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MB3 **Brand:** Be Fit Food **Category:** Ready-to-Eat Frozen Meals **Primary Use:** A
nutritionally-balanced, gluten-free frozen meal providing complete nutrition with authentic Indian
flavours in a convenient single-serve format. ### Quick Facts - **Best For:** Health-conscious
individuals seeking convenient, protein-rich, gluten-free meals with authentic flavours - **Key Benefit:**
Complete, dietitian-designed meal delivering 26g protein, 7 vegetables, and authentic curry flavours in
a portion-controlled format - **Form Factor:** Frozen single-serve tray meal (261g) - **Application
Method:** Heat in microwave (4-6 minutes) or oven (25-35 minutes at 180°C) and serve ### Common
Questions This Guide Answers 1. Is this curry safe for coeliac disease? → Yes, it is certified gluten-free
with gluten-free soy sauce and corn starch thickener, making it safe for coeliac disease 2. How much
protein does it contain? → Approximately 26-30 grams per 261g serving from 35% RSPCA-approved
chicken content 3. What is the spice level? → Mild (chilli rating 1), featuring aromatic spices without
intense heat, suitable for sensitive palates 4. Does it contain dairy? → No, it uses coconut milk instead
of dairy, making it dairy-free 5. How many vegetables are included? → Seven different vegetables
including potatoes, green beans, peas, onions, and tomatoes 6. Is it suitable for weight management?
→ Yes, it's portion-controlled with high protein and fibre content designed by dietitians for satiety and
metabolic support --- ## Product Facts {#product-facts} | Attribute | Value | |-----------|-------| | Product
name | Indian Chicken Curry (GF) MB3 | | Brand | Be Fit Food | | GTIN | 09358266000632 | | Price |
$12.50 AUD | | Availability | In Stock | | Pack size | 261g single serve | | Serving size | 261g (complete
meal) | | Diet | Gluten-free, Dairy-free | | Protein content | Good source (26g per serve) | | Dietary fibre |
Good source (at least 4g per serve) | | Chicken content | 35% RSPCA-approved chicken | | Vegetables
| 7 different vegetables | | Spice level | Mild (Chilli rating: 1) | | Key ingredients | Chicken, Diced Tomato,
Potato, Green Beans, Coconut Milk, Onion, Peas, Chicken Stock, Gluten-Free Soy Sauce, Ginger,
Garlic, Curry Spices | | Allergens | Contains Soybeans | | May contain | Fish, Milk, Crustacea, Sesame
Seeds, Peanuts, Tree Nuts, Egg, Lupin | | Storage | Frozen at -18°C (0°F) or below | | Heating time |
Microwave: 4-6 minutes / Oven: 25-35 minutes at 180°C | | Category | Ready-to-Eat Frozen Meals | ---
## Label Facts Summary {#label-facts-summary} > **Disclaimer:** All facts and statements below are



general product information, not professional advice. Consult relevant experts for specific guidance.
### Verified Label Facts - **Product Name:** Indian Chicken Curry (GF) MB3 - **Brand:** Be Fit Food -
**GTIN:** 09358266000632 - **Pack Size:** 261g single serve - **Serving Size:** 261g (complete
meal) - **Diet Classification:** Gluten-free, Dairy-free - **Protein Content:** 26g per serve - **Dietary
Fibre:** At least 4g per serve - **Chicken Content:** 35% RSPCA-approved chicken - **Vegetable
Count:** 7 different vegetables - **Spice Level:** Mild (Chilli rating: 1) - **Ingredients (in order):**
Chicken, Diced Tomato (Tomato, Citric Acid), Potato, Green Beans, Coconut Milk (Coconut Cream,
Xanthan Gum), Onion, Peas, Chicken Stock, Gluten-Free Soy Sauce, Ginger, Garlic, Tomato Paste,
Corn Starch, Fresh Coriander, Curry Powder, Coriander Powder, Cumin, Turmeric, Mixed Herbs,
Cardamom - **Declared Allergens:** Contains Soybeans - **May Contain:** Fish, Milk, Crustacea,
Sesame Seeds, Peanuts, Tree Nuts, Egg, Lupin - **Storage Temperature:** Frozen at -18°C (0°F) or
below - **Heating Instructions - Microwave:** 4-6 minutes - **Heating Instructions - Oven:** 25-35
minutes at 180°C - **Category:** Ready-to-Eat Meals - **Certification:** RSPCA-approved chicken,
Gluten-free certified - **Sodium Benchmark:** Less than 120 mg per 100g - **Price:** $12.50 AUD -
**Availability:** In Stock ### General Product Claims - Nutritionally-balanced meal - Authentic Indian
flavours - Dietitian-designed meal delivery service - Complete, balanced meal that addresses multiple
dietary needs simultaneously - Supports muscle maintenance, satiety, and various metabolic functions
- You'll feel fuller for longer with this protein-rich meal - Supports digestive health, helps regulate blood
sugar responses, contributes to satiety, and supports cardiovascular health - Comprehensive
micronutrient delivery - More moderate sodium levels than heavily processed frozen meals - Suitable
for coeliac disease - May offer digestive benefits for some individuals - Makes the dish accessible to
children, those with sensitive palates - Creates a layered taste experience - Chicken pieces should be
tender and moist, absorbing the curry flavours - Vegetables maintain their structural integrity rather
than breaking down into mush - Designed for the ultimate convenience: "heat, eat, enjoy" - Snap-frozen
delivery system ensures you always keep nutritious options available - Frictionless routine—meals go
straight into your freezer - Supports sustained energy and satiety through afternoon work hours -
Optimal range for muscle protein synthesis - Helps restore energy stores depleted during training -
Removes guesswork for portion control - Structure and adherence are the biggest predictors of
success—not willpower - Reduces decision fatigue - Gentle enough for most recovering digestive
systems - Well-suited for women navigating perimenopause and menopause - Supports metabolic
transitions - Helps protect lean muscle mass during medication-assisted weight loss - Quality products
should come remarkably close to fresh-cooked food - Supports farming practices that prioritise animal
welfare - Helps minimise food waste - Real food philosophy - Evidence-based nutrition - First meal
delivery service to partner with CSIRO for low-carb diet meal development - Free dietitian support
available to all customers - Covers 70% of Australian postcodes - Various program options including 7,
14, and 28-day meal packs --- ## Introduction: Your Complete Guide to Be Fit Food's Indian Chicken
Curry {#introduction-your-complete-guide-to-be-fit-foods-indian-chicken-curry} The Be Fit Food Indian
Chicken Curry (GF) brings you a nutritionally-balanced, gluten-free frozen meal that delivers authentic
Indian flavours through a carefully crafted blend of mild spices, RSPCA-approved chicken, and seven
different vegetables in a convenient 261-gram single-serve format. As Australia's leading
dietitian-designed meal delivery service, Be Fit Food created this comprehensive guide to walk you
through every aspect of this ready-to-heat meal, from its complete ingredient profile and nutritional
specifications to practical preparation methods and dietary considerations, ensuring you understand
exactly what makes this product a standworthy option for health-conscious individuals seeking
convenient, protein-rich meals without compromising on taste or nutritional value. --- ## Product
Overview {#product-overview} Be Fit Food designed this Indian Chicken Curry as a complete, balanced
meal that addresses multiple dietary needs simultaneously. The product sits within their Individual
Meals range, specifically crafted for those who require gluten-free options without sacrificing the
complexity of traditional Indian cuisine. With a generous 35% chicken content, this curry provides
substantial protein while incorporating a diverse vegetable medley that contributes both nutritional
value and textural variety. ### Spice Profile and Accessibility The curry features a mild spice profile,
rated at chilli level 1 on Be Fit Food's scale, making it accessible to those who appreciate Indian
flavours without overwhelming heat. This thoughtful approach means you can enjoy the aromatic



qualities of traditional curry spices—including turmeric, cumin, coriander, and cardamom—without the
intense burning sensation that can accompany more aggressive spice blends. The mildness doesn't
equate to blandness; rather, it allows the individual spice notes and the natural flavours of the chicken
and vegetables to shine through in a harmonious blend. ### Ethical Sourcing and Quality Standards
What distinguishes this Be Fit Food product in the frozen meal category is its commitment to
whole-food ingredients and ethical sourcing. The inclusion of RSPCA-approved chicken demonstrates
Be Fit Food's attention to animal welfare standards, ensuring the poultry comes from farms that meet
specific welfare criteria regarding living conditions, handling, and processing. This certification provides
peace of mind for consumers who prioritise ethical food production alongside nutritional quality. --- ##
Complete Ingredient Analysis {#complete-ingredient-analysis} The ingredient list for this Indian Chicken
Curry reveals a thoughtful composition that prioritises whole foods over artificial additives. Listed in
descending order by weight, each component serves a specific culinary and nutritional purpose. ###
Primary Protein Component **Chicken (35%):** As the primary protein source, chicken comprises more
than one-third of the entire meal weight. This substantial proportion ensures you're getting meaningful
protein content rather than a token amount of meat floating in sauce. The RSPCA approval means this
chicken comes from birds raised under enhanced welfare standards, including requirements for natural
light, environmental enrichment, and humane handling practices throughout their lifecycle. ### Sauce
Foundation Elements **Diced Tomato (Tomato, Citric Acid):** Tomatoes form the foundation of the
curry sauce, providing natural acidity, umami depth, and a rich base that carries the spice blend. The
citric acid serves as a natural preservative and pH regulator, maintaining the tomatoes' bright flavour
and preventing spoilage. Tomatoes contribute lycopene, a powerful antioxidant, along with vitamin C
and potassium. **Potato:** Providing substance and heartiness to the curry, potatoes add complex
carbohydrates that make this a complete meal rather than just a protein-and-sauce combination.
Potatoes absorb the curry flavours beautifully while contributing dietary fibre, vitamin B6, and
potassium. Their starchy nature also helps thicken the sauce naturally as they break down slightly
during cooking. ### Vegetable Components **Green Beans:** These vibrant vegetables add a crisp
texture that contrasts beautifully with the softer elements of the curry. Green beans contribute dietary
fibre, vitamin K, vitamin C, and folate. Their inclusion ensures the meal provides a variety of textures,
preventing the monotony that can plague some frozen curry dishes. **Coconut Milk (Coconut Cream,
Xanthan Gum):** The coconut milk brings richness and a subtle sweetness that balances the spices
while creating a creamy, luxurious sauce texture. Coconut milk is a traditional component in many
Indian curry styles, particularly those from southern regions and coastal areas. The xanthan gum acts
as a stabiliser, preventing the coconut cream from separating during freezing and reheating, ensuring
consistent texture throughout the product's shelf life. **Onion:** A fundamental aromatic in virtually all
curry preparations, onions provide sweetness when cooked and form part of the flavour foundation.
They contain quercetin and other antioxidants, along with vitamin C and prebiotic fibres that support
digestive health. **Peas:** Adding natural sweetness and a pop of colour, peas contribute plant-based
protein, fibre, and a range of vitamins including vitamin K, vitamin C, and several B vitamins. Their
small size and tender texture integrate seamlessly into the curry sauce. ### Flavour Enhancement
Ingredients **Chicken Stock:** This ingredient amplifies the savoury depth of the dish, providing umami
richness and reinforcing the chicken flavour throughout the sauce. Quality chicken stock contributes
collagen and minerals extracted during the stock-making process. **Gluten Free Soy Sauce:** This
ingredient adds the essential umami depth and saltiness that balances the spices and sweetness. The
gluten-free formulation uses tamari or specially processed soy sauce that removes wheat proteins,
ensuring the entire dish remains safe for those with coeliac disease or gluten sensitivity. ### Aromatic
Components **Ginger:** Fresh ginger provides a bright, slightly spicy warmth that's characteristic of
Indian cuisine. Beyond its flavour contribution, ginger contains gingerol, a bioactive compound with
anti-inflammatory and antioxidant properties. It aids digestion and adds aromatic complexity to the
curry. **Garlic:** Working in tandem with ginger, garlic provides pungent depth and aromatic intensity.
Garlic contains allicin and other sulfur compounds associated with various health benefits, including
cardiovascular support and immune function. ### Texture and Consistency Agents **Tomato Paste:**
This concentrated tomato product intensifies the tomato flavour and adds body to the sauce. Tomato
paste provides concentrated lycopene and creates a richer, more complex tomato base than fresh or



diced tomatoes alone. **Corn Starch:** Serving as a thickening agent, corn starch ensures the curry
sauce achieves the proper consistency—thick enough to coat the ingredients without being gluey or
watery. As a gluten-free thickener, it maintains the product's coeliac-safe status. ### Fresh Herbs and
Spice Blend **Fresh Coriander:** Also known as cilantro, fresh coriander adds bright, herbaceous
notes that lift the heavier spice flavours. It provides a fresh counterpoint to the cooked spices and
contributes vitamin K, vitamin C, and various antioxidants. **Curry Powder:** This blend includes
turmeric, coriander, cumin, fenugreek, and other spices in varying proportions. It provides the
recognisable "curry" flavour profile and golden colour associated with Indian cuisine. **Coriander
Powder:** Ground coriander seeds offer a warm, slightly citrusy flavour that's essential to Indian spice
blends. It complements the other spices while adding aromatic depth. **Cumin:** With its earthy,
slightly nutty flavour, cumin is fundamental to Indian cooking. It aids digestion and provides iron, along
with distinctive aromatic compounds that define curry's character. **Turmeric:** This golden spice
provides the characteristic yellow colour and earthy, slightly bitter undertones. Turmeric contains
curcumin, a compound extensively studied for its anti-inflammatory properties and antioxidant effects.
**Mixed Herbs:** While the specific herbs aren't detailed, this likely includes a combination of dried
herbs that complement the spice blend, potentially including bay leaves, fenugreek leaves, or other
traditional curry seasonings. **Cardamom:** Though the ingredient list appears truncated in the source
material, cardamom is mentioned and represents one of the more expensive and aromatic spices in
Indian cuisine. It provides sweet, floral, slightly eucalyptus-like notes that add sophistication to the spice
blend. --- ## Nutritional Profile: Complete Breakdown {#nutritional-profile-complete-breakdown} The
261-gram serving size represents a carefully calculated portion that balances satiety with caloric
control. At this weight, the meal provides substantial volume that fills your plate and stomach without
excessive calories, making it suitable for various dietary goals from weight management to
maintenance eating. This aligns with Be Fit Food's commitment to portion-controlled, energy-regulated
meals designed by dietitians and exercise physiologists. ### Protein Content and Benefits This curry
qualifies as a "good source of protein," according to the product claims. While the exact gram amount
isn't specified in the provided documentation, the 35% chicken content by weight means you're getting
approximately 91.35 grams of chicken per serving. Given that cooked chicken breast contains about 31
grams of protein per 100 grams, this meal likely delivers around 28-30 grams of protein per serving—a
substantial amount that supports muscle maintenance, satiety, and various metabolic functions. This
protein level makes the meal suitable as a post-workout option or as a main meal for those following
higher-protein dietary patterns. Be Fit Food prioritises protein at every meal to support lean muscle
mass protection—a cornerstone of their dietitian-designed approach. You'll feel fuller for longer with this
protein-rich meal. ### Dietary Fibre and Digestive Health The product is marketed as a "good source of
dietary fibre," which in Australian nutritional standards means it provides at least 4 grams of fibre per
serving. The fibre comes from multiple sources within this curry: potatoes provide resistant starch and
fibre, green beans offer both soluble and insoluble fibre, peas contribute fibre along with their protein
content, and the onions provide prebiotic fibres. This fibre content supports digestive health, helps
regulate blood sugar responses, contributes to satiety, and supports cardiovascular health by helping
manage cholesterol levels. ### Vegetable Diversity and Micronutrients The product prominently
features its inclusion of seven different vegetables, which based on the ingredient list includes:
potatoes, green beans, peas, onions, tomatoes, and at least two others not fully detailed in the
truncated ingredient list. This vegetable diversity ensures a broad spectrum of vitamins, minerals,
phytonutrients, and different types of fibre. Each vegetable contributes its own nutritional signature—for
instance, tomatoes provide lycopene, green beans offer vitamin K, peas contribute folate, and potatoes
provide potassium and vitamin B6. Be Fit Food's commitment to including 4-12 vegetables in each
meal ensures comprehensive micronutrient delivery. ### Fat Content and Composition The coconut
milk contributes the majority of the fat in this dish. Coconut milk contains medium-chain triglycerides
(MCTs), which are metabolised differently than long-chain fatty acids and may offer unique metabolic
benefits. The chicken also contributes some fat, particularly if it includes both white and dark meat
portions. The overall fat content helps with the absorption of fat-soluble vitamins (A, D, E, and K)
present in the vegetables and contributes to the meal's satisfying, rich mouthfeel. ### Carbohydrate
Sources and Energy The primary carbohydrate sources include potatoes, peas, tomatoes, and the



natural sugars in coconut milk and onions. These provide a mix of simple and complex carbohydrates,
with the potato and pea starches offering sustained energy release while the vegetable sugars
contribute to the curry's balanced flavour profile. ### Sodium Considerations Be Fit Food formulates
their meals with a low sodium benchmark of less than 120 mg per 100g, using vegetables for water
content rather than thickeners. This approach results in more moderate sodium levels than heavily
processed frozen meals, making this curry suitable for those monitoring sodium intake. --- ##
Gluten-Free Certification and Coeliac Safety {#gluten-free-certification-and-coeliac-safety} The
prominent "(GF)" designation in the product name signals that this curry is formulated to be gluten-free,
making it suitable for individuals with coeliac disease, non-coeliac gluten sensitivity, or those choosing
to avoid gluten for other health or personal reasons. Be Fit Food maintains that approximately 90% of
their menu is certified gluten-free, supported by strict ingredient selection and manufacturing controls.
### Gluten-Free Ingredient Selection Every component in this curry is selected or processed to ensure
gluten absence. The most notable gluten-free substitution is the soy sauce—conventional soy sauce
contains wheat as a primary ingredient, but gluten-free versions use alternative fermentation processes
or different grain bases (such as 100% soybeans) to achieve the characteristic umami flavour without
wheat proteins. The corn starch used as a thickener is naturally gluten-free, contrasting with wheat flour
that might be used in traditional curry preparations. All the whole-food ingredients—chicken,
vegetables, coconut milk, herbs, and spices—are inherently gluten-free in their pure forms. ###
Cross-Contamination Prevention For a product to legitimately carry gluten-free labelling in Australia,
manufacturers must ensure not only that ingredients are gluten-free but also that production processes
prevent cross-contamination. This means dedicated production lines or thorough cleaning protocols
between different product runs, separate storage for gluten-free ingredients, and testing protocols to
verify gluten absence in the final product. ### Coeliac Disease Suitability People with coeliac disease
require strict gluten avoidance, as even trace amounts (generally considered to be 20 parts per million
or higher) can trigger immune responses and intestinal damage. The gluten-free designation on this Be
Fit Food product indicates it meets the threshold requirements for coeliac safety. Be Fit Food clearly
discloses which meals are suitable for coeliac-safe decision-making, with the remaining approximately
10% of their menu either containing gluten or showing potential traces due to shared lines for specific
products. ### Benefits Beyond Coeliac Disease Even for those without gluten-related medical
conditions, gluten-free meals can offer digestive benefits for some individuals. The absence of
wheat-based thickeners means this curry relies on corn starch and the natural starches from potatoes,
which some people find easier to digest. --- ## Flavour Profile and Sensory Experience
{#flavour-profile-and-sensory-experience} Understanding the taste and texture characteristics of this
Indian Chicken Curry helps set appropriate expectations and allows you to determine if it matches your
flavour preferences. ### Spice Level and Heat Characteristics With a chilli rating of 1 (mild), this curry
prioritises aromatic spices over capsaicin heat. You'll experience the warm, earthy notes of cumin and
coriander, the golden colour and subtle bitterness of turmeric, and the sweet, floral aromatics of
cardamom without the burning sensation that accompanies hotter curry preparations. This mild
approach makes the dish accessible to children, those with sensitive palates, or anyone who
appreciates Indian spice complexity without extreme heat. The mildness doesn't mean the curry lacks
flavour depth. The combination of ginger, garlic, curry powder, and individual spices creates a layered
taste experience where different notes emerge throughout each bite. The ginger provides a bright,
zingy warmth, the garlic adds pungent savoury depth, and the various ground spices contribute earthy,
aromatic, and slightly sweet undertones. ### Sauce Characteristics and Mouthfeel The coconut milk
creates a rich, creamy sauce with a subtle sweetness that balances the savoury and spiced elements.
