
Endless Chocolate Possibilities
R E C I P E  B O O K



INTRODUCTION

Welcome to the McDougalls Cocoa Powder recipe book. 
Packed full of nutritious and tasty chocolate treats suitable 
for both education and healthcare settings, it showcases the 
versatility of our brand-new addition to our well-loved range. 

Cocoa powder has endless possibilities. From traditional 
Chocolate Concrete, to sweet and spicy Chocolate and 
Cinnamon Shortbread and fruity Chocolate, Beetroot  
and Pear brownies, there is sure to be something to suit all 
tastes. All of the recipes included have been developed with 
the two audiences in mind. Those recipes created for the 
education channel have increased vegetable content, and 
reduced sugar, to ensure they meet school food guidelines. 
To do this we have added other flavourings like cinnamon 
and vanilla, alongside a variety of fruits to ensure they are still 
tasty, balanced and nutritious. Some of the recipes, including 
the Chocolate and Coffee Custard Pots, are cook-free and 
suitable for dementia patients, so perfect for the healthcare 
environment with a healthy, yet indulgent, twist. 

We understand the time pressures that caterers face, and 
we’re proud to offer an easy-to-use, versatile product that 
delivers consistent results across a variety of dishes.

We hope you and your customers enjoy these recipes as  
much as we loved developing them. We can’t wait to see  
the pictures of your very own creations. Share images  
of your cocoa powder dishes on social media and tag  
@PremierFoods_FS. 
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STEAMED CHOCOLATE PUDDLE PUDDING
This is a lovely light steamed sponge with a rich chocolate sauce underneath.

	 15 minutes	 60 minutes	 Serves 40

INGREDIENTS
•	 200g 	 Margarine*
•	 175g 	 Granulated sugar
•	 3 	 Eggs, beaten
•	 1 tbsp 	 Vanilla Extract
•	 350g 	 McDougalls Plain Flour
•	 60g 	 McDougalls Cocoa Powder
•	 30g 	 Baking powder 
•	 150ml 	 Milk

SAUCE
•	 100g 	 Granulated sugar 
•	 60g 	 McDougalls Cocoa Powder
•	 500ml 	 Boiling water 

METHOD
1.	 Preheat the oven to steam.
2.	 Grease a Gastronom tray and set aside.
3.	 Cream the margarine with sugar until pale and light, 

scraping down the sides of the bowl. 
4.	 Add the beaten eggs and vanilla extract, and mix  

to combine.
5.	 Then add the McDougalls Plain Flour, McDougalls 

Cocoa Powder, and baking powder into the mixture 
and mix again until just combined.

6.	 Add the milk and mix again until smooth. Spoon the 
mixture into the prepared dish and level with the back 
of a spoon.

7.	 To make the sauce, place sugar and McDougalls 
Cocoa Powder into a bowl and add the boiling water. 
Spoon over the chocolate sponge mixture. Cover with 
foil or a lid and steam for about 45 minutes to 1 hour, 
or until the pudding is well-risen, and cooked through.

TIPS
If you don’t have a steamer, you can still make it; just cover and bake in the oven at 170ºC, 330ºF, Gas Mark 3.
You can swap 50% of the plain flour for wholemeal flour if you wish, in which case you might just need to add a little more 
milk as it absorbs more liquid than plain flour.

Allergens Egg, Milk, Wheat, *Check label

Suitable for Vegetarians Yes

Suitable for Coeliacs No

Nutrition Per Serving

Energy 110kcal Fat 4.8g

Fibre 1.2g of which saturates 1.8g

Protein 2.2g Carbohydrate 15g

Salt 0.35g of which sugars 7.3g
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CHOCOLATE AND CINNAMON SHORTBREAD
Chocolate and cinnamon shortbread is definitely a winner with the children. The cinnamon 
gives extra sweetness which allows us to reduce the sugar without compromising on taste.

	 10 minutes	 15 minutes	 Serves 45

INGREDIENTS
•	 300g	 Margarine* 

•	 300g	 Granulated sugar

•	 2	 Eggs, beaten

•	 450g	 McDougalls Plain Flour

•	 100g	 Wholemeal flour

•	 50g	 McDougalls Cocoa Power 

•	 30g	 Baking powder

•	 10g	 Ground cinnamon 

METHOD
1.	 Pre-heat the oven to 170ºC, 330ºF, Gas Mark 3.

