Shepherd’s Pie

A hearty lamb and vegetable filling
topped with golden mashed potato

...........................................

Lamb Mince, Olive Oil, Brown Onions, Carrots, Peas,
Tomato Paste, Plain Flour, Beef Stock, Worcestershire
Sauce, Bay Leaves, Potatoes, Butter, Milk

SIMPLOT SHORTCUTS substitute USING. ..
EE Chopped Onions (#0273), G Diced Carrots (40210),
2D Peas (40009), BED Real Mash (44336) and @ Tomato Paste (48536)

BASED ON MAKING 10 PORTIONS from Scratch from Simplot

PREP TIME 40 mins 10 mins

PASSIVE COOK TIME i
i 20 MINs 20 MiNs

el 30 mins 20 mins

TOTAL HANDS ON LABOUR TIME 70 mins 30 mins

PEP POHTIUN OUR COST $2.57 $1.10

(LE. n 822 /hour making 10 portions)

PER PORTION FOOD COST $0.97 $1.49

total cost per portion 33 .54 lotal cost per portion 82 .59
hints, tips and

nutrition Facts... S50 54&5:"”-:*;3-3{‘fw
/' HIGH IN IRON, LOW IN SALT 3, 45
I S"“P_L_'” WL 5yTABLE FOR TEXTURE MODIFIED >
 PROTEIN RESIDENTS (SOFT-AND MOIST MINGE) 5 zzz 2 o o
L E 8/ BLEND FOR PUREED DIETS ) S
()-ADD MORE COLOUR WITH §
EDGELL PEARL COUS COUS & - b
MELANGE MIXED VEGETABLES T w0 s
(@) THE MEAT BASE CANBE MADE INBULK 7 i
AND BLAST FROZEN FOR LATER USE, T
THEN TOP WITH REAL MASH IN MINUTES : 1;?3::?115}){.'?2'0()/?5/){:33ir:?f.s' ffrnjﬁrf X
*The prices u, a'_,f Sim pf products ﬂgndlm{: in this brockure are a gu!d{a rAp! 2017). Please contact your Distributor to

m.any lrjrn'mg
The comparis tek recipe produr lr.' ere ohtained via purchases made _; l raltan 1 p }. d ing l-]‘ .fl 4] .f?' T.& .‘a |' a’ bou used for calenlations was $22 per hour,



Crumbed Fish

Tender, flaky fish coated

in a crunchy crumb

----------------------------------

INGREDIENTS
White Fish, Eggs, Breadecrumbs, Flour, Milk

SIMPLOT SHORTCUTS substitute ustng...
m Crunchy Crumbed Fish 110g (01914

BASED ON MAKING 10 PORTIONS from Scratch from Simplot
PREP TIME 35 mins 1 MmN
PASSIVE COOK TIHE |
T 0 mins 0 mins
~ ACTIVE COOK TIME 9 MiNs 8 MiNs
TOTAL HANDS ON LABOUR TIME 44 mins 9 mins
PEP PDPTIUN ABUUP L,fm
LB D on 592y mak $1.61 | $0.33
PER PORTION FOOD COST $1.02 $1.23

total cost per portion 3253 total cost per portion S ] 55
hints, tips and
$563.50 saved on

Hﬂf?’itlﬂn Fac:ts-.. 860 4 EIJpru-n'rm.\-
M (© PERFECT COOKED IN A COMBI-OVEN S

* USING AN OVEN FRY TRAY FOR A e
ENERGY  PROTEIN GOLDEN AND CRISPY FINISH 536 1 310 e

[ 5304 ao portions
879k ITg () SERVE WITH EXTRA TARTARE SAUCE
FOR SOFT AND MINCED MOIST DIETS

AR/ HIGHER IN FIBRE AND LOWER IN SALT o= st5-
Ig 388mg THAN THE SCRATCH RECIPE 510 $10.70 saved on

10 portions
Vv LESS FAT THAN THE SCRATCH RECIPE i .