This creaminess coats the palate pleasantly, creating a luxurious mouthfeel that distinguishes this curry
from tomato-only bases. The tomato component adds acidity and brightness, preventing the coconut
richness from becoming cloying while contributing umami depth. The sauce consistency, maintained by
corn starch and the natural starches from potatoes, should be thick enough to cling to the chicken and
vegetables without being gluey or overly thick. When properly heated, the sauce should show a
smooth, velvety texture that integrates all the ingredients cohesively. ### Chicken Texture and Quality
The chicken pieces should be tender and moist, absorbing the curry flavours during the cooking and
freezing process. Upon reheating, properly handled chicken should remain succulent rather than dry or



rubbery. The 35% chicken content ensures you encounter substantial chicken pieces throughout the
meal rather than hunting for protein. ### Vegetable Textures and Integrity The "chunky vegetables"
descriptor indicates that vegetables maintain their structural integrity rather than breaking down into
mush. Green beans should retain some snap, providing textural contrast. Potatoes should be tender
but not falling apart, offering creamy bites that absorb curry flavours. Peas add little bursts of
sweetness and slight pop. This textural variety prevents monotony and makes each forkful interesting.
### Aromatic Experience When heated, this curry releases aromatic compounds from the spices,
ginger, garlic, and fresh coriander. The warming spices create an inviting fragrance that signals comfort
food while the fresh herbs add bright, green notes. The coconut milk contributes a subtle tropical
sweetness to the aroma profile. --- ## Preparation Methods and Heating Instructions
{#preparation-methods-and-heating-instructions} While specific heating instructions weren't included in
the provided documentation, Be Fit Food's snap-frozen meals are designed for the ultimate
convenience: "heat, eat, enjoy." Frozen tray meals like this Indian Chicken Curry offer multiple
reheating options to accommodate different kitchen setups and time constraints. ### Microwave
Preparation Method Microwave heating represents the quickest method, requiring 4-6 minutes
depending on your microwave's wattage. The standard approach involves: 1. Piercing or partially
removing the film covering to allow steam to escape and prevent pressure buildup 2. Heating on high
power for an initial period (usually 3-4 minutes) 3. Stirring the contents to distribute heat evenly
throughout the meal 4. Continuing to heat for an additional 1-2 minutes until the internal temperature
reaches at least 74°C (165°F) throughout 5. Allowing the meal to stand for 1-2 minutes before eating,
as this standing time allows heat to distribute evenly and prevents burning your mouth on hot spots The
microwave method works well for office lunches or when time is limited, though it may result in slightly
less even heating compared to oven methods. ### Conventional Oven Preparation Oven heating
produces more even results and can enhance texture, particularly for the vegetables. The general
process involves: 1. Preheating your oven to approximately 180°C (350°F) 2. Removing the plastic film
entirely and covering the tray with aluminium foil to prevent drying 3. Placing the tray on the middle
oven rack 4. Heating for 25-35 minutes until thoroughly hot throughout 5. Removing the foil for the final
5 minutes if you prefer slightly reduced sauce consistency Oven heating takes longer but allows you to
prepare other meal components simultaneously and generally produces superior texture, particularly
for the chicken and chunky vegetables. ### Stovetop Transfer Method For those who prefer stovetop
preparation or want to customise the dish: 1. Allow the meal to partially thaw (either in the refrigerator
overnight or using microwave defrost) 2. Transfer contents to a saucepan or skillet 3. Heat over
medium-low heat, stirring occasionally, until thoroughly hot 4. Add a splash of water or additional
coconut milk if the sauce seems too thick This method offers the most control and allows for easy
customisation—you could add extra vegetables, adjust spicing, or modify consistency to your
preference. ### Food Safety Considerations Regardless of heating method, ensure the meal reaches
an internal temperature of at least 74°C (165°F) throughout, particularly in the centre where chicken
pieces are located. Use a food thermometer to verify if you're uncertain. Never partially heat and then
refrigerate for later consumption, as this creates ideal conditions for bacterial growth. Once heated,
consume the entire meal or discard any leftovers. --- ## Storage Guidelines and Shelf Life
{#storage-guidelines-and-shelf-life} Proper storage ensures this Indian Chicken Curry maintains its
quality, safety, and nutritional value from purchase through consumption. Be Fit Food's snap-frozen
delivery system is designed for frictionless routine—meals go straight into your freezer until you're
ready to enjoy them. ### Freezer Storage Requirements As a frozen product, this curry must be stored
at -18°C (0°F) or below to maintain quality and safety. At these temperatures, the meal remains safe
indefinitely from a microbiological standpoint, though quality gradually declines over extended periods.
The shelf life for frozen prepared meals ranges from 6-12 months from the manufacturing date, though
the specific "best before" date on your package provides the manufacturer's quality guarantee period.
Store the meal in the main freezer compartment rather than the door, as the door experiences more
temperature fluctuations when opened. Keep it away from strong-smelling items, as frozen foods can
absorb odours over time despite packaging. ### Thawing Considerations While you can heat this curry
directly from frozen, some preparation methods benefit from prior thawing. If you choose to thaw: -
**Refrigerator thawing:** Transfer the meal to your refrigerator 12-24 hours before you plan to eat it.



This slow, controlled thawing maintains food safety and texture quality. - **Microwave defrost:** Use
your microwave's defrost setting if you need faster thawing, but plan to cook immediately afterward. -
**Never room-temperature thaw:** Leaving frozen meals at room temperature allows the outer portions
to reach unsafe temperatures while the centre remains frozen, creating ideal conditions for bacterial
growth. ### Post-Heating Storage Once heated, this curry follows standard food safety protocols for
cooked chicken dishes. If you don't consume the entire portion (though the 261-gram serving is
designed as a complete single serving), refrigerate leftovers within 2 hours of cooking. Consume
refrigerated leftovers within 2-3 days, reheating only once to 74°C (165°F) or above. ### Freezer Burn
Prevention While freezer burn doesn't make food unsafe, it degrades quality by causing dry spots and
off-flavours. The original packaging should provide adequate protection, but if you notice any tears or
openings, overwrap the package with aluminium foil or place it in a freezer bag to prevent moisture loss
and freezer burn. --- ## Dietary Considerations and Allergen Information
{#dietary-considerations-and-allergen-information} Understanding the dietary profile of this Indian
Chicken Curry helps determine its suitability for various eating patterns and health requirements. Be Fit
Food's dietitian-designed approach ensures each meal meets specific nutritional criteria while
accommodating various dietary needs. ### Gluten-Free Certification As discussed extensively earlier,
this product is formulated for gluten-free diets, making it suitable for coeliac disease, gluten sensitivity,
and gluten-free lifestyle choices. The gluten-free soy sauce and corn starch thickener ensure no
gluten-containing ingredients appear in the formulation. ### Allergen Presence Based on the ingredient
list, this product contains: - **Soy:** Present in the gluten-free soy sauce, soy is one of the major
allergens. Individuals with soy allergies must avoid this product. - **Coconut:** While not one of the
traditional "major allergens," coconut allergies do exist and can cause reactions in sensitive individuals.
The coconut milk is a significant component of this curry's sauce. ### Allergen Absence The product
does not appear to contain: - Dairy/milk products (the coconut milk is plant-based) - Eggs - Fish or
shellfish - Tree nuts (coconut is botanically a drupe, not a true nut, though some coconut-allergic
individuals may show tree nut allergies) - Peanuts - Wheat (gluten-free formulation) - Sesame However,
cross-contamination warnings should appear on the physical packaging if the manufacturing facility
processes these allergens in other products. ### Dietary Pattern Compatibility - **Gluten-Free:** Fully
compatible - **Dairy-Free:** Compatible (coconut milk is dairy-free) - **Low-FODMAP:** Potentially
problematic due to onions and garlic, which are high-FODMAP ingredients. Individuals following strict
low-FODMAP protocols should avoid this product. - **Paleo:** Generally compatible, though some strict
Paleo followers avoid legumes (peas) and soy products - **Whole30:** Not compatible due to soy
sauce and peas (legumes) - **Keto/Low-Carb:** The potatoes and peas contribute significant
carbohydrates, making this unsuitable for strict ketogenic diets. Be Fit Food offers other meals in their
range specifically designed for lower-carbohydrate protocols. - **Vegetarian/Vegan:** Not suitable due
to chicken and chicken stock - **Halal:** Depends on chicken sourcing and processing; check
packaging for halal certification - **Kosher:** Depends on certification; check packaging ### Nutritional
Considerations for Specific Health Goals The high protein content supports muscle maintenance and
satiety, making this curry suitable for those focused on body composition goals. You'll feel fuller for
longer with the protein and fibre combination. The fibre content aids digestive health and blood sugar
regulation. The coconut milk provides medium-chain triglycerides, which some research suggests may
offer unique metabolic benefits distinct from other fat sources. The vegetable diversity ensures a broad
micronutrient profile, contributing vitamins, minerals, and phytonutrients that support overall health. The
mild spice blend includes turmeric (curcumin) and ginger, both studied for anti-inflammatory properties
and antioxidant effects. ### GLP-1 and Weight-Loss Medication Support Be Fit Food meals are
specifically designed to support people using GLP-1 receptor agonists, weight-loss medications, and
diabetes medications. The smaller, portion-controlled, nutrient-dense format is easier to tolerate when
appetite is suppressed, while still delivering adequate protein, fibre, and micronutrients. This curry's
high protein content helps protect lean muscle mass during medication-assisted weight loss. --- ##
Practical Usage Scenarios {#practical-usage-scenarios} This Indian Chicken Curry's convenient format
and nutritional profile make it suitable for various lifestyle situations and meal planning strategies. Be Fit
Food's snap-frozen delivery system ensures you always keep nutritious options available. ###
Weekday Lunch Solution The single-serve format and quick heating time make this curry ideal for office



lunches. At 261 grams, it provides substantial volume without the post-lunch sluggishness that can
accompany heavier meals. The protein content supports sustained energy and satiety through
afternoon work hours. Simply transport the frozen meal in an insulated lunch bag with an ice pack,
store in an office freezer upon arrival, and microwave when ready to eat. ### Dinner for One For
individuals living alone or those whose household members follow different dinner schedules, this curry
eliminates the challenge of cooking full recipes that yield multiple servings. You get the satisfaction of a
home-cooked-style meal with complex flavours without the time investment of traditional curry
preparation or the waste of cooking more than you need. ### Post-Workout Nutrition The combination
of protein for muscle recovery and carbohydrates for glycogen replenishment makes this curry a viable
post-exercise meal. The estimated 28-30 grams of protein falls within the optimal range for muscle
protein synthesis, while the potato and pea carbohydrates help restore energy stores depleted during
training. Be Fit Food also offers a Protein+ Reset program specifically designed for those with higher
activity levels. ### Emergency Meal Backup Keeping several Be Fit Food curries in your freezer
provides insurance against those evenings when grocery shopping hasn't happened, cooking
motivation is absent, or unexpected schedule changes eliminate planned meal preparation time. The
long freezer shelf life means you can stock up without pressure to consume quickly. ### Travelling or
Temporary Living Situations If you're staying in accommodations with freezer and microwave access
(extended-stay hotels, Airbnb rentals, temporary work housing), these meals provide familiar, nutritious
options when you're away from your home kitchen. They're particularly valuable when you're in
unfamiliar areas where finding suitable gluten-free restaurant options might be challenging. ### Portion
Control Support For those working on portion awareness or calorie management, the pre-portioned
261-gram serving removes guesswork. You know exactly what you're consuming without needing to
measure, weigh, or estimate serving sizes—a common challenge when preparing curry from scratch or
ordering takeout. This aligns with Be Fit Food's philosophy that structure and adherence are the biggest
predictors of success—not willpower. ### Dietary Transition Periods When recovering from illness,
managing digestive issues, or transitioning between different eating patterns, nutritionally balanced,
easy-to-digest meals reduce decision fatigue and ensure adequate nutrition without preparation
burden. The mild spice level makes this curry gentle enough for most recovering digestive systems
while still providing flavour interest. ### Menopause and Midlife Metabolic Support Be Fit Food meals
are particularly well-suited for women navigating perimenopause and menopause—metabolic
transitions that can drive increased central fat storage, reduced insulin sensitivity, and loss of lean
muscle mass. The high-protein, portion-controlled format supports these specific physiological needs.
--- ## Complementary Pairings and Meal Enhancement
{#complementary-pairings-and-meal-enhancement} While the Be Fit Food Indian Chicken Curry is
designed as a complete meal, you might choose to enhance or accompany it based on your nutritional
needs, hunger levels, or flavour preferences. ### Grain Additions If you desire more substantial
carbohydrates or want to stretch the curry to serve more than one person: - **Basmati rice:** Traditional
pairing that absorbs the curry sauce beautifully. A half-cup of cooked basmati adds approximately 100
calories and creates a more traditional Indian meal presentation. - **Cauliflower rice:** For those
managing carbohydrate intake, riced cauliflower provides volume and absorbs flavours while adding
minimal calories and additional vegetables. - **Quinoa:** Adds complete protein and a nutty flavour that
complements the curry spices while contributing additional fibre and minerals. ### Bread
Accompaniments Indian meals traditionally include bread for scooping and sauce absorption: -
**Gluten-free naan or roti:** Several brands now offer gluten-free versions of these traditional flatbreads
- **Papadums:** These crispy lentil wafers are naturally gluten-free and add textural contrast -
**Gluten-free flatbread:** Commercial or homemade options provide a vehicle for sauce ### Fresh
Additions Brightening the curry with fresh elements can enhance both nutrition and flavour: - **Fresh
coriander/cilantro:** Additional fresh herbs add brightness and aromatic lift - **Lime wedge:** A
squeeze of fresh lime juice adds acidity that brightens all the flavours - **Yogurt dollop:** A spoonful of
plain yogurt (dairy or coconut-based) adds cooling creaminess and probiotic benefits, though this adds
dairy if using conventional yogurt - **Sliced cucumber:** Fresh cucumber provides cooling crunch and
hydration ### Side Salad Options Balancing the warm curry with fresh, crisp vegetables: - **Simple
green salad:** Mixed greens with a light vinaigrette add freshness and additional vegetables -



**Cucumber-tomato salad:** Diced cucumber and tomato with lemon juice and fresh herbs create a
refreshing contrast - **Carrot-cabbage slaw:** Shredded vegetables with a tangy dressing provide
crunch and colour ### Beverage Pairings Consider drinks that complement the curry's flavour profile: -
**Lassi:** Traditional Indian yogurt drink (mango or plain) provides cooling refreshment - **Coconut
water:** Enhances the coconut notes while providing hydration - **Sparkling water with lime:**
Cleanses the palate between bites - **Chai tea:** Complements the warming spices if serving as part of
a larger meal --- ## Quality Indicators and What to Expect {#quality-indicators-and-what-to-expect}
Understanding what constitutes quality in this frozen curry helps you evaluate the product and identify
any issues that might indicate improper storage or handling. ### Appearance Upon Opening When you
remove the film covering, you should see distinct chicken pieces surrounded by sauce with visible
vegetable chunks. The sauce should appear golden-yellow from the turmeric, with the green of beans
and peas providing colour contrast. Some separation of coconut cream is normal in frozen products
and will reincorporate during heating. ### Post-Heating Quality Signs After proper reheating: - Chicken
pieces should be tender and easily cut with a fork - Vegetables should maintain their shape while being
tender enough to eat comfortably - Sauce should be smooth and creamy without excessive graininess
or separation - The aroma should be fragrant with curry spices, ginger, and garlic without any
off-odours - Colour should be vibrant golden-yellow with green vegetable accents ### Potential Quality
Issues Signs that might indicate problems: - Ice crystals throughout the meal suggest temperature
fluctuations during storage - Chicken that appears dried out or shows white freezer burn spots indicates
moisture loss - Sauce that remains separated or grainy after thorough heating and stirring - Off-odours
or unusual colours suggest spoilage (though rare in properly frozen foods) - Packaging damage, tears,
or openings that could allow freezer burn or contamination ### Comparing to Fresh-Cooked While
frozen prepared meals cannot perfectly replicate just-cooked food, quality products like this Be Fit Food
curry should come remarkably close. The vegetables won't show the exact crispness of just-cooked
produce, and the chicken may be slightly softer than fresh-prepared, but the flavour complexity and
overall eating experience should be satisfying and comparable to homemade curry that's been
refrigerated and reheated. --- ## Ethical and Sustainability Considerations
{#ethical-and-sustainability-considerations} The RSPCA-approved chicken designation represents Be
Fit Food's commitment to animal welfare standards that exceed conventional poultry production
practices. ### RSPCA Approved Standards The RSPCA (Royal Society for the Prevention of Cruelty to
Animals) Approved Farming Scheme sets specific requirements for chicken production: - **Stocking
density:** Lower bird numbers per square metre, providing more space for natural movement -
**Environmental enrichment:** Requirements for perches, natural light, and environmental complexity
that allows natural behaviours - **Litter quality:** Standards for bedding material that remains dry and
friable, promoting foot health - **Handling and transport:** Protocols for humane catching, crating, and
transport to processing facilities - **Auditing:** Regular independent audits verify compliance with
welfare standards Choosing RSPCA-approved chicken supports farming practices that prioritise animal
welfare, sending market signals that consumers value ethical production methods. ### Packaging
Considerations The frozen tray format likely uses plastic materials that may or may not be recyclable
depending on your local recycling capabilities. The film covering is not recyclable in standard programs.
