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Tasty tenders, fillets, and popcorn in our signature 
crispy coating, this is fried chick*n made for 
carnivores... but 100% vegan.

VFC offers, chef-led feel-good convenience food that 
tastes so cluckin’ good.

Consumers shouldn’t have to compromise on taste, so 
we use the best flavour-packed  ingredients, and unique 
extrusion technology to create that familiar meaty texture.

Easy to cook and surprisingly versatile, it’s time to level up 
your vegan offer with endless possibilities of fried chick*n.

Plant-based fried chicken alternatives

Original Recipe Chick*n Tenders

Product
Description

Case
Dimensions

Case
Weight

Cases
Per Pallet

Cases
Per Layer

Layers 
Per Pallet

Barcode

Vegan Fried
Chick*n 
Tenders

5060884430671 240mm x 
200mm x
190mm

3kg 200 25 8

Delicious crispy chick*n tenders perfect for sharing or mixing up 
your recipes. Pile them in a wrap, bang them in a bao bun, or serve  
them with lashings of sauce.

Cooking Instructions (From frozen):

■   Deep fry at 175°C for 3-4 Mins          ■   Bake at 180°C for 18-20 Mins

Cook until internal temperature reaches 70°C. Cooked product  
should be golden brown and pull apart nicley like chicken. If the inside is  
mushy, it is undercooked.

 ■   Product Code: OTO41FS          ■   Approx 120 pieces per 3kg

Easy to
cook

Endlessly
versatile

Fully vegan
friendly

Frozen for 
max flavour

Source of
protein

Planet
friendly
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Original Recipe Popcorn Chick*nOriginal Recipe Chick*n Fillets

Product
Description

Product
Description

Case
Dimensions

Case
Dimensions

Case
Weight

Case
Weight

Cases
Per Pallet

Cases
Per Pallet

Cases
Per Layer

Cases
Per Layer

Layers 
Per Pallet

Layers 
Per Pallet

BarcodeBarcode

Vegan Fried
Popcorn
Chick*n

Vegan Fried
Chick*n 
Fillets

50608844306645060884430657 240mm x 
200mm x
190mm

240mm x 
200mm x
190mm

3kg3kg 200200 2525 88

The star of the show or perfect addition to any dish. Introducing our 
original recipe popcorn chick*n. Stick them on a skewer and smother with 
sauce, toss them in a salad, pile it on crispy fries, or just dip and dunk.

Cooking Instructions (From frozen):

■   Deep fry at 175°C for 3 Mins          ■   Bake at 180°C for 16 Mins

Cook until internal temperature reaches 70°C. Cooked product  
should be golden brown and pull apart nicley like chicken. If the inside is  
mushy, it is undercooked.

 ■   Product Code: OPO41FS          ■   Approx 300 pieces per 3kg

Our crispy, original recipe chick*n fillets can be used in multiple dishes.  
Slice it up for a banging Katsu Curry, whack it on a stack of waffles, slice it  
onto a salad or just bang it in a bun for the best burger.

Cooking Instructions (From frozen):

■   Deep fry at 175°C for 7-8Mins          ■   Bake at 180°C for 23-25 Mins

Cook until internal temperature reaches 70°C. Cooked product  
should be golden brown and pull apart nicley like chicken. If the inside is  
mushy, it is undercooked.

 ■   Product Code: OFO41FS          ■   Approx 30 pieces per 3kg



From hearty mince, to succulent sausages and 
meatballs, swapping out meat has never been 
simpler... or tastier.

Meatless Farm creates plant-based foods that  
provide the taste, texture and nutritional content  
of meat – meat free, not taste free.

Our versatile products are suitable for any dish. 
Whether your business is a traditional pub, high-end 
restaurant, care home, hospital, school or catering 
service, were sure to have something for you.

VEGAN ALLERGEN
FREE

VERSATILE

HIGH IN
PROTEIN

FROZEN FOR
CONVENIENCE

COOKS LIKE
MEAT

Chicken Breasts

Product
Description

Plant-Based
Chicken
Breasts

Barcode

5060626404557

Case
Dimensions

390mm x 
290mm x
260mm

Case
Weight

2.625kg

Cases
Per Pallet

208

Pallet
Height

1.65m

Our Plant-Based Chicken Breasts are made from wheat and pea protein and 
provide the same taste and texture of real chicken. Perfect in a showstopping 
sarnie, the hero of no-hunters chicken, or at the heart of a Sunday roast.

Cooking Instructions (From frozen): Guidelines only, appliances may vary. 
Ensure product is piping hot before serving.

■   Rationale Oven: 180°C Combi setting 20% steam 80% heat,  
15 minutes turning through cooking.

■   Merrychef: 255°C 100% Fan 20% Micro, 8 minutes turning through cooking.

■   Pan: Add oil to a non-stick pan on a medium heat. Add chicken breasts  
and cook for 18 minutes, turn regularly.

■   Air Fry: 180°C, 12 minutes.

■   Product Code: MFPC725          ■   25 pieces per 2.625kg

High in Protein Source of Fibre Low Saturated FatsHP F SF

Plant-based alternatives meatlessfarm.com/professionals



Quarterpounders IQF Mince

Product
Description

Plant-Based
Burger

Product
Description

Plant-Based
Mince

Barcode

5060626400481

Barcode

5060626403253

Case
Dimensions

324mm x 
238mm x
162mm

Case
Dimensions

324mm x 
238mm x
162mm

Case
Weight

4kg

Case
Weight

8 x (1kg)

Cases
Per Pallet

138

Cases
Per Pallet

72

Pallet
Height

1.61m

Pallet
Height

1.77m

Meaty, juicy and succulent. Our allergen free, Plant-Based Burger makes 
it easy for your customers to go to go meatless, without the sacrifice.

