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Fortif ication
Fortification of food & drink products 
is common in the UK with some being 
mandatory eg calcium, iron niacin 
& thiamine in white wheat flour 
and other products are voluntary 
fortified eg vitamin D in breakfast 
cereals. Both mandatory & voluntary 
fortification has a significant impact 
helping address the specific vitamin & 
mineral deficiencies within their target 
consumers in the UK. 

Marvel supports addressing micro-
nutrient deficiency concerns  
in the older population, national 
research shows that 10% of women 
aged 75 + are at high risk of vitamin 
A deficiency, 8% of adults aged 75 + 
are at high risk of calcium deficiency 
and only 28% of adults aged 75 + (not 
consuming supplements) are meeting 
vitamin D requirements (NDNS, 2018 
https://www.gov.uk/government/
statistics/ndns-results-from-years- 
7-and-8-combined).

Vitamin A, which is fortified in Marvel, 
supports the functioning of a healthy 
immune system, important for those in 
institutionalised care. This vitamin will 
also help clients in the maintenance of 
healthy skin & normal vision.

Calcium requirements increase in  
the later years of life, ensuring these 
needs are met will help maintain  
bone density in clients & potentially 
reduce the risk of fractures after falls 
due to a higher bone density.  
A good calcium intake will also  
support the maintenance of normal 
muscle function.

Vitamin D deficiency is very common 
in both older adults & clients in care 
homes, children & adults naturally 
should get enough vitamin D during 
summer months from sunlight, 
however as we age the vitamin D 
absorption & synthesis in the body 
becomes less effective. Vitamin D 
intake should be encouraged to 

recommended levels, an important 
vitamin to ensure the absorption & 
utilisation of calcium, supporting 
the health & maintenance of bones 
& teeth. In addition, vitamin D 
supports the normal function of a 
strong immune system and a healthy 
inflammatory response.

The naturally high content of  
protein in the Marvel dry mix will 
help ensure protein needs are  
being met by clients, therefore 
supporting the maintenance of 

The macro & micro nutrient 
replenishment and versatility of 
Marvel makes it an ideal product to 
be included as part of weekly meal 
plans, helping boost nutrition levels 
throughout the entire day.

*LRNI is the low reference nutrient intake 
meaning that those with an intake below 
the LRNI have a 97.5% risk of deficiency

Marvel dried milk powder has  
fantastic beneficial effects on both 
macro & micro-nutrient replenishment.  
In addition to milk powders naturally 
significant content of both calcium 
and vitamin B12, this product has 
additionally been fortified with 
vitamins A and D.

A low-fat, high in protein product 
that is versatile for use & suitable 
in different solid & liquid formats 
from breakfast to supper, ensuring it 

meets many nutritional requirements 
and helping ensure maintenance of 
nutrition status.

During product manufacturing the 
dried milk powder has been fortified 
with vitamin A & D. This means that 
additional micro-nutrients have been 
added to the product that may have 
been lost during processing or added 
in despite the micro-nutrients not 
typically being found in the food type, 
the latter is the case for Marvel.

A closer look at Marvel

Vitamin A, which is fortifed in Marvel,  
supports the functioning of a healthy immune  
system, important for those in institutionalised care.

muscle mass & inhibiting the onset  
of sarcopenia which is frequently  
seen in those in their later years.  
The maintenance of muscle will 
support mobility & activity in  
clients. Emerging research points 
toward significant protein intake 
throughout the entire day has a 
beneficial impact overall of the 
maintenance of muscle mass, intake 
of higher protein foods should be 
encouraged in the morning  
& during snack times in order to 
boost intakes (https://research.ncl.
ac.uk/proteinforlife/).

       Marvellous  
Marvel

Marvel skimmed milk powder  
is a delicious alternative to fresh 
milk. Naturally rich in calcium, 
Marvel skimmed milk powder 
contains less than 1% fat and 
provides you with vitamins  
A and D.

Marvel skimmed milk powder was 
first produced in 1964.  It came at a 
time when not everyone had access 
to refrigeration and also ensured any 
excess milk supply did not go to waste.

In our latest solution guide we give 
ideas and inspiration and show how 
Marvel can increase the protein  
and calories for those people who  
have unplanned weight loss or  
under nutrition. 

Everyone needs a balanced diet, 
but some people might need extra 
calories and protein to make their food 
more nutritionally dense.  This will 
increase the nutritional intake without 
increasing the volume of food eaten. 

The responsibility of an individual’s 
health is the responsibility of their GP, 
dietician and associated healthcare 
professionals and advice should always 
be taken from them on a person by 
person basis.  Our guide is here to  
help give you inspiration to support 
these diets.

Examples of why someone might need 
a fortified diet:

• Mobile with dementia, mobile 
people who suffer with dementia, 
might be burning lots of calories 
through walking with a purpose. 

• Lack of appetite, and wanting to  
eat less food. 

• On a puréed diet, less nutrition  
per portion. 

• Someone who is found to be  
under nourished or at risk at a  
health check.

We hope this book inspires you to use 
Marvel in ways you might not have 
thought off. 

1 tbsp (12.5g) of Marvel will  
boost a meal by 43.3 calories  
and 4.4g protein as well as give 
you extra vitamin, A, D and 
calcium. 

An example is to a portion of 
custard. 

Ambrosia RTU Custard
• Kcals – 121

• Protein – 3.3

Ambrosia RTU Custard with 
addition of I TBSP of Marvel 

• Kcals 164

• Protein – 7.66

A spoonful  
of Marvel
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Blueberries half puréed and whole served with zero fat yoghurt, fortified with Marvel 
and topped with toasted crunchy caramelised oats

Blueberry and Toasted Crunchie 
Oats Yoghurt  Pot

INGREDIENTS METHOD

•  1kg blueberries 

•  100g Marvel Milk Powder 

•  125g whole porridge oats

•   25g dark muscovado sugar

•  1.5kg yoghurt Greek 0%

1. Blend half of the blueberries to 
a purée, mix with the Marvel until 
creamy in texture and the Marvel has 
dissolved. Set aside. 

2. Toast the oats gently under a hot 
grill or in a hot oven until golden 
brown, turning occasionally. Sprinkle 
evenly with the sugar and further grill 
until the sugar melts/caramelises.

3. Allow to cool and mix up to create a 
crunchy/crumbly effect, set aside.

4. Evenly spoon a small portion of the 
purée in the bottom of the serving 
dishes, add a few blueberries, sprinkle 

some toasted crunchy oats, top with the 
whisked smooth yoghurt and ripple in 
the remaining blueberry purée.

5. Top with the remaining blueberries 
and crunchy toasted oats.

CHEF TIPS  

The oats and sugar can be toasted in a 
very hot oven if a grill is unavailable. Full 
fat yoghurt can be used as an alternative 
to zero fat but will increase the calories 
and reduce the protein content. Frozen 
blueberries are a good alternative 
for economic reasons or when fresh 
blueberries are not in season.

Raspberries puréed and whole served Scottish Style in yoghurt, fortified with Marvel 
and topped with toasted crunchy caramelised oats

Raspberry Cranachan  
Yoghurt  Pot 

INGREDIENTS METHOD

•  1kg raspberries fresh 

•  100g Marvel Milk Powder 

•  1.5kg yoghurt Greek style

•  25g sugar muscovado, dark 

•  125g whole porridge oats

1. Blend half of the raspberries to a 
purée, with the Marvel until smooth 
and creamy and the Marvel is 
dissolved. Set aside. 

2. Toast the oats gently under a hot 
grill or in a hot oven until golden 
brown, turning occasionally. Sprinkle 
evenly with the sugar and further grill 
until the sugar melts/caramelises.

3. Allow to cool and mix up to create a 
crunchy/crumbly effect, set aside.

4. Evenly spoon a small portion of the 
purée in the bottom of each serving 
dish, add a few raspberries, sprinkle 

with some toasted crunchy oats, top 
with the whisked smooth yoghurt and 
ripple in the remaining raspberry purée.

5. Top with the remaining raspberries 
and crunchy toasted oats.

CHEF TIPS 

The oats and sugar can be toasted in a 
very hot oven if a grill is unavailable. 0% 
fat yoghurt can be used as an alternative 
to full fat and will decrease the calories 
and increase the protein content.