$26
$20 -

total § savings using Simplot

Per 110¢ serve

5 10 15 20 25 30 3% 40 45 60
number of portions served

*The prices used for Simplot .l' aadlis o ingredients an this brochure are @ gurde only far at Aprif 200 7). Please contact your Dustributar to confirm any pricing.
The |rJ)rJlf.'rHJ|r.lI rerateh recipe pre 1' flf ot abtained via purchases mode af major Awstradian supermarkets during March 2007, The fourly fabour rate wied for colewlations way 22 per frour,



Chickpea &
Vegetable Frittata

A light and fluffy frittata filled
with vegetables and chickpeas

-------------------------------------------

INGREDIENTS
Chick Peas, Onion, Olive Oil, Peas,
Corn, Carrots, Cheese, Eggs

SIMPLOT SHORTCUTS substitute using...
' Chopped Onions (#0273), EESl Chick Peas (45162),

. @Pﬁd_s (40009, m Du ed Carrots (40210) and G Corn Kernels (40009)

BASED ON MAKING 10 PORTIONS

PREP TIME

PAS:I\/E GUDF TIME

(.

ACTIVE CO

TIME.

TOTAL HANDS ON LABOUR TIME

PEP PDPTIUN

(LE.

OUR COST

king 10 portions)

PER PORTION FOOD COST

hints, tips and
nutrition Facts...
USING SIMPLOT RECIPE

PROTEIN
17¢

ENERQGY
1094k

FIBRE
5¢

SODIUM
270mg

Per 196¢g serve

from Scratch from Simplot

30 mins 8 mins
20 mins 20 mins
6 mins 6 mins
36 mins 14 mins

$1.32 $0.51

$1.31
total cost per portion S 2 . B 3

$1.27
total cost per portion S 1.79

$42.00 saved on
50 portions

v/ ADD MORE CHEESE T0 BOOST
PROTEIN AND CALCIUM LEVELS

v SUITABLE FOR SOFT DIETS
v LOW IN SALT

() 'SERVE WITH EDGELL RUSTIC
* ROAST POTATOES

$§25.20 saved on
30 portions

total § savings using Simplot

$8.40 saved on
10 partions

5 10 15 20 2 30 3% 40 4 50
number of portions served

wied for calentations way 22 per four



Beef Burger

Delicious, quality beef patty seasoned
with flavour, topped with fresh
vegetables on a soft bun

...........................................

INGREDIENTS
Beef Mince, Salt, Olive Oil, Tomato Sauce,
Mayonnaise, Dijon Mustard, Sliced Cheese, Soft Bun,

Tomato, Onion, Gherkins.

SIMPLOT SHORTCUTS substitute us ing...

@ 120g Aussie Classic Beef Burger Patty (11638)
BASED ON MAKING 10 PORTIONS from Scratch from Simplot
PREP TIME 18 mins 8.5 mins
PASSIVE GOOK TIE |
i 0 mins 15 Mins
~ ACTIVE COOK TIME 14 wmins 4 MiNs
TOTAL HANDS ON LABOUR TIME 32 MINS 12.5 mIns
PEP POHTIUN 0UR COST
AE. on $22/hour making 10 portions) S 1 ) 1 7 _ su i 46
PER PORTION FOOD COST $2.07 $2.43

total cost per portion 33 24 lotal cost per portion 82 .89
hints, tips and

T " MORE THAN DOUBLE THE FIBRE
nutrition Facts... THAN THE SCRATCH RECIPE S Sjg gt
USING SIMPLUT HECIPE " MORE IRON THAN THE SCRATCH RECIPE ; §16- oL fortians
| pRomN | v/ APAR COOKED, MEATIER, THICKER & 1
BURGER PATTY AVAILABLE INBOTH = 12 el
"206 AND BBB %" 5104 3B{aru'hrm_§
v MADE WITH AUSTRALIAN BEEF 32'
&5 56
< BURGER CAN BE GRILLED, T ol
PAN-FRIED OR OVEN BAKED il 1ui?,;fff.,iii*'”’””
() DEFROST IN A REFRIGERATOR FOR ORI RS Pyl
* 12 HOURS BEFORE COOKING T0 50BN B DKW
SPEED UP COOKING TIME number of portions served