Cooking Instructions (From frozen): Guidelines only, appliances may vary. 
Ensure product is piping hot before serving.

■   Rationale Oven: 5% Steam, 180°C, 15 minutes.

■   Merrychef/Panasonic Oven: 225°C, 100% fan, 20% micro,  
4 minutes 30 seconds. 

■   Product Code: MFPC602          ■   36 pieces per 4kg

Our Plant-Based Free Flow Mince is a great meat replacement in a variety of 
recipes such as chilli non carne, Bolognese, lasagne and so much more!

Cooking Instructions (From frozen): Guidelines only, appliances may vary. 
Ensure product is piping hot before serving.

■   Pan: Heat a teaspoon of oil in a non-stick pan on a medium heat. Add the  
mince, heating for 5 minutes stirring regularly and then add to your recipe  
as required.

■   Product Code: MFPC437

High in Protein Source of Fibre Allergen FreeHP F AF

Plant-based alternatives meatlessfarm.com/professionals

High in Protein Source of Fibre

Allergen Free

Low Saturated Fats

Easy Portion Control

HP F

AF

SF

PC



Small in size, big in taste. Our Plant-Based Meatballs are made with peas  
and the perfect combination of herbs and spices. Perfect for any Italian,  
Asian-style or tapas dishes on your menu.

Cooking Instructions (From frozen): Guidelines only, appliances may vary. 
Ensure product is piping hot before serving.

■   Rationale/Combi Oven: Oven 180°C Roast, 30%, 9 minutes.

■   Merry Chef/High Speed Oven: 225°C, 100% Fan 20% Micro,  
1 minute 45 second.

■   Pan/Griddle/Hot Plate: 17-18 minutes on medium heat.

■   Product Code: MFPC736          ■   Approx. 15-16 servings

Product
Description

Plant-Based
Frozen
Sausages

Product
Description

Plant-Based
Mini
Meatballs

Barcode

5060626400511

Barcode

5060626400351

Case
Dimensions

253mm x 
133mm x
185mm

Case
Dimensions

364mm x 
232mm x
270mm

Case
Weight

3 x (900g)

Case
Weight

4 x (945kg)

Cases
Per Pallet

196

Cases
Per Pallet

135

Pallet
Height

1.57m

Pallet
Height

1.72m

High in Protein Source of Fibre Allergen FreeHP F AF

Plant-based alternatives meatlessfarm.com/professionals

Herby and succulent, our Plant-Based Sausages are suitable for every meal 
occasion from a cooked breakfast to bangers and mash!

Cooking Instructions (From frozen): Guidelines only, appliances may vary. 
Ensure product is piping hot before serving.

■   Rationale Oven: Oven 180°C Humidity 30%, approximately 9 minutes Turn 
half way through cooking.

■   Oven: Pre-heat oven to 180°C. Place on baking tray in centre of oven for 
approx. 20 minutes, turning halfway through cooking.

■   Merry Chef/Panasonic Oven: 275°C 100% Fan 20% micro - 1:50 minutes, 
turn the sausages after 45 seconds.

■   Product Code: MFPC824          ■   18 pieces per 900g

Sausages

High in Protein Low Saturated FatsHP Allergen FreeAFSF

Plant-Based Mini Meatballs



Delicious plant-packed pastries, made 
with the finest organically grown and 
sustainably sourced vegetables, hand 
crafted in our bakery in Devon. 

Clive’s products are packed full of flavour 
and guaranteed to satisfy everyone 
around the table. 

Expertly crafted using nutritious plant-
based ingredients, and the tastiest  
veg combinations. 

Cooking Instructions:

■   From chilled: 180°C/Fan 160°C/Gas Mark 4 - 20-25 mins
■   From frozen: 200°C/Fan 180°C/Gas Mark 6 - 40-45 mins

Allow to rest for a few minutes - then enjoy!

Cooking Instructions:

■   From chilled:  
180°C/Fan 160°C/ 
Gas Mark 4 - 15-20 mins
■   From frozen: 
190°C/Fan 170°C/ 
Gas Mark 5 -35-40 mins

Allow to rest for a few 
minutes - then enjoy!

Cooking Instructions:

■   From chilled:  
180°C/Fan 160°C/ 
Gas Mark 4 - 15-20 mins
■   From frozen: 
200°C/Fan 180°C/ 
Gas Mark 6 -35-40 mins

Allow to rest for a few 
minutes - then enjoy!

Case Size:

■   12 x (2 x 6 bags) 235g

Frozen baked and 
ready to eat. 

Case Size:

■   12 x (2 x 6 bags) 195g

Frozen baked and 
ready to eat. 

Case Size:

■   12 x (2 x 6 bags) 165g

Frozen baked and 
ready to eat. 

Organic Creamy
Mushroom Puff Pie

Organic Gluten 
Free Tomato 
& Olive Tart

Organic 
Broccoli & 

Pesto Quiche

Organic Mushroom & 
Leek Gluten Free  Pie

Organic Saag Aloo 
Puff Pie

Veg-packed wholefood clivespies.com



To learn more about how our 
full-service solutions can support 
your plant journey, get in touch at: 
info@veganfoodgroup.org

the Future
Feeding

VFG is on a mission to make incredible, 
uncompromising  plant-based food 
accessible to everyone, everywhere, 
at every mealtime.

We’re here to help encourage consumers 
to make informed food choices and 
advocate for a more sustainable and 
ethical food industry.

www.veganfoodgroup.org 