NUTRITIONAL TIPS:  
Yoghurt with added Marvel Milk 

Powder is a good source of protein 
and calcium. Porridge oats are 

a good source of Beta- Glucan a 
soluble dietary fibre that is linked 

to improving cholesterol and 
boosting heart health. Adding 

raspberries contributes towards 
your 1 (80g) 5 a day of fruit or 

vegetables. Raspberries are a good 
source of Vitamin C, Dietary Fibre 

and Manganese.

PREPARATION TIME
 10 minutes

COOKING TIME
 5 minutes

SERVES
10

NUTRITION PER SERVING
Energy 309 kcal     Fat 15.44g

Fibre 3.68g             - saturates 9.72g

Protein 12.53g       Carbohydrate 28.1g

Salt 0.29g              - sugars 20.21g

PREPARATION TIME
10 minutes

COOKING TIME
 5 minutes

SERVES
10

NUTRITION PER SERVING
Energy 216 kcal     Fat 1.09g

Fibre 2.68g              - saturates 0.18g

Protein 21.18g       Carbohydrate 30.35g

Salt 0.3g                  - sugars 22.61g

ALLERGENS

 Milk     Nuts             Gluten      

ALLERGENS

      Milk     Nuts             Gluten      
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Traditional milk shake with vanilla ice-cream and flavoured with lemongrass

INGREDIENTS METHOD

•  50g fresh lemongrass sticks

•  1 litre semi-skimmed milk  

•  125g Marvel Milk Powder 

•  800g mango, prepared 

•  350g yoghurt Greek 0% 

•  800g ice-cream, vanilla 

PREPARATION TIME
10 minutes

NUTRITION PER SERVING
Energy 517 kcal     Fat 20.66g

Fibre 5.93g             - saturates 3.3g

Protein 22.71g       Carbohydrate 57.33g

Salt 0.53g               - sugars 42.61g

1. Crush the lemongrass in a pestle and 
mortar until its aromas are released.

2. Place half the milk, milk powder and 
lemongrass in a saucepan, bring to 
the boil and turn off the heat. When 
the infused milk has cooled to room 
temperature, remove the lemongrass 
and discard. 

3. Place the milk in a blender,  
together with the other ingredients 
and the remaining cold milk. Blend 
until smooth.

Mango and Lemongrass  
Milk Shake

ALLERGENS

      Milk           Eggs 

PREPARATION TIME
5 minutes

SERVES
10

NUTRITION PER SERVING
Energy 323 kcal     Fat 10.58g

Fibre 1.5g              - saturates 6.67g

Protein 14.91g       Carbohydrate 41.83g

Salt 0.47g               - sugars 38.41g

CHEF TIPS 

If fresh lemongrass is unavailable 
then use approximately 15g of 
lemongrass paste.

Rich smoothie with bananas, milk, yoghurt and peanut butter, vanilla and oats 
fortified with dairy protein

INGREDIENTS METHOD

•  125g Marvel Milk Powder

•  500ml semi-skimmed milk

•  150g whole porridge oats

•  1.25kg bananas, peeled and sliced 

•  350g peanut butter 

•  500g yoghurt Greek 0%  

•  10g vanilla paste 

•  50g honey clear 

•  500g ice cubes 

1. Whisk the Marvel Milk Powder into  
the milk and dissolve. Place the oats in 
a blender and blend until a smooth pin 
meal type powder.

2. Slice the bananas and add with  
the peanut butter to the oats and 
blend until a thick relatively smooth 
paste is created.

3. Add the remaining ingredients  
and crushed ice and blend until 
relatively smooth.

4. Drink immediately, or store  
in a covered container and  
refrigerate overnight.

Banana and Peanut Butter 
Smoothie with Oats and Honey

CHEF TIPS

By adding and blending in 2-3 
tablespoons of whisky, and 
complementing the oats, the 
smoothie becomes a healthier 
version of the traditional Scottish 
drink, ‘Atholl Brose’, which is made 
with 100% cream and is drank in 
considerable quantities on the 25th 
January to celebrate Burn’s Night. 
The oats and honey can be optional 
and if not used then supplement the 
same weight in yoghurt or banana.

ALLERGENS

      Milk     Nuts (peanuts)          

      Gluten      

SERVES
10
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Traditional egg omelette with added protein, onions, tomatoes, half fat  
cheese and bacon

INGREDIENTS METHOD

•  20 eggs free range, medium 

•  100g Marvel Milk Powder

•  50g water 

•  50g cold pressed rapeseed oil

•  400g onions, small dice

•  250g streaky bacon rashers  
unsmoked, grilled and chopped  
into small dice

•  400g tomatoes on the vine 

•  250g cheese grated, (50% less fat)

•  10g parsley 

NUTRITION PER SERVING
Energy 426 kcal     Fat 8.39g

Fibre 5.44g             - saturates 3.81g

Protein 19.86g       Carbohydrate 67.07g

Salt 0.46g               - sugars 37.8g

NUTRITIONAL TIPS:  
Eggs are a good source of  

Protein, Folate, Vitamin B12 and 
Phosphorus, and a very good source 

of Selenium. Bacon is a good source of 
protein. Onions are a good source of 
Vitamin C and Fibre Marvel is High in 
Protein and a good source of Calcium 

and Vitamins A & D The onions and 
tomatoes contribute towards 1 (80g) of 
your 5 a day of fruit or vegetables. Half 
fat cheese is a good source of protein 

and calcium. Tomatoes are  
a good source of Vitamins A & C  

and Potassium.

1. For each omelette break two 
medium eggs into a basin, season 
lightly with salt and pepper. Blend the 
milk powder with the cold water and 
add to the eggs.

2. Beat well with a fork or whisk until 
the yolks and whites are thoroughly 
combined and no streaks of egg white 
can be seen and the milk powder is 
well dissolved.

3. Heat the omelette pan; wipe 
thoroughly clean with kitchen paper.

4. Add the oil and heat until it starts  
to smoke.

5. Add the required onion and  
bacon and sauté for a few seconds  
at high heat.

6. Add the eggs and cook quickly, 
moving the mixture continuously with 

Bacon, Cheese and Onion Omelette

PREPARATION TIME
5 minutes

COOKING TIME
 30 minutes

SERVES
10

NUTRITION PER SERVING
Energy 356 kcal     Fat 21.99g

Fibre 1.27g             - saturates 6.71g

Protein 28.91g       Carbohydrate 10.14g

Salt 1.65g               - sugars 8.79g

ALLERGENS

     Milk              Eggs 

a fork until lightly set, add three-
quarters of the required tomatoes  
and grated cheese, mix in and half  
fold over the mixture at right angles  
to the handle.

7. Tap the bottom of the pan to bring 
up the edge of the omelette.

8. Tilt the pan completely over so as to 
allow the omelette to fall carefully into 
the centre of the dish or plate.

CHEF TIPS

Full or reduced (30%) fat cheese can be 
used as an alternative to Half Fat (50%) 
but will increase calories and reduce 
the protein content. Leftover bacon 
from breakfast can be used as an  
alternative to fresh rashers. The onions 
and bacon can be cooked in advance 
to cater for larger numbers.

Porridge oats steeped in milk, cocoa and added Marvel

INGREDIENTS METHOD

•  450g whole porridge oats 

•  2.6 litres semi-skimmed milk

•  125g Marvel Milk Powder 

•  30g cocoa 

•  500g blueberries 

•  500g bananas 

•  50g clear honey 

1. Place the oats, Marvel and cocoa in a 
saucepan with the milk and mix in.

2. Place over a medium to high heat, 
stirring continuously, bring to the boil 
and stir until porridge is cooked to 
desired consistency.

3. Pour into cereal bowl with half fruit 
mixed in and remainder garnished on 
top with a drizzle of honey.

CHEF TIPS

Oats, cocoa powder and milk can be 
steeped overnight in the fridge and 
will require less cooking time. For 
single portion, microwave cooking 
weigh up 10 single portions and place 
in a microwave dish/serving bowls. 

Chocolate Porridge with  
Blueberries, Banana and Honey

Place individually in a microwave and 
cook at full power (1000W) for 90 
seconds, remove and stir.

Repeat for another 60-90 seconds. 
Serve with fruit mixed in and honey 
drizzled over. Using a less powerful 
microwave setting will increase the 
cooking time.

