
FROZEN SAVOURIES & PASTRIES

HOME COOKING INSTRUCTIONS

ALL COOKING APPLIANCES VARY, THESE ARE GUIDELINES ONLY. CHECK 

PRODUCT IS PIPING HOT THROUGHOUT BEFORE SERVING. ENJOY

CHOCOLATE TWIST

READY TO COOK FROM FROZEN |  OVEN 
Preheat oven to 190°C. Place on baking tray bake for 

15-20 minutes until cooked and golden.

CINNAMON SWIRL

READY TO COOK FROM FROZEN |  OVEN 
Preheat oven to 190°C. Place on baking tray bake for 

15-20 minutes until golden.

COOKIE

READY TO BAKE FROM FROZEN  |  OVEN 
Preheat oven to 180°C/400°F/Gas Mark 6. Spread out 

on a baking tray and bake for 15-20 minutes, Leave to 

cool for 10 minutes.

CROISSANT

THAW OVERNIGHT  |  OVEN 
Spread out on a baking tray and leave to thaw 

overnight at room temperature. Preheat oven to 

170°C Fan. Egg wash and bake for 15-18 minutes until 

golden.

FRUIT OF THE FOREST STRUDEL

OVEN READY TO BAKE FROM FROZEN | OVEN or 
MICROWAVE
Preheat oven to 160˚C/350°F/Gas mark 4. Spread out 

on a baking tray. Bake for 25-30 minutes. 

MICROWAVE 700W Individual slices for 3 ½ minutes.

ALMOND CROISSANT

THAW 30mins  |  OVEN
Spread out on a baking tray and leave to thaw for 30 

minutes at room temperature. Preheat oven to 

190ºC/375ºF/Gas Mark 5 and bake for 15-20 minutes 

until golden brown.

APPLE CUSTARD LATTICE

READY TO BAKE FROM FROZEN |  OVEN
Preheat oven to 190°C/ 375°F/Gas Mark 5. Place on a 

baking tray 1cm apart. Bake for 16-18 minutes. 

APPLE STRUDEL

READY TO BAKE FROM FROZEN | OVEN
Preheat oven to 180˚C/400°F/Gas mark 6. Spread out 

on a baking tray. Bake for 15 minutes. 

BACON & CHEESE TURNOVER

READY TO BAKE FROM FROZEN  |  OVEN 
Preheat oven to 190˚C/400°F/Gas mark 6. Spread out 

on a baking tray. Bake for 25-30 minutes until golden 

brown. Ensure product is piping hot before serving.

BLUEBERRY DANISH

READY TO BAKE FROM FROZEN  |  OVEN 
Place on a baking tray. Pre-heat oven to 220°C 

Fan/Gas Mark 9, then reduce to 190°C Fan/Gas Mark 

6 and cook for 20 – 23 minutes until golden brown. 

Leave to cool and crisp up for 5 minutes.

BREADSTICKS

THAW 45mins |  OVEN 
Spread out on a baking tray and leave to thaw for 45 

minutes at room temperature. Preheat oven to 

180ºC/350°F/Gas Mark 4. Bake for 2-3 minutes.

CARAMELISED ONION & GOATS CHEESE TART

READY TO BAKE FROM FROZEN  |  OVEN 
Preheat oven to 180ºC/350°F/Gas Mark 4. Bake for 

25-30 minutes on a baking tray until cooked 

throughout.
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GARLIC & PARSLEY SLICES

READY TO BAKE FROM FROZEN  |  OVEN or GRILL
OVEN: Place on a baking tray. Preheat oven to 

220°C/425°F/Gas Mark 7. Cook for 3-5 minutes until 

golden brown. OR GRILL: place under a hot grill for 2-

3 minutes.

GOLDEN APPLE FRITTERS

OVEN READY TO BAKE FROM FROZEN | OVEN or 
AIRFRY or MICROWAVE
Preheat oven to 200˚C/Gas mark 7. Spread out on a 

baking tray with grease proof paper. Bake for 8-9 

minutes. AIRFRY 180 ˚C Single layer for 7 minutes 

turning halfway. MICROWAVE 800w 3 fritters for 1 

½ minutes.

HAM & CHEESE CROISSANT

THAW 30mins  |  OVEN 
Place on a baking tray and leave to thaw for 30 

minutes at room temperature. Preheat oven to 170ºC 

Fan/375ºF/Gas Mark 5 and bake for 15-20 minutes 

until golden brown.

JUMBO COD FISH FINGERS

READY TO COOK FROM FROZEN  |  OVEN or 
GRILL or FRY or AIR FRY
OVEN Place on a baking sheet and cook at 180°C Fan 

/ Gas Mark 6 for 18 minutes turning once, halfway 

through. GRILL under a medium heat for 12-14 

minutes, turning once, until crisp and golden. OR 

DEEP FRY for 7-9 minutes in 180°C hot oil. OR AIR 
FRY Place product in a single layer and cook at 190 

°C for 15 minutes turning halfway. Ensure product is 

piping hot and cooked throughout before serving. 

JUMBO SAUSAGE ROLL

READY TO BAKE FROM FROZEN  |  OVEN 
Preheat oven to 200°C/400°F/Gas mark 6. Place on a 

baking tray and cook for approximately 25-30 

minutes. Ensure product is piping hot throughout 

before serving.

