656 West Country Cheddar Mash

Pages 43 & 45 Select is a refined range of mouth-watering main dishes and
side orders, which you can store in the freezer for whenever
you fancy a quick, easy and tasty meal.

620 Lamb Shank with a side order of
w»
.

You can enjoy a perfectly cooked dish that would otherwise take hours
to prepare. Mix and match to find your favourite combinations, or if you
prefer, choose a main and prepare your own vegetables.

Lamb Shank Beef & Chiant: Roast Chicken with
(on the bone) Lasagne Apple & Brandy Sauce
Tender, slow cooked lamb Finest mince cooked in Roast breast of British
shank with caramelised red Chianti wine, tomato and chicken with caramelised
onions and redcurrant sauce. oregano, layered with pasta Bramley apples and sweet
350g and topped with white sauce brandy sauce.

and cheese. 260g

400g

£4.95 © | £3.75 © | £5.00 ®




Side Orders

For the perfect
accompaniment to

any main meal, try our
colourful Vegetable
Selection medley,
Cauliflower & Broccoli
Cheese or creamy West
Country Cheddar Mash.

West Country
Cheddar Mash

Creamed potato with butter
and West Country Cheddar.
250g

Cauliflower &
Broccoli Cheese

Florets of cauliflower and
broccoli with a three cheese
sauce for extra flavour.
250g

Tried and

tested recipes

Vegetable Rice

Rice with cabbage, peppers,
carrots, spring onions

and peas with coriander
and black pepper.

250g

Roast Breast Moussaka

of British Chicken

Succulent roast chicken breast
in a creamy white wine and
mushroom sauce.

260g

Minced mutton cooked in a
lightly spiced tomato sauce
with grilled aubergine

and sliced potatoes.

400g

We create all our meals with
you in mind, which is why
we host regular customer
tasting panels.

Find out more on page 69. o

£4.90 £3.85 > £1.85 (G)lv

O

Vegetable Selection

Broccoli florets, green beans,
chunky carrots, baby corn and
peas with minted olive oil.
240g

"Select was inspired by

my restaurant favourites —
classic dishes that we

all love. Importantly,

as with all meals in this
brochure, these are free
from artificial colours

and flavours. Enjoy!”

Phil Rimmer
Head Chef



