
School background
Great Missenden Church of England Combined School is
a primary school in the village of Great Missenden, in the
Chiltern Hills, in Buckinghamshire. 382 children attend the
school, along with 60 staff members. Children range from
age four up to age eleven. The school was graded
“outstanding” in all categories in its last Ofsted inspection.

Healthy/environmental
achievements
Great Missenden School is committed to changing food
culture within the school and the local community. In addition
to being a “Healthy School”, Great Missenden has achieved
the “Green Flag” award from Eco Schools, the RHS (Royal
Horticultural Society) level 3 for school gardening and, in
December 2011, the Food For Life Gold Award.

School food policy
The school is aware of the important connection between
healthy eating and a pupil’s ability to learn effectively and
achieve high standards in school. The school also
recognises the role it can play, as part of the larger
community, to promote family health and sustainable food.
It seeks to provide a high quality food education and food
service, and ensure consistency in food messages
throughout the school day. 

Lunchtime provision
The school aims to create an enjoyable dining experience
for pupils and a lively food culture in the school and its
wider community. All foods are freshly prepared and
cooked on site and 80% of pupils regularly eat school
meals. Every half-term newsletters and menus are sent out
to promote school meals. There are also promotional “Opt-
In” days for children who usually bring packed lunches so
they too can try a hot meal. The children eat in the hall, at
lunchtime called “Truly Scrumptious”, and tables and
benches are provided outside for dining in the summer.
The school chef cooks at least one meat-free dish every
day and three meat-free dishes on Mondays.

MFM Case Study

Great Missenden Church of

England Combined School

“It opens up a new variety of choices that
children may not have considered before – that
can only be a good thing. To have less meat but
of a better quality has gone down well with the

whole school community.”
Mrs. Addis, Deputy Head

“The pesto pasta and organic bread 
are delicious.”

Noah David, Year 2

Price of meals:

£2.20
Percentage of
pupils eating
school meals:

80%



School contact details
Great Missenden Church of England Combined School, Church Street, Great Missenden, Buckinghamshire, HP16 0AZ 
Telephone 01494 862310 Fax 01494 868300  www.greatmissendenschool.co.uk

Initiatives
The school has a popular “Tutti Frutti Bar” which serves
fresh fruit every day. Prepared by volunteers, the “Tutti
Fruiti Bar” encourages children to get their “5 a day” or
more during school hours. The school also organises
“‘Growing Great’ Missenden Farmers Markets” every half
term. These markets, organised by the children, attract
parents, grandparents and the local community. The
children sell homemade produce baked by themselves
and their parents, fresh local bread, local free-range eggs
and yoghurt, produce grown in the school gardens and
homemade preserves and jams.

Meat Free Monday launch
The school started Meat Free Monday in April 2010 in
order to teach children that cutting down on meat helps
the environment and that meat is not an essential part of
the daily diet. Taking part in MFM also means the school
can purchase higher welfare/better quality meat on the
days meat is served, including organic and free range.

Meat Free Monday was initially promoted through a school
assembly and cooking workshop. The reasons behind
Meat Free Monday were outlined in the assembly and the
children learnt how to make guacamole in the cooking
workshop. The school also sent letters to parents and
encouraged the children to voice their opinions through
the SNAG team (School Nutrition Action Group) and the
School Council.

Meat Free Monday evaluation
Meat Free Monday is going well, the children welcome it
and it has become part of the culture. The project was
also much easier to implement than the school first
thought. The school is now seeking more ideas for
vegetarian dishes that do not rely on cheese and would
also like to get a chef on board to run a Meat Free
Monday cookery course.

“Meat Free Mondays are an excellent way to
encourage children to do their bit for the

environment and think about the food they eat.
We should not eat meat every meal time, there
is a variety of foods that are healthier and the
planet cannot sustain the vast amount of meat

eaten daily.”
Victoria Greaves, Former School Nutritionist

“Sharing food is a fundamental experience for
all people; a primary way to nurture and

celebrate our cultural diversity; and an excellent
bridge for building friendships, and 

inter-generational bonds.”
From Great Missenden School’s Food Policy 



Week 1 Monday Tuesday Wednesday Thursday Friday
Main dish Pesto pasta with Stir fried chicken Outdoor reared Lasagne & organic Salmon fish fingers,

cheese topping (free-range) chow- roasted pork, garlic bread chips & beans
mein with noodles apple sauce, roast with ketchup