2.	 Cream the margarine and sugar together until pale and 
fluffy. Add the beaten eggs. 

3.	 Add the McDougalls Plain Flour, whole wheat flour, 
McDougalls Cocoa Powder, baking powder and the 
cinnamon to form a dough. 

4.	 Then shape the dough into a log and cut into portions. 
Place on a baking sheet and press down lightly with a 
fork to mark the surface.

5.	 Bake in the oven for 10-15 minutes or until firm to 
touch. Leave on the tray to cool for 5 minutes before 
placing on a wire rack.

TIP
For a slightly different flavour, try swapping out the cinnamon for the zest of an orange.

Allergens Egg, Wheat, *Check label

Suitable for Vegetarians Yes

Suitable for Coeliacs No

Nutrition Per Serving

Energy 122kcal Fat 5.5g

Fibre 1.0g of which saturates 1.9g

Protein 2.0g Carbohydrate 16.5g

Salt 0.31g of which sugars 7.0g
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CHOCOLATE CONCRETE
I fondly remember having this at school back in the 80’s. We would have it as a biscuit with custard.

	 10 minutes	 15 minutes	 Serves 24

INGREDIENTS
•	 300g	 McDougalls Plain Flour

•	 200g	 Wholemeal flour

•	 70g	 McDougalls Cocoa Power  

•	 375g	 Margarine*

•	 250g	 Granulated sugar, plus 1 tbsp to dust after baking

METHOD
1.	 Pre-heat the oven to 190ºC, 375ºF, Gas Mark 5.

2.	 Mix all the ingredients together to make a stiff dough.

3.	 Place into a greased tin. 

4.	 Bake in the oven for 20 minutes.

5.	 Once cooked, sprinkle with one tablespoon of granulated sugar and portion while still warm.

TIP
Why not try with the addition of 3 cardamom seeds? Shelled and crushed, they give it a lovely floral flavour and work 
especially well on an Indian themed menu.

Allergens Wheat, *Check label

Suitable for Vegetarians Yes

Suitable for Coeliacs No

Nutrition Per Serving

Energy 229kcal Fat 12.2g

Fibre 2.0g of which saturates 4.3g

Protein 3.2g Carbohydrate 27.2g

Salt 0.24g of which sugars 11.0g

9Suitable for Vegans
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CHOCOLATE ARCTIC SLICE
This sponge-and-ice-cream combination is a great dessert, and as it’s served frozen, it is ideal 
to make on a quieter day and have ready to serve on a bust day. This especially helps if you 
are not sure of numbers as its served from the freezer to the table.

	 15 minutes	 15 minutes	 Serves 24

INGREDIENTS
•	 6	 Eggs
•	 200g	 Caster sugar, 
•	 150g	 McDougalls Self-Raising Flour
•	 50g	 McDougalls Cocoa Powder, plus extra for dusting
•	 1 tsp	 Vanilla essences 
•	 1 tbsp	 Warm water
•	 150g	 Birds Ice-Cream Mix 
•	 300ml	 Cold water 

METHOD
1.	 Pre-heat the oven to 180ºC, 350ºF, Gas Mark 4.
2.	 Line a DS tin with baking parchment.
3.	 Using a mixer with a whisk attachment, whisk the eggs 

and sugar together for several minutes to get a thick 
foam consistency. Now sieve the McDougalls Self-
Raising Flour and McDougalls Cocoa Powder, then 
gently fold in. Add one tablespoon of warm water, and 
again gently fold in.

4.	 Pour the mixture into the prepared tin and smooth it out. 
Bake for 15-20 minutes, or until just firm to the touch.

5.	 Carefully peel the parchment from the base of the 

sponge. Leave to cool completely. Then slice in half 
lengthways.

6.	 Place 300ml of cold water in a mixing bowl, add the 
Birds Ice-Cream Mix and whisk for 1 minute on slow, 
then 4 minutes on high. 

7.	 Line a DS tin with baking parchment or cling film, 
place half the sponge into the tin, spread the ice-
cream mix over then top with the other half of the 
sponge, place in the freezer for 3 hours or overnight.

8.	 Remove from the freezer, dust with McDougalls 
Cocoa Powder, and serve frozen. 

TIPS
You can make this as a double chocolate option by adding 15g of McDougalls Cocoa Powder to the ice cream mix.

