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Mains 
Red Thai Panang curry 

Ingredients- red peppers, sweet potatoes, mushrooms, coriander seeds, cloves, green cardamom, fennel seeds, star anise, 

cumin, lemongrass, red onions, salt, tomato puree, garlic, ginger, red chilli, organic cider vinegar, water, chopped 

tomatoes, nutmeg, coconut milk, kafir lime leaf 

 Allergens: sulphates (vinegar) 

Cooking instructions - open lid in one corner, place in 800watt microwave on full power for 3minutes. Allow to stand for 30 
seconds then remove, stir and serve. 

 Plating tips -  garnish with some coconut flakes and pomegranate seeds. Reach for the chilli if you like it spicy!  

& 

Nut free celeriac satay 
Ingredients- celeriac, sunflower seeds, tamari, coconut sugar, organic cider vinegar, dates, ginger, garlic, red chilli, lemon 

grass, kafir lime, olive oil, sesame oil   

Allergens: sulphates (vinegar), sesame, celery 

Cooking instructions - open lid in one corner, place in 800watt microwave on full power for 3minutes. Allow to stand for 30 
seconds then remove, stir and serve. 

 Plating tips -  garnish with aromatic seeds, a squeeze of lime and some fresh coriander. Reach for the chilli if you like it 
spicy!  

................................................................................................................. 

Side’s 
Rainbow vegetable pad Thai 

Ingredients- yellow peppers, red onion, mange tout, red cabbage, carrots, rice noodles, salt, red chilli, sesame oil, sesame 
seeds, tamari, rice vinegar, coconut sugar, tamarind, tamari, sunflower seed, corn flour, fennel seed, coriander seed, cumin 

seed  

Allergens: sulphates (vinegar) 

Cooking instructions - open lid in one corner, place in 800watt microwave on full power for 3minutes. Allow to stand for 30 
seconds then remove, stir and serve. 

 Plating tips -  drizzle with a squeeze of lime and some fresh mint. Reach for the chilli if you like it spicy! 
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& (Side’s continued...) 
 Coconut rice with kafir lime and lemongrass. 

Ingredients- rice, lime leaf, lemongrass, coconut milk, sesame seeds, sesame oil, rice vinegar, coconut shavings. 

Allergens: sulphates (vinegar), sesame 

Cooking instructions - open lid in one corner, place in 800watt microwave on full power for 3minutes. Allow to stand 
for 30 seconds then remove, stir and serve. 

 Plating tips -  Garnish with some coconut flakes and fresh coriander. Reach for the chilli if you like it spicy!  
................................................................................................................. 

Salad’s 
Sesame and red pepper slaw. 

Ingredients- yellow peppers, red onion, mange tout, red cabbage, carrots, salt, red chilli, sesame oil, sesame seeds, 

tamari, rice vinegar, coconut sugar,  

Allergens: sulphates (vinegar), sesame 

Cooking instructions - stir and serve. 
 Plating tips -  add a squeeze of lime and some fresh mint . Reach for the chilli if you like it spicy!  

& 
Ginger greens. 

Ingredients- ginger, sesame oil, rice vinegar, salt, broccoli, sugar snaps, peas  

Allergens: sulphates (vinegar), sesame  

Cooking instructions - open lid in one corner, place in 800watt microwave on full power for 2minutes. Allow to stand 
for 30 seconds then remove, stir and serve. 

 Plating tips -  drizzle with a squeeze of lime and some fresh coriander. Reach for the chilli if you like it spicy!  

................................................................................................................. 

Garnish kit 
Red & green chilli, mint, coriander, fresh lime and pomegranate seeds, mixed aromatic seeds, 

shaved coconut and mint. 

................................................................................................................. 
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