potatoes & gravy
Vegetarian option Veggie omelette & Vegetable loaf Ratatouille with a Root vegetable & Oriental stir-fried 

new potato salad & wedges parmesan and herb red lentil casserole vegetable spring 
crumble topping with herby rolls with chips

dumplings
Jacket potato Beans, cheese Beans, cheese Beans, cheese Beans, cheese Beans, cheese
fillings or houmous or tuna mayo or tuna mayo or tuna mayo or tuna mayo
Vegetables 2x seasonal 2x seasonal 2x seasonal 2x seasonal 2x seasonal

vegetables vegetables vegetables vegetables vegetables
Additional extras Water, wholemeal Water, wholemeal Water, wholemeal Water, wholemeal Water, wholemeal
served daily bread, fresh fruit bread, fresh fruit bread, fresh fruit bread, fresh fruit bread, fresh fruit

& salad bar & salad bar & salad bar & salad bar & salad bar

Week 2 Monday Tuesday Wednesday Thursday Friday
Main dish Cheese & tomato Organic bolognaise Free range roast Outdoor reared Breaded fishcakes 

pizza with potato sauce with pasta chicken dinner sausages with a with lemon mayo & 
wedges shells with stuffing & Yorkshire pudding veggie couscous 

roasted potatoes gravy & new pots
Vegetarian option Penne pasta Mild Thai vegetable Vegetable puff Cheese, onion & Vegetable & beanie 

Carbonara & lentil curry with pastry pie with tomato quiche with hot wraps with 
rice & naan bread roast potatoes herby new potatoes couscous

Jacket potato Beans, cheese Beans, cheese Beans, cheese Beans, cheese Beans, cheese
fillings or egg mayo or tuna mayo or tuna mayo or tuna mayo or tuna mayo
Vegetables 2x seasonal 2x seasonal 2x seasonal 2x seasonal 2x seasonal

vegetables vegetables vegetables vegetables vegetables
Additional extras Water, wholemeal Water, wholemeal Water, wholemeal Water, wholemeal Water, wholemeal
served daily bread, fresh fruit bread, fresh fruit bread, fresh fruit bread, fresh fruit bread, fresh fruit

& salad bar & salad bar & salad bar & salad bar & salad bar

Week 3 Monday Tuesday Wednesday Thursday Friday
Main dish Macaroni cheese Homemade chicken WK 3 – Roast beef Cottage pie made Pollock in 

& organic garlic & veg pie with puff WK 6 – Roast lamb with organic mince breadcrumbs with 
bread pastry topping with roast potatoes potato wedges, 

& gravy peas & ketchup 
Vegetarian option Veggie sausage Potato, pepper and Broccoli & Beanie burger in a Vegetable lasagne, 

roll with mash cheese frittata cauliflower bake brown roll with & organic garlic 
and gravy with organic garlic salad and tomato bread

bread sauce
Jacket potato Beans, cheese Beans, cheese Beans, cheese Beans, cheese Beans, cheese
fillings or cheese coleslaw or tuna mayo or tuna mayo or tuna mayo or tuna mayo
Vegetables 2x seasonal 2x seasonal 2x seasonal 2x seasonal 2x seasonal

vegetables vegetables vegetables vegetables vegetables
Additional extras Water, wholemeal Water, wholemeal Water, wholemeal Water, wholemeal Water, wholemeal
served daily bread, fresh fruit bread, fresh fruit bread, fresh fruit bread, fresh fruit bread, fresh fruit

& salad bar & salad bar & salad bar & salad bar & salad bar

Example menu



School background
Preston Manor All-Through Foundation School is
a large school situated in the London borough of
Brent. There are 1,635 pupils ranging from the
age of four through to eighteen and a team of
230 staff. Preston Manor values and celebrates
its multicultural community and is proud of its
role as a specialist Science and Mathematics
college. The school places great importance on
identifying and meeting individual needs and, in
addition to a well-resourced Special Needs
department, the school hosts a specialist
Speech and Language Resource Base.

Healthy/environmental
achievements
Preston Manor is a “Healthy School” and has
also achieved the Food For Life Bronze Award. In 2010, the
school’s catering manager Joanne Jacobs was awarded
Brent’s Secondary School Chef of the Year Award. 