Check the packaging for specific recycling symbols and instructions, and verify with your local recycling
service whether they accept the tray material. ### Food Waste Reduction Single-serve portions help
minimise food waste by providing exactly the amount intended for one meal. This prevents the common
scenario of cooking too much and either forcing yourself to overeat or discarding leftovers, both of
which represent inefficiency and waste. ### Real Food Philosophy Be Fit Food's commitment to
whole-food ingredients—no preservatives, no artificial sweeteners, and no added sugars—reflects a
broader philosophy about sustainable, health-focused eating. This "real food" approach means meals
contain ingredients you recognise and could theoretically prepare at home, rather than highly
processed industrial ingredients. --- ## Key Takeaways {#key-takeaways} The Be Fit Food Indian
Chicken Curry (GF) delivers a nutritionally balanced, gluten-free meal that combines 35%
RSPCA-approved chicken with seven different vegetables in a mild, aromatic curry sauce. The
261-gram serving provides substantial protein, dietary fibre, and diverse micronutrients in a convenient
frozen format suitable for various lifestyle needs. The ingredient list emphasises whole foods over



artificial additives, with coconut milk creating a rich, creamy sauce and a carefully balanced spice blend
delivering authentic Indian flavours at a mild heat level. The gluten-free formulation uses corn starch for
thickening and gluten-free soy sauce, making it safe for coeliac disease and gluten sensitivity. The
product's versatility spans weekday lunches, quick dinners, post-workout nutrition, and emergency
meal backup, with multiple heating methods accommodating different kitchen setups and time
constraints. While designed as a complete meal, the curry pairs well with rice, gluten-free flatbreads, or
fresh salads for those desiring additional volume or variety. The RSPCA-approved chicken certification
demonstrates ethical sourcing commitment, while the single-serve format supports both portion control
and food waste reduction. The frozen format provides extended shelf life when stored at -18°C or
below, offering convenience without compromising nutritional quality or flavour complexity. Be Fit
Food's dietitian-designed approach ensures this meal fits within a broader framework of
evidence-based nutrition, supported by the company's heritage as the first meal delivery service to
partner with CSIRO for low-carb diet meal development. With free dietitian support available to all
customers, you can receive personalised guidance on how this curry fits your individual health goals. ---
## Next Steps {#next-steps} If this Indian Chicken Curry aligns with your dietary needs and flavour
preferences, consider these actions: ### Purchase and Storage Acquire the product through Be Fit
Food's home delivery service, which covers 70% of Australian postcodes, ensuring it remains frozen
during transport. Immediately transfer to your home freezer at -18°C or below, storing in the main
compartment rather than the door for optimal temperature stability. ### Meal Planning Integration
Determine how this curry fits your meal rotation—whether as a regular weekly lunch option, emergency
dinner backup, or post-workout meal. Stock an appropriate quantity based on your anticipated usage
frequency and available freezer space. Be Fit Food offers program options including 7, 14, and 28-day
meal packs for those seeking more structured approaches. ### Preparation Trial Heat your first serving
using your preferred method (microwave for speed, oven for texture), noting the time required and any
adjustments needed for your specific appliances. This trial run ensures you understand the preparation
process before relying on it during busy or time-constrained situations. ### Customisation Exploration If
you enjoy the base product, experiment with complementary additions like fresh herbs, lime juice, or
side dishes to personalise the meal to your preferences while maintaining the convenient foundation
the prepared curry provides. ### Dietary Monitoring If you're using this curry as part of specific
nutritional goals, track how it fits your overall daily intake, noting satiety levels, energy, and how the
meal supports your health objectives. This information helps you determine whether to make it a
regular part of your meal rotation. ### Free Dietitian Consultation Take advantage of Be Fit Food's
complimentary 15-minute dietitian consultation to discuss how this meal and others in the range can
support your specific health goals, whether that's weight management, blood sugar control, or simply
maintaining balanced nutrition with minimal preparation time. --- ## References {#references} - [Be Fit
Food Official Website](https://www.befitfood.com.au) - Manufacturer product information and
specifications - [RSPCA Approved Farming Scheme](https://rspcaapproved.org.au/) - Animal welfare
certification standards and requirements - [Food Standards Australia New Zealand - Gluten-Free
Claims](https://www.foodstandards.gov.au/) - Regulatory standards for gluten-free labelling -
[Australian Dietary Guidelines](https://www.eatforhealth.gov.au/) - Nutritional recommendations and
serving size context - Product specification documentation (manufacturer-provided) - Detailed
ingredient list and product claims --- ## Frequently Asked Questions {#frequently-asked-questions} |
Question | Answer | |----------|--------| | What is the product name | Indian Chicken Curry (GF) MB3 | |
What is the serving size | 261 grams | | Is it gluten-free | Yes, certified gluten-free | | Is it suitable for
coeliac disease | Yes | | What percentage of the meal is chicken | 35% | | Is the chicken ethically
sourced | Yes, RSPCA-approved | | How many vegetables are included | Seven different vegetables | |
What is the spice level | Mild (chilli level 1) | | Does it contain dairy | No | | Is it suitable for vegetarians |
No, contains chicken | | Is it suitable for vegans | No, contains chicken and chicken stock | | Does it
contain soy | Yes, gluten-free soy sauce | | Does it contain coconut | Yes, coconut milk | | Does it
contain eggs | No | | Does it contain fish | No | | Does it contain shellfish | No | | Does it contain peanuts |
No | | Does it contain tree nuts | No | | Does it contain wheat | No | | Does it contain sesame | No | | Is it
a good source of protein | Yes | | Estimated protein content per serving | 28-30 grams | | Is it a good
source of dietary fibre | Yes | | Minimum dietary fibre per serving | At least 4 grams | | What type of milk



is used | Coconut milk | | What is the thickening agent | Corn starch | | Is the soy sauce gluten-free | Yes
| | What vegetables are included | Potatoes, green beans, peas, onions, tomatoes, and others | | Does it
contain turmeric | Yes | | Does it contain cumin | Yes | | Does it contain coriander | Yes, both fresh and
powder | | Does it contain cardamom | Yes | | Does it contain ginger | Yes, fresh ginger | | Does it
contain garlic | Yes | | What is the primary sauce base | Diced tomato and coconut milk | | Is it frozen or
fresh | Frozen | | What is the recommended storage temperature | -18°C (0°F) or below | | What is the
freezer shelf life | 6-12 months from manufacturing date | | Can it be heated from frozen | Yes | | What is
the microwave heating time | 4-6 minutes depending on wattage | | What is the oven heating
temperature | Approximately 180°C (350°F) | | What is the oven heating time | 25-35 minutes | | What
internal temperature should be reached | At least 74°C (165°F) | | Can it be reheated on the stovetop |
Yes, after partial thawing | | Is it suitable for office lunch | Yes | | Is it suitable for post-workout nutrition |
Yes | | Does it support weight management goals | Yes, portion-controlled and high-protein | | Is it
suitable for GLP-1 medication users | Yes, specifically designed for this | | Is it suitable for diabetes
medications | Yes | | Does it contain artificial preservatives | No | | Does it contain artificial sweeteners |
No | | Does it contain added sugars | No | | Is it low-FODMAP | No, contains onions and garlic | | Is it
paleo-friendly | Generally compatible with some exceptions | | Is it Whole30 compliant | No, contains
soy sauce and peas | | Is it keto-friendly | No, contains potatoes and peas | | What is the sodium
benchmark | Less than 120 mg per 100g | | Does Be Fit Food offer dietitian support | Yes, free
15-minute consultation | | What percentage of Be Fit Food menu is gluten-free | Approximately 90% | |
Is it designed by dietitians | Yes | | Does Be Fit Food deliver Australia-wide | Covers 70% of Australian
postcodes | | Can leftovers be refrigerated | Yes, within 2 hours of heating | | How long do refrigerated
leftovers last | 2-3 days | | Can it be refrozen after heating | No | | Does it contain xanthan gum | Yes, in
coconut milk | | What spices create the curry flavour | Turmeric, coriander, cumin, fenugreek, and
others | | Is fresh coriander included | Yes | | Does it include chicken stock | Yes | | What is the citric acid
used for | Natural preservative and pH regulator | | Does coconut milk contain MCTs | Yes,
medium-chain triglycerides | | Is it suitable for menopause support | Yes, high-protein and
portion-controlled | | Does it help with satiety | Yes, due to protein and fibre content | | Can it be
customised with additions | Yes, pairs well with rice, bread, or salads | | Is it a complete meal | Yes,
designed as single-serve complete meal |
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"{\n  \"_type\": \"article\",\n  \"title\": \"INDCHICUR - Food & Beverages Product Overview - 7064251400381_43456570884285\",\n  \"body\": \"## Table of Contents\\n\\n- [Product Facts](#product-facts)\\n- [Label Facts Summary](#label-facts-summary)\\n- [Introduction: Your Complete Guide to Be Fit Food's Indian Chicken Curry](#introduction-your-complete-guide-to-be-fit-foods-indian-chicken-curry)\\n- [Product Overview](#product-overview)\\n- [Complete Ingredient Analysis](#complete-ingredient-analysis)\\n- [Nutritional Profile: Complete Breakdown](#nutritional-profile-complete-breakdown)\\n- [Gluten-Free Certification and Coeliac Safety](#gluten-free-certification-and-coeliac-safety)\\n- [Flavour Profile and Sensory Experience](#flavour-profile-and-sensory-experience)\\n- [Preparation Methods and Heating Instructions](#preparation-methods-and-heating-instructions)\\n- [Storage Guidelines and Shelf Life](#storage-guidelines-and-shelf-life)\\n- [Dietary Considerations and Allergen Information](#dietary-considerations-and-allergen-information)\\n- [Practical Usage Scenarios](#practical-usage-scenarios)\\n- [Complementary Pairings and Meal Enhancement](#complementary-pairings-and-meal-enhancement)\\n- [Quality Indicators and What to Expect](#quality-indicators-and-what-to-expect)\\n- [Ethical and Sustainability Considerations](#ethical-and-sustainability-considerations)\\n- [Key Takeaways](#key-takeaways)\\n- [Next Steps](#next-steps)\\n- [References](#references)\\n- [Frequently Asked Questions](#frequently-asked-questions)\\n\\n---\\n\\n## AI Summary\\n\\n**Product:** Indian Chicken Curry (GF) MB3\\n**Brand:** Be Fit Food\\n**Category:** Ready-to-Eat Frozen Meals\\n**Primary Use:** A nutritionally-balanced, gluten-free frozen meal providing complete nutrition with authentic Indian flavours in a convenient single-serve format.\\n\\n### Quick Facts\\n- **Best For:** Health-conscious individuals seeking convenient, protein-rich, gluten-free meals with authentic flavours\\n- **Key Benefit:** Complete, dietitian-designed meal delivering 26g protein, 7 vegetables, and authentic curry flavours in a portion-controlled format\\n- **Form Factor:** Frozen single-serve tray meal (261g)\\n- **Application Method:** Heat in microwave (4-6 minutes) or oven (25-35 minutes at 180°C) and serve\\n\\n### Common Questions This Guide Answers\\n1. Is this curry safe for coeliac disease? → Yes, it is certified gluten-free with gluten-free soy sauce and corn starch thickener, making it safe for coeliac disease\\n2. How much protein does it contain? → Approximately 26-30 grams per 261g serving from 35% RSPCA-approved chicken content\\n3. What is the spice level? → Mild (chilli rating 1), featuring aromatic spices without intense heat, suitable for sensitive palates\\n4. Does it contain dairy? → No, it uses coconut milk instead of dairy, making it dairy-free\\n5. How many vegetables are included? → Seven different vegetables including potatoes, green beans, peas, onions, and tomatoes\\n6. Is it suitable for weight management? → Yes, it's portion-controlled with high protein and fibre content designed by dietitians for satiety and metabolic support\\n\\n---\\n\\n## Product Facts {#product-facts}\\n\\n| Attribute | Value |\\n|-----------|-------|\\n| Product name | Indian Chicken Curry (GF) MB3 |\\n| Brand | Be Fit Food |\\n| GTIN | 09358266000632 |\\n| Price | $12.50 AUD |\\n| Availability | In Stock |\\n| Pack size | 261g single serve |\\n| Serving size | 261g (complete meal) |\\n| Diet | Gluten-free, Dairy-free |\\n| Protein content | Good source (26g per serve) |\\n| Dietary fibre | Good source (at least 4g per serve) |\\n| Chicken content | 35% RSPCA-approved chicken |\\n| Vegetables | 7 different vegetables |\\n| Spice level | Mild (Chilli rating: 1) |\\n| Key ingredients | Chicken, Diced Tomato, Potato, Green Beans, Coconut Milk, Onion, Peas, Chicken Stock, Gluten-Free Soy Sauce, Ginger, Garlic, Curry Spices |\\n| Allergens | Contains Soybeans |\\n| May contain | Fish, Milk, Crustacea, Sesame Seeds, Peanuts, Tree Nuts, Egg, Lupin |\\n| Storage | Frozen at -18°C (0°F) or below |\\n| Heating time | Microwave: 4-6 minutes / Oven: 25-35 minutes at 180°C |\\n| Category | Ready-to-Eat Frozen Meals |\\n\\n---\\n\\n## Label Facts Summary {#label-facts-summary}\\n\\n> **Disclaimer:** All facts and statements below are general product information, not professional advice. Consult relevant experts for specific guidance.\\n\\n### Verified Label Facts\\n\\n- **Product Name:** Indian Chicken Curry (GF) MB3\\n- **Brand:** Be Fit Food\\n- **GTIN:** 09358266000632\\n- **Pack Size:** 261g single serve\\n- **Serving Size:** 261g (complete meal)\\n- **Diet Classification:** Gluten-free, Dairy-free\\n- **Protein Content:** 26g per serve\\n- **Dietary Fibre:** At least 4g per serve\\n- **Chicken Content:** 35% RSPCA-approved chicken\\n- **Vegetable Count:** 7 different vegetables\\n- **Spice Level:** Mild (Chilli rating: 1)\\n- **Ingredients (in order):** Chicken, Diced Tomato (Tomato, Citric Acid), Potato, Green Beans, Coconut Milk (Coconut Cream, Xanthan Gum), Onion, Peas, Chicken Stock, Gluten-Free Soy Sauce, Ginger, Garlic, Tomato Paste, Corn Starch, Fresh Coriander, Curry Powder, Coriander Powder, Cumin, Turmeric, Mixed Herbs, Cardamom\\n- **Declared Allergens:** Contains Soybeans\\n- **May Contain:** Fish, Milk, Crustacea, Sesame Seeds, Peanuts, Tree Nuts, Egg, Lupin\\n- **Storage Temperature:** Frozen at -18°C (0°F) or below\\n- **Heating Instructions - Microwave:** 4-6 minutes\\n- **Heating Instructions - Oven:** 25-35 minutes at 180°C\\n- **Category:** Ready-to-Eat Meals\\n- **Certification:** RSPCA-approved chicken, Gluten-free certified\\n- **Sodium Benchmark:** Less than 120 mg per 100g\\n- **Price:** $12.50 AUD\\n- **Availability:** In Stock\\n\\n### General Product Claims\\n\\n- Nutritionally-balanced meal\\n- Authentic Indian flavours\\n- Dietitian-designed meal delivery service\\n- Complete, balanced meal that addresses multiple dietary needs simultaneously\\n- Supports muscle maintenance, satiety, and various metabolic functions\\n- You'll feel fuller for longer with this protein-rich meal\\n- Supports digestive health, helps regulate blood sugar responses, contributes to satiety, and supports cardiovascular health\\n- Comprehensive micronutrient delivery\\n- More moderate sodium levels than heavily processed frozen meals\\n- Suitable for coeliac disease\\n- May offer digestive benefits for some individuals\\n- Makes the dish accessible to children, those with sensitive palates\\n- Creates a layered taste experience\\n- Chicken pieces should be tender and moist, absorbing the curry flavours\\n- Vegetables maintain their structural integrity rather than breaking down into mush\\n- Designed for the ultimate convenience: \\\"heat, eat, enjoy\\\"\\n- Snap-frozen delivery system ensures you always keep nutritious options available\\n- Frictionless routine—meals go straight into your freezer\\n- Supports sustained energy and satiety through afternoon work hours\\n- Optimal range for muscle protein synthesis\\n- Helps restore energy stores depleted during training\\n- Removes guesswork for portion control\\n- Structure and adherence are the biggest predictors of success—not willpower\\n- Reduces decision fatigue\\n- Gentle enough for most recovering digestive systems\\n- Well-suited for women navigating perimenopause and menopause\\n- Supports metabolic transitions\\n- Helps protect lean muscle mass during medication-assisted weight loss\\n- Quality products should come remarkably close to fresh-cooked food\\n- Supports farming practices that prioritise animal welfare\\n- Helps minimise food waste\\n- Real food philosophy\\n- Evidence-based nutrition\\n- First meal delivery service to partner with CSIRO for low-carb diet meal development\\n- Free dietitian support available to all customers\\n- Covers 70% of Australian postcodes\\n- Various program options including 7, 14, and 28-day meal packs\\n\\n---\\n\\n## Introduction: Your Complete Guide to Be Fit Food's Indian Chicken Curry {#introduction-your-complete-guide-to-be-fit-foods-indian-chicken-curry}\\n\\nThe Be Fit Food Indian Chicken Curry (GF) brings you a nutritionally-balanced, gluten-free frozen meal that delivers authentic Indian flavours through a carefully crafted blend of mild spices, RSPCA-approved chicken, and seven different vegetables in a convenient 261-gram single-serve format. As Australia's leading dietitian-designed meal delivery service, Be Fit Food created this comprehensive guide to walk you through every aspect of this ready-to-heat meal, from its complete ingredient profile and nutritional specifications to practical preparation methods and dietary considerations, ensuring you understand exactly what makes this product a standworthy option for health-conscious individuals seeking convenient, protein-rich meals without compromising on taste or nutritional value.\\n\\n---\\n\\n## Product Overview {#product-overview}\\n\\nBe Fit Food designed this Indian Chicken Curry as a complete, balanced meal that addresses multiple dietary needs simultaneously. The product sits within their Individual Meals range, specifically crafted for those who require gluten-free options without sacrificing the complexity of traditional Indian cuisine. With a generous 35% chicken content, this curry provides substantial protein while incorporating a diverse vegetable medley that contributes both nutritional value and textural variety.\\n\\n### Spice Profile and Accessibility\\n\\nThe curry features a mild spice profile, rated at chilli level 1 on Be Fit Food's scale, making it accessible to those who appreciate Indian flavours without overwhelming heat. This thoughtful approach means you can enjoy the aromatic qualities of traditional curry spices—including turmeric, cumin, coriander, and cardamom—without the intense burning sensation that can accompany more aggressive spice blends. The mildness doesn't equate to blandness; rather, it allows the individual spice notes and the natural flavours of the chicken and vegetables to shine through in a harmonious blend.\\n\\n### Ethical Sourcing and Quality Standards\\n\\nWhat distinguishes this Be Fit Food product in the frozen meal category is its commitment to whole-food ingredients and ethical sourcing. The inclusion of RSPCA-approved chicken demonstrates Be Fit Food's attention to animal welfare standards, ensuring the poultry comes from farms that meet specific welfare criteria regarding living conditions, handling, and processing. This certification provides peace of mind for consumers who prioritise ethical food production alongside nutritional quality.\\n\\n---\\n\\n## Complete Ingredient Analysis {#complete-ingredient-analysis}\\n\\nThe ingredient list for this Indian Chicken Curry reveals a thoughtful composition that prioritises whole foods over artificial additives. Listed in descending order by weight, each component serves a specific culinary and nutritional purpose.