This recipe was designed for education, but would be suitable for healthcare. You can fortify the ice-cream with Marvel to 
add more protein, and you can serve this dish cut into small cubes to enable cutlery free dining. 

plus freezing

Allergens Egg, Milk, Wheat

Suitable for Vegetarians Yes

Suitable for Coeliacs No

Nutrition Per Serving

Energy 107kcal Fat 2.5g

Fibre 0.9g of which saturates 1.3g

Protein 3.4g Carbohydrate 17.4g

Salt 0.15g of which sugars 12.5g
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CHOCOLATE, BEETROOT AND PEAR BROWNIES
Beetroot, pear and chocolate is a great combination; we have sliced pears on top,  
but you can grate them and mix them through with the beetroot if you wish.

	 10 minutes	 25 minutes	 Serves 24

INGREDIENTS
•	 220g	 McDougalls Plain Flour

•	 12g	 Baking powder

•	 170g	 Caster sugar

•	 60g	 McDougalls Cocoa Powder

•	 170g	 Cooked beetroot, finely grated

•	 6	 Eggs

•	 130ml	 Vegetable oil

•	 2	 Pears, peeled cored and sliced 

METHOD
1.	 Pre-heat the oven to 180ºC, 350ºF, Gas Mark 4.

2.	 Line a DS tin with greaseproof paper. 

3.	 Mix together the McDougalls Plain Flour, baking 
powder, sugar and McDougalls Cocoa Powder 
 in a bowl. (The dry ingredients).

4.	 In another bowl, mix together the beetroot, eggs  
and oil. (The wet ingredients).

5.	 Mix together the wet and dry ingredients until 
smooth. Do not over beat the mixture. 

6.	 Pour the mixture into the prepared baking tin.  
Arrange the sliced pears on top and bake for 20-25 
minutes, or until a skewer comes out clean from the 
middle of the tray. 

7.	 Cool, portion, and serve. 

TIPS
This can also be served as a pudding with custard. 

The beetroot can be bought in cooked and vac packed or prepared on site.

Allergens Egg, Wheat

Suitable for Vegetarians Yes

Suitable for Coeliacs No

Nutrition Per Serving

Energy 144kcal Fat 7.0g

Fibre 1.5g of which saturates 1.0g

Protein 3.4g Carbohydrate 16.9g

Salt 0.21g of which sugars 8.9g
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RAW CHOCOLATE ENERGY BALLS
These are dairy, nut, and refined sugar free. A great alternative to dessert or break time snack 
packed with nutrients and easy to make.

	 10 minutes	 N/A	 Serves 20

INGREDIENTS
•	 180g	 Oats*

•	 60g	 McDougalls Cocoa Powder 

•	 2 tsp	 Vanilla extract

•	 200g	 Dates, pitted and chopped

•	 120ml	 Water

METHOD
1.	 In a food processor, blitz the oats and McDougalls 

Cocoa Powder together into a flour.

2.	 Add the vanilla and dates and blend until the mixture 
is well combined and starts to ball together.

3.	 Add the water if needed, to help the mixture ball together.

4.	 Take a tablespoon of the mixture and roll into a ball. Repeat until you have approximately 20 balls.

TIPS
Keep in an air-tight container for up to 5 days. 

Once make these can be rolled in extra McDougalls Cocoa Powder, pumpkin seeds or sesames. 

Allergens *Check label 

Suitable for Vegetarians Yes

Suitable for Coeliacs Check Oats

Nutrition Per Serving

Energy 73kcal Fat 1.1g

Fibre 2.2g of which saturates 0.3g

Protein 2.2g Carbohydrate 13.6g

Salt 0.01g of which sugars 6.9g

15Suitable for Vegans
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CHOCOLATE OAT AND BUTTER SQUASH COOKIES
A great cookie with hidden vegetables.

	 10 minutes	 12 minutes	 Serves 30

INGREDIENTS
•	 225g	 Whole wheat flour

•	 100g	 McDougalls Cocoa Powder

•	 100g	 Oats 

•	 1 tsp	 Baking powder

•	 250g	 Butternut squash, pureed 

•	 100g	 Margarine*

•	 100g	 Granulated sugar

•	 1	 Egg

METHOD
1.	 Pre heat the oven to 180ºC, 350ºF, Gas Mark 4.

2.	 Mix together the whole wheat flour, McDougalls Cocoa Powder, oats, and baking powder in a bowl. 

3.	 Using a mixer at medium speed, beat the pureed butternut squash, margarine, sugar, and egg until well combined.  
Then gradually beat in the flour mixture from the bowl.

