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All our meals are freshly prepared in
our kitchens daily and comply with the
Government Food Standards.

We provide a choice of Vegetables, Salad and
Fresh Fruit daily.

At our schools with a Sandwich Bar, we offer

a healthy sandwich choice as an alternative

to a hot meal, look out for the Sandwich Bar
symbol. Contact your school office for more info,

Our recipes are low in Sugar and Fat,
supporting the national obesity strategy.

We recycle our Rapeseed Oil. It is cleaned,
filtered and processed into biofuel for use
as vehicle fuel or for power and energy
generation.
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Download your copy at ®

We Oven Bake in preference to Frying.

We offer a Vegetarian option as standard
and a Vegan option where possible. We
endeavour to cater for special dietary
requirements, medical or cultural.

All of our suppliers ensure full
traceability of our Food.

Some of our menu choices
are developed with children
through the Eatwell Project.
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