School food policy
The school has a SNAG (School Nutrition Action Group)
made up of representatives from the whole school
community – the student council, assistant headteacher,
catering manager, teaching staff, learning mentor, support
staff, a staff governor and a school meals consultant. The
group meet regularly in order to develop a coordinated
approach to food and drink in the school, increase school
meals uptake (especially free school meals) and promote
a healthy lifestyle.

Lunchtime provision
With in-house catering, the school has 100% control of
how their food is sold and promoted, including the dining
space itself. They work with a School Meals promotion
company, Elygra, which provides personalised display
boards, menus and food brochures to ensure the canteen
looks professional and that the image is exciting. 

There are two separate lunch sittings – lower school and
upper school – each with their own kitchen and dining
areas. At present, per sitting, the upper school
accommodates 320 and the lower school 60. There is a big
focus on making the dining a pleasurable experience. As
well as serving hot meals straight from the kitchen, the
canteen also has a separate outlet named “Munch Manor”
which provides quick snacks such as toasted sandwiches,
wraps, paninis, fruit and juices.

The school catering manager regularly consults with a
school meals consultant to nutritionally analyse new menus
using “Nutmeg” software, ensuring that
they meet the government’s food-
and nutrient-based standards
for school meals.

Initiatives
The school runs a popular
after-school cookery club
and has recently introduced
“Free Fruit Mondays”
whereby students and staff
are offered complimentary fruit
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Price of meals:

£1.80
Percentage of
pupils eating
school meals:

55%

“Whilst, I am not a vegetarian, I find it extremely
motivating to devise new vegetarian menus for
Meat Free Monday. I am impressed with how
many students and staff have responded so

positively. There is definitely no going back!”
Joanne Jacobs, Catering Manager

“Some of the food really tastes like meat – it’s
quite weird! It tastes nice and at the same time
we are caring for our planet and environment.”

Yazad Bajina, Year 8



on a Monday, with funding from the Brent Enhanced Healthy
Schools grant. Future plans include starting a vegetable and
herb garden, and running trips to a sustainable fruit/vegetable
farm in Hertfordshire where students would pick a variety of
produce to cook back at school.

Meat Free Monday launch
The school first heard about Meat Free Monday in 2009.
After assessing the project’s merits and seeing that the
initiative tied in well with the Healthy Schools policy,
Preston Manor began a series of consultations with
students, staff and parents. A number of presentations were
delivered and members of the student council visited a
neighbouring primary school which had recently started
the project. Though initially not everyone was convinced
that MFM would be a success, the school felt that the
issues behind it were sufficiently solid for the project to
deserve the minimum of a one-year trial run. Through
heavy promotion and steely determination, MFM was
launched in January 2010, ostensibly driven by the student
council and the leadership team.

Meat Free Monday evaluation
The school was aware that if canteen food did not sell well
on Mondays, and if the take up of free school meals fell, the
school would incur strong financial penalties and they
would have to rethink their participation in MFM. However,
due to a very enthusiastic catering team, good sales pitch,
strong student voice and a professional approach, MFM
has grown to be extremely popular and is now ingrained
in the eating culture of the school.

The project is in its third year and, not wishing to lose the
positive momentum the project has built up, the school
plans to continue MFM indefinitely. 

At the project’s launch, the school projected clear
messaging to students and parents about the impact of
mass farming on the lives of animals, the environment and
people’s health. As many primary schools do not
participate in MFM, Preston Manor plans to ensure that
new parents and students are also reminded of the
reasoning behind the initiative. 

The school is proud of its approach to MFM, which was not
negative or judgmental about those people who eat or do
not eat meat. The school felt that people’s personal ethics
and moral stance should remain private and instead MFM
would be introduced primarily as an environmental policy
like other school policies, based on the fact that animal
agriculture generates nearly one fifth of all man made
greenhouse gases. The school was also keen to promote
the health benefits of eating a varied diet including lots of
fruit and vegetables.

“Meat Free Monday is a fantastic innovation that
allows us to keep healthy and save money whilst
taking care of our planet. By giving up meat for

just one day a week we’re making a real
difference to combat climate change.”