ALLERGENS

      Milk   Nuts          Gluten      
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METHODINGREDIENTS

•  1kg bananas 

•  125g Marvel Milk Powder

•  150ml water  

•  1.5kg yoghurt Greek 0%

•  37.5g plain chocolate

•  125g granola low in sugar

•  25g clear honey

1. Slice thinly the bananas, place  
half the bananas in a bowl, add the 
milk powder and water, blend to a 
smooth purée. 

2. Blend the purée with the yoghurt, 
mix in half the grated chocolate.

3. Evenly spoon into serving bowl 
and decorate with remaining sliced 
bananas and grated chocolate,  
sprinkle with the granola and  
drizzle over the honey.

CHEF TIPS 

Full fat yoghurt can be used as an 
alternative to zero fat but will  
increase the calories and reduce  
the protein content.

ALLERGENS

      Milk   Gluten

       Nuts (almond, hazelnut,    

       walnut, cashew)        

PREPARATION TIME
10 minutes

SERVES
10

NUTRITION PER 100G
Energy 322 kcal     Fat 4.83g

Fibre 2.39g             - saturates 1.31g

Protein 22.99g       Carbohydrate 45.56g

Salt 0.33g               - sugars 37.97g

Traditional poached smoked haddock with protein enriched creamy cheese sauce 
topped with a poached egg

Poached Smoked Haddock and  
Egg with a Creamy Cheese Sauce

INGREDIENTS METHOD

•  750g haddock, smoked & boneless  

•  75g butter, unsalted 

•  75g plain white flour 

•  1.5 litres semi-skimmed milk 

•  125g Marvel Milk Powder

•  125g cheese grated, (50% less fat)

•  10 eggs free range, medium

•  200g wholemeal bread

•  1 bay leaf

1. Place the haddock in a shallow 
pan, add 2 tbsp of water, cover with 
a lid, bring to the boil and steam 
for 2-3 minutes or until cooked to 
requirement. Remove from the pan and 
set aside any excess liquid.

2.  For the creamy cheese sauce 
melt the butter in a thick bottomed 
saucepan, add the flour and mix in. 
Cook for a few minutes over a gentle 
heat without colouring, remove from 
the heat to allow the roux to cool. 

3. Dilute the Marvel with the cold milk, 
and gradually add to the roux and stir/
whisk until smooth, add a bay leaf and 
simmer gently for 20 minutes. 

4. Remove from the heat, remove the 
bay leaf. Whisk in the cheese until it 
melts and dissolves into a smooth  

and creamy cheese sauce. Cover  
with a layer of cling film to prevent  
a skin forming.

5.  For the poached eggs poach each  
in simmering lightly salted water  
until firm on the outside and runny 
within. Remove and pat dry with 
kitchen paper.

6. To complete cut the croutons from 
the bread and lightly toast. Place the 
toasted croutons on serving dishes, 
add the poached haddock, top with 
the poached egg and mask over with 
the creamy cheese sauce.

CHEF TIPS 

A little lemon juice can be added to the 
water to keep the eggs together when 
poaching. The cheese sauce can be 
grilled but care must be taken to not 
overcook the poached egg.

PREPARATION TIME
 20 minutes

COOKING TIME
 1 hour

SERVES
10

NUTRITION PER SERVING
Energy 397 kcal     Fat 45.86g

Fibre 1.56g             - saturates 8.28g

Protein 36.75g       Carbohydrate 26.33g

Salt 2.1g                 - sugars 14.1g

ALLERGENS

      Milk  Soya           Eggs   

       Fish  Gluten

              

NUTRITIONAL TIPS:  
Smoked haddock is a good 

source of Protein and a good 
source of Vitamin B12 and a good 

source of Selenium and Omega 
3 Fish Oils. Marvel is High in 
Protein and a good source  

of Calcium and Vitamins A & D. 
Half fat cheese is a good source 

of protein and calcium.  
Poached eggs are a source  
of Protein, Riboflavin, and  

Selenium.
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Bananas served with zero fat yoghurt and topped with granola, honey  
and chocolate shavings 

Banana and GranolaYoghurt   
Pot     with Honey Chocolate Shavings



Steamed or boiled cauliflower masked in a protein-rich  
creamy cheese sauce

Cauliflower Cheese

INGREDIENTS METHOD

•  125g Marvel Milk Powder

•  1.25 litres semi-skimmed milk 

•  50g butter unsalted

•  50g plain flour

•  1 bay leaf 

•  10g English mustard 

•  250g cheese grated, (50% less fat)

•  1kg cauliflower florets 

1. Add the Marvel to the milk and 
whisk in to dissolve.  Melt the butter 
in a thick bottomed pan, add the flour 
and mix in.

2. Cook for a few minutes over a gentle 
heat without colouring, remove from 
the heat to allow the roux to cool.

3. Gradually add the milk and stir until 
smooth. Add a bay leaf and simmer for 
20-25 minutes.

4. Remove from the heat, remove 
the bay leaf, whisk in the mustard to 
flavour and lightly cover with a layer of 
cling film to prevent a skin forming. Set 
aside and keep warm in a bain-marie.

5.  Steam the prepared cauliflower in a 

preheated steamer for 7-10 minutes or 
until just ‘al dente’ and firm to the bite.

6. Remove, place in a vegetable dish and 
mask over with the cheese sauce. Grill to 
brown and bubbling under a hot grill or 
in a hot oven.

CHEF TIPS 

This recipe can be served without 
browning the sauce. No added salt is 
required as there is sufficient in the 
cheese to add flavour. Frozen or fresh 
cauliflower is suitable and the florets can 
be boiled as an alternative to steaming. 
If the sauce is a little thick then dilute 
with a little warm milk and if too thin 
reduce over a consistent heat stirring 
continuously or alternatively thicken by 
whisking in a little diluted cornflour.

PREPARATION TIME
 10 minutes

COOKING TIME
                        40 minutes

SERVES
10

NUTRITION PER SERVING
Energy 262 kcal     Fat 11.65g

Fibre 2.12g             - saturates 6.75g

Protein 19.26g       Carbohydrate 19.75g

Salt 0.87g               - sugars 14.86g

ALLERGENS

      Milk Gluten        Mustard          

ALLERGENS

 Milk    Eggs          Soya

        Gluten    Celery      

A great side to bacon and beans for breakfast

Potato Cakes
INGREDIENTS METHOD

•  450g peeled potatoes 

•  10g Bisto Vegetable Bouillon Paste

•  100g Marvel Milk Powder

•  100g onions, diced  

•  20g fresh chives 

•  2 medium eggs 

•  50g McDougall’s Plain Flour

•  50ml olive oil

1. Cook potatoes in a pan of water for 
15–20 minutes until soft. Drain well, 
then mash.

2. Mix the mashed potatoes with the 
Bisto vegetable Bouillon, Marvel Milk 
Powder, onion, chives and egg. Season 
with plenty of black pepper.

3. Fold in the flour.

4. Heat the olive oil in a non-stick 
frying pan over a medium heat.

5. Using floured hands, scoop up large 
balls of the potato mixture, roll, and 
flatten slightly. Carefully add to the hot 
oil, and fry for 2–3 minutes on each 
side until golden, topping up the pan 
with more oil, if needed. Serve hot.

CHEF TIPS  

Serve with tomato and bacon or as  
part of any hot savoury breakfast.  
You could swap fresh potato with 
prepared Smash. 

PREPARATION TIME
 10 minutes

COOKING TIME
 30 minutes

SERVES
10

NUTRITION PER SERVING
Energy 149 kcal     Fat 6.33g

Fibre 1.32g             - saturates 1.12g

Protein 6.29g         Carbohydrate 17.06g

Salt 0.41g               - sugars 6.31g
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NUTRITIONAL TIPS:  
Marvel is High in Protein 

and a good source of 
Calcium and Vitamins A 
& D. Half fat cheese is a 
good source of protein 
and calcium. Pasta is a 

good source of  
carbohydrates.Macaroni Cheese

INGREDIENTS METHOD

•  125g Marvel Milk Powder

•  1.5 litres semi-skimmed milk

•  600g macaroni

•  75g butter unsalted

•  75g plain flour

•  300g cheese grated, (50% less fat)

•  12.5g English mustard

•  1 bay leaf

1. Add the Marvel to the milk, whisk in 
and dissolve and set aside.

2. Add the pasta to a large pan of 
boiling water, stir and return to the 
boil. Cook for 11-13 minutes, drain well 
and set aside.

