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Brian Jacobs

From: <feedback@gondolagroup.co.uk>
To: <vegans@yveganlondon.co.uk>
Sent: 26 October 2010 08:48

Subject: PizzaExpress Menu Enquiry
Dear Brian,

Thank you for your email.

| am sorry to hear that you did not receive my e-mail dated 28th September
2010.

Although we do not actually have a vegan pizza on the menu, it is possible
to create your own from the ingredients we do have in our kitchens and all
our pizza are made to order and can be ordered without the items that
render it unsuitable i.e. pesto, cheese etc.

Our pizza bases are completely free of animal and dairy products and are
100% suitable for vegans, as is the oil used to lubricate the pans prior to
cooking. Our famous tomato sauce is made up of tomatoes, salt, pepper,
fresh basil and oregano. Unfortunately we don't have a vegan cheese in the
business but you can leave the cheese off any pizza of your choice.

If you fancy creating your own vegan pizza - use the tips above and then
choose toppings from our extra's menu which has a large variety of fresh
vegetables and herbs such as basil, oregano, thyme, onion, peppers,
asparagus, spinach, rocket, garlic, capers, olives, pine kernels,
sultana's, tomatoes & mushrooms.

Avoid our dressings; they often include anchovy, cream or cheese.

Always explain to the waiting staff and/or manager on duty of your dietary
requirements and discuss any questions you have with them.

Our Veneziana Pizza if made without cheese would be suitable for Vegans.

We have taken on board your comments and have passed these to our menu
development team.

| certainly hope this information helps and that you will continue to visit
PizzaExpress in the near future. If | can be of any further assistance,
please do not hesitate to contact me.

Regards

Kay Johal
Quality and Safety Co-ordinator

Please consider the environment before printing this email

kkkkkkkkkkkhkhkkkkkkhkkkkkkkkkhhhhhhhhhkkkkkhkkkkhkkkkhkhhhkhhkhkkkkkkkkkkkkkkkkkkkkkkk

This e-mail transmission (including any attachments), contains confidential information

26/10/2010