Bala Balasubramanium, Head Boy (Sixth Form)

School contact details
Preston Manor All-Through School, Carlton Avenue East, Wembley, Middlesex�HA9 8NA
Telephone 020 8385 4040 �Fax 020 8908 2607  www.pmanor.brent.sch.uk

“As a parent, I am happy that my daughter has
the opportunity in school to try new healthier

options, in addition to understanding the
environmental benefits in reducing the

consumption of red meat. I think the benefits
speak for themselves. Why aren’t all schools

doing it?”
Carla Prince, Parent/Assistant Headteacher

“This is our third year of running the MFM
programme. Initially, we were very nervous

about how it would be received. However, our
vegetarian options have become ever more

creative and popular. Staff, students and parents
continue to give their support. Our successful

Food for Life award was partly due to our
commitment to MFM and our aim to promote
healthier lifestyles. So onwards and upwards 

for MFM.”
Andy Ward, Assistant Headteacher



Week 1 Monday Tuesday Wednesday Thursday Friday
Soup of the day Soup of the day Soup of the day Soup of the day Soup of the day Soup of the day
Chef’s special Quorn & vegetable Shepherd’s pie BBQ chicken Roast beef Baked fish

lasagne Fish Florentine Boiled new potatoes Roast potatoes Oven chips
Rice

Vegetarian Meal Cheese and Vegetable Red onion and Vegetable biriani Vegetable tagine
tomato turnover cannelloni mushroon quiche Selection of 
Boiled new Boiled new bread rolls
potatoes potatoes

Pasta of the day Pasta of the day Pasta of the day Pasta of the day Pasta of the day Pasta of the day
Vegetable of the day Seasonal vegetables Seasonal vegetables Seasonal vegetables Seasonal vegetables Seasonal vegetables
Dessert Fresh fruit Fresh fruit Fresh fruit Fresh fruit Fresh fruit

Spiced apple cake Chocolate mousse Apple and sultana Apricot turnover Fruit yoghurt
Custard Fruit yoghurt crumble Custard Jelly
Fruit yoghurt Fruit yoghurt Fruit yoghurt Cheese cake

Custard Vanilla ice cream
Daily options Assorted wraps Assorted wraps Assorted wraps Assorted wraps Assorted wraps

Sandwiches Sandwiches Sandwiches Sandwiches Sandwiches
Baguettes Baguettes Baguettes Baguettes Baguettes
Jacket potatoes Jacket potatoes Jacket potatoes Jacket potatoes Jacket potatoes
Salad bar Salad bar Salad bar Salad bar Salad bar

Week 2 Monday Tuesday Wednesday Thursday Friday
Soup of the day Soup of the day Soup of the day Soup of the day Soup of the day Soup of the day
Chef’s special Quorn biriani Jerk chicken and Cottage pie Roast lamb Baked fish

vegetable rice Roast potatoes Oven chips
Vegetarian Meal Vegetable fajitas Vegetable Vegetarian Vegetable and Cauliflower dahl

Boiled new chow mein jollof rice Quorn moussaka
potatoes

Pasta of the day Pasta of the day Pasta of the day Pasta of the day Pasta of the day Pasta of the day
Vegetable of the day Seasonal vegetables Seasonal vegetables Seasonal vegetables Seasonal vegetables Seasonal vegetables
Dessert Fresh fruit Fresh fruit Fresh fruit Fresh fruit Fresh fruit

Coconut and Banoffee pie Eve’s pudding Carrot cake Fruits of the forest
orange sponge Fruit yoghurt Custard Custard Natural yoghurt
Custard Fruit yoghurt Fruit yoghurt Fruit yoghurt
Fruit yoghurt

Daily options Assorted wraps Assorted wraps Assorted wraps Assorted wraps Assorted wraps
Sandwiches Sandwiches Sandwiches Sandwiches Sandwiches
Baguettes Baguettes Baguettes Baguettes Baguettes
Jacket potatoes Jacket potatoes Jacket potatoes Jacket potatoes Jacket potatoes
Salad bar Salad bar Salad bar Salad bar Salad bar

Week 3 Monday Tuesday Wednesday Thursday Friday
Soup of the day Soup of the day Soup of the day Soup of the day Soup of the day Soup of the day
Chef’s special Vegetable & Mediterranean fish Curried lamb Roast chicken Baked fish

Quorn lasagne Boiled new potatoes Pilau rice Roast potatoes Oven chips
Minced beef hot pot Baked fish

Vegetarian Meal Vegetarian Vegetable & Tomato and lentil Sweet & sour Mexican bean wrap
shepherd’s pie chickpea curry basil sweet potato vegetables Oven chips

