gherkin, alcohol, onion, mustard

Defrost in a fridge over night or at room  
temperature for approx. 1 hour.

Nutritional information, per 100g:  
Energy 853kJ/206kcal, Fat 18g, of which  

saturates 1.3g, Carbohydrate 10g, of which  
sugars 7.4g, Protein 1.5g, Salt 2.3g

Homemade 
Ketchup 

DF | 300g 

Tomato, onion, salt, celery, balsamic vinegar 
(sulphites), sugar, ginger, garlic, black pepper,  

clove, allspice, rosemary, worcestershire sauce  
(gluten from wheat, fish), mustard, mustard flour

Defrost in a fridge over night or at room  
temperature for approx. 1 hour.

Nutritional information, per 100g:  
Energy 271kJ/64kcal, Fat 0.5g, of which  

saturates 0g, Carbohydrate 10g, of which  
sugars 9.1g, Protein 2.3g, Salt 0.56g

Profiteroles with 
Chocolate Sauce 

VEGETARIAN  | 425g 

Profiteroles - cream (milk, sugar, cream (milk),
egg yolk, bourbon vanilla extract), egg, wheat
flour (gluten from wheat). Chocolate sauce -

golden syrup, unsalted butter (milk), dark
chocolate, cocoa mass, sugar, cocoa powder

(soya), vanilla, fresh cream (milk)

For the profiteroles: defrost in a fridge over  
night or at room temperature for 1 hour. 

For the chocolate sauce: remove lid. Place  
on a microwaveable plate for 20 seconds, remove  

and stir. Return to the microwave for a further  
20 seconds or until warm. Stir well and pour  

over the profiteroles.

Nutritional information, per 100g:  
Energy 6179kJ/1488kcal, Fat 114g, of which  
saturates 70g, Carbohydrate 102g, of which  

sugars 69g, Protein 11g, Salt 0.26g

BBQ Beef Brisket
DF | 550g 

Beef (44.4%), rosemary, thyme, coriander seed, fennel  
seed, paprika, black pepper, BBQ sauce (42.7%) [beef stock, 

brown sugar, cornflour, apple, tomato, onion, orange, red chilli, 
worcestershire sauce (gluten from wheat, fish), coriander, 

smoked paprika, cumin seed, mustard, water, mustard flour, 
sugar, wheat flour (gluten from wheat), turmeric, caramel 

colour, bay leaf, clove, peppers, rapeseed oil, spinach, basil, 
spring onion, parsley, garlic, rocket, salt, white pepper, 
balsamic vinegar (sulphites)]. Roasted peppers (12.9%)  

[red peppers, rapeseed oil, garlic]

Oven Cook: Remove sleeve, pierce film. Preheat oven -  
place on a baking tray in the top half of the oven. Fan; 170°C, 

Electric; 190°C, Gas Mark; 5. 35-40 mins. Microwave: 
Remove sleeve, pierce film. Place on microwaveable  

plate. Cook on full power (850W). Microwave for 20 mins, 
stirring halfway through. Defrost the couscous at  
room temperature for 2-3 hours to eat as a salad.

Nutritional information, per 100g:  
Energy 919kJ/219kcal, Fat 9.6g, of which  

saturates 2.3g, Carbohydrate 16g, of which  
sugars 7.9g, Protein 17g, Salt 0.26g

Couscous and 
Pomegranate Salad 

DF, VEGAN | 290g  

Couscous (34.5%) (gluten from wheat), water,  
mixed peppers, onion, olive oil, pomegranate  

seeds (4.3%), mint, lemon juice (sulphites),  
rapeseed oil, vegetable stock, cumin 

Oven Cook: Remove sleeve, pierce film. Preheat 
oven - place on a baking tray in the top half of the 

oven. Fan; 170°C, Electric; 190°C, Gas Mark; 5. 15-20 
mins. Microwave: Remove sleeve, pierce film. Place 
on microwaveable plate. Cook on full power (850W). 

Microwave for 2.5 mins, stirring halfway through. 
Defrost: Defrost couscous at room temperature  

for 2-3 hours to eat as a salad.

Nutritional information, per 100g:  
Energy 824kJ/196kcal, Fat 5.7g, of which  

saturates 0.5g, Carbohydrate 30g, of which  
sugars 2g, Protein 5.7g, Salt 0.42g

MAIN SIDE SIDE

All allergens are denoted in bold. Please note this product is produced in a kitchen that handles all allergens. We are constantly improving our recipes, it is essential to check the label on the packaging. 
Ensure food is piping hot through the centre before serving. Should this product defrost, keep refrigerated and eat within 48 hours. Follow the reheating guideline but reduce time.

DESSERT


