field fare
gl

afresh afyereach to frozen food

Spread out on a baking tray and leave to prove
overnight at room temperature. Egg wash and bake in a pre-heated oven
at 190°C/375°F/Gas Mark 5 for 8-10 minutes, until golden brown.

Cook from Frozen- Bake for about 20 minutes at
180°C/350°F/Gas Mark 4.

Preheat oven at 180°C/360°F and bake the deep-frozen
strudel-slices for about 15 minutes. If the strudel-slices are already thawed,
5 minutes are sufficient. Microwave (600W): bake 1 slice 1,5 minutes.
Sprinkle with icing sugar and serve warm.

Spread out on a baking tray, leave to defrost and prove
for 1 hour 45 minutes. Bake in a pre-heated oven at 180°C/350°F/Gas Mark
4 for 17 minutes.

Spread out on a baking tray, defrost/prove overnight.
Glaze with egg yolk and bake in a pre-heated oven at 180°C/350°F/Gas
Mark 4 for 20 minutes.

Cook from frozen in a hot oven at 190°C/375°F/Gas Mark
5 for 15 minutes until pastry is cooked.

Spread out on a baking tray, bake in the oven at 150°C/300°F/Gas Mark 2
for 15-20 minutes, leave to cool for a moment.

These dumplings are already steamed. Add to stews or
casseroles 15 minutes before end of cooking time.

Put on a baking tray, defrost for 30 minutes
at room temperature. Oven cook for 20 minutes at 180°C/350°F/Gas Mark
4 until pastry is golden brown.

Cook from frozen in a hot oven at 190°C/375°F/Gas
Mark 5 for 15 minutes until pastry is cooked.

Spread out on a baking tray and leave to prove
overnight at room temperature. Egg wash and bake in a pre-heated oven
at 190°C/375°F/Gas Mark 5 for 8-10 minutes, until golden brown.

Spread out on a baking tray and leave to prove
overnight at room temperature. Egg wash and bake in a pre-heated oven
at 180°C/370°F/Gas Mark 4 for 8-10 minutes, until golden brown.

Cook from frozen, glaze with egg or milk. Cook for
30/35 minutes on a lined baking tray at 180°C/350°F/Gas Mark 4 until
golden brown top and bottom and hot throughout.

Defrost at room temperature for approximately 3 hours.

Place around meat or on a baking tray and cook
in a hot oven for 20-30 minutes.

- Cook from Frozen. Bake for about 20
minutes at 180°C/350°F/Gas Mark 4.

Defrost at room temperature or cook in hot oven
for 3 minutes at 220°C/425°F/Gas Mark 7 or in a microwave for one minute.

Pre-heat oven to 200°C/400°F/Gas Mark 6.
Remove film and place bread in the foil onto a baking tray, cook for 12-14
minutes from frozen or 8-10 minutes from chilled or until golden brown.

- Cook from Frozen. Bake for about 20 minutes at
180°C/350°F/Gas Mark 4.

Place in a pre-heated oven at 200°C/400°F/Gas Mark
6 for 3-4 minutes.

All cooking appliances vary, these are guidelines only. Check product is piping hot throughout before serving
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