
us 

veggie hotpot

nutrition, cooking & 
serving guide

Remove lid and reheat 
at 180°c until core 
temperature has reached 
83°c. 

NUTRITION

COOKING

SERVING
Wheat & rye bread.

Lentils provide plant-based, iron 
rich protein and fibre, while the

 combination of tomatoes, sweet 
potatoes, carrots, onions, and 

mushrooms delivers a variety of 
vitamins, minerals, and natural 

flavours in every bite. 

Gently seasoned with rosemary, 
oregano, garlic, and porcini 

mushrooms, the hotpot is full of rich, 
savoury flavour without the need for 

added sugar or excess salt.

For an extra finishing touch, 
we recommend sprinkling the 

hotpot with grated cheese 
before baking. 

SAFETY
We recommend using a 
baking tray to move the 
meals in and out of the 
oven.