Spinach Rice
Rice

Pasta of the day Pasta of the day Pasta of the day Pasta of the day Pasta of the day Pasta of the day
Vegetable of the day Seasonal vegetables Seasonal vegetables Seasonal vegetables Seasonal vegetables Seasonal vegetables
Dessert Fresh fruit Fresh fruit Fresh fruit Fresh fruit Fresh fruit

Plum crumble Rice pudding Fruits of the forest Chocolate sponge Fruit yoghurt
Custard Fruit yoghurt turnover & chocolate sauce Peaches
Fruit yoghurt Fruit yoghurt Fruit yoghurt Vanilla ice cream

Daily options Assorted wraps Assorted wraps Assorted wraps Assorted wraps Assorted wraps
Sandwiches Sandwiches Sandwiches Sandwiches Sandwiches
Baguettes Baguettes Baguettes Baguettes Baguettes
Jacket potatoes Jacket potatoes Jacket potatoes Jacket potatoes Jacket potatoes
Salad bar Salad bar Salad bar Salad bar Salad bar

Example menu



Company background
Food for Thought is a “not for profit” school
meals provider owned by its partner schools.
Any financial surplus is shared amongst the
schools. With a team of 80 staff, the company
serves over 40,000 meals each month in 17
Liverpool schools.

Food for Thought was created before the era of
Jamie Oliver’s improvements to school meals, at a
time when its founders considered school food to
be of poor quality, low nutritional content and far
from sustainable or ethical. In 2003 the team
began liaising with the local council and, as a result
of much commitment and lots of hard work, Food
for Thought was launched at the start of the
autumn term in 2005.

With no binding contracts, hidden costs or profit
motive, Food for Thought aims to provide a cost effective,
sustainable and transparent business model that puts pupils
and the environment first.

Healthy/environmental
achievements
Food for Thought has achieved the Food For Life 
Gold Award. 

Company policy
Food for Thought’s aims are as follows:
! To provide a sustainable school catering service for

the benefit of children, parents, schools and local
communities by offering fresh, nutritious and locally
sourced food.

! To maintain the cost of school meals as the lowest in
the UK – at £1.60.

! To provide nursery and reception meals for £1.
! To offer a varied choice of freshly prepared hot

meals, salads, homemade soups and sandwiches
and allow pupils to select what they want in the
quantities they require.

! To increase the uptake of Food for Thought school
meal service by serving meals in a
friendly and supportive
setting.

MFM Case Study

Food for Thought

“Despite some opposition at first, often from
adults, Meat Free Monday is now accepted as a

normal menu day.”
Mike Carden, Project Leader, Food for Thought

“We are very proud of our not for profit school
company – we now have control over the quality

and ethical approach of our school meals service.”
Jan Potter, Former Headteacher, 

Belle Vale Primary School

Price of meals:

£1.60/£1
Percentage of
pupils eating
school meals:

70-80%



Lunchtime provision
All Food for Thought’s meals are cooked on
schools’ premises from scratch. There is no
portion control and every day children select
from main meals, salad bar, sandwiches and
fresh vegetable soup. The company serves over
2,000 meals per day costing £1.60 each (or £1
for nursery/reception children). Over 50 per
cent of Food for Thought’s food is locally
sourced and 30 per cent is organic. The
company only uses free range eggs and farm-
assured meat.

Initiatives
As part of its sustainable, holistic food philosophy,
Food for Thought is working with the Plunkett Foundation,
the YMCA and the Liverpool Food Alliance to grow its own
organic vegetables for schools at Dutch Farm, in Speke.

Meat Free Monday launch
Food for Thought started participating in Meat Free Monday
in May 2011. The company had previously promoted the
daily vegetarian option as the most sustainable, but felt Meat
Free Monday offered a better way for children to understand
the importance of where food comes from. Meat has always
been a key part of the Liverpool diet so Meat Free Monday
was not easy to implement. However, Food for Thought felt
that Meat Free Monday was a relatively small change to
make which would have a meaningful impact, both on the
environment and children’s health.

Meat Free Monday evaluation
Meat Free Monday is now going very well and is seen as a
normal part of the menu cycle. As well as providing meat-
free meals on Mondays, Food for Thought’s partner

schools teach cookery to their children
(and some parents) and classes include
how to prepare meat-free dishes. The
children also learn the environment, healthy
eating and farmed animals.

