
Code 308 Mini Sausages with Red Onion Gravy-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid, gently stir and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 309 Mini Faggot, Mash & Peas-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 310 Mini Fisherman's Pie-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid 10 minutes before the end of the cooking time. {
\

•

Serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 311 Mini Corned Beef Hash-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 312 Mini Chicken & Mixed Peppers in 
Creamy Sauce

-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minute. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 3½ minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary), stirring occasionally.

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 313 Mini Minced Lamb Hotpot-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid 10 minutes before the end of the cooking time. {
\

•

Serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 314 Mini Cumberland Pie-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 5 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid 10 minutes before the end of the cooking time. {
\

•

Serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 315 Mini Pasta Bolognese-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 4½ minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3½ minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid, gently stir and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 316 Mini Creamy Chicken & Mushroom 
Hotpot

-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 317 Mini Cauliflower Cheese & Sauté 
Potatoes

-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 3½ minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 318 Mini Gammon & Creamy Onion Sauce-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 319 Mini Beef & Ale Casserole-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3½ minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 3½ minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid, gently stir and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 320 Mini Chicken Casserole with Dumpling-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid, gently stir and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 321 Mini Filled Potato Skin with Baked 
Beans & Cheese

-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 322 Mini Filled Potato Skin with Gammon & 
Cheese Sauce

-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 323 Mini Filled Potato Skin with Cottage Pie 
Sauce

-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 5 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 334 Mini Beef & Barley Casserole-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 4½ minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3½ minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid, gently stir and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 335 Mini Spaghetti & Meatballs-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 4½ minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3½ minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 336 Mini Chicken Chasseur-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 5 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 337 Mini Chicken in Peppercorn Sauce-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 5 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 338 Mini Chicken Tikka Masala-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 5 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 339 Mini Fruity Chicken Curry-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 5 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 340 Mini Poacher'S Chicken-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 5 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid, gently stir and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 341 Mini Haddock Smokie-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 5 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 342 Mini Salmon in Tomato Sauce-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 5 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\800 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 564 Mini Gardener's Pie-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\700 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\900 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Heat on FULL POWER for a further 2 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 40-45 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 569 Mini Breaded Chicken Fillet & Chips-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

NOT SUITABLE FOR MICROWAVE COOKING

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve and cardboard lid, place foil tray onto baking 
tray.

{
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary).

{
\

•

Serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 922 Mini Roast Turkey Dinner-

For Best results cook from frozen.
 Appliance may vary, the following is a guide only

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\650 WATT •

Heat on FULL POWER for 4 minutes. {
\

•

Gently shake pack and heat on FULL POWER for a further 
3 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\900 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Gently shake pack and heat on FULL POWER for a further 
2 minutes.

{
\

•

Leave to stand in the microwave for 1minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary), shaking occasionally.

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 927 Mini Chicken & Vegetables in Gravy-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\700 WATT •

Heat on FULL POWER for 3½ minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Peel back film, gently stir, then heat on FULL POWER for a 
further 3 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. . {
\

•

Remove sleeve and pierce film lid. {
\900 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Peel back film, gently stir, then heat on FULL POWER for a 
further 2½ minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. . {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200°C/400°F, Gas mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 40-45 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 928 Mini Macaroni Cheese & Broccoli-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\700 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Peel back film gently stir, then heat on FULL POWER for a 
further 2 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. . {
\

•

Remove sleeve and pierce film lid. {
\900 WATT •

Heat on FULL POWER for 2½ minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Peel back film gently stir, then heat on FULL POWER for a 
further 2 minutes.

{
\

•

Leave to stand in the microwave for 1 minutes. {
\

•

Remove film lid and serve. . {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200°C/400°F, Gas mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 35-40 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 929 Mini Sausages & Mash-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\700 WATT •

Heat on FULL POWER for 3½ minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Peel back film, gently stir, then heat on FULL POWER for a 
further 3 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\900 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Peel back film, gently stir, then heat on FULL POWER for a 
further 2 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200°C/400°F, Gas mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 40-45 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 930 Mini Roast Beef Dinner-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\700 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Gently shake pack and heat on FULL POWER for a further 
3 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\900 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Gently shake pack and heat on FULL POWER for a further 
2 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary), stirring occasionally.

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.





Code 932 Mini Roast Pork Dinner-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\700 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Gently shake pack and heat on FULL POWER for a further 
3 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\900 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Gently shake pack and heat on FULL POWER for a further 
2 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary), stirring occasionally.

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 933 Mini Roast Chicken Dinner-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\700 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Gently shake pack and heat on FULL POWER for a further 
3 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\900 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Gently shake pack and heat on FULL POWER for a further 
2 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 30-35 minutes (fan ovens 
may vary), stirring occasionally.

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.





Code 936 Mini Chicken & Vegetable Pie-

For best results cook in OVEN from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\700 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Gently shake pack, then remove the film lid and heat on FULL 
POWER for a further 2 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Serve. {
\

•

Remove sleeve and pierce film lid. {
\900 WATT •

Heat on FULL POWER for 2 minutes. {
\

•

Gently shake pack, then remove the film lid and heat on FULL 
POWER for a further 2 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 35-40 minutes (fan ovens 
may vary), stirring occasionally.

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 940 Mini Chicken & Tomato Pasta-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\700 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Peel back film lid, gently stir then re-cover and heat on FULL 
POWER for 3 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\900 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Peel back film lid, gently stir then re-cover and heat on FULL 
POWER for 2 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 40-45 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 941 Mini Mixed Bean Bake-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\700 WATT •

Heat on FULL POWER for 3½ minutes. {
\

•

Gently shake pack and heat on FULL POWER for a further 
3 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\900 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Gently shake pack and heat on FULL POWER for a further 
2½ minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 40-45 minutes (fan ovens 
may vary).

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.



Code 942 Mini Chilli Con Carne & Rice-

For best results cook from frozen.
Appliances may vary, the following is a guide only.

MICROWAVE Cooking Instructions

Remove sleeve and pierce film lid. {
\700 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Gently shake pack and heat on FULL POWER for a further 
3 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

Remove sleeve and pierce film lid. {
\900 WATT •

Heat on FULL POWER for 3 minutes. {
\

•

Gently shake pack and heat on FULL POWER for a further 
2 minutes.

{
\

•

Leave to stand in the microwave for 1 minute. {
\

•

Remove film lid and serve. {
\

•

OVEN Cooking Instructions

Pre-heat oven to 200ºC/400ºF, Gas Mark 6. {
\

•

Remove sleeve, pierce film lid, place on baking tray. {
\

•

Cook in the centre of the oven for 35-40 minutes (fan ovens 
may vary), stirring occasionally.

{
\

•

Remove film lid and serve. {
\

•

All information correct at time of publishing but may be subject to change, 
if you have any queries then please do not hesitate to ask.

Please ensure this meal is piping hot throughout before serving.
Do not re-heat the products. The container may soften during heating, but 
will regain its strength on standing.
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