MAC ‘N’ CHEESE BITES

READY TO BAKE FROM FROZEN  |  OVEN/AIR FRY
OVEN Preheat oven to 200°C Fan/425°F/Gas Mark 7. 

Bake for 14-16 minutes on a baking tray, turn once 

halfway through cooking. AIR FRY Place the product 

in a single layer and cook at 170°C for 8 minutes, 

turning halfway. Leave to stand for 1 minute before 

serving.

MAPLE PECAN DANISH

READY TO BAKE FROM FROZEN  |  OVEN 
Preheat oven to 220ºC Fan/375ºF/Gas Mark 5. Then 

reduce oven to 190ºC Fan/ Gas Mark 6 and cook for 

15-20 minutes on a baking tray until golden brown.

MIXED WHITE FISH CAKES

READY TO BAKE FROM FROZEN  |  OVEN or GRILL 
or FRY
OVEN: Preheat oven to 220°C Fan/425°F/Gas Mark 7. 

Place on baking tray and cook for 20-22 minutes. OR 

GRILL under a medium heat for 6-10 minutes until 

crisp and golden. OR FRY in oil on a medium heat for 

6-7 minutes. Ensure product is piping hot and cooked 

throughout before serving. 

MOZZARELLA BITES

READY TO BAKE FROM FROZEN  |  OVEN or FRY
OVEN: Preheat oven to 220°C Fan/425°F/Gas Mark 7. 

Bake for 8-9 minutes on a baking tray, turning once 

halfway through cooking OR DEEP FRY for 4-5 

minutes in 180°C hot oil until golden yellow and 

cooked throughout. OR AIR FRY Place product in a 

single layer and cook at 180 °C for 8 minutes turning 

halfway. Leave to stand for 1 minute before serving.

MULTIGRAIN / POCHON LOAVES

THAW 10mins  |  OVEN 
Place on a baking tray and leave to thaw for 10 

minutes at room temperature. Preheat oven to 

200˚C/400°F/Gas mark 6. Bake for 16-18 minutes.
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PAIN AU CHOCOLAT

THAW OVERNIGHT |  OVEN 
Spread out on a baking tray and leave overnight at 

room temperature. Preheat oven to 190°C. Egg wash 

and bake for15-18 minutes until pastry is cooked and 

golden.

PAIN AUX RAISIN

THAW 2 HOURS  |  OVEN 
Spread out on a baking tray and leave for 2 hours at 

room temperature. Preheat oven to 190°C. Egg wash 

and bake for 15-18 minutes until golden.

PIZZA DOUGH

THAW 4+ hours / Overnight  |  OVEN
Place in a sealed plastic container for about 4 hours at 

room temperature or put the frozen dough in a 

sealed container overnight in the fridge. An hour 

before using, place dough in a bowl and cover the top 

with a slightly damp cloth or cling film. Leave for at 

least 1 hour, so the dough can prove and grow in size. 

Once risen, stretch or roll into shape then add pizza 

toppings. Place in a preheated oven to at least 220⁰C 

Fan/475⁰ F,/ Gas Mark 9 and cook until the edges are 

crisp, and the centre is soft.

POTATO GRATIN

READY TO BAKE FROM FROZEN  |  OVEN/AIR FRY
Preheat oven to 220ºC Fan/425°F/Gas Mark 7. Bake 

for 20-25 minutes on a baking tray. OR AIR FRY Place 

product on baking paper in a single layer and cook at 

180 °C for 18-20 minutes shake once during cooking. 

SAUSAGE, BEAN & CHEESE SLICE 

READY TO BAKE FROM FROZEN  |  OVEN 
Place on a baking tray in a pre-heated oven at 200°C 

/180°C Fan/ 400°F / Gas Mark 6 for approximately 

25-30 minutes. Ensure product is piping hot 

throughout before serving.

SWEETCORN CHILLI FRITTERS

READY TO BAKE FROM FROZEN  |  OVEN or FRY
OVEN: Preheat oven to 200°C Fan/425°F/Gas Mark 7. 

Bake for 13-15 minutes on a baking tray, turning once 

halfway through cooking OR DEEP FRY for 5-6 

minutes in 180°C hot oil. OR AIR FRY Place product 

in a single layer and cook at 180 °C for 8 minutes 

turning halfway. Leave to stand for 1 minute before 

serving.

SWEET WAFFLES

READY TO COOK FROM FROZEN  |  MICROWAVE 
or OVEN 
Microwave for approx. 30 seconds (800w) on a 

microwavable plate OR  Preheat oven to 160°C 

Fan/350°F/Gas mark 4. Place waffles on a baking tray 

in the centre of the oven. Cook for 2 minutes.

VEGGIE BURGER

READY TO COOK FROM FROZEN  |  FRY
FRY for 10 minutes in hot oil. Ensure product is 

piping hot and cooked throughout before serving. 

YORKSHIRE PUDDING

READY TO BAKE FROM FROZEN  |  OVEN 
Preheat oven to 200ºC Fan/400°F/Gas Mark 6. Bake 

for 5 minutes on a baking tray. 
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