3. Make up the sauce in a saucepan  
by melting the butter and adding  
the flour to make a white roux, do  
not colour.

4. Slowly whisk in the fortified milk 
until a thickened smooth sauce is 
achieved, add the bay leaf and simmer 
gently for 20-25 minutes. Remove the 
bay leaf, add the mustard and three-

quarters of the cheese and whisk in 
until smooth and creamy.

5. Add the cooked macaroni and place 
in the gratin/pie dish. Sprinkle with the 
remaining cheese and brown under a 
grill or in a hot pre-heated oven.

6. Remove and serve.

CHEF TIPS 

The béchamel sauce can be made up 
in advance. Using wholemeal pasta will 
increase the fibre and protein content 
of this recipe.

PREPARATION TIME
15 minutes

COOKING TIME
 30 minutes

SERVES
10

NUTRITION PER SERVING
Energy 389 kcal     Fat 14.54g

Fibre 1.6g               - saturates 8.75g

Protein 23.61g       Carbohydrate 40.8g

Salt 1.18g               - sugars 14.42g

ALLERGENS

     Milk Gluten        Mustard          

Traditional macaroni cheese fortified with Marvel Milk Powder for added protein  
and a rich creamy cheese sauce

PREPARATION TIME
 20 minutes

COOKING TIME
 45 minutes

SERVES
10

NUTRITION PER SERVING
Energy 143 kcal     Fat 6.72g

Fibre 1.15g             - saturates 1.97g

Protein 7.8g           Carbohydrate 13.37g

Salt 2.03g               - sugars 9.36g

ALLERGENS

       Milk             Gluten        

        Celery           Suplhur dioxide

INGREDIENTS METHOD

•  20 ml olive oil

•  150g onion 

•  150g smoked rindless streaky bacon

•  150g carrots, diced

•  150g celeriac, peeled and diced

•  150g butternut squash, peeled 

 and diced

•  150g potatoes, peeled and diced

•  2 litres water 

•  125g Marvel Milk Powder

•  35g Bisto Ham Bouillon Paste 

•  2g cracked black pepper  

1. Melt the olive oil in a deep casserole 
pan, add the onions and bacon and 
cook for 3-4 minutes.

2. Add the carrots and celeriac and 
continue cooking for a further  
4 minutes.

3. Add the squash, potato and 
water, bring to the boil, stir well and 
reduce to a simmer, cover and cook 
for approximately 30 minutes until 
all vegetables are soft, then add the 
bouillon and Marvel Milk Powder stir 
until dissolved.

4. Purée the soup in a blender, add 
pepper to taste and then re-heat 
thoroughly and serve.

5. Garnish if you wish, you can use sour 
cream, croutons and herbs. 

A rich fortified tasty soup

Butternut Squash, Bacon and  
Onion Soup 

1514



Traditional fish pie in a creamy veloute fortified with dairy protein and topped with 
whole crumbs and butter topping 

Fish Pie with Haddock and Prawns 

INGREDIENTS METHOD

•  75g breadcrumbs, wholemeal 

•  700g frozen haddock fillets

•  250g raw king prawns

•  435g, onion, finely chopped

•  70g unsalted butter (divided)

•  60g parmesan cheese

•  60ml lemon juice

•  50ml rapeseed oil

•  200g button mushrooms, sliced 

•  10g Dijon mustard

•  35g butter unsalted 

•  1.3 litres of Vegetable Veloute 
     (see separate recipe) 

1. Pre-heat an oven to 180°C / 160°C 
fan/gas 4. 

2. Make up the veloute as per the 
separate veloute recipe.

3. Oven dry bake the breadcrumbs to a 
light golden brown colour and set aside. 
Cut the haddock fillet into small pieces. 
The prawns can be used from frozen and 
can also be sliced in half lengthways.

4. Slow cook the onions in half of the 
butter in a saucepan until softened.

5. Pour the pre-prepared veloute into 
the sautéed onions, add the Parmesan 
and lemon juice, mix in.

6. Heat half the oil in a frying pan,  
and lightly fry the haddock fillet pieces 
for 2 minutes. Remove and drain off any 
excess liquid then place in the pie dish.

NUTRITIONAL TIPS:  
Fish and prawns are a 

good source of protein and 
Omega 3 fish oils. Marvel is 
high in Protein and a good 

source of Calcium and 
Vitamins A & D.

ALLERGENS

      Milk  Celery         

PREPARATION TIME
 10 minutes, plus soaking  
    for the beans

COOKING TIME
 1 ½ -2 hours

SERVES
10

NUTRITION PER SERVING
Energy 384 kcal     Fat 11.41g

Fibre 5.71g             - saturates 3.73g

Protein 38.43g       Carbohydrate 31.72g

Salt 2.44g               - sugars 12.84g

Mexican style chilli minced beef fortified with dairy protein

Chilli Con Carne
INGREDIENTS METHOD

•  250g dried kidney beans

•  1.25 kg lean minced beef

•  35ml cold pressed rapeseed oil

•  300g onions 

•  25g garlic 

•  5g chilli powder, hot 

•  5g oregano, dried, ground 

•  5g cumin ground

•  125g Marvel Milk Powder

•  125g tomato purée 

•  500g tomatoes on the vine 

•  1.5 litres prepared Bisto Beef Bouillon 

•  20g Bisto Gluten Free Gravy Granules 

1. Soak the beans in cold water for 24 
hours overnight, then drain and cover 
with cold water and bring to the boil 
then gently simmer for 10 minutes or 
until tender. 

2. Heat a frying pan and quickly dry fry 
the beef until browned, drain and place 
in a saucepan.

3. Add the oil to the frying pan, add the 
onions and garlic and fry quickly until 
a light golden colour. Stir in the chilli, 
oregano, cumin and the fried beef.

4. Stir in the Marvel Milk Powder, tomato 
purée and chopped tomatoes, add the 
prepared bouillon, cover with a lid, bring 
to the boil and gently simmer on the stove 
or in a moderate oven at 160°C/180°C 
(250°F) Gas 4 for 1 – 1.1⁄2 hours or until 
thoroughly cooked, checking regularly to 
ensure the meat does not become too dry. 

5. Remove and thicken the sauce with 
the Bisto Gluten Free Gravy Granules.

6. Drain the cooked beans and add to 
the cooked beef. Bring back to the boil, 
simmer for 2 minutes and adjust the 
seasoning as appropriate.

7. Garnish with coriander and sour 
cream and serve with boiled rice.

CHEF TIPS

A little water or stock can be added to the 
beef if it becomes too dry. Adding milk to 
the recipe is an Italian method designed to 
sweeten and tenderise the beef in cooking 
and will add additional protein. Canned 
kidney beans can be used as an alternative 
to dried kidney beans but double the 
weight of the drained beans. This recipe 
can be prepared and cooked with the use 
of Homepride Basil and Tomato Sauce.

7. In the same pan add the remaining 
oil, lightly fry the sliced mushrooms, 
stir in the mustard and add to the pie 
dish. Add the prawns, mix all together 
and mask over with the fish veloute.

8. Melt the remaining butter and mix 
with the breadcrumbs, spread over 
the surface and bake in the preheated 
oven for 20 minutes or until thoroughly 
cooked throughout.

CHEF TIPS

Frozen haddock fillets and prawns are 
perfectly acceptable for this recipe 
and can be cooked from frozen. The 
haddock pieces can be tossed in a little 
flour before cooking to help absorb 
any fish juices.

If you don’t want to use Vegetable 
Veloute, you can use 1.3l of fish stock.