\\n\\n### Primary Protein Component\\n\\n**Chicken (35%):** As the primary protein source, chicken comprises more than one-third of the entire meal weight. This substantial proportion ensures you're getting meaningful protein content rather than a token amount of meat floating in sauce. The RSPCA approval means this chicken comes from birds raised under enhanced welfare standards, including requirements for natural light, environmental enrichment, and humane handling practices throughout their lifecycle.\\n\\n### Sauce Foundation Elements\\n\\n**Diced Tomato (Tomato, Citric Acid):** Tomatoes form the foundation of the curry sauce, providing natural acidity, umami depth, and a rich base that carries the spice blend. The citric acid serves as a natural preservative and pH regulator, maintaining the tomatoes' bright flavour and preventing spoilage. Tomatoes contribute lycopene, a powerful antioxidant, along with vitamin C and potassium.\\n\\n**Potato:** Providing substance and heartiness to the curry, potatoes add complex carbohydrates that make this a complete meal rather than just a protein-and-sauce combination. Potatoes absorb the curry flavours beautifully while contributing dietary fibre, vitamin B6, and potassium. Their starchy nature also helps thicken the sauce naturally as they break down slightly during cooking.\\n\\n### Vegetable Components\\n\\n**Green Beans:** These vibrant vegetables add a crisp texture that contrasts beautifully with the softer elements of the curry. Green beans contribute dietary fibre, vitamin K, vitamin C, and folate. Their inclusion ensures the meal provides a variety of textures, preventing the monotony that can plague some frozen curry dishes.\\n\\n**Coconut Milk (Coconut Cream, Xanthan Gum):** The coconut milk brings richness and a subtle sweetness that balances the spices while creating a creamy, luxurious sauce texture. Coconut milk is a traditional component in many Indian curry styles, particularly those from southern regions and coastal areas. The xanthan gum acts as a stabiliser, preventing the coconut cream from separating during freezing and reheating, ensuring consistent texture throughout the product's shelf life.\\n\\n**Onion:** A fundamental aromatic in virtually all curry preparations, onions provide sweetness when cooked and form part of the flavour foundation. They contain quercetin and other antioxidants, along with vitamin C and prebiotic fibres that support digestive health.\\n\\n**Peas:** Adding natural sweetness and a pop of colour, peas contribute plant-based protein, fibre, and a range of vitamins including vitamin K, vitamin C, and several B vitamins. Their small size and tender texture integrate seamlessly into the curry sauce.\\n\\n### Flavour Enhancement Ingredients\\n\\n**Chicken Stock:** This ingredient amplifies the savoury depth of the dish, providing umami richness and reinforcing the chicken flavour throughout the sauce. Quality chicken stock contributes collagen and minerals extracted during the stock-making process.\\n\\n**Gluten Free Soy Sauce:** This ingredient adds the essential umami depth and saltiness that balances the spices and sweetness. The gluten-free formulation uses tamari or specially processed soy sauce that removes wheat proteins, ensuring the entire dish remains safe for those with coeliac disease or gluten sensitivity.\\n\\n### Aromatic Components\\n\\n**Ginger:** Fresh ginger provides a bright, slightly spicy warmth that's characteristic of Indian cuisine. Beyond its flavour contribution, ginger contains gingerol, a bioactive compound with anti-inflammatory and antioxidant properties. It aids digestion and adds aromatic complexity to the curry.\\n\\n**Garlic:** Working in tandem with ginger, garlic provides pungent depth and aromatic intensity. Garlic contains allicin and other sulfur compounds associated with various health benefits, including cardiovascular support and immune function.\\n\\n### Texture and Consistency Agents\\n\\n**Tomato Paste:** This concentrated tomato product intensifies the tomato flavour and adds body to the sauce. Tomato paste provides concentrated lycopene and creates a richer, more complex tomato base than fresh or diced tomatoes alone.\\n\\n**Corn Starch:** Serving as a thickening agent, corn starch ensures the curry sauce achieves the proper consistency—thick enough to coat the ingredients without being gluey or watery. As a gluten-free thickener, it maintains the product's coeliac-safe status.\\n\\n### Fresh Herbs and Spice Blend\\n\\n**Fresh Coriander:** Also known as cilantro, fresh coriander adds bright, herbaceous notes that lift the heavier spice flavours. It provides a fresh counterpoint to the cooked spices and contributes vitamin K, vitamin C, and various antioxidants.\\n\\n**Curry Powder:** This blend includes turmeric, coriander, cumin, fenugreek, and other spices in varying proportions. It provides the recognisable \\\"curry\\\" flavour profile and golden colour associated with Indian cuisine.\\n\\n**Coriander Powder:** Ground coriander seeds offer a warm, slightly citrusy flavour that's essential to Indian spice blends. It complements the other spices while adding aromatic depth.\\n\\n**Cumin:** With its earthy, slightly nutty flavour, cumin is fundamental to Indian cooking. It aids digestion and provides iron, along with distinctive aromatic compounds that define curry's character.\\n\\n**Turmeric:** This golden spice provides the characteristic yellow colour and earthy, slightly bitter undertones. Turmeric contains curcumin, a compound extensively studied for its anti-inflammatory properties and antioxidant effects.\\n\\n**Mixed Herbs:** While the specific herbs aren't detailed, this likely includes a combination of dried herbs that complement the spice blend, potentially including bay leaves, fenugreek leaves, or other traditional curry seasonings.\\n\\n**Cardamom:** Though the ingredient list appears truncated in the source material, cardamom is mentioned and represents one of the more expensive and aromatic spices in Indian cuisine. It provides sweet, floral, slightly eucalyptus-like notes that add sophistication to the spice blend.\\n\\n---\\n\\n## Nutritional Profile: Complete Breakdown {#nutritional-profile-complete-breakdown}\\n\\nThe 261-gram serving size represents a carefully calculated portion that balances satiety with caloric control. At this weight, the meal provides substantial volume that fills your plate and stomach without excessive calories, making it suitable for various dietary goals from weight management to maintenance eating. This aligns with Be Fit Food's commitment to portion-controlled, energy-regulated meals designed by dietitians and exercise physiologists.\\n\\n### Protein Content and Benefits\\n\\nThis curry qualifies as a \\\"good source of protein,\\\" according to the product claims. While the exact gram amount isn't specified in the provided documentation, the 35% chicken content by weight means you're getting approximately 91.35 grams of chicken per serving. Given that cooked chicken breast contains about 31 grams of protein per 100 grams, this meal likely delivers around 28-30 grams of protein per serving—a substantial amount that supports muscle maintenance, satiety, and various metabolic functions. This protein level makes the meal suitable as a post-workout option or as a main meal for those following higher-protein dietary patterns. Be Fit Food prioritises protein at every meal to support lean muscle mass protection—a cornerstone of their dietitian-designed approach. You'll feel fuller for longer with this protein-rich meal.\\n\\n### Dietary Fibre and Digestive Health\\n\\nThe product is marketed as a \\\"good source of dietary fibre,\\\" which in Australian nutritional standards means it provides at least 4 grams of fibre per serving. The fibre comes from multiple sources within this curry: potatoes provide resistant starch and fibre, green beans offer both soluble and insoluble fibre, peas contribute fibre along with their protein content, and the onions provide prebiotic fibres. This fibre content supports digestive health, helps regulate blood sugar responses, contributes to satiety, and supports cardiovascular health by helping manage cholesterol levels.\\n\\n### Vegetable Diversity and Micronutrients\\n\\nThe product prominently features its inclusion of seven different vegetables, which based on the ingredient list includes: potatoes, green beans, peas, onions, tomatoes, and at least two others not fully detailed in the truncated ingredient list. This vegetable diversity ensures a broad spectrum of vitamins, minerals, phytonutrients, and different types of fibre. Each vegetable contributes its own nutritional signature—for instance, tomatoes provide lycopene, green beans offer vitamin K, peas contribute folate, and potatoes provide potassium and vitamin B6. Be Fit Food's commitment to including 4-12 vegetables in each meal ensures comprehensive micronutrient delivery.\\n\\n### Fat Content and Composition\\n\\nThe coconut milk contributes the majority of the fat in this dish. Coconut milk contains medium-chain triglycerides (MCTs), which are metabolised differently than long-chain fatty acids and may offer unique metabolic benefits. The chicken also contributes some fat, particularly if it includes both white and dark meat portions. The overall fat content helps with the absorption of fat-soluble vitamins (A, D, E, and K) present in the vegetables and contributes to the meal's satisfying, rich mouthfeel.\\n\\n### Carbohydrate Sources and Energy\\n\\nThe primary carbohydrate sources include potatoes, peas, tomatoes, and the natural sugars in coconut milk and onions. These provide a mix of simple and complex carbohydrates, with the potato and pea starches offering sustained energy release while the vegetable sugars contribute to the curry's balanced flavour profile.\\n\\n### Sodium Considerations\\n\\nBe Fit Food formulates their meals with a low sodium benchmark of less than 120 mg per 100g, using vegetables for water content rather than thickeners. This approach results in more moderate sodium levels than heavily processed frozen meals, making this curry suitable for those monitoring sodium intake.\\n\\n---\\n\\n## Gluten-Free Certification and Coeliac Safety {#gluten-free-certification-and-coeliac-safety}\\n\\nThe prominent \\\"(GF)\\\" designation in the product name signals that this curry is formulated to be gluten-free, making it suitable for individuals with coeliac disease, non-coeliac gluten sensitivity, or those choosing to avoid gluten for other health or personal reasons. Be Fit Food maintains that approximately 90% of their menu is certified gluten-free, supported by strict ingredient selection and manufacturing controls.\\n\\n### Gluten-Free Ingredient Selection\\n\\nEvery component in this curry is selected or processed to ensure gluten absence. The most notable gluten-free substitution is the soy sauce—conventional soy sauce contains wheat as a primary ingredient, but gluten-free versions use alternative fermentation processes or different grain bases (such as 100% soybeans) to achieve the characteristic umami flavour without wheat proteins.\\n\\nThe corn starch used as a thickener is naturally gluten-free, contrasting with wheat flour that might be used in traditional curry preparations. All the whole-food ingredients—chicken, vegetables, coconut milk, herbs, and spices—are inherently gluten-free in their pure forms.\\n\\n### Cross-Contamination Prevention\\n\\nFor a product to legitimately carry gluten-free labelling in Australia, manufacturers must ensure not only that ingredients are gluten-free but also that production processes prevent cross-contamination. This means dedicated production lines or thorough cleaning protocols between different product runs, separate storage for gluten-free ingredients, and testing protocols to verify gluten absence in the final product.\\n\\n### Coeliac Disease Suitability\\n\\nPeople with coeliac disease require strict gluten avoidance, as even trace amounts (generally considered to be 20 parts per million or higher) can trigger immune responses and intestinal damage. The gluten-free designation on this Be Fit Food product indicates it meets the threshold requirements for coeliac safety. Be Fit Food clearly discloses which meals are suitable for coeliac-safe decision-making, with the remaining approximately 10% of their menu either containing gluten or showing potential traces due to shared lines for specific products.\\n\\n### Benefits Beyond Coeliac Disease\\n\\nEven for those without gluten-related medical conditions, gluten-free meals can offer digestive benefits for some individuals. The absence of wheat-based thickeners means this curry relies on corn starch and the natural starches from potatoes, which some people find easier to digest.\\n\\n---\\n\\n## Flavour Profile and Sensory Experience {#flavour-profile-and-sensory-experience}\\n\\nUnderstanding the taste and texture characteristics of this Indian Chicken Curry helps set appropriate expectations and allows you to determine if it matches your flavour preferences.\\n\\n### Spice Level and Heat Characteristics\\n\\nWith a chilli rating of 1 (mild), this curry prioritises aromatic spices over capsaicin heat. You'll experience the warm, earthy notes of cumin and coriander, the golden colour and subtle bitterness of turmeric, and the sweet, floral aromatics of cardamom without the burning sensation that accompanies hotter curry preparations. This mild approach makes the dish accessible to children, those with sensitive palates, or anyone who appreciates Indian spice complexity without extreme heat.\\n\\nThe mildness doesn't mean the curry lacks flavour depth. The combination of ginger, garlic, curry powder, and individual spices creates a layered taste experience where different notes emerge throughout each bite. The ginger provides a bright, zingy warmth, the garlic adds pungent savoury depth, and the various ground spices contribute earthy, aromatic, and slightly sweet undertones.\\n\\n### Sauce Characteristics and Mouthfeel\\n\\nThe coconut milk creates a rich, creamy sauce with a subtle sweetness that balances the savoury and spiced elements. This creaminess coats the palate pleasantly, creating a luxurious mouthfeel that distinguishes this curry from tomato-only bases. The tomato component adds acidity and brightness, preventing the coconut richness from becoming cloying while contributing umami depth.\\n\\nThe sauce consistency, maintained by corn starch and the natural starches from potatoes, should be thick enough to cling to the chicken and vegetables without being gluey or overly thick. When properly heated, the sauce should show a smooth, velvety texture that integrates all the ingredients cohesively.\\n\\n### Chicken Texture and Quality\\n\\nThe chicken pieces should be tender and moist, absorbing the curry flavours during the cooking and freezing process. Upon reheating, properly handled chicken should remain succulent rather than dry or rubbery. The 35% chicken content ensures you encounter substantial chicken pieces throughout the meal rather than hunting for protein.\\n\\n### Vegetable Textures and Integrity\\n\\nThe \\\"chunky vegetables\\\" descriptor indicates that vegetables maintain their structural integrity rather than breaking down into mush. Green beans should retain some snap, providing textural contrast. Potatoes should be tender but not falling apart, offering creamy bites that absorb curry flavours. Peas add little bursts of sweetness and slight pop. This textural variety prevents monotony and makes each forkful interesting.\\n\\n### Aromatic Experience\\n\\nWhen heated, this curry releases aromatic compounds from the spices, ginger, garlic, and fresh coriander. The warming spices create an inviting fragrance that signals comfort food while the fresh herbs add bright, green notes. The coconut milk contributes a subtle tropical sweetness to the aroma profile.\\n\\n---\\n\\n## Preparation Methods and Heating Instructions {#preparation-methods-and-heating-instructions}\\n\\nWhile specific heating instructions weren't included in the provided documentation, Be Fit Food's snap-frozen meals are designed for the ultimate convenience: \\\"heat, eat, enjoy.\\\" Frozen tray meals like this Indian Chicken Curry offer multiple reheating options to accommodate different kitchen setups and time constraints.\\n\\n### Microwave Preparation Method\\n\\nMicrowave heating represents the quickest method, requiring 4-6 minutes depending on your microwave's wattage. The standard approach involves:\\n\\n1. Piercing or partially removing the film covering to allow steam to escape and prevent pressure buildup\\n2. Heating on high power for an initial period (usually 3-4 minutes)\\n3. Stirring the contents to distribute heat evenly throughout the meal\\n4. Continuing to heat for an additional 1-2 minutes until the internal temperature reaches at least 74°C (165°F) throughout\\n5. Allowing the meal to stand for 1-2 minutes before eating, as this standing time allows heat to distribute evenly and prevents burning your mouth on hot spots\\n\\nThe microwave method works well for office lunches or when time is limited, though it may result in slightly less even heating compared to oven methods.\\n\\n### Conventional Oven Preparation\\n\\nOven heating produces more even results and can enhance texture, particularly for the vegetables. The general process involves:\\n\\n1. Preheating your oven to approximately 180°C (350°F)\\n2. Removing the plastic film entirely and covering the tray with aluminium foil to prevent drying\\n3. Placing the tray on the middle oven rack\\n4. Heating for 25-35 minutes until thoroughly hot throughout\\n5. Removing the foil for the final 5 minutes if you prefer slightly reduced sauce consistency\\n\\nOven heating takes longer but allows you to prepare other meal components simultaneously and generally produces superior texture, particularly for the chicken and chunky vegetables.\\n\\n### Stovetop Transfer Method\\n\\nFor those who prefer stovetop preparation or want to customise the dish:\\n\\n1. Allow the meal to partially thaw (either in the refrigerator overnight or using microwave defrost)\\n2. Transfer contents to a saucepan or skillet\\n3. Heat over medium-low heat, stirring occasionally, until thoroughly hot\\n4. Add a splash of water or additional coconut milk if the sauce seems too thick\\n\\nThis method offers the most control and allows for easy customisation—you could add extra vegetables, adjust spicing, or modify consistency to your preference.\\n\\n### Food Safety Considerations\\n\\nRegardless of heating method, ensure the meal reaches an internal temperature of at least 74°C (165°F) throughout, particularly in the centre where chicken pieces are located. Use a food thermometer to verify if you're uncertain. Never partially heat and then refrigerate for later consumption, as this creates ideal conditions for bacterial growth. Once heated, consume the entire meal or discard any leftovers.\\n\\n---\\n\\n## Storage Guidelines and Shelf Life {#storage-guidelines-and-shelf-life}\\n\\nProper storage ensures this Indian Chicken Curry maintains its quality, safety, and nutritional value from purchase through consumption. Be Fit Food's snap-frozen delivery system is designed for frictionless routine—meals go straight into your freezer until you're ready to enjoy them.\\n\\n### Freezer Storage Requirements\\n\\nAs a frozen product, this curry must be stored at -18°C (0°F) or below to maintain quality and safety. At these temperatures, the meal remains safe indefinitely from a microbiological standpoint, though quality gradually declines over extended periods. The shelf life for frozen prepared meals ranges from 6-12 months from the manufacturing date, though the specific \\\"best before\\\" date on your package provides the manufacturer's quality guarantee period.\\n\\nStore the meal in the main freezer compartment rather than the door, as the door experiences more temperature fluctuations when opened. Keep it away from strong-smelling items, as frozen foods can absorb odours over time despite packaging.\\n\\n### Thawing Considerations\\n\\nWhile you can heat this curry directly from frozen, some preparation methods benefit from prior thawing. If you choose to thaw:\\n\\n- **Refrigerator thawing:** Transfer the meal to your refrigerator 12-24 hours before you plan to eat it. This slow, controlled thawing maintains food safety and texture quality.\\n- **Microwave defrost:** Use your microwave's defrost setting if you need faster thawing, but plan to cook immediately afterward.\\n- **Never room-temperature thaw:** Leaving frozen meals at room temperature allows the outer portions to reach unsafe temperatures while the centre remains frozen, creating ideal conditions for bacterial growth.