FEEDING HUNGRY MINDS

Feeding Hungry Minds






Over 80% of our meals
are freshly prepared

Our menus meet
government guidelines

We promote food
provenance to pupils

I

Y MENU
ol ¥

0¥

~ Seasonal Stars:

Each fruit or vegetable has a prime time when
F - it is at its seasonal best. We work with our
suppliers to source them when they're at
f their peak and serve them up in our schools!
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SUSTAINABLE
INGREDIENTS

As part of the Food & hd
for Life Served Here ooy e
standards we are ‘ =
asked to champion

local suppliers.

We’re more than happy to do this, as not only
does it mean that the food arrives on our
plates bursting with fresh, flavoursome
goodness, but also that we’re supporting
local communities and reducing food miles...







EVERY DAY YOUR CHILD CAN ENJOY:

ENERGY & NUTQIT‘ION FOP.‘

A PRODUCTTVE AFTERNOON! &8

NUTRITIOUS

MAIN MEALS S =._
B —— NEW TASTES AND 2 %
TEXTURES WITH A TRIP . -i:
JUST LOOK AT TO THE SALAD BAR A DELICIOUS DESSERT LY

DELICIOUS DINNERS!

Not only are our lunches healthy and sustainable
but they’re also delicious! We’ve got a wide variety
of options available, including both meat and

vegetarian dishes and hot and cold desserts. .
OUR LUNCHES OFFER AT LEAST
TWOFRUIT & VEG PORTIONS

We try to make sure that there’s a lunch option

to suit everyone - that’s why we create our menus
based on feedback from the pupils, our cooks, teachers, parents and carers.
We recognise that there are children’s ‘must haves’ and local favourites,
which is why all our menus are agreed with each school.

WHY NOT COME ALONG
’ T0 A TASTING SESSION?
We are always keen to hear of any suggestions for new GET IN TOUCH FOR

dishes, so be sure to tell us what you think! MORE INFORMATION.