ALLERGENS

 Milk  Celery         Gluten

 Eggs  Soya           Sulphur dioxide 

 Fish  Mustard          Crustaceans

PREPARATION TIME
 20 minutes

COOKING TIME
 30 minutes

SERVES
10

NUTRITION PER SERVING
Energy 387 kcal     Fat 20.85g

Fibre 1.84g             - saturates 9.73g

Protein 28.81g       Carbohydrate 20.27g

Salt 1.51g               - sugars 11.07g
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Traditional mushy peas recipe using dried peas with added soaking tablet format, 
if you don’t want to make your own peas why not just add a spoon of Marvel Milk 
Powder to tinned mushy peas

INGREDIENTS METHOD

•  250g marrowfat dried peas 

•  1.3 litres water 

•  100g Marvel Milk Powder

1. Dissolve the soaking tablets in  
850 ml of boiling water and pour onto 
peas. Stir and leave to soak for 12-18 
hours, drain and rinse. The weight will 
have doubled.

2. Measure 600 ml of boiling water  
in a saucepan, add the milk powder 
and dissolve.

3. Add the peas, bring to the boil 
and simmer gently for about 20- 30 
minutes, stirring occasionally, until  
the water has been absorbed or the 
texture is thick. Add more water if 
appropriate and adjust the seasoning 
with a little salt.

Mushy Peas with added Protein

ALLERGENS

      Milk            

PREPARATION TIME
5 minutes

SERVES
10

NUTRITION PER SERVING
Energy 63 kcal      Fat 0.24g

Fibre 1g                 - saturates 0.07g

Protein 5.07g        Carbohydrate 9.76g

Salt 0.38g               - sugars 5.16g

CHEF TIPS 

Seasoning should be added sparingly.

INGREDIENTS METHOD

•   500g raw skinless salmon fillet 

•   25g Bisto Vegetable Bouillon Paste 

•   100g Smash Potato Mix

•   100g Marvel Milk Powder

•    30g spring onions, bulbs only

•  25g capers

•  2 medium eggs 

•  200g Japanese Panko breadcrumbs

•  100ml rapeseed oil

1.  Chop the salmon into chunks and 
give it a few pulses in a food processor 
to chop it fairly finely (or you can do 
this by hand).

2. Now place the salmon in a  
mixing bowl. Crumble in the Bisto 
Bouillon and add the mashed potato, 
spring onions, capers, and eggs, and 
mix well. 

3. Divide the mixture into 10 and shape 
into small cakes.

4. Dip in breadcrumbs to give a  
light crust. 

5. Place oil into a frying pan and, when 
the oil is really hot, add the fish cakes. 
Fry them for 3 minutes on each side 
to a crusty golden colour. Drain on 

Fish Cakes 
kitchen paper as they leave  
the pan.

CHEF TIPS

Serve with roasted vegetables  
and fresh pesto.

Fortified salmon fish cakes in a crispy Panko crumb

ALLERGENS

 Milk Gluten         Eggs  

        Soya          Sulphur dioxide

        Celery           Fish

SERVES
10

NUTRITION PER SERVING
Energy 349 kcal     Fat 18.37g

Fibre 1.17g             - saturates 2.99g

Protein 17.86g       Carbohydrate 29.89g

Salt 1.44g               - sugars 6.66g

PREPARATION TIME
 20 minutes

COOKING TIME
 15 minutes
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ALLERGENS

 Milk  Celery         Barley        

        Sesame seeds               Fish        

Traditional British favourite based on cooked minced beef  
and mashed potato topping fortified with added dairy protein

Cottage Pie

INGREDIENTS METHOD

•  50g rapeseed oil 

•  875g lean minced beef

•  250g onions 

•  150g carrots 

•  125g celery 

•  25g garlic 

•  50g Marvel Milk Powder

•  900ml prepared Bisto Beef Bouillon 

•  60ml Worcester Sauce (optional)

•  2g thyme

•  1 bay leaf

•  20g Bisto Gluten Free Gravy Granules

•  320g Homepride Basil & Tomato Sauce 

•  1.5kg Maris Piper Potatoes  

•  250ml semi-skimmed milk 

•  50g Marvel Milk Powder

•  50g lightly salted butter 

•  100g cheese, grated, (50% less fat) 

1. Heat one-third of the oil in a large 
saucepan and fry the beef mince until 
browned then remove and set aside.

2. Put the other two-thirds oil into the 
pan, add the finely chopped onions, 
carrots and celery and cook on a gentle 
heat until soft in texture.

3. Add the finely chopped garlic cloves, 
milk powder, return the beef to the 
pan, increase the heat and cook for  
2- 3 minutes.

4. Add the prepared stock, 
Worcestershire sauce, thyme sprigs, 
and bay leaf. Bring to a simmer and 
cook, uncovered, for 45 minutes or 
until the beef is thoroughly cooked 
and tender. Thicken with the Gluten 
Free Bisto Gravy Granules until the 
consistency of the sauce is thick and 
coating the beef, add the basil and 
tomato sauce, bring back to the boil 
and simmer for 2 minutes. Discard the 
bay leaves and thyme sprigs.

5. For the mashed potato add the 
peeled and evenly chopped potatoes 
to a large saucepan, cover, in lightly 

salted cold water, bring to the boil  
and simmer until tender.

6. Drain well, then allow to steam-dry 
for a few minutes. Add the Marvel to the 
milk and dissolve prior to heating. Mash 
the potatoes well and add the warmed 
fortified milk and butter, and three- 
quarters of the cheese. Season with a 
little ground pepper.

7. Spoon the meat bolognaise into 
an oven-proof dish. Pipe or spoon on 
the mash to cover. Sprinkle with the 
remaining cheese. 

8. Pre-heat an oven to 220°C/200°C fan/
gas 7 and cook for 25-30 mins, or until 
the topping is golden.

CHEF TIPS  

The mash could be complemented by 
adding 50% of parsnips in lieu of 50% of 
potatoes. A small glass of red wine could 
be added at the stage of cooking to the 
minced beef and would mildly change the 
nutritional content. Adding milk to the 
recipe is an Italian method designed to 
sweeten and tenderise the beef in cooking 
and will add additional protein.

NUTRITIONAL TIPS:  
Minced beef is a good 

source of protein. Mashed 
potato is a good source of 
starchy carbohydrate and 

fibre. Marvel is a source 
of High Protein, Calcium, 

Vitamins A & D.

ALLERGENS

 Milk  Celery         

        Eggs  Wheat         

Minced beef cooked Italian style in olive oil, herbs, and tomato with the beef initially 
cooked in a little milk to help tenderise and sweeten and thickened to a rich sauce 
with a little Bisto Gravy Granules

Beef Lasagne 

INGREDIENTS METHOD

•  35g olive oil 

•  300g onions 

•  185g celery 

•  185g carrots 

•  875g lean minced beef

•  3g dried oregano,

•  150g tomato purée 

•  1.25 litres water 

•  50g Bisto Beef Bouillon Paste 

•  250g Marvel Milk Powder

•  35g Bisto Gluten Free Gravy Granules 

•  125g butter, unsalted 

•  125g plain flour 

•  1.5 litres semi-skimmed milk 

•  7.5g nutmeg, ground 

•  35g parmesan, grated 

•  500g lasagne sheets no pre-cook  
    with egg

1. In a saucepan add the oil and heat to a 
medium high heat, fry the onion, celery, 
carrot, minced beef until browned. 

2. Add the oregano, tomato purée, 
water and Bisto Beef Bouillon, 125g 
of Marvel Milk Powder cook for 20 
minutes over medium heat. Adjust the 
consistency by thickening with the 
Bisto GF Granules then set aside.

3. For the béchamel, melt the butter in a 
large saucepan, add the flour and mix in 
to make a white roux. Add the milk and 
the remaining Marvel Milk Powder and 
gradually whisk into a smooth sauce. 
Add the nutmeg and simmer gently for 
20 minutes, stirring occasionally. Season 
with a little salt, cover with cling film to 
prevent skinning and set aside.

4. Grease an oven-proof dish, spread 
5 tablespoons of the béchamel and 5 
tablespoons of the meat mixture over 
the base, sprinkle with a quarter of the 
parmesan and then cover with one 
layer of lasagne sheets.

5. Add half the minced beef and top 
with another quarter of the parmesan, 
top with lasagne sheets and repeat once 
more. Top the final layer with the cheese 
sauce, evenly smooth out with a spoon or 
spatula and top with remaining parmesan.

6. Place the dish in the oven, preheated 
to 200°C, and bake for 20 minutes until 
thoroughly cooked throughout and 
the surface is lightly browned all over. 
Remove and leave to rest for 10 minutes 
before serving.