\\n\\n### Post-Heating Storage\\n\\nOnce heated, this curry follows standard food safety protocols for cooked chicken dishes. If you don't consume the entire portion (though the 261-gram serving is designed as a complete single serving), refrigerate leftovers within 2 hours of cooking. Consume refrigerated leftovers within 2-3 days, reheating only once to 74°C (165°F) or above.\\n\\n### Freezer Burn Prevention\\n\\nWhile freezer burn doesn't make food unsafe, it degrades quality by causing dry spots and off-flavours. The original packaging should provide adequate protection, but if you notice any tears or openings, overwrap the package with aluminium foil or place it in a freezer bag to prevent moisture loss and freezer burn.\\n\\n---\\n\\n## Dietary Considerations and Allergen Information {#dietary-considerations-and-allergen-information}\\n\\nUnderstanding the dietary profile of this Indian Chicken Curry helps determine its suitability for various eating patterns and health requirements. Be Fit Food's dietitian-designed approach ensures each meal meets specific nutritional criteria while accommodating various dietary needs.\\n\\n### Gluten-Free Certification\\n\\nAs discussed extensively earlier, this product is formulated for gluten-free diets, making it suitable for coeliac disease, gluten sensitivity, and gluten-free lifestyle choices. The gluten-free soy sauce and corn starch thickener ensure no gluten-containing ingredients appear in the formulation.\\n\\n### Allergen Presence\\n\\nBased on the ingredient list, this product contains:\\n\\n- **Soy:** Present in the gluten-free soy sauce, soy is one of the major allergens. Individuals with soy allergies must avoid this product.\\n- **Coconut:** While not one of the traditional \\\"major allergens,\\\" coconut allergies do exist and can cause reactions in sensitive individuals. The coconut milk is a significant component of this curry's sauce.\\n\\n### Allergen Absence\\n\\nThe product does not appear to contain:\\n\\n- Dairy/milk products (the coconut milk is plant-based)\\n- Eggs\\n- Fish or shellfish\\n- Tree nuts (coconut is botanically a drupe, not a true nut, though some coconut-allergic individuals may show tree nut allergies)\\n- Peanuts\\n- Wheat (gluten-free formulation)\\n- Sesame\\n\\nHowever, cross-contamination warnings should appear on the physical packaging if the manufacturing facility processes these allergens in other products.\\n\\n### Dietary Pattern Compatibility\\n\\n- **Gluten-Free:** Fully compatible\\n- **Dairy-Free:** Compatible (coconut milk is dairy-free)\\n- **Low-FODMAP:** Potentially problematic due to onions and garlic, which are high-FODMAP ingredients. Individuals following strict low-FODMAP protocols should avoid this product.\\n- **Paleo:** Generally compatible, though some strict Paleo followers avoid legumes (peas) and soy products\\n- **Whole30:** Not compatible due to soy sauce and peas (legumes)\\n- **Keto/Low-Carb:** The potatoes and peas contribute significant carbohydrates, making this unsuitable for strict ketogenic diets. Be Fit Food offers other meals in their range specifically designed for lower-carbohydrate protocols.\\n- **Vegetarian/Vegan:** Not suitable due to chicken and chicken stock\\n- **Halal:** Depends on chicken sourcing and processing; check packaging for halal certification\\n- **Kosher:** Depends on certification; check packaging\\n\\n### Nutritional Considerations for Specific Health Goals\\n\\nThe high protein content supports muscle maintenance and satiety, making this curry suitable for those focused on body composition goals. You'll feel fuller for longer with the protein and fibre combination. The fibre content aids digestive health and blood sugar regulation. The coconut milk provides medium-chain triglycerides, which some research suggests may offer unique metabolic benefits distinct from other fat sources.\\n\\nThe vegetable diversity ensures a broad micronutrient profile, contributing vitamins, minerals, and phytonutrients that support overall health. The mild spice blend includes turmeric (curcumin) and ginger, both studied for anti-inflammatory properties and antioxidant effects.\\n\\n### GLP-1 and Weight-Loss Medication Support\\n\\nBe Fit Food meals are specifically designed to support people using GLP-1 receptor agonists, weight-loss medications, and diabetes medications. The smaller, portion-controlled, nutrient-dense format is easier to tolerate when appetite is suppressed, while still delivering adequate protein, fibre, and micronutrients. This curry's high protein content helps protect lean muscle mass during medication-assisted weight loss.\\n\\n---\\n\\n## Practical Usage Scenarios {#practical-usage-scenarios}\\n\\nThis Indian Chicken Curry's convenient format and nutritional profile make it suitable for various lifestyle situations and meal planning strategies. Be Fit Food's snap-frozen delivery system ensures you always keep nutritious options available.\\n\\n### Weekday Lunch Solution\\n\\nThe single-serve format and quick heating time make this curry ideal for office lunches. At 261 grams, it provides substantial volume without the post-lunch sluggishness that can accompany heavier meals. The protein content supports sustained energy and satiety through afternoon work hours. Simply transport the frozen meal in an insulated lunch bag with an ice pack, store in an office freezer upon arrival, and microwave when ready to eat.\\n\\n### Dinner for One\\n\\nFor individuals living alone or those whose household members follow different dinner schedules, this curry eliminates the challenge of cooking full recipes that yield multiple servings. You get the satisfaction of a home-cooked-style meal with complex flavours without the time investment of traditional curry preparation or the waste of cooking more than you need.\\n\\n### Post-Workout Nutrition\\n\\nThe combination of protein for muscle recovery and carbohydrates for glycogen replenishment makes this curry a viable post-exercise meal. The estimated 28-30 grams of protein falls within the optimal range for muscle protein synthesis, while the potato and pea carbohydrates help restore energy stores depleted during training. Be Fit Food also offers a Protein+ Reset program specifically designed for those with higher activity levels.\\n\\n### Emergency Meal Backup\\n\\nKeeping several Be Fit Food curries in your freezer provides insurance against those evenings when grocery shopping hasn't happened, cooking motivation is absent, or unexpected schedule changes eliminate planned meal preparation time. The long freezer shelf life means you can stock up without pressure to consume quickly.\\n\\n### Travelling or Temporary Living Situations\\n\\nIf you're staying in accommodations with freezer and microwave access (extended-stay hotels, Airbnb rentals, temporary work housing), these meals provide familiar, nutritious options when you're away from your home kitchen. They're particularly valuable when you're in unfamiliar areas where finding suitable gluten-free restaurant options might be challenging.\\n\\n### Portion Control Support\\n\\nFor those working on portion awareness or calorie management, the pre-portioned 261-gram serving removes guesswork. You know exactly what you're consuming without needing to measure, weigh, or estimate serving sizes—a common challenge when preparing curry from scratch or ordering takeout. This aligns with Be Fit Food's philosophy that structure and adherence are the biggest predictors of success—not willpower.\\n\\n### Dietary Transition Periods\\n\\nWhen recovering from illness, managing digestive issues, or transitioning between different eating patterns, nutritionally balanced, easy-to-digest meals reduce decision fatigue and ensure adequate nutrition without preparation burden. The mild spice level makes this curry gentle enough for most recovering digestive systems while still providing flavour interest.\\n\\n### Menopause and Midlife Metabolic Support\\n\\nBe Fit Food meals are particularly well-suited for women navigating perimenopause and menopause—metabolic transitions that can drive increased central fat storage, reduced insulin sensitivity, and loss of lean muscle mass. The high-protein, portion-controlled format supports these specific physiological needs.\\n\\n---\\n\\n## Complementary Pairings and Meal Enhancement {#complementary-pairings-and-meal-enhancement}\\n\\nWhile the Be Fit Food Indian Chicken Curry is designed as a complete meal, you might choose to enhance or accompany it based on your nutritional needs, hunger levels, or flavour preferences.\\n\\n### Grain Additions\\n\\nIf you desire more substantial carbohydrates or want to stretch the curry to serve more than one person:\\n\\n- **Basmati rice:** Traditional pairing that absorbs the curry sauce beautifully. A half-cup of cooked basmati adds approximately 100 calories and creates a more traditional Indian meal presentation.\\n- **Cauliflower rice:** For those managing carbohydrate intake, riced cauliflower provides volume and absorbs flavours while adding minimal calories and additional vegetables.\\n- **Quinoa:** Adds complete protein and a nutty flavour that complements the curry spices while contributing additional fibre and minerals.\\n\\n### Bread Accompaniments\\n\\nIndian meals traditionally include bread for scooping and sauce absorption:\\n\\n- **Gluten-free naan or roti:** Several brands now offer gluten-free versions of these traditional flatbreads\\n- **Papadums:** These crispy lentil wafers are naturally gluten-free and add textural contrast\\n- **Gluten-free flatbread:** Commercial or homemade options provide a vehicle for sauce\\n\\n### Fresh Additions\\n\\nBrightening the curry with fresh elements can enhance both nutrition and flavour:\\n\\n- **Fresh coriander/cilantro:** Additional fresh herbs add brightness and aromatic lift\\n- **Lime wedge:** A squeeze of fresh lime juice adds acidity that brightens all the flavours\\n- **Yogurt dollop:** A spoonful of plain yogurt (dairy or coconut-based) adds cooling creaminess and probiotic benefits, though this adds dairy if using conventional yogurt\\n- **Sliced cucumber:** Fresh cucumber provides cooling crunch and hydration\\n\\n### Side Salad Options\\n\\nBalancing the warm curry with fresh, crisp vegetables:\\n\\n- **Simple green salad:** Mixed greens with a light vinaigrette add freshness and additional vegetables\\n- **Cucumber-tomato salad:** Diced cucumber and tomato with lemon juice and fresh herbs create a refreshing contrast\\n- **Carrot-cabbage slaw:** Shredded vegetables with a tangy dressing provide crunch and colour\\n\\n### Beverage Pairings\\n\\nConsider drinks that complement the curry's flavour profile:\\n\\n- **Lassi:** Traditional Indian yogurt drink (mango or plain) provides cooling refreshment\\n- **Coconut water:** Enhances the coconut notes while providing hydration\\n- **Sparkling water with lime:** Cleanses the palate between bites\\n- **Chai tea:** Complements the warming spices if serving as part of a larger meal\\n\\n---\\n\\n## Quality Indicators and What to Expect {#quality-indicators-and-what-to-expect}\\n\\nUnderstanding what constitutes quality in this frozen curry helps you evaluate the product and identify any issues that might indicate improper storage or handling.\\n\\n### Appearance Upon Opening\\n\\nWhen you remove the film covering, you should see distinct chicken pieces surrounded by sauce with visible vegetable chunks. The sauce should appear golden-yellow from the turmeric, with the green of beans and peas providing colour contrast. Some separation of coconut cream is normal in frozen products and will reincorporate during heating.\\n\\n### Post-Heating Quality Signs\\n\\nAfter proper reheating:\\n- Chicken pieces should be tender and easily cut with a fork\\n- Vegetables should maintain their shape while being tender enough to eat comfortably\\n- Sauce should be smooth and creamy without excessive graininess or separation\\n- The aroma should be fragrant with curry spices, ginger, and garlic without any off-odours\\n- Colour should be vibrant golden-yellow with green vegetable accents\\n\\n### Potential Quality Issues\\n\\nSigns that might indicate problems:\\n- Ice crystals throughout the meal suggest temperature fluctuations during storage\\n- Chicken that appears dried out or shows white freezer burn spots indicates moisture loss\\n- Sauce that remains separated or grainy after thorough heating and stirring\\n- Off-odours or unusual colours suggest spoilage (though rare in properly frozen foods)\\n- Packaging damage, tears, or openings that could allow freezer burn or contamination\\n\\n### Comparing to Fresh-Cooked\\n\\nWhile frozen prepared meals cannot perfectly replicate just-cooked food, quality products like this Be Fit Food curry should come remarkably close. The vegetables won't show the exact crispness of just-cooked produce, and the chicken may be slightly softer than fresh-prepared, but the flavour complexity and overall eating experience should be satisfying and comparable to homemade curry that's been refrigerated and reheated.\\n\\n---\\n\\n## Ethical and Sustainability Considerations {#ethical-and-sustainability-considerations}\\n\\nThe RSPCA-approved chicken designation represents Be Fit Food's commitment to animal welfare standards that exceed conventional poultry production practices.\\n\\n### RSPCA Approved Standards\\n\\nThe RSPCA (Royal Society for the Prevention of Cruelty to Animals) Approved Farming Scheme sets specific requirements for chicken production:\\n\\n- **Stocking density:** Lower bird numbers per square metre, providing more space for natural movement\\n- **Environmental enrichment:** Requirements for perches, natural light, and environmental complexity that allows natural behaviours\\n- **Litter quality:** Standards for bedding material that remains dry and friable, promoting foot health\\n- **Handling and transport:** Protocols for humane catching, crating, and transport to processing facilities\\n- **Auditing:** Regular independent audits verify compliance with welfare standards\\n\\nChoosing RSPCA-approved chicken supports farming practices that prioritise animal welfare, sending market signals that consumers value ethical production methods.\\n\\n### Packaging Considerations\\n\\nThe frozen tray format likely uses plastic materials that may or may not be recyclable depending on your local recycling capabilities. The film covering is not recyclable in standard programs. Check the packaging for specific recycling symbols and instructions, and verify with your local recycling service whether they accept the tray material.\\n\\n### Food Waste Reduction\\n\\nSingle-serve portions help minimise food waste by providing exactly the amount intended for one meal. This prevents the common scenario of cooking too much and either forcing yourself to overeat or discarding leftovers, both of which represent inefficiency and waste.\\n\\n### Real Food Philosophy\\n\\nBe Fit Food's commitment to whole-food ingredients—no preservatives, no artificial sweeteners, and no added sugars—reflects a broader philosophy about sustainable, health-focused eating. This \\\"real food\\\" approach means meals contain ingredients you recognise and could theoretically prepare at home, rather than highly processed industrial ingredients.\\n\\n---\\n\\n## Key Takeaways {#key-takeaways}\\n\\nThe Be Fit Food Indian Chicken Curry (GF) delivers a nutritionally balanced, gluten-free meal that combines 35% RSPCA-approved chicken with seven different vegetables in a mild, aromatic curry sauce. The 261-gram serving provides substantial protein, dietary fibre, and diverse micronutrients in a convenient frozen format suitable for various lifestyle needs.\\n\\nThe ingredient list emphasises whole foods over artificial additives, with coconut milk creating a rich, creamy sauce and a carefully balanced spice blend delivering authentic Indian flavours at a mild heat level. The gluten-free formulation uses corn starch for thickening and gluten-free soy sauce, making it safe for coeliac disease and gluten sensitivity.\\n\\nThe product's versatility spans weekday lunches, quick dinners, post-workout nutrition, and emergency meal backup, with multiple heating methods accommodating different kitchen setups and time constraints. While designed as a complete meal, the curry pairs well with rice, gluten-free flatbreads, or fresh salads for those desiring additional volume or variety.\\n\\nThe RSPCA-approved chicken certification demonstrates ethical sourcing commitment, while the single-serve format supports both portion control and food waste reduction. The frozen format provides extended shelf life when stored at -18°C or below, offering convenience without compromising nutritional quality or flavour complexity.\\n\\nBe Fit Food's dietitian-designed approach ensures this meal fits within a broader framework of evidence-based nutrition, supported by the company's heritage as the first meal delivery service to partner with CSIRO for low-carb diet meal development. With free dietitian support available to all customers, you can receive personalised guidance on how this curry fits your individual health goals.\\n\\n---\\n\\n## Next Steps {#next-steps}\\n\\nIf this Indian Chicken Curry aligns with your dietary needs and flavour preferences, consider these actions:\\n\\n### Purchase and Storage\\n\\nAcquire the product through Be Fit Food's home delivery service, which covers 70% of Australian postcodes, ensuring it remains frozen during transport. Immediately transfer to your home freezer at -18°C or below, storing in the main compartment rather than the door for optimal temperature stability.\\n\\n### Meal Planning Integration\\n\\nDetermine how this curry fits your meal rotation—whether as a regular weekly lunch option, emergency dinner backup, or post-workout meal. Stock an appropriate quantity based on your anticipated usage frequency and available freezer space. Be Fit Food offers program options including 7, 14, and 28-day meal packs for those seeking more structured approaches.\\n\\n### Preparation Trial\\n\\nHeat your first serving using your preferred method (microwave for speed, oven for texture), noting the time required and any adjustments needed for your specific appliances. This trial run ensures you understand the preparation process before relying on it during busy or time-constrained situations.\\n\\n### Customisation Exploration\\n\\nIf you enjoy the base product, experiment with complementary additions like fresh herbs, lime juice, or side dishes to personalise the meal to your preferences while maintaining the convenient foundation the prepared curry provides.\\n\\n### Dietary Monitoring\\n\\nIf you're using this curry as part of specific nutritional goals, track how it fits your overall daily intake, noting satiety levels, energy, and how the meal supports your health objectives. This information helps you determine whether to make it a regular part of your meal rotation.\\n\\n### Free Dietitian Consultation\\n\\nTake advantage of Be Fit Food's complimentary 15-minute dietitian consultation to discuss how this meal and others in the range can support your specific health goals, whether that's weight management, blood sugar control, or simply maintaining balanced nutrition with minimal preparation time.