S MONDAY < TUESDAY WEDNESDAY THURSDAY FRIDAY

Planet Friendly Day
Creamy Chickpea and So :
: ya Mince Coftage Creamy Cheese and Homemade Beetroot
Option one s?;ﬁ@ﬁf&.?ﬁé?éﬁ%% CoconLl S AMIVEN Pie (VE) with Gravy  Butterbean Macaroni (V) and Lentil Burger
Poos [VE] With 50750 Wholemea (VE) with Garlic and Herb Bread (VE) with
. ice Roast Chicken with (VE) Chips (VE)
Option two BBQ Q:OTmT (VE) ‘\’/"gh New —_ Chef James’ Chicken Stuffing, Roasted . Beeflasagne & Fish fingers with chips (VE)
otatoes (VE) & Jollof Rice i d— with Garfic ) and Herb Bread
Vegetables Broccoli (VE) Butternut Squash (VE) cravy Herb Bread Carrofs (V]
Sweetcorn (VE) Green Beans (VE) Peas (VE) Cauliflower (VE) Peas (VE)
Yoghurt [V) or Vegan Cabbage (VE) Roasted Peppers (VE
Dessert Custard (VE) with Seeded Apple ‘\ Wholemeal Peoch Yoghurt (V) or Vegan Custard Strawberry Jelly with Peaches
Sunflower Seeds and Flapjack (VE) Carrot Cake (V) with  (VE)with Sunflower Seeds and and
Fresh Fruit ) Custard (VE) ¥ Fresh Fruit Mandarins (VE)
Vegetable Bean Chickpea and Quorn and Bean Fajitas Beefroof, Butternut Wholemeal Cheese
Oppiien @n Couscous (VE) with Vegetable (VE) with Mexican Rice Squash and Lentil Tomato Quiche (V) with
pronone Sweetcorn Bread (VE) Biryani (VE) (VE) " hWe!:nGgTon VE) Chips (VE)
ash and Grav
Soya Mince Mexican Chilli : Hearty Beef .a' Rlosst Tuiey, Siuftin Caribbean Spit:ed . . .
Option two (VE) with 50/50 Wholemeall Lentil Bolognaise Y. 9 Chicken Breaded Fish with Chips
Rice (VE) ith whol | Mashed Potatoes and & B and Tomato Sauce
wi 0 olemea Gravy with Rice and Peas Peas (VE)
enne : : eas
Vegetables Sweetcom (VE Carrofs (VE) Cauliflower (VE) Broccoli (VE) Baked Beans (VE)
& Couliﬂower((VE)) Courgettes (VE) Green Beans (VE) Red Cabbage (VE)
Yoghurt (V) or Vegan
Dessert Peach and Strawberry Yoghurt (V) or Vegan Custard  Mandarin Sponge Custard (VE) Sunflower Lemon Shortbread (VE)
Crumble (VE) (VE) and Fresh Fruit Cake (VE) « Seeds and Fresh Fruit N
Turkish Vegan Soya
‘ Lentil and Sweet Potato Kofta with Lemon and : ' . . :
\ I E ! I Opfion one Curry (VE) with 50/50 Herb Couscous, qubow Plgzo Chinese Vegetable Len.hl and Bgsﬂ
— Wholemeal Rice Homemade Flatbread SlEEs (Ve Noodles (V) ngf(VE)vamh
W/C 5t May ) Tomato, Lentil, Roasted and Houmous (VE) Pasta Salad (VE) o ) . |.ps (VE)
20 June Option two Vegetable Wholemeal L Beef Burger with Chicken Tikka Masala ~ Peri-Peri Chicken with New Salmon Fishfingers / Pollock
9% June Penne Pasta (VE) woot Potato Salad with 50/50 Wholemeo!, ~ Rotatoes, Sweetcom Salsa Fishfingers with chips
: Rice D
th Baked Beans (VE) Carrofs (VE
1% duly Voo Broccoli (VE) Poppers ((VE)) Peas (VE) sweetcorn (VE) Coleslaw (VE)
15t September * e — Cauliflower (VE) Carrofts (VE) Green Beans (VE)
th . -
B Dctaber Dessert SOVCOSS{ Veﬁ?eosncsohfee?\e/s”d Custard (VE) with Sunflower Apple & Pear Crumble (VE)  Pineapple Upside Down  Yoghuri (V) or Vegan Custard
@ "0 Seeds and Fresh Fruit with Custard (V) - Came ) YR OrEr SOEEE

and Fresh Fruit

: Planet Friendly ] . ALLERGY INFORMATION:
oa Added Plant Protein "‘ Ssiten & Local Red Tractor Meat  Vegan (VE) (V) Vegetarian If you would like to know about particular allergens in foods please

ask a member of the catering team for information. If your child has a

Available Daily: Freshly cooked jacket potatoes with a choice of fillings (V, VE) (where advertised) - Bread freshly baked on site daily schoolfunclyand has a food allergy or ntolerance you willbe asked

q q q q q q " to complete a form to ensure we have the necessary information
(VE) - Daily salad selection (V, VE) - Fresh Fruit (VE) and Yoghurt (V) is available daily - Milk (V) to cate?for your child. We use a large variety of ingrrzzdients inthe

preparation of our meals and due to the nature of our kitchens it is
not possible to completely remove the risk of cross contamination.

K
| SCHOOL
\ PLATES )