*The pric ra'_,lr \ p t products gr.-du'm i Mu .’lmr.’u g yide o s at April 2017). Plea mtac r Dustributor to confirm any Irarn:rng.
The mmp recipe pri m’:ur lf.‘r(ﬁ obtained via pur .‘l ade a rnirym Australian 1u p k d ing l-!‘ .fl rH?' T.’J hourly labour rate used for calenlations war 322 per hour,



Homemade
Baked Beans

A variety of beans covered in a rich tomato
based sauce, a perfect addition to breakfast

INGREDIENTS
Mixed Beans, Ham Hock, Onion, Garlic, Olive Oil, Diced

Tomatoes, Worcestershire Sauces, Maple Syrup, Dijon Mustard

SIMPLOT SHORTCUTS st stitute using. ..
Four Bean Mix (43763), @& Chopped Onions (40273,
@ Classic Herb Sauce (05574

BASED ON MAKING 10 PORTIONS Jfrom Scratch from Simplot

PREP TIME 35 mins 10 mins

PASSIVE COOK TIME 25 MINS

(LE. lime in oven)

25 mins

ACTIVE COOK TIME
E i 29 mins 24 mins

TOTAL HANDS ON LABOUR TIME 64 mins 34 mins

PER PORTION LABOUR COST $0.94 $0.50

(LE. based on $22/hour making 10 portions)

PER PORTION FOOD COST $1.26 $0.82

total cost per portion 32 2 0 total cost per portion S 1 . 3 2
hints, tips and
nutrition Facts...

= 550 4
= $44.00 saved on
USIN +/ SUITABLE FOR SOFT ANDMINGED £ % i
m—— A 0/ DIETS % -
NERGY ' BLEND FOR PUREED DIETS |
- $30+ $26.40 saved on
v LOW IN SALT a5 30 portions
+ HIGH IN FIBRE S
@) ENJOY WITH EDGELL MINIHASHBROWNS =
@ RECIPE CANBE MADE INLARGER s [l
BATCHES AND FROZEN IN DESIRED
PORTION SIZE 5 10 15 20 25 30 3% 40 45 50

number of portions served

¢ are g guide anly far ! 17 S paRiaet Butor t confirm any pricing.
hages made at mager Awstralian supermarkets during March 2007, The fourly labour mte wsed for calowdations war $22 frer hour,




BASED ON MAKING 1h PORTIONS

PREP TIME

PASSIVE COOK TIME

(LE. time in oven)

ABTIVE EUD&\ T]ME

(LE. act

f]f

TOTAL HANDS ON LABOUR TIME

PEP POPTI'N BOUH EDOT

(LE. b waking 10

PER PORTION FOOD COST

hints, tips and
nutrition Facts...

USING SIMPLOT RECIPE

PROTEIN
3¢

ENERGY
555k

SODIUM
25Img

FIBRE
2¢

Per T00¢g serve

-

from Scratch

‘ Roast Potatoes

Crispy golden potatoes, easy to
prepare and perfect for a Sunday Roast

----------------------------------------

INGREDIENTS

Potatoes, Olive Oil

SIMPLOT SHORTCUTS substitute using...

BESD Ready to Roast Potatoes (#2312

from Simplot

9 mins 1 min

40 mins 30 mins
2 MINS 2 MINS
11 mins 3 MINS

$0.40

$0.11

$0.22

total cost per portion Su - 52

total cost per J,“ir:i'.-’fn?? S U . 45

520 4
() TOP WITH CHEESE T0 BOOST 5 212 S16.00 v o
* CALCIUM AND ENERGY o 3
() SERVE WITH EXTRA SAUCES/GRAVY S ¢, =
FOR MINCED MOIST DIETS S 510+ 86 portions
v LOW IN SALT 2w
() T0SS POTATOES IN CHOPPED FRESH = ™' Stonarel
* ROSEMARY AND OLIVE 0IL TO I 90 puriions
ENHANCE FLAVOUR 27
0 20 30 40 50 60 70 80 90 100
number of portions served




Vegetable Patties

A delicious blend of eight vegetables, a

vegetarian alternative to a classic Aussie burger

...........................................