\\n\\n---\\n\\n## References {#references}\\n\\n- [Be Fit Food Official Website](https://www.befitfood.com.au) - Manufacturer product information and specifications\\n- [RSPCA Approved Farming Scheme](https://rspcaapproved.org.au/) - Animal welfare certification standards and requirements\\n- [Food Standards Australia New Zealand - Gluten-Free Claims](https://www.foodstandards.gov.au/) - Regulatory standards for gluten-free labelling\\n- [Australian Dietary Guidelines](https://www.eatforhealth.gov.au/) - Nutritional recommendations and serving size context\\n- Product specification documentation (manufacturer-provided) - Detailed ingredient list and product claims\\n\\n---\\n\\n## Frequently Asked Questions {#frequently-asked-questions}\\n\\n| Question | Answer |\\n|----------|--------|\\n| What is the product name | Indian Chicken Curry (GF) MB3 |\\n| What is the serving size | 261 grams |\\n| Is it gluten-free | Yes, certified gluten-free |\\n| Is it suitable for coeliac disease | Yes |\\n| What percentage of the meal is chicken | 35% |\\n| Is the chicken ethically sourced | Yes, RSPCA-approved |\\n| How many vegetables are included | Seven different vegetables |\\n| What is the spice level | Mild (chilli level 1) |\\n| Does it contain dairy | No |\\n| Is it suitable for vegetarians | No, contains chicken |\\n| Is it suitable for vegans | No, contains chicken and chicken stock |\\n| Does it contain soy | Yes, gluten-free soy sauce |\\n| Does it contain coconut | Yes, coconut milk |\\n| Does it contain eggs | No |\\n| Does it contain fish | No |\\n| Does it contain shellfish | No |\\n| Does it contain peanuts | No |\\n| Does it contain tree nuts | No |\\n| Does it contain wheat | No |\\n| Does it contain sesame | No |\\n| Is it a good source of protein | Yes |\\n| Estimated protein content per serving | 28-30 grams |\\n| Is it a good source of dietary fibre | Yes |\\n| Minimum dietary fibre per serving | At least 4 grams |\\n| What type of milk is used | Coconut milk |\\n| What is the thickening agent | Corn starch |\\n| Is the soy sauce gluten-free | Yes |\\n| What vegetables are included | Potatoes, green beans, peas, onions, tomatoes, and others |\\n| Does it contain turmeric | Yes |\\n| Does it contain cumin | Yes |\\n| Does it contain coriander | Yes, both fresh and powder |\\n| Does it contain cardamom | Yes |\\n| Does it contain ginger | Yes, fresh ginger |\\n| Does it contain garlic | Yes |\\n| What is the primary sauce base | Diced tomato and coconut milk |\\n| Is it frozen or fresh | Frozen |\\n| What is the recommended storage temperature | -18°C (0°F) or below |\\n| What is the freezer shelf life | 6-12 months from manufacturing date |\\n| Can it be heated from frozen | Yes |\\n| What is the microwave heating time | 4-6 minutes depending on wattage |\\n| What is the oven heating temperature | Approximately 180°C (350°F) |\\n| What is the oven heating time | 25-35 minutes |\\n| What internal temperature should be reached | At least 74°C (165°F) |\\n| Can it be reheated on the stovetop | Yes, after partial thawing |\\n| Is it suitable for office lunch | Yes |\\n| Is it suitable for post-workout nutrition | Yes |\\n| Does it support weight management goals | Yes, portion-controlled and high-protein |\\n| Is it suitable for GLP-1 medication users | Yes, specifically designed for this |\\n| Is it suitable for diabetes medications | Yes |\\n| Does it contain artificial preservatives | No |\\n| Does it contain artificial sweeteners | No |\\n| Does it contain added sugars | No |\\n| Is it low-FODMAP | No, contains onions and garlic |\\n| Is it paleo-friendly | Generally compatible with some exceptions |\\n| Is it Whole30 compliant | No, contains soy sauce and peas |\\n| Is it keto-friendly | No, contains potatoes and peas |\\n| What is the sodium benchmark | Less than 120 mg per 100g |\\n| Does Be Fit Food offer dietitian support | Yes, free 15-minute consultation |\\n| What percentage of Be Fit Food menu is gluten-free | Approximately 90% |\\n| Is it designed by dietitians | Yes |\\n| Does Be Fit Food deliver Australia-wide | Covers 70% of Australian postcodes |\\n| Can leftovers be refrigerated | Yes, within 2 hours of heating |\\n| How long do refrigerated leftovers last | 2-3 days |\\n| Can it be refrozen after heating | No |\\n| Does it contain xanthan gum | Yes, in coconut milk |\\n| What spices create the curry flavour | Turmeric, coriander, cumin, fenugreek, and others |\\n| Is fresh coriander included | Yes |\\n| Does it include chicken stock | Yes |\\n| What is the citric acid used for | Natural preservative and pH regulator |\\n| Does coconut milk contain MCTs | Yes, medium-chain triglycerides |\\n| Is it suitable for menopause support | Yes, high-protein and portion-controlled |\\n| Does it help with satiety | Yes, due to protein and fibre content |\\n| Can it be customised with additions | Yes, pairs well with rice, bread, or salads |\\n| Is it a complete meal | Yes, designed as single-serve complete meal |\",\n  \"slug\": {\n    \"current\": \"indchicur-food-beverages-product-overview-7064251400381-43456570884285\"\n  },\n  \"purposeTitle\": \"INDCHICUR - Food & Beverages Product Overview - 7064251400381_43456570884285\",\n  \"purposeCategory\": \"product_guide\",\n  \"contentSummary\": \"## Table of Contents\\n\\n- [Product Facts](#product-facts)\\n- [Label Facts Summary](#label-facts-summary)\\n- [Introduction: Your Complete Guide to Be Fit Food's Indian Chicken Curry](#introduction-your-complete-guide-to-be-fit-foods-indian-chicken-curry)\\n- [Product Overview](#product-overview)\\n- [Complete Ingredient Analysis](#complete-ingredient-analysis)\\n- [Nutritional Profile: Complete Breakdown](#nutritional-profile-complete-breakdown)\\n- [Gluten-Free Certification and Coeliac Safety](#gluten-free-certification-and-coeliac-safety)\\n- [Flavour Profile and Sensory Experience](#flavour-profile-and-sensory-experience)\\n- [Preparation Methods and Heating Instructions](#preparation-methods-and-heating-instructions)\\n- [Storage Guidelines and Shelf Life](#storage-guidelines-and-shelf-life)\\n- [Dietary Considerations and Allergen Information](#dietary-considerations-and-allergen-information)\\n- [Practical Usage Scenarios](#practical-usage-scenarios)\\n- [Complementary Pairings and Meal Enhancement](#complementary-pairings-and-meal-enhancement)\\n- [Quality Indicators and What to Expect](#quality-indicators-and-what-to-expect)\\n- [Ethical and Sustainability Considerations](#ethical-and-sustainability-considerations)\\n- [Key Takeaways](#key-takeaways)\\n- [Next Steps](#next-steps)\\n- [References](#references)\\n- [Frequently Asked Questions](#frequently-asked-questions)\\n\\n---\\n\\n## AI Summary\\n\\n**Product:** Indian Chicken Curry (GF) MB3\\n**Brand:** Be Fit Food\\n**Category:** Ready-to-Eat Frozen Meals\\n**Primary Use:** A nutritionally-balanced, gluten-free frozen meal providing complete nutrition with authentic Indian flavours in a convenient single-serve format.\\n\\n### Quick Facts\\n- **Best For:** Health-conscious individuals seeking convenient, protein-rich, gluten-free meals with authentic flavours\\n- **Key Benefit:** Complete, dietitian-designed meal delivering 26g protein, 7 vegetables, and authentic curry flavours in a portion-controlled format\\n- **Form Factor:** Frozen single-serve tray meal (261g)\\n- **Application Method:** Heat in microwave (4-6 minutes) or oven (25-35 minutes at 180°C) and serve\\n\\n### Common Questions This Guide Answers\\n1. Is this curry safe for coeliac disease? → Yes, it is certified gluten-free with gluten-free soy sauce and corn starch thickener, making it safe for coeliac disease\\n2. How much protein does it contain? → Approximately 26-30 grams per 261g serving from 35% RSPCA-approved chicken content\\n3. What is the spice level? → Mild (chilli rating 1), featuring aromatic spices without intense heat, suitable for sensitive palates\\n4. Does it contain dairy? → No, it uses coconut milk instead of dairy, making it dairy-free\\n5. How many vegetables are included? → Seven different vegetables including potatoes, green beans, peas, onions, and tomatoes\\n6. Is it suitable for weight management? → Yes, it's portion-controlled with high protein and fibre content designed by dietitians for satiety and metabolic support\\n\\n---\\n\\n## Product Facts {#product-facts}\\n\\n| Attribute | Value |\\n|-----------|-------|\\n| Product name | Indian Chicken Curry (GF) MB3 |\\n| Brand | Be Fit Food |\\n| GTIN | 09358266000632 |\\n| Price | $12.50 AUD |\\n| Availability | In Stock |\\n| Pack size | 261g single serve |\\n| Serving size | 261g (complete meal) |\\n| Diet | Gluten-free, Dairy-free |\\n| Protein content | Good source (26g per serve) |\\n| Dietary fibre | Good source (at least 4g per serve) |\\n| Chicken content | 35% RSPCA-approved chicken |\\n| Vegetables | 7 different vegetables |\\n| Spice level | Mild (Chilli rating: 1) |\\n| Key ingredients | Chicken, Diced Tomato, Potato, Green Beans, Coconut Milk, Onion, Peas, Chicken Stock, Gluten-Free Soy Sauce, Ginger, Garlic, Curry Spices |\\n| Allergens | Contains Soybeans |\\n| May contain | Fish, Milk, Crustacea, Sesame Seeds, Peanuts, Tree Nuts, Egg, Lupin |\\n| Storage | Frozen at -18°C (0°F) or below |\\n| Heating time | Microwave: 4-6 minutes / Oven: 25-35 minutes at 180°C |\\n| Category | Ready-to-Eat Frozen Meals |\\n\\n---\\n\\n## Label Facts Summary {#label-facts-summary}\\n\\n> **Disclaimer:** All facts and statements below are general product information, not professional advice. Consult relevant experts for specific guidance.\\n\\n### Verified Label Facts\\n\\n- **Product Name:** Indian Chicken Curry (GF) MB3\\n- **Brand:** Be Fit Food\\n- **GTIN:** 09358266000632\\n- **Pack Size:** 261g single serve\\n- **Serving Size:** 261g (complete meal)\\n- **Diet Classification:** Gluten-free, Dairy-free\\n- **Protein Content:** 26g per serve\\n- **Dietary Fibre:** At least 4g per serve\\n- **Chicken Content:** 35% RSPCA-approved chicken\\n- **Vegetable Count:** 7 different vegetables\\n- **Spice Level:** Mild (Chilli rating: 1)\\n- **Ingredients (in order):** Chicken, Diced Tomato (Tomato, Citric Acid), Potato, Green Beans, Coconut Milk (Coconut Cream, Xanthan Gum), Onion, Peas, Chicken Stock, Gluten-Free Soy Sauce, Ginger, Garlic, Tomato Paste, Corn Starch, Fresh Coriander, Curry Powder, Coriander Powder, Cumin, Turmeric, Mixed Herbs, Cardamom\\n- **Declared Allergens:** Contains Soybeans\\n- **May Contain:** Fish, Milk, Crustacea, Sesame Seeds, Peanuts, Tree Nuts, Egg, Lupin\\n- **Storage Temperature:** Frozen at -18°C (0°F) or below\\n- **Heating Instructions - Microwave:** 4-6 minutes\\n- **Heating Instructions - Oven:** 25-35 minutes at 180°C\\n- **Category:** Ready-to-Eat Meals\\n- **Certification:** RSPCA-approved chicken, Gluten-free certified\\n- **Sodium Benchmark:** Less than 120 mg per 100g\\n- **Price:** $12.50 AUD\\n- **Availability:** In Stock\\n\\n### General Product Claims\\n\\n- Nutritionally-balanced meal\\n- Authentic Indian flavours\\n- Dietitian-designed meal delivery service\\n- Complete, balanced meal that addresses multiple dietary needs simultaneously\\n- Supports muscle maintenance, satiety, and various metabolic functions\\n- You'll feel fuller for longer with this protein-rich meal\\n- Supports digestive health, helps regulate blood sugar responses, contributes to satiety, and supports cardiovascular health\\n- Comprehensive micronutrient delivery\\n- More moderate sodium levels than heavily processed frozen meals\\n- Suitable for coeliac disease\\n- May offer digestive benefits for some individuals\\n- Makes the dish accessible to children, those with sensitive palates\\n- Creates a layered taste experience\\n- Chicken pieces should be tender and moist, absorbing the curry flavours\\n- Vegetables maintain their structural integrity rather than breaking down into mush\\n- Designed for the ultimate convenience: \\\"heat, eat, enjoy\\\"\\n- Snap-frozen delivery system ensures you always keep nutritious options available\\n- Frictionless routine—meals go straight into your freezer\\n- Supports sustained energy and satiety through afternoon work hours\\n- Optimal range for muscle protein synthesis\\n- Helps restore energy stores depleted during training\\n- Removes guesswork for portion control\\n- Structure and adherence are the biggest predictors of success—not willpower\\n- Reduces decision fatigue\\n- Gentle enough for most recovering digestive systems\\n- Well-suited for women navigating perimenopause and menopause\\n- Supports metabolic transitions\\n- Helps protect lean muscle mass during medication-assisted weight loss\\n- Quality products should come remarkably close to fresh-cooked food\\n- Supports farming practices that prioritise animal welfare\\n- Helps minimise food waste\\n- Real food philosophy\\n- Evidence-based nutrition\\n- First meal delivery service to partner with CSIRO for low-carb diet meal development\\n- Free dietitian support available to all customers\\n- Covers 70% of Australian postcodes\\n- Various program options including 7, 14, and 28-day meal packs\\n\\n---\\n\\n## Introduction: Your Complete Guide to Be Fit Food's Indian Chicken Curry {#introduction-your-complete-guide-to-be-fit-foods-indian-chicken-curry}\\n\\nThe Be Fit Food Indian Chicken Curry (GF) brings you a nutritionally-balanced, gluten-free frozen meal that delivers authentic Indian flavours through a carefully crafted blend of mild spices, RSPCA-approved chicken, and seven different vegetables in a convenient 261-gram single-serve format. As Australia's leading dietitian-designed meal delivery service, Be Fit Food created this comprehensive guide to walk you through every aspect of this ready-to-heat meal, from its complete ingredient profile and nutritional specifications to practical preparation methods and dietary considerations, ensuring you understand exactly what makes this product a standworthy option for health-conscious individuals seeking convenient, protein-rich meals without compromising on taste or nutritional value.\\n\\n---\\n\\n## Product Overview {#product-overview}\\n\\nBe Fit Food designed this Indian Chicken Curry as a complete, balanced meal that addresses multiple dietary needs simultaneously. The product sits within their Individual Meals range, specifically crafted for those who require gluten-free options without sacrificing the complexity of traditional Indian cuisine. With a generous 35% chicken content, this curry provides substantial protein while incorporating a diverse vegetable medley that contributes both nutritional value and textural variety.\\n\\n### Spice Profile and Accessibility\\n\\nThe curry features a mild spice profile, rated at chilli level 1 on Be Fit Food's scale, making it accessible to those who appreciate Indian flavours without overwhelming heat. This thoughtful approach means you can enjoy the aromatic qualities of traditional curry spices—including turmeric, cumin, coriander, and cardamom—without the intense burning sensation that can accompany more aggressive spice blends. The mildness doesn't equate to blandness; rather, it allows the individual spice notes and the natural flavours of the chicken and vegetables to shine through in a harmonious blend.\\n\\n### Ethical Sourcing and Quality Standards\\n\\nWhat distinguishes this Be Fit Food product in the frozen meal category is its commitment to whole-food ingredients and ethical sourcing. The inclusion of RSPCA-approved chicken demonstrates Be Fit Food's attention to animal welfare standards, ensuring the poultry comes from farms that meet specific welfare criteria regarding living conditions, handling, and processing. This certification provides peace of mind for consumers who prioritise ethical food production alongside nutritional quality.\\n\\n---\\n\\n## Complete Ingredient Analysis {#complete-ingredient-analysis}\\n\\nThe ingredient list for this Indian Chicken Curry reveals a thoughtful composition that prioritises whole foods over artificial additives. Listed in descending order by weight, each component serves a specific culinary and nutritional purpose.\\n\\n### Primary Protein Component\\n\\n**Chicken (35%):** As the primary protein source, chicken comprises more than one-third of the entire meal weight. This substantial proportion ensures you're getting meaningful protein content rather than a token amount of meat floating in sauce. The RSPCA approval means this chicken comes from birds raised under enhanced welfare standards, including requirements for natural light, environmental enrichment, and humane handling practices throughout their lifecycle.\\n\\n### Sauce Foundation Elements\\n\\n**Diced Tomato (Tomato, Citric Acid):** Tomatoes form the foundation of the curry sauce, providing natural acidity, umami depth, and a rich base that carries the spice blend. The citric acid serves as a natural preservative and pH regulator, maintaining the tomatoes' bright flavour and preventing spoilage. Tomatoes contribute lycopene, a powerful antioxidant, along with vitamin C and potassium.\\n\\n**Potato:** Providing substance and heartiness to the curry, potatoes add complex carbohydrates that make this a complete meal rather than just a protein-and-sauce combination. Potatoes absorb the curry flavours beautifully while contributing dietary fibre, vitamin B6, and potassium. Their starchy nature also helps thicken the sauce naturally as they break down slightly during cooking.\\n\\n### Vegetable Components\\n\\n**Green Beans:** These vibrant vegetables add a crisp texture that contrasts beautifully with the softer elements of the curry. Green beans contribute dietary fibre, vitamin K, vitamin C, and folate. Their inclusion ensures the meal provides a variety of textures, preventing the monotony that can plague some frozen curry dishes.\\n\\n**Coconut Milk (Coconut Cream, Xanthan Gum):** The coconut milk brings richness and a subtle sweetness that balances the spices while creating a creamy, luxurious sauce texture. Coconut milk is a traditional component in many Indian curry styles, particularly those from southern regions and coastal areas. The xanthan gum acts as a stabiliser, preventing the coconut cream from separating during freezing and reheating, ensuring consistent texture throughout the product's shelf life.\\n\\n**Onion:** A fundamental aromatic in virtually all curry preparations, onions provide sweetness when cooked and form part of the flavour foundation. They contain quercetin and other antioxidants, along with vitamin C and prebiotic fibres that support digestive health.\\n\\n**Peas:** Adding natural sweetness and a pop of colour, peas contribute plant-based protein, fibre, and a range of vitamins including vitamin K, vitamin C, and several B vitamins. Their small size and tender texture integrate seamlessly into the curry sauce.\\n\\n### Flavour Enhancement Ingredients\\n\\n**Chicken Stock:** This ingredient amplifies the savoury depth of the dish, providing umami richness and reinforcing the chicken flavour throughout the sauce. Quality chicken stock contributes collagen and minerals extracted during the stock-making process.\\n\\n**Gluten Free Soy Sauce:** This ingredient adds the essential umami depth and saltiness that balances the spices and sweetness. The gluten-free formulation uses tamari or specially processed soy sauce that removes wheat proteins, ensuring the entire dish remains safe for those with coeliac disease or gluten sensitivity.\\n\\n### Aromatic Components\\n\\n**Ginger:** Fresh ginger provides a bright, slightly spicy warmth that's characteristic of Indian cuisine. Beyond its flavour contribution, ginger contains gingerol, a bioactive compound with anti-inflammatory and antioxidant properties. It aids digestion and adds aromatic complexity to the curry.\\n\\n**Garlic:** Working in tandem with ginger, garlic provides pungent depth and aromatic intensity. Garlic contains allicin and other sulfur compounds associated with various health benefits, including cardiovascular support and immune function.\\n\\n### Texture and Consistency Agents\\n\\n**Tomato Paste:** This concentrated tomato product intensifies the tomato flavour and adds body to the sauce. Tomato paste provides concentrated lycopene and creates a richer, more complex tomato base than fresh or diced tomatoes alone.\\n\\n**Corn Starch:** Serving as a thickening agent, corn starch ensures the curry sauce achieves the proper consistency—thick enough to coat the ingredients without being gluey or watery. As a gluten-free thickener, it maintains the product's coeliac-safe status.\\n\\n### Fresh Herbs and Spice Blend\\n\\n**Fresh Coriander:** Also known as cilantro, fresh coriander adds bright, herbaceous notes that lift the heavier spice flavours. It provides a fresh counterpoint to the cooked spices and contributes vitamin K, vitamin C, and various antioxidants.\\n\\n**Curry Powder:** This blend includes turmeric, coriander, cumin, fenugreek, and other spices in varying proportions. It provides the recognisable \\\"curry\\\" flavour profile and golden colour associated with Indian cuisine.\\n\\n**Coriander Powder:** Ground coriander seeds offer a warm, slightly citrusy flavour that's essential to Indian spice blends. It complements the other spices while adding aromatic depth.\\n\\n**Cumin:** With its earthy, slightly nutty flavour, cumin is fundamental to Indian cooking. It aids digestion and provides iron, along with distinctive aromatic compounds that define curry's character.\\n\\n**Turmeric:** This golden spice provides the characteristic yellow colour and earthy, slightly bitter undertones. Turmeric contains curcumin, a compound extensively studied for its anti-inflammatory properties and antioxidant effects.\\n\\n**Mixed Herbs:** While the specific herbs aren't detailed, this likely includes a combination of dried herbs that complement the spice blend, potentially including bay leaves, fenugreek leaves, or other traditional curry seasonings.\\n\\n**Cardamom:** Though the ingredient list appears truncated in the source material, cardamom is mentioned and represents one of the more expensive and aromatic spices in Indian cuisine. It provides sweet, floral, slightly eucalyptus-like notes that add sophistication to the spice blend.