4.	 Shape into a log and slice into 30 disks, spaced apart on baking sheet.

5.	 Bake for 20 to 25 minutes or until the cookies are dark brown on the bottom. Cool on a wire rack. 

TIPS
To puree the squash. Cut the squash in half remove the seeds and roast for 1 hour. Peel then puree the flesh.

Not got time you can just peel and great it. 

Allergens Egg, Wheat, *Check label 

Suitable for Vegetarians Yes

Suitable for Coeliacs No

Nutrition Per Serving

Energy 158kcal Fat 5.8g

Fibre 2.6g of which saturates 1.9g

Protein 3.4g Carbohydrate 24.4g

Salt 0.33g of which sugars 8.5g
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CHOCOLATE AND VANILLA SWIRLED BISCUITS
These swirled biscuits do take a little longer to make but are worth the effort. If you have not got 
time to split the dough and roll it, then just mix it all together and just make chocolate biscuits.

	 20 minutes	 15 minutes	 Serves 24

INGREDIENTS
•	 425g 	 Margarine*

•	 160g 	 Granulated sugar

•	 325g 	 McDougalls Plain Flour, reserve 25g

•	 135g 	 Wholemeal flour

•	 25g 	 McDougalls Cocoa Powder

METHOD
1.	 Pre heat the oven to 180ºC, 350ºF, Gas Mark 4.

2.	 Cream together the margarine and sugar. Add 300g 
of the McDougalls Plain Flour and all the wholemeal 
flour, and mix to combine.

3.	 Divide the dough onto two. To one half, add the McDougalls Cocoa Powder and mix to combine. The the other half, 
add the remaining 25g of McDougalls Plain Flour and mix through.

4.	 On baking parchment roll the chocolate dough into a rectangle. Then roll out the plain dough to the same size.  
Place the plain dough onto the chocolate dough then roll up to create a pinwheel log. 

5.	 Cut into 24 slices.

6.	 Bake for 12-15 minutes until golden. 

TIP
These biscuits keep well for five days in an airtight container. 

Allergens Wheat, *Check label 

Suitable for Vegetarians Yes

Suitable for Coeliacs No

Nutrition Per Serving

Energy 260kcal Fat 16.5g

Fibre 2.2g of which saturates 5.8g

Protein 3.2g Carbohydrate 25.4g

Salt 0.33g of which sugars 8.2g

19Suitable for Vegans
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CHOCOLATE AND ORANGE SPONGE
Chocolate and orange is a classic and popular combination. This can be served hot or cold; 
the mix works well for individual cakes as well.

	 10 minutes	 40 minutes	 Serves 24

INGREDIENTS 
•	 375g 	 Margarine*  

•	 275g 	 Sugar 

•	 3 	 Eggs

•	 2 	 Oranges, zested and juiced 

•	 600g 	 McDougalls Plain Flour 

•	 75g 	 McDougalls Cocoa Powder

•	 40g 	 Baking powder

METHOD
1.	 Pre heat the oven to 190ºC, 375ºF, Gas Mark 5.

2.	 Cream the margarine and sugar together until the mixture is light and fluffy.

3.	 Add the eggs and beat lightly.

4.	 Add the orange zest and juice and combine together.

5.	 Fold in the McDougalls Plain Flour, McDougalls Cocoa Powder, and baking powder on a low speed, and mix to a soft 
dropping consistency. Then place the mixture into a baking tin.

6.	 Bake for 30-40 minutes, then allow to cool before portioning.

TIP
This cake can be decorated with tinned mandarins, and a drizzle or a dollop of plain yogurt.

Allergens Egg, Wheat, *Check label 

Suitable for Vegetarians Yes

Suitable for Coeliacs No

Nutrition Per Serving

Energy 252kcal Fat 12.2g

Fibre 1.8g of which saturates 4.7g

Protein 4.2g Carbohydrate 32.2g

Salt 0.82g of which sugars 11.8g
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CHOCOLATE AND SWEET POTATO MUFFINS
Described by the testers as best muffin ever! The sweet potato gives a really lovely texture 
and adds to the sweetness.