Company contact details
Food for Thought, Belle Vale Community Primary School, Besford
Road, Belle Vale, Liverpool L25 2QF
Telephone 0151 233 1169 ext. 1165
www.foodforthoughtmerseyside.co.uk

“Our meals are great and we can tell our cook
what we like and what we eat the next day…

like pasta and things.”
Jason, Pupil, Belle Vale Primary School

“It is a big improvement. Being not for profit,
and keeping costs low while using organic and

free range, is great.”
Carol, Parent, Belle Vale Primary School



Week 1 Monday Tuesday Wednesday Thursday Friday
Main dish Vegetable Cowboy casserole Chicken & Vegetable curry Salmon fillet nibbles

shepherd’s pie Jacket potatoes vegetable pie Jacket potatoes Jacket potatoes
Filled jacket with cheese, tuna Jacket potatoes with cheese, tuna with cheese, tuna
potatoes with cheese, tuna

Alternative dish Vegetable fingers Cheese and Vegetarian Chicken Tikka Fish fingers 
Soup, sandwiches bacon pasta sausages wraps Soup, sandwiches
and salad bar Soup, sandwiches Soup, sandwiches Soup, sandwiches and salad bar

and salad bar and salad bar and salad bar
Starchy food Mashed potato Wholemeal bread Baby potatoes Rice Homemade chips
Vegetable Cabbage and Baked beans Broccoli Seasonal Garden peas

beetroot vegetables
Dessert Apple crumble Homemade Fresh fruit salad Homemade scones Jelly & ice cream

& custard bakewell tart Yoghurt Fresh fruit Fresh fruit
Fresh fruit Fresh fruit

Yoghurt

Week 2 Monday Tuesday Wednesday Thursday Friday
Main dish Vegetable lasagne Lamb casserole Vegetable curry Roast chicken Fish fingers

Filled jacket Jacket potatoes Jacket potatoes dinner Jacket potatoes
potatoes with cheese, tuna with cheese, tuna Jacket potatoes with cheese, tuna

with cheese, tuna
Alternative dish Homemade pizza Vegetable mixed Chicken curry Quorn sausages Fish crunchy 

Soup, sandwiches bean casserole Soup, sandwiches Soup, sandwiches Soup, sandwiches
and salad bar Soup, sandwiches and salad bar and salad bar and salad bar

and salad bar
Starchy food Pasta Potatoes Rice Roast potatoes Homemade chips

Hot garlic bread
Vegetable Seasonal mixed Carrots & Mixed seasonal Carrots, swede Peas & sweetcorn

salad cauliflower vegetables & broccoli
Dessert Pear sponge Homemade Homemade Fresh fruit salad Fruit jelly

& custard flapjacks cherry biscuits Yoghurt Fresh fruit
Fresh fruit Fresh fruit Fresh fruit Cheese & biscuits

Yoghurt

Week 3 Monday Tuesday Wednesday Thursday Friday
Main dish Homemade pizza Scouse Spaghetti Chinese chicken Fisherman’s pie

Filled jacket Filled jacket bolognaise noodle curry Jacket potatoes
potatoes potatoes Jacket potatoes Jacket potatoes with cheese, tuna

with cheese, tuna with cheese, tuna
Alternative dish Tagliatelle in a Cheese & tomato Tuna pasta Vegetable and Quorn sausages 

tomato, garlic and quiche Soup, sandwiches cheese bake Soup, sandwiches
herb sauce Soup, sandwiches and salad bar Soup, sandwiches and salad bar
Soup, sandwiches and salad bar

Starchy food Garlic & herb Potatoes Spaghetti Noodles Homemade chips
potato wedges Hot garlic bread

Vegetable Homemade Beetroot Broccoli Sliced cabbage Garden peas
coleslaw and spring onion & sweetcorn

Dessert Rice pudding Homemade Fresh fruit salad Apple crumble Fresh fruit
Fresh fruit Manchester tart Yoghurt Yoghurt Yoghurt

Fresh fruit Fresh fruit Homemade scones

Example menu



Week 4 Monday Tuesday Wednesday Thursday Friday
Main dish Vegetable Beef casserole Sausage & Roast chicken Vegetable curry

bolognaise Jacket potatoes scrambled egg dinner Jacket potatoes
Filled jacket with cheese, tuna Jacket potatoes Filled jacket with cheese, tuna
potatoes with cheese, tuna potatoes