CHEF TIPS 

If the béchamel is too thick it can be 
thinned with a little more milk. For 
economy, 50% of the beef could be 
replaced by lean minced pork. This recipe 
is lightly seasoned from the bouillon and 
cheese, any further additional seasoning 
should be at the consumer’s choice. 
Adding milk to the minced beef is an 
Italian method designed to sweeten and 
tenderise the beef in cooking and will 
provide additional protein.

PREPARATION TIME
 20 minutes

COOKING TIME
 1 hour

SERVES
10

NUTRITION PER SERVING
Energy 656 kcal     Fat 25.17g

Fibre 3.99g             - saturates 12.52g

Protein 41.83g       Carbohydrate 65.42g

Salt 2.61g               - sugars 26.12g

PREPARATION TIME
 20 minutes

COOKING TIME
 1 hour

SERVES
10

NUTRITION PER SERVING
Energy 453 kcal     Fat 17.41g

Fibre 3.8g               - saturates 6.84g

Protein 30.07g       Carbohydrate 42.37g

Salt 2.14g               - sugars 12.72g
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Traditional Irish hearty meal with added protein

Irish Stew
INGREDIENTS METHOD

•  1.25g lamb leg, diced  

•  125g Marvel Milk Powder 

•  1 bay leaf

•  5g parsley 

•  2 litres water 

•  35g Bisto Vegetable Bouillon Paste  

•  750g potatoes Maris Piper, peeled  
     and turned with trimming reserved

•  250g onions, large dice

•  25g0g celery, large dice

•  250g savoy cabbage, shredded 

•  250g leeks, washed and sliced

•  250g button onions 

1. Place the lamb in a saucepan, add a 
bay leaf and the Marvel Milk Powder, 
cover with the measured water, Bisto 
Vegetable Bouillon, bring to the boil 
and simmer gently, with a lid on, for  
45 minutes.

2. Add the potato trimmings, diced 
onions, celery, shredded cabbage, 
sliced leeks, and button onions, mix in 
and simmer gently, lid on, for another 
30 minutes. Remove the bay leaf.

3. Add the turned potatoes and simmer 
gently, lid on, until just cooked.

4. Adjust flavour and seasoning 
by mixing in the bouillon paste as 
appropriate and skim off any fat.

NUTRITIONAL TIPS:  
Lamb is a good source of 
protein, Vitamin B12, and 

Selenium. The vegetables in 
this dish contribute towards 
1 of your 5 a day of fruit and 
vegetables. Marvel is high in 
protein and a good source of 

calcium and vitamins A&D. 
Potatoes are a good source  

of carbohydrates.

CHEF TIPS 

If the meat is not tender after cooking 
allow for an extra 30 minutes cooking 
before adding the vegetables. Adding 
milk to the recipe is an Italian method 
designed to sweeten and tenderise 
the meat in cooking and will add 
additional protein. The water will 
initially become milky but clears 
throughout the cooking process. 
If the water reduces too quickly in 
the cooking add a little more as 
appropriate. Bisto Beef Bouillon can 
be used as an alternative to Bisto 
Vegetable Bouillon.

ALLERGENS

 Milk  Celery         

PREPARATION TIME
 20 minutes

COOKING TIME
 2 hours

SERVES
10

NUTRITION PER SERVING
Energy 346 kcal     Fat 11.76g

Fibre 3.49g             - saturates 5.09g

Protein 32.23g       Carbohydrate 26.05g

Salt 1.19g               - sugars 11.4g

Italian style Bolognaise with added protein

Spaghetti Bolognaise  
with a Tomato and Basil Sauce
INGREDIENTS METHOD

•  50ml rapeseed oil 

•  125g onions 

•  25g garlic 

•  1.25kg beef steak, lean and minced 

•  62.5g Marvel Milk Powder 

•  1.25kg Homepride Basil &  
     Tomato Sauce 

•  250g mushrooms button, chopped 

•  600g spaghetti 

•  50g parmesan 

•  3g parsley 

1. Heat half the oil in a large saucepan 
and cook and lightly brown the 
chopped onion and garlic for 3-5 
minutes. Remove and set aside.

2. Add the remaining oil, lightly brown 
the minced beef over a medium to 
high heat. Add the milk powder, with 
two tablespoons of water, and cook 
out for 10 minutes or until all the liquid 
has evaporated. Add the prepared 
chopped mushrooms, cook for a 
further 5 minutes. 

3. Add the Homepride Tomato and 
Basil Sauce, bring to the boil, cover 
with a tight-fitting lid, reduce the heat 
and simmer gently for 30 minutes, 
stirring occasionally, or until the 
minced beef is thoroughly cooked and 
tender. The consistency, if too thick, 

can be adjusted by adding a little hot 
water or stock. 

4. Add the spaghetti to a large pan 
of boiling water, stir and return to 
simmer. Cook for 9-11 minutes or until 
just al dente, drain well and serve with 
the meat bolognaise.

Garnish: with parmesan and basil.

CHEF TIPS 

Spaghetti for service can be cooked in 
advance and refreshed in a microwave. 
No need to wash off in water as you 
wash away the flavour. If the spaghetti 
does stick a little add one or two 
teaspoons of olive oil and mix in. 
Adding milk to the recipe is an Italian 
method designed to sweeten and 
tenderise the beef in cooking and will 
provide additional protein.

PREPARATION TIME
15 minutes

COOKING TIME
 45 minutes

SERVES
10

NUTRITION PER SERVING
Energy 441 kcal     Fat 16.45g

Fibre 3.17g             - saturates 4.25g

Protein 35.79g       Carbohydrate 35.7g

Salt 1.49g               - sugars 11.11g

ALLERGENS

 Milk  Sesame seeds         

        Eggs  Gluten         
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Traditional puff pastry case filled with cooked chicken in a creamy chicken  
veloute sauce with added dairy protein

Creamy Chicken Vol au Vents

INGREDIENTS METHOD

•  125g Marvel Milk Powder

•  750g puff pastry, ready rolled

•  1.25g chicken legs 

•  75g butter unsalted

•  75g plain flour 

•  1.5 litres water 

•  50g Bisto Chicken Bouillon Paste

•  3g parsley 

•  1 bay leaf

•  200g asparagus, cooked  
     and chopped

1. Preheat the oven to 200°C (180°C for 
fan assisted ovens) /Gas Mark 7. Dissolve 
the Marvel in one or two tablespoons of 
cold water, set aside.

2. Cut ten rounds of pastry 11cm  
(41⁄4”). Using a slightly smaller cutter 
dipped in oil make an incision halfway 
through each leaving approximately a 
half inch border.

3. Lightly egg wash and rest for 20 
minutes then bake in the preheated 
oven for approximately 15-20 minutes.

4. When cool remove the lids carefully with 
a small knife and scrape out any uncooked 
pastry. Set aside and keep warm. 

5. To cook the chicken place in a 
saucepan, add an onion, bay leaf and 
parsley stalks, cover with the measured 
water, bring to the boil over medium 
heat, cover with a lid and cook for 
20 minutes or until the chicken is 
thoroughly cooked to the core.

6. Remove the chicken from the pan, 
set aside and shred or cut into small 
pieces, keep hot. Flavour and season the 
chicken liquor with the Bisto Chicken 
Bouillon Paste and set aside.

7. For the creamy veloute, melt the 
butter in a thick bottomed saucepan, 
add the flour and mix in. Cook for a few 
minutes over a gentle heat without 
colouring, remove from the heat to 
allow the roux to cool.

8. Gradually add the hot chicken stock 
and stir until smooth. Reduce the heat 
and simmer for 20 minutes.

9. Whisk in the diluted Marvel until the 
sauce is thick, smooth and creamy. Add 
the chicken and asparagus, bring to the 
boil and simmer for 2 minutes.

10.  Evenly divide between the Vol au Vent 
cases, cover with a pastry lid and serve.

CHEF TIPS 

Peas can be added to the recipe to 
provide more colour.

