
 

 

Food For Thought Recipe and Allergen Card 

Welsh Onion Cake 

50 Portions 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ingredient Hannah Product Code Quantity 

Potatoes (peeled)  4k 

Onions (peeled)  2k 

Margarine C000266 500g 

Salt and Pepper  To taste 

   

   

   

   

   

   

   

   

   

RECIPE METHOD – ALLERGENS 

 

1. Peel the onion and potatoes 

2. Using a food processor slice the onions as thinly as possible 

3. In a pan cook the onions for 20 minutes using a little of the margarine until they 

are soft and sweet 

4. Slice the potatoes using the food processor as thinly as possible 

5. Line a deep tray with parchment paper 

6. Melt the remaining margarine 

7. In a suitable container (such as a pan) mix together the potatoes and margarine 

and season with salt and pepper 

8. Arrange some of the potatoes in an overlapping layer (this will be the 

presentation side) then layer in the potato mixture and fried onions until the dish 

is full 

9. Push the potatoes firmly into the bottom and corners of the dish, cover with 

parchment paper and then tin foil 

10. Cook in a pre-heated oven at 170˚C for 1 hour or until the potatoes are cooked 

through 

11. Allow to cool slightly then using something heavy such as a couple of large tins, 

press the potato cake 

12. Once cooled cut into squares and serve hot with the Cawl 



 

 

The allergens highlighted in RED are present 
in this dish 

Allergens: 

Cereals : Wheat 
                 Rye 
                 Barley 
                 Oats 
                 Spelt 
                 Kamut 

Milk 

Eggs 

Peanuts 

Tree Nuts 

Sesame 

Fish 

Crustaceans 

Molluscs 

Celery 

Mustard 

Soya 

Lupin 

Sulphites 

May contain… 
 

 