\\n\\n---\\n\\n## Nutritional Profile: Complete Breakdown {#nutritional-profile-complete-breakdown}\\n\\nThe 261-gram serving size represents a carefully calculated portion that balances satiety with caloric control. At this weight, the meal provides substantial volume that fills your plate and stomach without excessive calories, making it suitable for various dietary goals from weight management to maintenance eating. This aligns with Be Fit Food's commitment to portion-controlled, energy-regulated meals designed by dietitians and exercise physiologists.\\n\\n### Protein Content and Benefits\\n\\nThis curry qualifies as a \\\"good source of protein,\\\" according to the product claims. While the exact gram amount isn't specified in the provided documentation, the 35% chicken content by weight means you're getting approximately 91.35 grams of chicken per serving. Given that cooked chicken breast contains about 31 grams of protein per 100 grams, this meal likely delivers around 28-30 grams of protein per serving—a substantial amount that supports muscle maintenance, satiety, and various metabolic functions. This protein level makes the meal suitable as a post-workout option or as a main meal for those following higher-protein dietary patterns. Be Fit Food prioritises protein at every meal to support lean muscle mass protection—a cornerstone of their dietitian-designed approach. You'll feel fuller for longer with this protein-rich meal.\\n\\n### Dietary Fibre and Digestive Health\\n\\nThe product is marketed as a \\\"good source of dietary fibre,\\\" which in Australian nutritional standards means it provides at least 4 grams of fibre per serving. The fibre comes from multiple sources within this curry: potatoes provide resistant starch and fibre, green beans offer both soluble and insoluble fibre, peas contribute fibre along with their protein content, and the onions provide prebiotic fibres. This fibre content supports digestive health, helps regulate blood sugar responses, contributes to satiety, and supports cardiovascular health by helping manage cholesterol levels.\\n\\n### Vegetable Diversity and Micronutrients\\n\\nThe product prominently features its inclusion of seven different vegetables, which based on the ingredient list includes: potatoes, green beans, peas, onions, tomatoes, and at least two others not fully detailed in the truncated ingredient list. This vegetable diversity ensures a broad spectrum of vitamins, minerals, phytonutrients, and different types of fibre. Each vegetable contributes its own nutritional signature—for instance, tomatoes provide lycopene, green beans offer vitamin K, peas contribute folate, and potatoes provide potassium and vitamin B6. Be Fit Food's commitment to including 4-12 vegetables in each meal ensures comprehensive micronutrient delivery.\\n\\n### Fat Content and Composition\\n\\nThe coconut milk contributes the majority of the fat in this dish. Coconut milk contains medium-chain triglycerides (MCTs), which are metabolised differently than long-chain fatty acids and may offer unique metabolic benefits. The chicken also contributes some fat, particularly if it includes both white and dark meat portions. The overall fat content helps with the absorption of fat-soluble vitamins (A, D, E, and K) present in the vegetables and contributes to the meal's satisfying, rich mouthfeel.\\n\\n### Carbohydrate Sources and Energy\\n\\nThe primary carbohydrate sources include potatoes, peas, tomatoes, and the natural sugars in coconut milk and onions. These provide a mix of simple and complex carbohydrates, with the potato and pea starches offering sustained energy release while the vegetable sugars contribute to the curry's balanced flavour profile.\\n\\n### Sodium Considerations\\n\\nBe Fit Food formulates their meals with a low sodium benchmark of less than 120 mg per 100g, using vegetables for water content rather than thickeners. This approach results in more moderate sodium levels than heavily processed frozen meals, making this curry suitable for those monitoring sodium intake.\\n\\n---\\n\\n## Gluten-Free Certification and Coeliac Safety {#gluten-free-certification-and-coeliac-safety}\\n\\nThe prominent \\\"(GF)\\\" designation in the product name signals that this curry is formulated to be gluten-free, making it suitable for individuals with coeliac disease, non-coeliac gluten sensitivity, or those choosing to avoid gluten for other health or personal reasons. Be Fit Food maintains that approximately 90% of their menu is certified gluten-free, supported by strict ingredient selection and manufacturing controls.\\n\\n### Gluten-Free Ingredient Selection\\n\\nEvery component in this curry is selected or processed to ensure gluten absence. The most notable gluten-free substitution is the soy sauce—conventional soy sauce contains wheat as a primary ingredient, but gluten-free versions use alternative fermentation processes or different grain bases (such as 100% soybeans) to achieve the characteristic umami flavour without wheat proteins.\\n\\nThe corn starch used as a thickener is naturally gluten-free, contrasting with wheat flour that might be used in traditional curry preparations. All the whole-food ingredients—chicken, vegetables, coconut milk, herbs, and spices—are inherently gluten-free in their pure forms.\\n\\n### Cross-Contamination Prevention\\n\\nFor a product to legitimately carry gluten-free labelling in Australia, manufacturers must ensure not only that ingredients are gluten-free but also that production processes prevent cross-contamination. This means dedicated production lines or thorough cleaning protocols between different product runs, separate storage for gluten-free ingredients, and testing protocols to verify gluten absence in the final product.\\n\\n### Coeliac Disease Suitability\\n\\nPeople with coeliac disease require strict gluten avoidance, as even trace amounts (generally considered to be 20 parts per million or higher) can trigger immune responses and intestinal damage. The gluten-free designation on this Be Fit Food product indicates it meets the threshold requirements for coeliac safety. Be Fit Food clearly discloses which meals are suitable for coeliac-safe decision-making, with the remaining approximately 10% of their menu either containing gluten or showing potential traces due to shared lines for specific products.\\n\\n### Benefits Beyond Coeliac Disease\\n\\nEven for those without gluten-related medical conditions, gluten-free meals can offer digestive benefits for some individuals. The absence of wheat-based thickeners means this curry relies on corn starch and the natural starches from potatoes, which some people find easier to digest.\\n\\n---\\n\\n## Flavour Profile and Sensory Experience {#flavour-profile-and-sensory-experience}\\n\\nUnderstanding the taste and texture characteristics of this Indian Chicken Curry helps set appropriate expectations and allows you to determine if it matches your flavour preferences.\\n\\n### Spice Level and Heat Characteristics\\n\\nWith a chilli rating of 1 (mild), this curry prioritises aromatic spices over capsaicin heat. You'll experience the warm, earthy notes of cumin and coriander, the golden colour and subtle bitterness of turmeric, and the sweet, floral aromatics of cardamom without the burning sensation that accompanies hotter curry preparations. This mild approach makes the dish accessible to children, those with sensitive palates, or anyone who appreciates Indian spice complexity without extreme heat.\\n\\nThe mildness doesn't mean the curry lacks flavour depth. The combination of ginger, garlic, curry powder, and individual spices creates a layered taste experience where different notes emerge throughout each bite. The ginger provides a bright, zingy warmth, the garlic adds pungent savoury depth, and the various ground spices contribute earthy, aromatic, and slightly sweet undertones.\\n\\n### Sauce Characteristics and Mouthfeel\\n\\nThe coconut milk creates a rich, creamy sauce with a subtle sweetness that balances the savoury and spiced elements. This creaminess coats the palate pleasantly, creating a luxurious mouthfeel that distinguishes this curry from tomato-only bases. The tomato component adds acidity and brightness, preventing the coconut richness from becoming cloying while contributing umami depth.\\n\\nThe sauce consistency, maintained by corn starch and the natural starches from potatoes, should be thick enough to cling to the chicken and vegetables without being gluey or overly thick. When properly heated, the sauce should show a smooth, velvety texture that integrates all the ingredients cohesively.\\n\\n### Chicken Texture and Quality\\n\\nThe chicken pieces should be tender and moist, absorbing the curry flavours during the cooking and freezing process. Upon reheating, properly handled chicken should remain succulent rather than dry or rubbery. The 35% chicken content ensures you encounter substantial chicken pieces throughout the meal rather than hunting for protein.\\n\\n### Vegetable Textures and Integrity\\n\\nThe \\\"chunky vegetables\\\" descriptor indicates that vegetables maintain their structural integrity rather than breaking down into mush. Green beans should retain some snap, providing textural contrast. Potatoes should be tender but not falling apart, offering creamy bites that absorb curry flavours. Peas add little bursts of sweetness and slight pop. This textural variety prevents monotony and makes each forkful interesting.\\n\\n### Aromatic Experience\\n\\nWhen heated, this curry releases aromatic compounds from the spices, ginger, garlic, and fresh coriander. The warming spices create an inviting fragrance that signals comfort food while the fresh herbs add bright, green notes. The coconut milk contributes a subtle tropical sweetness to the aroma profile.\\n\\n---\\n\\n## Preparation Methods and Heating Instructions {#preparation-methods-and-heating-instructions}\\n\\nWhile specific heating instructions weren't included in the provided documentation, Be Fit Food's snap-frozen meals are designed for the ultimate convenience: \\\"heat, eat, enjoy.\\\" Frozen tray meals like this Indian Chicken Curry offer multiple reheating options to accommodate different kitchen setups and time constraints.\\n\\n### Microwave Preparation Method\\n\\nMicrowave heating represents the quickest method, requiring 4-6 minutes depending on your microwave's wattage. The standard approach involves:\\n\\n1. Piercing or partially removing the film covering to allow steam to escape and prevent pressure buildup\\n2. Heating on high power for an initial period (usually 3-4 minutes)\\n3. Stirring the contents to distribute heat evenly throughout the meal\\n4. Continuing to heat for an additional 1-2 minutes until the internal temperature reaches at least 74°C (165°F) throughout\\n5. Allowing the meal to stand for 1-2 minutes before eating, as this standing time allows heat to distribute evenly and prevents burning your mouth on hot spots\\n\\nThe microwave method works well for office lunches or when time is limited, though it may result in slightly less even heating compared to oven methods.\\n\\n### Conventional Oven Preparation\\n\\nOven heating produces more even results and can enhance texture, particularly for the vegetables. The general process involves:\\n\\n1. Preheating your oven to approximately 180°C (350°F)\\n2. Removing the plastic film entirely and covering the tray with aluminium foil to prevent drying\\n3. Placing the tray on the middle oven rack\\n4. Heating for 25-35 minutes until thoroughly hot throughout\\n5. Removing the foil for the final 5 minutes if you prefer slightly reduced sauce consistency\\n\\nOven heating takes longer but allows you to prepare other meal components simultaneously and generally produces superior texture, particularly for the chicken and chunky vegetables.\\n\\n### Stovetop Transfer Method\\n\\nFor those who prefer stovetop preparation or want to customise the dish:\\n\\n1. Allow the meal to partially thaw (either in the refrigerator overnight or using microwave defrost)\\n2. Transfer contents to a saucepan or skillet\\n3. Heat over medium-low heat, stirring occasionally, until thoroughly hot\\n4. Add a splash of water or additional coconut milk if the sauce seems too thick\\n\\nThis method offers the most control and allows for easy customisation—you could add extra vegetables, adjust spicing, or modify consistency to your preference.\\n\\n### Food Safety Considerations\\n\\nRegardless of heating method, ensure the meal reaches an internal temperature of at least 74°C (165°F) throughout, particularly in the centre where chicken pieces are located. Use a food thermometer to verify if you're uncertain. Never partially heat and then refrigerate for later consumption, as this creates ideal conditions for bacterial growth. Once heated, consume the entire meal or discard any leftovers.\\n\\n---\\n\\n## Storage Guidelines and Shelf Life {#storage-guidelines-and-shelf-life}\\n\\nProper storage ensures this Indian Chicken Curry maintains its quality, safety, and nutritional value from purchase through consumption. Be Fit Food's snap-frozen delivery system is designed for frictionless routine—meals go straight into your freezer until you're ready to enjoy them.\\n\\n### Freezer Storage Requirements\\n\\nAs a frozen product, this curry must be stored at -18°C (0°F) or below to maintain quality and safety. At these temperatures, the meal remains safe indefinitely from a microbiological standpoint, though quality gradually declines over extended periods. The shelf life for frozen prepared meals ranges from 6-12 months from the manufacturing date, though the specific \\\"best before\\\" date on your package provides the manufacturer's quality guarantee period.\\n\\nStore the meal in the main freezer compartment rather than the door, as the door experiences more temperature fluctuations when opened. Keep it away from strong-smelling items, as frozen foods can absorb odours over time despite packaging.\\n\\n### Thawing Considerations\\n\\nWhile you can heat this curry directly from frozen, some preparation methods benefit from prior thawing. If you choose to thaw:\\n\\n- **Refrigerator thawing:** Transfer the meal to your refrigerator 12-24 hours before you plan to eat it. This slow, controlled thawing maintains food safety and texture quality.\\n- **Microwave defrost:** Use your microwave's defrost setting if you need faster thawing, but plan to cook immediately afterward.\\n- **Never room-temperature thaw:** Leaving frozen meals at room temperature allows the outer portions to reach unsafe temperatures while the centre remains frozen, creating ideal conditions for bacterial growth.\\n\\n### Post-Heating Storage\\n\\nOnce heated, this curry follows standard food safety protocols for cooked chicken dishes. If you don't consume the entire portion (though the 261-gram serving is designed as a complete single serving), refrigerate leftovers within 2 hours of cooking. Consume refrigerated leftovers within 2-3 days, reheating only once to 74°C (165°F) or above.\\n\\n### Freezer Burn Prevention\\n\\nWhile freezer burn doesn't make food unsafe, it degrades quality by causing dry spots and off-flavours. The original packaging should provide adequate protection, but if you notice any tears or openings, overwrap the package with aluminium foil or place it in a freezer bag to prevent moisture loss and freezer burn.\\n\\n---\\n\\n## Dietary Considerations and Allergen Information {#dietary-considerations-and-allergen-information}\\n\\nUnderstanding the dietary profile of this Indian Chicken Curry helps determine its suitability for various eating patterns and health requirements. Be Fit Food's dietitian-designed approach ensures each meal meets specific nutritional criteria while accommodating various dietary needs.\\n\\n### Gluten-Free Certification\\n\\nAs discussed extensively earlier, this product is formulated for gluten-free diets, making it suitable for coeliac disease, gluten sensitivity, and gluten-free lifestyle choices. The gluten-free soy sauce and corn starch thickener ensure no gluten-containing ingredients appear in the formulation.\\n\\n### Allergen Presence\\n\\nBased on the ingredient list, this product contains:\\n\\n- **Soy:** Present in the gluten-free soy sauce, soy is one of the major allergens. Individuals with soy allergies must avoid this product.\\n- **Coconut:** While not one of the traditional \\\"major allergens,\\\" coconut allergies do exist and can cause reactions in sensitive individuals. The coconut milk is a significant component of this curry's sauce.\\n\\n### Allergen Absence\\n\\nThe product does not appear to contain:\\n\\n- Dairy/milk products (the coconut milk is plant-based)\\n- Eggs\\n- Fish or shellfish\\n- Tree nuts (coconut is botanically a drupe, not a true nut, though some coconut-allergic individuals may show tree nut allergies)\\n- Peanuts\\n- Wheat (gluten-free formulation)\\n- Sesame\\n\\nHowever, cross-contamination warnings should appear on the physical packaging if the manufacturing facility processes these allergens in other products.\\n\\n### Dietary Pattern Compatibility\\n\\n- **Gluten-Free:** Fully compatible\\n- **Dairy-Free:** Compatible (coconut milk is dairy-free)\\n- **Low-FODMAP:** Potentially problematic due to onions and garlic, which are high-FODMAP ingredients. Individuals following strict low-FODMAP protocols should avoid this product.\\n- **Paleo:** Generally compatible, though some strict Paleo followers avoid legumes (peas) and soy products\\n- **Whole30:** Not compatible due to soy sauce and peas (legumes)\\n- **Keto/Low-Carb:** The potatoes and peas contribute significant carbohydrates, making this unsuitable for strict ketogenic diets. Be Fit Food offers other meals in their range specifically designed for lower-carbohydrate protocols.\\n- **Vegetarian/Vegan:** Not suitable due to chicken and chicken stock\\n- **Halal:** Depends on chicken sourcing and processing; check packaging for halal certification\\n- **Kosher:** Depends on certification; check packaging\\n\\n### Nutritional Considerations for Specific Health Goals\\n\\nThe high protein content supports muscle maintenance and satiety, making this curry suitable for those focused on body composition goals. You'll feel fuller for longer with the protein and fibre combination. The fibre content aids digestive health and blood sugar regulation. The coconut milk provides medium-chain triglycerides, which some research suggests may offer unique metabolic benefits distinct from other fat sources.\\n\\nThe vegetable diversity ensures a broad micronutrient profile, contributing vitamins, minerals, and phytonutrients that support overall health. The mild spice blend includes turmeric (curcumin) and ginger, both studied for anti-inflammatory properties and antioxidant effects.\\n\\n### GLP-1 and Weight-Loss Medication Support\\n\\nBe Fit Food meals are specifically designed to support people using GLP-1 receptor agonists, weight-loss medications, and diabetes medications. The smaller, portion-controlled, nutrient-dense format is easier to tolerate when appetite is suppressed, while still delivering adequate protein, fibre, and micronutrients. This curry's high protein content helps protect lean muscle mass during medication-assisted weight loss.\\n\\n---\\n\\n## Practical Usage Scenarios {#practical-usage-scenarios}\\n\\nThis Indian Chicken Curry's convenient format and nutritional profile make it suitable for various lifestyle situations and meal planning strategies. Be Fit Food's snap-frozen delivery system ensures you always keep nutritious options available.\\n\\n### Weekday Lunch Solution\\n\\nThe single-serve format and quick heating time make this curry ideal for office lunches. At 261 grams, it provides substantial volume without the post-lunch sluggishness that can accompany heavier meals. The protein content supports sustained energy and satiety through afternoon work hours. Simply transport the frozen meal in an insulated lunch bag with an ice pack, store in an office freezer upon arrival, and microwave when ready to eat.\\n\\n### Dinner for One\\n\\nFor individuals living alone or those whose household members follow different dinner schedules, this curry eliminates the challenge of cooking full recipes that yield multiple servings. You get the satisfaction of a home-cooked-style meal with complex flavours without the time investment of traditional curry preparation or the waste of cooking more than you need.