	 10 minutes	 15 minutes	 Serves 20

INGREDIENTS 
•	 275g 	 McDougalls Self-Raising Flour

•	 40g 	 McDougalls Cocoa Powder

•	 260g 	 Caster sugar

•	 2 	 Eggs

•	 1 tbsp 	 Vanilla essence

•	 200ml 	 Vegetable oil

•	 225g 	 Sweet potato, peeled and grated

•	 100ml 	 Water

METHOD
1.	 Pre heat the oven to 180ºC, 350ºF, Gas Mark 4.

2.	 Place the McDougalls Self-Raising Flour, McDougalls Cocoa Powder, and sugar into a large mixing bowl.

3.	 Beat together the eggs, vanilla and oil in a separate bowl.

4.	 Mix the contents of the two bowls together. Then add the grated sweet potato and mix until combined.

5.	 Place into muffin tins and using a potato scoop, fill the muffin cases ¾ full. 

6.	 Bake for 20-25 minutes until cooked through. 

TIP
Why not try swapping the sweet potato for parsnip, courgette, or carrot. 

Allergens Egg, Wheat

Suitable for Vegetarians Yes

Suitable for Coeliacs No

Nutrition Per Serving

Energy 213kcal Fat 10.9g

Fibre 1.14g of which saturates 1.7g

Protein 2.7g Carbohydrate 25.9g

Salt 0.15g of which sugars 13.8g
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CHOCOLATE AND BANANA MARBLE CAKE
This is a great afternoon cake, or can be served as a pudding with custard. We have made it as 
a loaf and then sliced it, but the recipe works just as well made as individual cakes.

	 10 minutes	 60 minutes	 Serves 10

INGREDIENTS 
•	 175g 	 Butter 

•	 175g 	 Caster sugar

•	 3 	 Eggs, lightly beaten

•	 ½ tsp 	 Vanilla extract

•	 200g 	 McDougalls Self-Raising Flour

•	 3 	 Bananas, mashed 

•	 2 tbsp 	 Milk

•	 30g 	 McDougalls Cocoa Powder

METHOD
1.	 Pre heat the oven to 180ºC, 350ºF, Gas Mark 4.

2.	 Grease and line a 2lb loaf tin.

3.	 Cream the butter and sugar in a large mixing bowl 
until very they are pale and fluffy. Add the beaten egg, 
a little at a time, whisking well after each addition. 
Then whisk in the vanilla extract.

4.	 Fold the McDougalls Self-Raising Flour gently into the 
butter and egg mixture. Then add the mashed banana 
and combine. 

5.	 Divide the cake batter into two equal portions.

6.	 Add the milk and McDougalls Cocoa Powder and mix 
into one half of the batter until combined.

7.	 Spoon large blobs of each cake mixture into the 
prepared tin, alternating the flavours to give a marble 
effect. Bake for 50–60 minutes until the cake is 
springy to the touch and a wooden skewer inserted 
into the centre of the cake comes out clean.

8.	 Allow the cake to cool in the tin for 10 minutes,  
then turn out onto a wire rack and cool completely 
before slicing.

TIP
This cake freezes really well. You can also make into smaller cakes or muffins.

Allergens Egg, Milk, Wheat

Suitable for Vegetarians Yes

Suitable for Coeliacs No

Nutrition Per Serving

Energy 332kcal Fat 16.9g

Fibre 2.7g of which saturates 10.4g

Protein 5.9g Carbohydrate 37.9g

Salt 0.25g of which sugars 21.1g
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CHOCOLATE AND COFFEE CUSTARD POT
A lovely, light, and quick-to-make dessert, which is also naturally gluten free. McDougalls 
Cocoa Powder dissolves cold so can be whisked straight into Ambrosia Custard.

	 10 minutes	 N/A	 Serves 10

INGREDIENTS 
•	 1 litre 	 Ambrosia Custard

•	 75g 	� McDougalls Cocoa Powder,  
plus extra for decorating 

•	 40ml 	 Strong coffee (espresso)

•	 1 	 Orange, grated zest, and segmented

•	 100ml 	 Double cream, whipped 

METHOD
1.	 Place the Ambrosia Custard, McDougalls Cocoa 

Powder, espresso and orange zest in a bowl and whisk 
to combine the flavours. 

2.	 Divide equally between 10 ramekins or serving bowls and refrigerate until needed.

3.	 When ready to serve, top with whipped cream, a dusting of McDougalls Cocoa Powder and an orange segment.

TIP
Need extra fortification in a portion, please add a tablespoon of Marvel Milk powder to the dishes needing extra protein.

