THE

KING KITCHEN

SINCE 1996
WHOLESALE COOKED FOOD SPECIALISTS

Product Specification

Product Vegetable Lasagne
First issue 24/09/2026
Review date 24/09/2027
Version 4

Supplier Information

Supplier name

The King Kitchen

Unit 11A Northumberland Park Industrial Estate

Product code humber

Supplier address Willoughby Lane Tottenham London N17 OYL
Supplier code N/A
EC Accreditation UK YHO023 EC

Product Information

Refer to USE BY DATE

Country of origin

Produced in UK

Whole pack quantity

3kg

Individual item quantity N/A

Product label

why

—— THE —

KING
KITCHEN

SINCE 1996

WHOLESALE COOKED
FOOD SPECIALISTS
PRODUCED BY THE KING KITCHEN
UNIT 11A NORTHUMBERLAND PARK INDUSTRIAL ESTATE
WILLOUGHBY LANE TOTTENHAM LONDON N17 OYL

VEGETABLE LASAGNE

INGREDIENTS:

Aubergine, Courgette, Carrots, Water, Chopped Tomatoes, Onions, Tomato
Puree, Peppers, Celery, Spinach, Salt, Sugar, Black Pepper Powder, Bay
Leaves, Paprika, Mixed Herbs, Fresh Garlic, Butter, Whole Milk, Durum
Wheat, Semolina, Plain Flour (Wheat)

PRODUCED IN A KITCHEN THAT HANDLES; CEREALS (GLUTEN), CELERY,
EGGS AND MILK.
MAY ALSO CONTAIN, SOY AND SULPHATES
ALLERGENS ADVICE: For Allergenic Ingredients, see ingredients listed in
BOLD
STORAGE: Keep refrigerated at or below 5°C.

usesY:  24.09.26

INSTRUCTIONS FOR USE

Keep refrigerated and use within 3 days of opening.
COOKING / REHEATING INSTRUCTIONS

This product has been cooked and cooled.

Reheat thoroughly until piping hot

(core temperature equal to or greater than

75°C for at least 30 seconds).

DO NOT REHEAT MORE THAN ONCE
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Ingredients

INGREDIENTS: Aubergine, Courgette, Carrots, Water, Chopped Tomatoes, Onions, Tomato Puree,
Peppers, Celery, Spinach, Salt, Sugar, Black Pepper Powder, Bay Leaves, Paprika, Mixed Herbs, Fresh
Garlic, Butter, Whole Milk, Durum Wheat, Semolina, Plain Flour (Wheat)

Allergen Advice

For allergenic ingredients see ingredients in BOLD.
PRODUCED IN A KITCHEN THAT HANDLES; CEREALS (GLUTEN), CELERY, EGGS AND MILK.
MAY ALSO CONTAIN, SOY AND SULPHATES

Product Handling

Product temperature on

arrival to King Kitchen Chilled to below 5

Storage condition Below 5°C.

Chilled raw products are prepared, cooked, blast chilled, packed,
labelled, stored in a chilled area then distributed.

Shelf life 10 days

Instructions for use Keep refrigerated and use within 3 days of opening.

Preparation of product

This product has been cooked and cooled. Reheat thoroughly until
piping hot (core temperature equal to or greater than 75°C for at least
30 seconds). DO NOT REHEAT MORE THAN ONCE

Packaging Food grade packaging used, clarification on request

Cooking / reheating
instructions

Nutritional Information

Typical values per 100g

Energy 158 kcal / 660 kJ
Protein 0.0g
Carbohydrates 13.9g

Of which sugars 0.7g

Fat 7.6g

Of which saturates 4.03g

Sodium 0.373g

Supplier name

Supplier signature

Buyer name Martyn Walker
Buyer signature M WALKER

Technical Manager name Nigel Rosenthal

Technical Manager
signature

Date 24/09/2026
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