Alternative dish Quorn sausage Vegetable chilli Broccoli and Vegetable sausage Fish fingers
cowboy casserole Soup, sandwiches cauliflower pasta rolls Soup, sandwiches
Soup, sandwiches and salad bar bake Soup, sandwiches and salad bar
and salad bar Soup, sandwiches and salad bar

Starchy food Pasta Crusty wholemeal Toast Roast potato Rice
Hot garlic bread bread Homemade chips

Vegetable Mixed seasonal Green beans Beans Cauliflower & Seasonal vegetables
salad cabbage

Dessert Homemade Mixed fruit salad Apple & pear Fresh fruit jelly Flapjacks
biscuits Yoghurt crumble & custard Fresh fruit Fresh fruit
Fresh fruit Cheese & biscuits Fresh fruit Yoghurt

Week 5 Monday Tuesday Wednesday Thursday Friday
Main dish Garlic, basil and Chicken curry Spaghetti Braised beef hash Homemade pizza 

tomato pasta Jacket potatoes bolognaise Jacket potatoes Jacket potatoes
Filled jacket with cheese, tuna Jacket potatoes with cheese, tuna with cheese, tuna
potatoes with cheese, tuna

Alternative dish Vegetable fingers Leek & potato Vegetable Vegetable bake Fish crunchy 
Soup, sandwiches bake spaghetti Soup, sandwiches Soup, sandwiches
and salad bar Soup, sandwiches Soup, sandwiches and salad bar and salad bar

and salad bar and salad bar
Starchy food Pasta Rice Spaghetti Mashed potatoes Homemade chips

Hot garlic bread Wraps
Vegetable Mixed seasonal Broccoli Mixed seasonal Green beans & Mixed seasonal

vegetables vegetables carrots vegetables
Dessert Homemade scones Syrup sponge Homemade Fresh fruit salad Rice pudding

Fresh fruit pudding & custard flapjacks Yoghurt Fresh fruit
Fresh fruit. Yoghurt Fresh fruit Cheese & biscuits Yoghurt

Week 6 Monday Tuesday Wednesday Thursday Friday
Main dish Homemade Chicken in tomato Lamb hotpot Quorn Curry rice & chips

vegetable lasagne basil stew Jacket potatoes shepherd’s pie Jacket potatoes
Filled jacket Jacket potatoes with cheese, tuna Jacket potatoes with cheese, tuna
potatoes with cheese, tuna with cheese, tuna

Alternative dish Vegetable Tuna pasta Cheese bake Tagliatelle with Fish fingers
sausage rolls Soup, sandwiches Soup, sandwiches tomato & basil sauce Vegetable bakes
Soup, sandwiches and salad bar and salad bar Soup, sandwiches Soup, sandwiches
and salad bar and salad bar and salad bar

Starchy food Pasta New baby Potatoes Pasta, garlic bread Homemade chips
Hot garlic bread potatoes and potatoes

Vegetable Seasonal salad Seasonal Cauliflower & Broccoli Garden peas
Coleslaw vegetables carrots

Dessert Fresh fruit salad Flapjacks Homemade scones Homemade cookies Homemade sponge
& ice cream Fresh fruit Fresh fruit Yoghurt & custard
Cheese & biscuits Yoghurt Fresh fruit Fresh fruit

Week 7 Monday Tuesday Wednesday Thursday Friday
Main dish Homemade Chicken curry Lamb hotpot Quorn Fish pie in a light

vegetable lasagne Filled jacket Jacket potatoes shepherd’s pie cheese sauce
Filled jacket potatoes with cheese, tuna Jacket potatoes Jacket potatoes
potatoes with cheese, tuna with cheese, tuna

Alternative dish Vegetable Tuna pasta Cheese bake Tagliatelle with Fish fingers
sausage rolls Soup, sandwiches Soup, sandwiches tomato & basil Vegetable bake
Soup, sandwiches and salad bar and salad bar Soup, sandwiches Soup, sandwiches
and salad bar and salad bar and salad bar

Starchy food Pasta Rice Potatoes Pasta, garlic bread Homemade chips
Hot garlic bread Baby new potato and potatoes

Vegetable Seasonal salad Seasonal Cauliflower & Broccoli Garden peas
Coleslaw vegetables carrots

Dessert Fresh fruit salad Flapjacks Homemade scones Homemade cookies Homemade sponge
& ice cream Fresh fruit Fresh fruit Yoghurt & custard
Cheese & biscuits Yoghurt Fresh fruit Fresh fruit
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