Allergens Milk

Suitable for Vegetarians Yes

Suitable for Coeliacs Yes

Nutrition Per Serving

Energy 172kcal Fat 9.1g

Fibre 2.4g of which saturates 5.2g

Protein 6.3g Carbohydrate 17.2g

Salt 0.15g of which sugars 11.7g
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CHOCOLATE SPONGE FINGERS
These biscuits are great for those residents looking for cutlery free options.  
We served ours with dipping custard and strawberries.

	 10 minutes	 10 minutes	 Serves 10

INGREDIENTS 
•	 3 	 Large eggs, separated
•	 Pinch 	 Salt
•	 90g 	 Caster sugar
•	 80g 	 McDougalls Self Raising Flour
•	 10g 	 McDougalls Cocoa Powder
•	 25g 	 Granulated sugar
•	Dusting 	 Icing sugar 

METHOD
1.	 Preheat the oven to 200ºC, 400ºF, Gas Mark 6.

2.	 Line two oven trays with parchment paper.

3.	 In a food mixer, beat the egg whites with a pinch of 
salt for 2 minutes until foamy.

4.	 Add the sugar a little at a time and continue to beat 
on a high setting, until stiff peaks form.

5.	 Whisk the egg yolks lightly with a fork, and add to the 
whites, folding them through very gently by hand.

6.	 Add the McDougalls Self Raising Flour and 
McDougalls Cocoa Powder over the mixture and gently 
fold it in with a rubber spatula until well combined.

7.	 Transfer the batter into the piping bag fitted with an ½ 
inch round tip.

8.	 Pipe the batter into lines of about 3 inches.

9.	 Generously sprinkle them with granulated sugar first, 
which will give them a little crunch.

10.	Then sprinkle with icing sugar. Allow them to sit for  
2 minutes and sprinkle again.

11.	 Place in the oven and bake for 5 minutes, then open 
the oven door to get some of the heat out and bake 
for a further 2 minutes if needed.

12.	 Let them cool for a few minutes, then release from 
the parchment using a spatula.

TIP
If kept in an airtight container they’ll keep for up to ten days.

Allergens Eggs, Wheat

Suitable for Vegetarians Yes

Suitable for Coeliacs No

Nutrition Per Serving

Energy 97kcal Fat 1.6g

Fibre 0.6g of which saturates 0.5g

Protein 3.0g Carbohydrate 17.6g

Salt 0.06g of which sugars 11.6g

(3 biscuits each)
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CHOCOLATE AND STRAWBERRY TRIFLE
Trifle is a lovely soft dessert. McDougalls vegetarian jellies are made with 100% boiling water 
and start to set at 60°C so they can be made in the morning to serve on the same day! We 
like to make individual ones but you can make a large one if you want.

	 20 minutes	 N/A	 Serves 10

INGREDIENTS 
•	 20 	 Chocolate sponge fingers (see separate recipe)

•	 500g 	 Strawberries, washed and de hulled 

•	 100g 	 McDougalls Vegetarian Strawberry Jelly Crystals

•	 500ml 	 Ambrosia Custard

•	 50g 	 McDougalls Cocoa Powder, plus extra for dusting

•	 400ml 	 Double cream

METHOD
1.	 Place the sponge fingers into the bottom of a large 

bowl or individual bowls. 

2.	 Place the strawberries on top of the sponge  
(reserving some for the garnish).

3.	 Bring 500ml of water to the boil, remove the water 
from the heat, add the McDougalls Vegetarian 
Strawberry Jelly Crystals, and stir to melt. 

4.	 Pour the jelly over the sponge fingers and strawberries 
and leave for about 1 hour to set. 

5.	 Place the Ambrosia Custard and McDougalls Cocoa 
Powder in a bowl and whisk to combine. Place on top 
of the set jelly. 

6.	 Whip the cream and pipe on top of the custard garnish 
with reserved strawberries and McDougalls Cocoa 
Powder.

TIP
Why not swap the strawberries and strawberry jelly for orange jelly and tinned mandarins? 

Allergens Eggs, Milk, Wheat

Suitable for Vegetarians Yes

Suitable for Coeliacs No

Nutrition Per Serving

Energy 297kcal Fat 22.9g

Fibre 2.8g of which saturates 13.6g

Protein 5.8g Carbohydrate 24.7g

Salt 0.12g of which sugars 17.8g

plus jelly setting time
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