Autumn “ENU 2014 5

We're excited to introduce our new Gold Accredited
lunch menu. Our Gold Food For Life menus are using
more and more sustainable ingredients, supporting
better animal welfare, creating more home-produced
meals that taste great for our children

Your new Food For Life menu includes seasonal
produce with at least 75% of dishes freshly prepared
by our well-trained school cooks. It's a guarantee
from the Soil Association that what's on your menu is:

- Organic fresh beef and mince

- Farm assured free range pork

- Farm assured chicken, sausages and beef burgers
- MSC responsibly sourced fish

- Meat free Mondays

- Fairtrade bananas and sugar

- Free range eggs

- No undesirable additives or artificial trans fats

And School meals are now FREE for Reception, Year
1 and Year 2.

Special Diets- If your child
requires a special diet please
contact us by e-mail;
diana.thomas@compass-grou
p.co.uk One of our managers
will contact you to arrange a
visit to discuss your childs
dietary needs

£2.20
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For further information please

contact us at diana.thomas
@compass-group.co.uk
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‘I think the meals are Nutritious

varied and very go,
money.” Y good value for

Parent of chilg in year 6

«Excellent! Excellent food that's .
made a real difference to otjr child’s
energy throughout the day.

Parent of child in year 3

Our commitment to healthy eating in our schools is still
as strong as ever. To ensure our young customers eat
well and understand the importance of a healthy diet and
lifestyle we make sure that:

Our menus meet or exceed government food and
nutrition standards

There are no undesirable additives or artificial trans
fats in our menus

Our team of nutritionists develop all our menus to
ensure balanced, healthy choices

Our products from suppliers can be traced back
to source

Our menus can be adapted to meet your needs

If you'd like to know more about our school meals please
contact your school.

Are you claiming your free school meal?

If you are in receipt of certain benefits your child may be
entitled to free school meals. For more information contact:

The school office to sign up for school meals or if you
think your child may be entitled to free school meals
please contact 01872 323298
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3rd November, 24th November, 15th December, 19th
January, 9th February, 9th March,

€K

10th November,1st December, 5th January, 26th January,
23rd February,16th march
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17th November, 8th December, 12th January, 2nd February,
2nd March, 23rd March.
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Neapolitan beanie pasta bake
Quorn hot dog with potato wedges
Broccoli and baked beans

Mixed salad

Apple pie with custard

Neapolitan beanie pasta bake

Veggie bangers with mashed potatoes
Garden peas & carrots

Salad platter

Lemon drizzle cake

Quorn burger with potato wedges
Macaroni cheese

Garden peas & carrots

Salad platter

Carrot cake

TUESDAY

Farm assured chicken casserole with dumplings &
parsley potatoes

Mild vegetable curry served with rice

Garden peas & cauliflower

Salad platter

Oat cookie with fresh fruit slices

Farm assured beef burger in a bun with potato wedges
Vegetable chilli served with rice

Broccoli & sweet corn

Coleslaw

Apple crumble with custard

Farm assured sausages with mashed potatoes
Shepherdess pie

Broccoli & sweet corn

Mixed salad

Oaty fruit crumble with custard

WEONEYDAY

Free range roast pork with roast potatoes & gravy
Quorn roast with roast potatoes & gravy
Cabbage and carrots

Vegetable sticks

Fruity yoghurt crunch

Farm assured roast turkey with roast potatoes & gravy
Cheese & leek bake roast potatoes & gravy

Carrots & cauliflower

Vegetable sticks

Berry chill

Organic roast beef with roast potatoes & gravy
Lentil roast with roast potatoes & gravy
Cabbage & carrots

Vegetable sticks

Fruity delight

THURSDAY

Organic beef cottage pie
Macaroni cheese
Broccoli & sweet corn
Mixed salad

Ice cream with peaches

Organic beef bolognese with pasta
Vegetable risotto

Broccoli & sweetcorn

Salad platter

Pineapple upside pudding with custard

Organic beef cobbler with parsley potatoes

Cheese & tomato pizza wedge with 1/2 jacket potato
Broccoli & cauliflower

salad platter

Chocolate sultana crispy with fresh fruit slices

FRIDAY

MSC Battered fish and chips

Cheese and tomato quiche with chips
Garden peas & coleslaw

Salad platter

Hot chocolate fudge cake

MSC Salmon fish fingers and chips
Cheese & tomato pizza with chips
Garden peas & baked beans
Mixed salad

Apple flapjack

MSC Fish fingers and chips
Falafel in pitta bread with chips
Garden peas & baked beans
Salad platter

Gingerbread with lemon custard
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HOTTE-MADE daily

JAGE FTATOE with a choice
of f‘dlxnjs available DAILY
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