ALLERGENS

 Milk  Celery 

 Gluten        

PREPARATION TIME
 20 minutes

COOKING TIME
 40 minutes

SERVES
10

NUTRITION PER 100G
Energy 227 kcal     Fat 13.97g

Fibre 0.4g             - saturates 6.19g

Protein 10.89g       Carbohydrate 13.39g

Salt 0.73g               - sugars 2.69g

INGREDIENTS METHOD

•  125g Marvel Milk Powder

•  500ml milk semi-skimmed

•  80g butter unsalted  

•  80g plain flour 

•  1 litre prepared Bisto Vegetable   
     Bouillon 

1. Dilute the Marvel in the cold milk, 
bring to the boil with the bouillon.

2. Melt the butter in a saucepan, add 
the flour and cook for about 2 minutes 
without colouring, stirring constantly.

3. Add the stock and milk mixture, a 
little at a time and keep stirring until it 
thickens and is smooth.

4. Simmer gently for 20 minutes.

CHEF TIPS

The veloute can be made up with the 
water and milk with the bouillon paste 
being whisked in at the end of the 
cooking process to add flavour and 
seasoning. If fish skin and bones are 
available then these can be added to 
provide flavour for fish based dishes.

ALLERGENS

     Milk  Celery         Gluten

 

PREPARATION TIME
 5 minutes

COOKING TIME
 25 minutes

SERVES
10

NUTRITION PER SERVING
Energy 167 kcal     Fat 8.49g

Fibre 0.47g             - saturates 5.09g

Protein 7.28g         Carbohydrate 15.53g

Salt 1.16g               - sugars 9.21g

Traditional thickened creamy sauce with stock, milk and or  
cream suitable for vegetable and fish dishes

Vegetable Veloute

NUTRITIONAL TIPS:  
Marvel is High in  

Protein and a good source 
of Calcium and Vitamins  

A & D Semi-skimmed milk 
is a good source of Protein 

and Calcium.
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ALLERGENS

 Milk  Celery         Gluten         

Chicken breast garnished with sliced mushrooms in a rich fortified sauce

INGREDIENTS METHOD

•  1.25kg chicken breasts 

•  500g button mushrooms, sliced

•  1.25 litres water 

•  50g Bisto Chicken Bouillon Paste

•  2 bay leaves 

•  37.5g unsalted butter  

•  37.5g plain flour

•  62.5g Marvel Milk Powder 

1. Trim the chicken breasts and  
remove any excess fat. 

2. Place the chicken breasts in a pan 
with the sliced mushrooms and bay 
leaf. Using a small amount of the water 
pour over to cover than less by half the 
depth of the chicken and cover with 
greaseproof paper and a tight-fitting lid.

3. Bring to the boil rapidly then reduce 
the heat to a simmer and cook gently 
for 15 - 20 minutes or until the chicken 
is thoroughly cooked to the core  
and tender.

4. Remove from the heat, drain off the 
cooking liquor and set both that and 
the chicken and mushrooms aside. 
Remove the bay leaf. 

5. For the veloute mix add the Marvel  
to the cooled chicken liquor and 
remaining water, set aside. Melt the 
butter in a saucepan, add the flour to 
make a roux without colour. 

6. Add the liquid gradually and whisk 
in to create a smooth creamy chicken 
veloute cooking out gently for 15-20 
minutes. Add the Bisto Chicken Bouillon 
Paste to flavour and season.

7. Serve the chicken and sliced 
mushrooms masked over with the 
chicken veloute. 

CHEF TIPS  

A little white wine or sherry could be 
added to the recipe but would slightly 
change the nutrition value.

NUTRITIONAL TIPS:  
Marvel is High in Protein 

and a good source of 
Calcium and Vitamins A & 

D. Chicken is a good source 
of protein, Niacin, and 

Selenium. Mushrooms are 
low in fat and salt, a good 

source of vegetable protein 
and contribute towards 1 
(80g) of your 5 a day fruit 

and vegetables.

A deep filled lemon cheesecake with a fresh blueberry topping

Blueberry and Lemon Cheesecake
INGREDIENTS METHOD

•  1 box (565g) Birds Cheesecake Mix - 
Just add milk and butter 

• 175g unsalted butter

•  900ml semi-skimmed milk 

• 250g Marvel Milk Powder

• 2 lemons, zested and juiced

•  50g caster sugar

•  2 tbsp cornflour

• 1.2kg blueberries 

1. Place the butter in a saucepan and 
melted stir thoroughly into the biscuit 
crumb. Divide the mixture into 2 deep 
spring clip tins.

2. Place 900ml of cold milk with the 
Marvel into a bowl fitted with a whisk. 
Add the Birds cheesecake filling mix 
and whisk for 1 minute on a slow 
speed, scrape down and whisk for a 
further 2 minutes on medium speed, 
fold in the zest of the lemon juice.

3. Pour into the tin over the base. 
Smooth over the top and chill well.

4. To make the blueberry topping. 
Place the sugar, cornflour and 2 
teaspoons of water into a pan and 
bring to the boil.

5. Add the blueberries and stir until 
they are just soft, Remove from the 

heat and allow to cool before topping 
the cheesecake.

CHEF TIPS  

Swap fresh blueberries for frozen or 
frozen mixed fruit.

PREPARATION TIME
 20 minutes

COOKING TIME
 40 minutes

SERVES
10

NUTRITION PER SERVING
Energy 219 kcal     Fat 5.75g

Fibre 0.54g             - saturates 2.74g

Protein 33.45g       Carbohydrate 8.1g

Salt 1.5g                 - sugars 4.46g

Steamed Chicken Supreme  
with Mushroom Veloute Sauce

ALLERGENS

      Milk Gluten          Soya

PREPARATION TIME
10 minutes, plus setting    
 time

COOKING TIME
 5 minutes

SERVES
24

NUTRITION PER SERVING
Energy 175 kcal     Fat 6.8g

Fibre 2.72g             - saturates 4.08g

Protein 6.64g         Carbohydrate 20.95g

Salt 0.42g               - sugars 15.87g
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Warm sweet French toast fortified with Marvel Milk Powder served with thick  
yoghurt, fruit and honey

INGREDIENTS

INGREDIENTS

METHOD

METHOD

•  4 medium eggs

•   200ml semi-skimmed milk 

•   100g Marvel Milk Powder

•   10 sliced butter brioche bread

•   50g butter 

• 10g ground cinnamon

• 300ml Greek yoghurt

• 400g fresh raspberries

• 50g honey

•  225g McDougall’s Plain Flour

• 10g baking powder

• 50g light soft brown sugar

•  3g salt

•  ½ tsp ground cinnamon 

•  230ml milk

• 120ml soured cream

• 125g Marvel Milk Powder

• 2 medium eggs

• 50g butter

• 50g caster sugar  

• 5g ground cinnamon 

• 750ml Ambrosia ready to use custard

• 100g grated dark chocolate

• 400g berries to garnish

1. In a large bowl, whisk together the 
flour, baking powder, cinnamon, brown 
sugar and salt. 

2. In a separate bowl, whisk together 
the milk, sour cream, and Marvel Milk 
Powder. Then add the eggs.

3. Add the wet ingredients to the dry 
ingredients and stir with a wooden 
spoon until just combined.

4. Mix together the caster sugar  
and second quantity of cinnamon  
and reserve.

5. Melt the butter in a large non-stick 
frying pan over a medium heat, and 
add a tablespoon of pancake batter 
into the frying pan. Cook until bubbles 
start to form in the batter and the 
pancake is golden underneath (about 2 

minutes), then flip and cook the  
other side until golden (another 
2 minutes). Immediately toss the 
pancakes in the cinnamon and sugar.

6. Repeat with the remaining batter 
until you have cooked all the batter 
and then serve.

7. Mix together the Ambrosia custard, 
and chocolate and serve warm.

CHEF TIPS

Alternately serve with fresh diced 
banana or a fruit of your choice.

PREPARATION TIME
 10 minutes

COOKING TIME
 15 minutes

SERVES
10

NUTRITION PER SERVING
Energy 359 kcal     Fat 13.14g

Fibre 2.78g             - saturates 7.79g

Protein 8.64g         Carbohydrate 50.42g

Salt 0.59g               - sugars 30.33g

A light and delicious pancake with chocolate custard and strawberries

Churros Pancakes

1. Beat the eggs, milk, Marvel Milk 
Powder, and cinnamon together. Whisk 
until well blended. Dip all 10 slices 
of bread into the mixture so they are 
coated but not too soggy. 