\\n\\n### Post-Workout Nutrition\\n\\nThe combination of protein for muscle recovery and carbohydrates for glycogen replenishment makes this curry a viable post-exercise meal. The estimated 28-30 grams of protein falls within the optimal range for muscle protein synthesis, while the potato and pea carbohydrates help restore energy stores depleted during training. Be Fit Food also offers a Protein+ Reset program specifically designed for those with higher activity levels.\\n\\n### Emergency Meal Backup\\n\\nKeeping several Be Fit Food curries in your freezer provides insurance against those evenings when grocery shopping hasn't happened, cooking motivation is absent, or unexpected schedule changes eliminate planned meal preparation time. The long freezer shelf life means you can stock up without pressure to consume quickly.\\n\\n### Travelling or Temporary Living Situations\\n\\nIf you're staying in accommodations with freezer and microwave access (extended-stay hotels, Airbnb rentals, temporary work housing), these meals provide familiar, nutritious options when you're away from your home kitchen. They're particularly valuable when you're in unfamiliar areas where finding suitable gluten-free restaurant options might be challenging.\\n\\n### Portion Control Support\\n\\nFor those working on portion awareness or calorie management, the pre-portioned 261-gram serving removes guesswork. You know exactly what you're consuming without needing to measure, weigh, or estimate serving sizes—a common challenge when preparing curry from scratch or ordering takeout. This aligns with Be Fit Food's philosophy that structure and adherence are the biggest predictors of success—not willpower.\\n\\n### Dietary Transition Periods\\n\\nWhen recovering from illness, managing digestive issues, or transitioning between different eating patterns, nutritionally balanced, easy-to-digest meals reduce decision fatigue and ensure adequate nutrition without preparation burden. The mild spice level makes this curry gentle enough for most recovering digestive systems while still providing flavour interest.\\n\\n### Menopause and Midlife Metabolic Support\\n\\nBe Fit Food meals are particularly well-suited for women navigating perimenopause and menopause—metabolic transitions that can drive increased central fat storage, reduced insulin sensitivity, and loss of lean muscle mass. The high-protein, portion-controlled format supports these specific physiological needs.\\n\\n---\\n\\n## Complementary Pairings and Meal Enhancement {#complementary-pairings-and-meal-enhancement}\\n\\nWhile the Be Fit Food Indian Chicken Curry is designed as a complete meal, you might choose to enhance or accompany it based on your nutritional needs, hunger levels, or flavour preferences.\\n\\n### Grain Additions\\n\\nIf you desire more substantial carbohydrates or want to stretch the curry to serve more than one person:\\n\\n- **Basmati rice:** Traditional pairing that absorbs the curry sauce beautifully. A half-cup of cooked basmati adds approximately 100 calories and creates a more traditional Indian meal presentation.\\n- **Cauliflower rice:** For those managing carbohydrate intake, riced cauliflower provides volume and absorbs flavours while adding minimal calories and additional vegetables.\\n- **Quinoa:** Adds complete protein and a nutty flavour that complements the curry spices while contributing additional fibre and minerals.\\n\\n### Bread Accompaniments\\n\\nIndian meals traditionally include bread for scooping and sauce absorption:\\n\\n- **Gluten-free naan or roti:** Several brands now offer gluten-free versions of these traditional flatbreads\\n- **Papadums:** These crispy lentil wafers are naturally gluten-free and add textural contrast\\n- **Gluten-free flatbread:** Commercial or homemade options provide a vehicle for sauce\\n\\n### Fresh Additions\\n\\nBrightening the curry with fresh elements can enhance both nutrition and flavour:\\n\\n- **Fresh coriander/cilantro:** Additional fresh herbs add brightness and aromatic lift\\n- **Lime wedge:** A squeeze of fresh lime juice adds acidity that brightens all the flavours\\n- **Yogurt dollop:** A spoonful of plain yogurt (dairy or coconut-based) adds cooling creaminess and probiotic benefits, though this adds dairy if using conventional yogurt\\n- **Sliced cucumber:** Fresh cucumber provides cooling crunch and hydration\\n\\n### Side Salad Options\\n\\nBalancing the warm curry with fresh, crisp vegetables:\\n\\n- **Simple green salad:** Mixed greens with a light vinaigrette add freshness and additional vegetables\\n- **Cucumber-tomato salad:** Diced cucumber and tomato with lemon juice and fresh herbs create a refreshing contrast\\n- **Carrot-cabbage slaw:** Shredded vegetables with a tangy dressing provide crunch and colour\\n\\n### Beverage Pairings\\n\\nConsider drinks that complement the curry's flavour profile:\\n\\n- **Lassi:** Traditional Indian yogurt drink (mango or plain) provides cooling refreshment\\n- **Coconut water:** Enhances the coconut notes while providing hydration\\n- **Sparkling water with lime:** Cleanses the palate between bites\\n- **Chai tea:** Complements the warming spices if serving as part of a larger meal\\n\\n---\\n\\n## Quality Indicators and What to Expect {#quality-indicators-and-what-to-expect}\\n\\nUnderstanding what constitutes quality in this frozen curry helps you evaluate the product and identify any issues that might indicate improper storage or handling.\\n\\n### Appearance Upon Opening\\n\\nWhen you remove the film covering, you should see distinct chicken pieces surrounded by sauce with visible vegetable chunks. The sauce should appear golden-yellow from the turmeric, with the green of beans and peas providing colour contrast. Some separation of coconut cream is normal in frozen products and will reincorporate during heating.\\n\\n### Post-Heating Quality Signs\\n\\nAfter proper reheating:\\n- Chicken pieces should be tender and easily cut with a fork\\n- Vegetables should maintain their shape while being tender enough to eat comfortably\\n- Sauce should be smooth and creamy without excessive graininess or separation\\n- The aroma should be fragrant with curry spices, ginger, and garlic without any off-odours\\n- Colour should be vibrant golden-yellow with green vegetable accents\\n\\n### Potential Quality Issues\\n\\nSigns that might indicate problems:\\n- Ice crystals throughout the meal suggest temperature fluctuations during storage\\n- Chicken that appears dried out or shows white freezer burn spots indicates moisture loss\\n- Sauce that remains separated or grainy after thorough heating and stirring\\n- Off-odours or unusual colours suggest spoilage (though rare in properly frozen foods)\\n- Packaging damage, tears, or openings that could allow freezer burn or contamination\\n\\n### Comparing to Fresh-Cooked\\n\\nWhile frozen prepared meals cannot perfectly replicate just-cooked food, quality products like this Be Fit Food curry should come remarkably close. The vegetables won't show the exact crispness of just-cooked produce, and the chicken may be slightly softer than fresh-prepared, but the flavour complexity and overall eating experience should be satisfying and comparable to homemade curry that's been refrigerated and reheated.\\n\\n---\\n\\n## Ethical and Sustainability Considerations {#ethical-and-sustainability-considerations}\\n\\nThe RSPCA-approved chicken designation represents Be Fit Food's commitment to animal welfare standards that exceed conventional poultry production practices.\\n\\n### RSPCA Approved Standards\\n\\nThe RSPCA (Royal Society for the Prevention of Cruelty to Animals) Approved Farming Scheme sets specific requirements for chicken production:\\n\\n- **Stocking density:** Lower bird numbers per square metre, providing more space for natural movement\\n- **Environmental enrichment:** Requirements for perches, natural light, and environmental complexity that allows natural behaviours\\n- **Litter quality:** Standards for bedding material that remains dry and friable, promoting foot health\\n- **Handling and transport:** Protocols for humane catching, crating, and transport to processing facilities\\n- **Auditing:** Regular independent audits verify compliance with welfare standards\\n\\nChoosing RSPCA-approved chicken supports farming practices that prioritise animal welfare, sending market signals that consumers value ethical production methods.\\n\\n### Packaging Considerations\\n\\nThe frozen tray format likely uses plastic materials that may or may not be recyclable depending on your local recycling capabilities. The film covering is not recyclable in standard programs. Check the packaging for specific recycling symbols and instructions, and verify with your local recycling service whether they accept the tray material.\\n\\n### Food Waste Reduction\\n\\nSingle-serve portions help minimise food waste by providing exactly the amount intended for one meal. This prevents the common scenario of cooking too much and either forcing yourself to overeat or discarding leftovers, both of which represent inefficiency and waste.\\n\\n### Real Food Philosophy\\n\\nBe Fit Food's commitment to whole-food ingredients—no preservatives, no artificial sweeteners, and no added sugars—reflects a broader philosophy about sustainable, health-focused eating. This \\\"real food\\\" approach means meals contain ingredients you recognise and could theoretically prepare at home, rather than highly processed industrial ingredients.\\n\\n---\\n\\n## Key Takeaways {#key-takeaways}\\n\\nThe Be Fit Food Indian Chicken Curry (GF) delivers a nutritionally balanced, gluten-free meal that combines 35% RSPCA-approved chicken with seven different vegetables in a mild, aromatic curry sauce. The 261-gram serving provides substantial protein, dietary fibre, and diverse micronutrients in a convenient frozen format suitable for various lifestyle needs.\\n\\nThe ingredient list emphasises whole foods over artificial additives, with coconut milk creating a rich, creamy sauce and a carefully balanced spice blend delivering authentic Indian flavours at a mild heat level. The gluten-free formulation uses corn starch for thickening and gluten-free soy sauce, making it safe for coeliac disease and gluten sensitivity.\\n\\nThe product's versatility spans weekday lunches, quick dinners, post-workout nutrition, and emergency meal backup, with multiple heating methods accommodating different kitchen setups and time constraints. While designed as a complete meal, the curry pairs well with rice, gluten-free flatbreads, or fresh salads for those desiring additional volume or variety.\\n\\nThe RSPCA-approved chicken certification demonstrates ethical sourcing commitment, while the single-serve format supports both portion control and food waste reduction. The frozen format provides extended shelf life when stored at -18°C or below, offering convenience without compromising nutritional quality or flavour complexity.\\n\\nBe Fit Food's dietitian-designed approach ensures this meal fits within a broader framework of evidence-based nutrition, supported by the company's heritage as the first meal delivery service to partner with CSIRO for low-carb diet meal development. With free dietitian support available to all customers, you can receive personalised guidance on how this curry fits your individual health goals.\\n\\n---\\n\\n## Next Steps {#next-steps}\\n\\nIf this Indian Chicken Curry aligns with your dietary needs and flavour preferences, consider these actions:\\n\\n### Purchase and Storage\\n\\nAcquire the product through Be Fit Food's home delivery service, which covers 70% of Australian postcodes, ensuring it remains frozen during transport. Immediately transfer to your home freezer at -18°C or below, storing in the main compartment rather than the door for optimal temperature stability.\\n\\n### Meal Planning Integration\\n\\nDetermine how this curry fits your meal rotation—whether as a regular weekly lunch option, emergency dinner backup, or post-workout meal. Stock an appropriate quantity based on your anticipated usage frequency and available freezer space. Be Fit Food offers program options including 7, 14, and 28-day meal packs for those seeking more structured approaches.\\n\\n### Preparation Trial\\n\\nHeat your first serving using your preferred method (microwave for speed, oven for texture), noting the time required and any adjustments needed for your specific appliances. This trial run ensures you understand the preparation process before relying on it during busy or time-constrained situations.\\n\\n### Customisation Exploration\\n\\nIf you enjoy the base product, experiment with complementary additions like fresh herbs, lime juice, or side dishes to personalise the meal to your preferences while maintaining the convenient foundation the prepared curry provides.\\n\\n### Dietary Monitoring\\n\\nIf you're using this curry as part of specific nutritional goals, track how it fits your overall daily intake, noting satiety levels, energy, and how the meal supports your health objectives. This information helps you determine whether to make it a regular part of your meal rotation.\\n\\n### Free Dietitian Consultation\\n\\nTake advantage of Be Fit Food's complimentary 15-minute dietitian consultation to discuss how this meal and others in the range can support your specific health goals, whether that's weight management, blood sugar control, or simply maintaining balanced nutrition with minimal preparation time.\\n\\n---\\n\\n## References {#references}\\n\\n- [Be Fit Food Official Website](https://www.befitfood.com.au) - Manufacturer product information and specifications\\n- [RSPCA Approved Farming Scheme](https://rspcaapproved.org.au/) - Animal welfare certification standards and requirements\\n- [Food Standards Australia New Zealand - Gluten-Free Claims](https://www.foodstandards.gov.au/) - Regulatory standards for gluten-free labelling\\n- [Australian Dietary Guidelines](https://www.eatforhealth.gov.au/) - Nutritional recommendations and serving size context\\n- Product specification documentation (manufacturer-provided) - Detailed ingredient list and product claims\\n\\n---\\n\\n## Frequently Asked Questions {#frequently-asked-questions}\\n\\n| Question | Answer |\\n|----------|--------|\\n| What is the product name | Indian Chicken Curry (GF) MB3 |\\n| What is the serving size | 261 grams |\\n| Is it gluten-free | Yes, certified gluten-free |\\n| Is it suitable for coeliac disease | Yes |\\n| What percentage of the meal is chicken | 35% |\\n| Is the chicken ethically sourced | Yes, RSPCA-approved |\\n| How many vegetables are included | Seven different vegetables |\\n| What is the spice level | Mild (chilli level 1) |\\n| Does it contain dairy | No |\\n| Is it suitable for vegetarians | No, contains chicken |\\n| Is it suitable for vegans | No, contains chicken and chicken stock |\\n| Does it contain soy | Yes, gluten-free soy sauce |\\n| Does it contain coconut | Yes, coconut milk |\\n| Does it contain eggs | No |\\n| Does it contain fish | No |\\n| Does it contain shellfish | No |\\n| Does it contain peanuts | No |\\n| Does it contain tree nuts | No |\\n| Does it contain wheat | No |\\n| Does it contain sesame | No |\\n| Is it a good source of protein | Yes |\\n| Estimated protein content per serving | 28-30 grams |\\n| Is it a good source of dietary fibre | Yes |\\n| Minimum dietary fibre per serving | At least 4 grams |\\n| What type of milk is used | Coconut milk |\\n| What is the thickening agent | Corn starch |\\n| Is the soy sauce gluten-free | Yes |\\n| What vegetables are included | Potatoes, green beans, peas, onions, tomatoes, and others |\\n| Does it contain turmeric | Yes |\\n| Does it contain cumin | Yes |\\n| Does it contain coriander | Yes, both fresh and powder |\\n| Does it contain cardamom | Yes |\\n| Does it contain ginger | Yes, fresh ginger |\\n| Does it contain garlic | Yes |\\n| What is the primary sauce base | Diced tomato and coconut milk |\\n| Is it frozen or fresh | Frozen |\\n| What is the recommended storage temperature | -18°C (0°F) or below |\\n| What is the freezer shelf life | 6-12 months from manufacturing date |\\n| Can it be heated from frozen | Yes |\\n| What is the microwave heating time | 4-6 minutes depending on wattage |\\n| What is the oven heating temperature | Approximately 180°C (350°F) |\\n| What is the oven heating time | 25-35 minutes |\\n| What internal temperature should be reached | At least 74°C (165°F) |\\n| Can it be reheated on the stovetop | Yes, after partial thawing |\\n| Is it suitable for office lunch | Yes |\\n| Is it suitable for post-workout nutrition | Yes |\\n| Does it support weight management goals | Yes, portion-controlled and high-protein |\\n| Is it suitable for GLP-1 medication users | Yes, specifically designed for this |\\n| Is it suitable for diabetes medications | Yes |\\n| Does it contain artificial preservatives | No |\\n| Does it contain artificial sweeteners | No |\\n| Does it contain added sugars | No |\\n| Is it low-FODMAP | No, contains onions and garlic |\\n| Is it paleo-friendly | Generally compatible with some exceptions |\\n| Is it Whole30 compliant | No, contains soy sauce and peas |\\n| Is it keto-friendly | No, contains potatoes and peas |\\n| What is the sodium benchmark | Less than 120 mg per 100g |\\n| Does Be Fit Food offer dietitian support | Yes, free 15-minute consultation |\\n| What percentage of Be Fit Food menu is gluten-free | Approximately 90% |\\n| Is it designed by dietitians | Yes |\\n| Does Be Fit Food deliver Australia-wide | Covers 70% of Australian postcodes |\\n| Can leftovers be refrigerated | Yes, within 2 hours of heating |\\n| How long do refrigerated leftovers last | 2-3 days |\\n| Can it be refrozen after heating | No |\\n| Does it contain xanthan gum | Yes, in coconut milk |\\n| What spices create the curry flavour | Turmeric, coriander, cumin, fenugreek, and others |\\n| Is fresh coriander included | Yes |\\n| Does it include chicken stock | Yes |\\n| What is the citric acid used for | Natural preservative and pH regulator |\\n| Does coconut milk contain MCTs | Yes, medium-chain triglycerides |\\n| Is it suitable for menopause support | Yes, high-protein and portion-controlled |\\n| Does it help with satiety | Yes, due to protein and fibre content |\\n| Can it be customised with additions | Yes, pairs well with rice, bread, or salads |\\n| Is it a complete meal | Yes, designed as single-serve complete meal |\",\n  \"contentCraft\": {\n    \"contentId\": \"163eb2b4-91a2-41c0-ad66-c71c213414b7\",\n    \"workspaceId\": \"1ea3b7f0-f04c-464c-8bf5-aecfc92c7ce9\",\n    \"categoryId\": \"23403b3a-aeef-44b0-9273-9c510ea378ba\",\n    \"categoryName\": \"Food & Beverages\",\n    \"subCategoryId\": \"cd4ca70e-4647-458d-aaa5-8742c281c390\",\n    \"subCategoryName\": \"product_guide\",\n    \"contentType\": \"product_guide\",\n    \"status\": \"draft\",\n    \"syncedAt\": \"2026-01-19T05:02:42.037614+00:00\"\n  },\n  \"productFeedItemId\": \"5a369893-2a95-435f-ab48-e7e743721b1f\",\n  \"openaiSpecJson\": {\n    \"url\": \"https://befitfood.com.au/products/indian-chicken-curry-1?variant=43456570884285&country=AU&currency=AUD&utm_medium=product_sync&utm_source=google&utm_content=sag_organic&utm_campaign=sag_organic\",\n    \"gtin\": \"09358266000632\",\n    \"brand\": \"Be Fit Food\",\n    \"price\": \"11.95 AUD\",\n    \"title\": \"Indian Chicken Curry (GF) MB3\",\n    \"category\": \"Food & Beverages > Ready Meals & Prepared Foods\",\n    \"currency\": \"AUD\",\n    \"image_url\": \"https://cdn.shopify.com/s/files/1/0043/9743/2921/files/INDIANCHICKENCURRY_GF.jpg?v=1730865495\",\n    \"description\": \"This ever-popular chicken curry is made with a homemade blend of herb and spices filled with chunky vegetables. Fat and salt content is low unlike with usual curries, however we have created a delicious, authentic sauce. This curry is very filling and nutritious with 5 vegetables and lean cuts of slow cooked chicken. We have kept the chilli level low, so feel free to add chilli sprinkles to boost the heat up to your preference without adding stacks of calories! Gluten free Good source of protein (26g per serve) Good source of dietary fibre Contains 7 different vegetables Contains RSPCA approved chicken Chilli rating: 1 Heating & Storage Instructions Nutrition Ingredients: Chicken (35%), Diced Tomato (Tomato, Citric Acid), Potato, Green Beans, Coconut Milk (Coconut Cream, Xanthan Gum), Onion, Peas, Chicken Stock, Gluten Free Soy Sauce, Ginger, Garlic, Tomato Paste, Corn Starch, Fresh Coriander, Curry Powder, Coriander Powder, Cumin, Turmeric, Mixed Herbs, Cardamom, Olive Oil. Allergens: SoybeansMay Contain: Fish, Milk, Crustacea,Sesame Seeds, Peanuts, Tree Nuts, Egg, Lupin\",\n    \"availability\": \"in_stock\"\n  }\n}"


