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Over 80% of our meals
are freshly prepared

Our menus meet
government guidelines

We promote food
provenance to pupils

OUR MENUS ARE SCHOOL FO0D STANDARDS COMPLIANT

We check every menu to make sure that they offer a variety of different foods —
to help pupils thrive throughout the school day. Your menu is fully compliant
with the school food standards and signed off by our nutritionists

Some of the key standards in the School Food Standards are:
e Atleast 3 non-dairy protein dishes each week
e Atleast 2 desserts each week which are 50% fruit based

e Starchy food cooked in oil no more than two days each week

Charlotte Quick

Company Nutritionist
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A REFRESHED SALAD - =
BAR WITH FRESH THERE'S ALWAYS THE OPTION

OPTIONS EVERY DAY OF FRUIT OR YOGHURT AS AN
ALTERNATIVE TO THE HOT PUDDING
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DOING MORE TO HELP PUPILS
TOWARDS THEIR 5-A-DAY

We have increased the
amount of beans and
pulses... that means more
fibre & less saturated fat!

The salad bar is packed
full of fresh vegetables

Your menu has more vegetable
focused meals - making them
<Y more nutritious!
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Packed full of =
fawiliar favourites

We understand that it’s more important than ever for pupils to
eat school lunch when for many of them, it may be their only
hot meal of the day.

So we’ve:

e Included more familiar dishes we know they love

* Re-engineered recipes to make popular dishes
even healthier

e Created exciting options for KS2 pupils so the
options grow as they do