INGREDIENTS

Potato, Corn, Capsicum, Broccoli, Cauliflower, Carrot,

Peas, Onion, Olive Oil, Flour, Egg, Corn Flour

SIMPLOT SHORTCUTS substitute using...
i8] Vegetable Patty (41957)

BASED ON MAKING 10 PORTIONS from Scratch from Simplot

PREP TIME 25 mins 0.5 mins

PASSIVE COOK TIME
(LE. time in oven) 1 u MINS 25 MINS
M‘TIV CODK T1ME 12 MINS 2 MINS

TOTAL HANDS ON LABOUR TIME 37 MINS 2.5 mins

$1.36 $0.09

PER PORTION FOOD COST $0.59 $0.78

total cost per portion S 1 95 total cost per portion 8088
hints, tips and

nutrition Facts... 50 sagﬁﬁﬂﬁ{:j':f sr‘”

+/ GREATFINGERFOUDFORRESIDENTS = **°

- RCY DPROT] ! 3 = 535+ A0 saved on

SR () 600D WAY TO GET EXTRA il g i

783k 5¢ * VEGETABLES INTO THE MEAL % e
N @ MORE VARIETY FOR VEGETARIANS 'S o]
0000 (D) OVENBAKEORPAN-FRYFORAN 2 °F

! gt EXTRA CRISPY COATING = o R g

§54 i
Per 100¢ serve

5 10 15 20 25 30 35 40 45 &0
number of portions served

are' giide anly far al April 2007) ; untaed yuis ,r;,',.r”'fm.u-r to comfirm any pricin

* The prices used for Simplot prodiccts anid ing el in thi t ! L piricing,
n ases made at mapayr Austrn a’m.ll auparmarkets d ing U 2007, The howrly lobour rate used for calenlations war $22 per hour,

The comparison seratel recipe praduct frices




Chicken Kiev

Tender chicken encased in a golden

crumb, oozing with delicious garlic sauce

...........................................

INGREDIENTS
Butter, Garlic, Parsley, Flour,

Breadcrumbs, Chicken Breast, Egg

SIMPLOT SHORTCUTS substitute using...

Eiid Boneless Chicken Kiev (07432

BASED ON MAKING 10 PORTIONS from Scratch from Simplot

PREP TIME 45 mins 1 MmN

PASSIVE COOK TIME 20 MINS 35 mins

(LE. time tn oven

”M ‘ 2 MINS 2 MINS

TOTAL HANDS ON LABOUR TIME 47 mins 3 MINS

$1.72 $0.11

PER PORTION FOOD COST $2.49 $3.18

total cost per f}IH'h‘IHH S 4 . 2 2 tatal cost per po rtion S 3 - 2 9
hints, tips and

nu f?’Z ifZ on F a C‘t S s e e 550+ $46.50 saved on

-.é“ 345 50 portions
M ST I  HIGH PROTEIN PER SERVE E
STV i 1/ NOBONES FOR EASY EATING s g
- = » = 3 A saved on
2848k EPEERE @ GARNISHWITHFRESHPARSLEY = | 30 orions
FOR VISUAL IMPACT s
AEUR R @) FOR A GOLDEN CRISPY CRUMBPAR . .
3¢ 675mg FRY THE KIEV FOR 2 MINUTES S o
BEFORE FINISHINGINTHEOVEN | Pale

Per 250¢ serve

5 10 15 20 25 30 35 40 45 50
number of portions served

* The prices used for Simplot products and ingredients in this brochure are o guide only (as at April 20171 Please cantact your Distributor to confiem any pricing
The comparisop seeatel recipe product prices weee obtmned e purchases made at mapor Austrafion supermarkets during March 2007, The hourly {abour rate used for calenlations war $22 per hour,



