[image: image1.jpg]Newham




Newham Catering & Cleaning Services

Recommended Primary Portion Sizes


Actual Portion Size Offered by NCCS

Meat


Roast Meat
2 slices (60g)

Combined Meat Dishes:

e.g.; Lasagne, Cottage Pie
2 serving spoons (150g)

    

Meal Choices: e.g. Curry & Rice, Pasta Bake, 
2 serving spoons (150g)

Beef Burger
1 no             (60g)

Sausage
2 nos           (84g)

Fish


Baked Fish
1 fillet          (60g)

Fish Fingers
3 no.           (75g)

Whole Dish (Fish Pie, Lasagne etc)
1 ½ serving spoons (125g)

Tinned Fish
1 serving spoon (50g)

Cheese & Eggs


Pizza
As described

Cheese Flan
         “

Vegetables


Peas, Beans
1 serving spoon (60g)

Cabbage, Carrots etc.
1 serving spoon (60g)

Baked Beans
1 ladle (60g)

Potatoes


Chipped, Roast
2 serving spoons (130g)

Boiled Mashed
1 serving spoon (80g)

Jacket Potato
1 no.                  (160g)   

Alternative Carbohydrate


Pasta (portion)
2 serving spoons (120g)

Rice  (portion)
2 serving spoons (120g)

Hot Sweets


Baked Sponge
32 per full gastronorm (70g)

Crumble
32 per full gastronorm (70g)

Custard
1 ladle (100ml)

Cold sweets


Jelly 
2 serving spoons (120g)

Ice Cream
1 scoop (60g)

Fresh Fruit Salad
1 serving spoon (60g)