2. Melt some of the butter in a large 
frying pan on medium high heat. Add 
as many slices of bread onto the frying 
pan as will fit at a time. Fry until brown 
on both sides, flipping the bread when 
necessary. Keep warm while you cook 
them all.

3. Serve warm French toast with 
yoghurt, berries, and a drizzle of honey.

ALLERGENS

 Milk Gluten

 Eggs Soya

 Nuts

French Toast  withYoghurt  
and Berries

SERVES
10

NUTRITION PER SERVING
Energy 336 kcal     Fat 17.35g

Fibre3.27g             - saturates 9.75g

Protein 12.69g       Carbohydrate 31.84g

Salt 0.84g               - sugars 16.62g

PREPARATION TIME
 10 minutes

COOKING TIME
 15 minutes

ALLERGENS

 Milk Gluten

 Eggs Soya
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ALLERGENS

 Milk     Eggs       Soya

 Gluten           Sulphur dioxide 

      

PREPARATION TIME
 10 minutes

COOKING TIME
 15 minutes

SERVES
10

NUTRITION PER SERVING
Energy 390 kcal     Fat 12.88g

Fibre 0.72g             - saturates 7.17g

Protein 13.76g       Carbohydrate 54.36g

Salt 0.62g               - sugars 35.96g

A rich set bread and butter pudding, full of sultanas and mixed fruit

Bread and Butter Pudding
INGREDIENTS METHOD

•  1 litre Bird’s Custard Ready to Serve

•  125g Marvel Milk Powder 

•  6 medium eggs

•  300g thick sliced white bread 

•  80g unsalted butter

•  100g sultanas

•  100g mixed peel

•  40g apricot jam

•  10g icing sugar 

1. Whisk together the custard, Marvel 
Milk Powder and eggs; then pass 
through a sieve.

2. Butter each slice of bread and then 
cut off the crusts and cut into triangles.

3. Layer the triangles of bread into a 
suitable baking dish, scattering over 
the sultanas and mixed peel as  
you layer.

4. Pour over the custard mix.

5. Set the oven at 140°C and allow 
the pudding to stand while the oven 
comes up to temperature.

6. Place the pudding into the oven and 
bake for approximately 1 hour or until 

a skewer comes cleanly out of the  
centre of the pudding. 

7. Remove from the oven and allow  
to cool.

8. Glaze with the apricot jam and serve.

CHEF TIPS  

You can add spices, such as nutmeg, 
ginger and cinnamon into the mix or add 
a little whiskey.

A lovely light savoury scone packed with flavour and extra protein

Cheese and Bacon Scone 
INGREDIENTS METHOD

•  150g smoked rindless back bacon 

•  125g Marvel Milk Powder

•  200ml semi-skimmed milk

•  100ml fresh whole milk yoghurt 

•  450g McDougalls Savoury Scone Mix

•  150g extra mature cheddar 

•  50g sliced spring onion

1. Chop the bacon into small pieces, fry 
and leave to cool.

2. Mix together the Marvel Milk 
powder, milk and the yoghurt and 
blend into the scone mix on a medium 
speed until a dough is formed. DO NOT 
OVER MIX.

3.  Add the bacon, spring onions and 
100g of the cheese into dough and  
fold through.

4. Turn out onto a lightly floured 
surface and gently roll out to 
13cm(1/2”). Cut into rounds with a  
7cm cutter, place on a flat baking tray 
and sprinkle with the reserved cheese. 

Bake at 200°C/400F/gas mark 6 until 
golden brown.

5. Remove the scone to a wire rack to 
cool down.

Garnish: Offer with cream cheese  
or butter.

CHEF TIPS  

This makes 10 scones, you could make  
20 small ones for finger food.

PREPARATION TIME
 10 minutes

COOKING TIME
 15 minutes

SERVES
10

NUTRITION PER 100G
Energy 314 kcal     Fat 11.64g

Fibre 1.81g             - saturates 5.76g

Protein 15.66g       Carbohydrate 35.73g

Salt 1.75g               - sugars 8.07g

ALLERGENS

 Milk           Gluten           Eggs 

        Soya      
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ALLERGENS

 Milk  Eggs         Soya

        Gluten    

 

      

A light steam sponge flavoured with honey and ginger

Steamed Sponge with Ginger  
and Honey
INGREDIENTS METHOD

•  175g water 

•  125g Marvel Milk Powder 

•  350g McDougalls Sponge Mix

•  50g clear honey, plus extra to serve 

•  10g ground ginger

•  1 litre Bird’s Custard Ready to Serve

•  50g of stem ginger (optional)

1. Place the Marvel and water in  
a bowl. Whisk together so the  
Marvel dissolves.

2. Add the McDougall’s Sponge Mix, 
ground ginger and the honey. With the 
whisk attachment mix on slow speed 
for 1 minute. Scrape down and mix on 
medium speed for a further 4 minutes.

3. Grease 10 pudding dishes, then 
divide the sponge mix between them.

4. Cover with foil and steam in the 
oven for 30-40 minutes or until cooked.

5. Heat up the custard and serve  
warm with the sponge. 

Garnish: With an extra drizzle of  
honey if you wish.

CHEF TIPS  

You can add spices, such as nutmeg, 
ginger and cinnamon into the mix or  
add a little whiskey.

A rich soft ice-cream with plum rum soaked raisins

Rum and Raisin Ice-Cream 
INGREDIENTS METHOD

•  200g raisins   

•  200ml dark rum 

•  600ml semi-skimmed milk

•  300g Bird’s Ice-Cream Mix 

•  125g Marvel Milk Powder

1. Place the raisins in the rum and  
soak overnight.

2. Then place the milk, Marvel Milk 
Powder and Birds Ice-Cream Mix in a 
bowl and whisk until the mixture has 
doubled in volume (About 5 minutes).

3.  Fold in the soaked raisins. Place into 
a freezer container and freeze for 3 
hours or overnight. 

CHEF TIPS  

Once made this will last for one month  
in the freezer.

 

PREPARATION TIME
 10 minutes, plus    
 overnight soaking

FREEZING TIME 
       3 hours or over night

SERVES
10

NUTRITION PER SERVING
Energy 268 kcal     Fat 6.37g

Fibre 0.58g             - saturates 4.56g

Protein 10.27g       Carbohydrate 42.4g

Salt 0.43g               - sugars 42.34g

PREPARATION TIME
 10 minutes

COOKING TIME
 15 minutes

SERVES
10

NUTRITION PER SERVING
Energy 317 kcal     Fat 7.52g

Fibre 0.49g             - saturates 3.6g

Protein 9.44g         Carbohydrate 52.5g

Salt 0.49g               - sugars 35.1g

ALLERGENS

      Milk            Gluten           Soya      

NUTRITIONAL TIPS:  
Marvel is High in  

Protein and a good source 
of Calcium and Vitamins  

A & D Semi-skimmed milk 
is a good source of Protein 

and Calcium.
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Traditional hot chocolate drink 

INGREDIENTS METHOD

•   200g cocoa powder

•   125g Marvel Milk Powder

•   2.3 litres semi-skimmed milk

•   10ml vanilla extract 

•   Grated chocolate for garnish

NUTRITIONAL TIPS:  
Marvel Milk Powder  

is High in Protein and a 
good source of Calcium 

and Vitamins A & D.  
Semi-Skimmed milk is a 
good source of calcium 

and protein. 

1. Whisk together the cocoa and 
Marvel Milk Powder with 25% of  
the milk in a bowl. Pour into a 
saucepan and bring to the simmer  
over medium-low heat until the  
cocoa and milk powder are dissolved. 

2. Whisk in the remaining milk,  
bring to just below boiling point. Stir 
in the vanilla and serve topped with 
grated chocolate. 

CHEF TIPS

For a more frothy drink blitz in a 
blender either by hand or fixed unit. 
For a sweeter drink allow the customer 
to add sugar or sweetener as required. 

ALLERGENS

 Milk

COOKING TIME
 5 minutes

SERVES
10

NUTRITION PER SERVING
Energy 212 kcal     Fat 8.33g

Fibre 0.06g             - saturates 5.14g

Protein 16.11g       Carbohydrate 19.66g

Salt 0.39g               - sugars 17.04g

Cocoa Drink Fortified with Marvel 
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