FREE School Meals
Packed lunches can be

difficult...

Shopping for ingredients, preparing
the food, ensuring that you provide
the goodness and nutrition your child
needs to learn, not to mention finding
a squashed brown banana on a Friday!
Who needs the hassle?

great!

School lunches are

They’re cooked fresh every day,
full of nutrients to aid learning and
taste delicious. No mess, no fuss,
just good school food.

Don’t forget, Key Stage 1 pupils
get their lunchtime meals for free,
and if your family receive certain
benefits you may also be entitled
to free school meals for your child
at any age! Whether your child is
in KS1 or KS2, please remember to
register for free school meals if you
think you are entitled. Doing this
helps your family and your school!
For more details, please contact
your school reception.

Allergens &
Special Diets
If your child has a specific dietary
need for a medical reason we would
be delighted to provide them with
a bespoke special diet menu. If
you would like your child to have
a school lunch, a medical dietary
request form is available from your
school’s reception. You can also
download it from our website!

J ust look at what your child
gets from a school lunch!
per KS

1 child
by choo
si
Free Sc
hool Mea ng
ls!

Examples of some of our
UK suppliers

Swede

Farmed in Devon by
Anthony Thorne at
Thorne Farm

Lamb

Farmed in Devon by
the Greig family at
Pipers Farm

Free Range Eggs

a nutritious
M ain Meal...

Some Fresh
Baked Bread

Farmed in Norfolk by
the Garrett family at
New College Farm

Organic Milk

Farmed in Oxfordshire
by Miles Saunders at
Step Farm

Farmed in Sussex by Peter Botley at
Barfoots of Botley

Potatoes

Farmed in Essex by the
Morton Family at Cressing Farm

Ingredients

Makes 6 brownies
65g Plain White Flour
20g Reduced Fat Cocoa Powder
85g Caster Sugar
85g Grated Beetroot
2 Medium Eggs
65ml Vegetable Oil
1tsp Baking Powder
1tsp Vanilla Essence
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Method

Heat the oven to 180°C/Gas mark 4
1. Place the flour, sugar and cocoa
powder in a mixing bowl
2. Mix in the grated beetroot and
then add the eggs one at a time
3. Finally add the oil and vanilla
essence and mix until smooth
4. Pour the mixture into a baking
tray lined with greaseproof paper
and cook for 30-40 minutes or
until a skewer comes out clean

Since the 16th
century, beet
juice has been
used as a natural
red dye. The
Victorians used
beetroot to dye
their hair!
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is Here

Would you like to be part
of a passionate team?
Look no further! If you’re
looking for a career change,
getting back into work or
a term-time only job then
ISS Education would love
to hear from you. If you
are interested please get
in touch to find out more
about job opportunities.
Tel - 01189 026936 / 7

Visit: www.feedinghungryminds.co.uk
Email: hello@feedinghungryminds.co.uk

Courgettes

Hidden goodness is a great
way to get
,
healthy food into children s diets.

Energy and
nutrition for
a productive
school day!

A Delicious
Dessert

Get in Touch...

Brilliant
Beetroot Brownie

A Trip to
the Salad
Bar

Farmed in Shropshire by
Roger & Nikki Tudge at
Tudge & Sons

Carrots

Try
it at
home!

Call: 01189 026936 / 7

Competition Time

Tell us what you think of our service! Send us
your feedback to be in with the chance to win
£100 of book vouchers for your child’s school. We’ll hold a termly prize draw
and notify the winner via email. Please include the phrase ‘Competition Time’
in the subject. We look forward to hearing from you!
Email - hello@feedinghungryminds.co.uk

Spring
Summer
2017
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Farmer Daniel Fairburn’s family has been
working for over 66 years in free-range
production at his farm based in Alford,
Lincolnshire. He supports the BEIC Lion
and Freedom Food branding that is so
important within the UK. Welfare is of the
highest importance to Daniel’s healthy
birds and he spends a great deal of time
on the look out for anything that may
trouble the health of his flocks.
Thanks to places like LJ Fairburn & Sons’
Farm, who supply eggs to some of our
Northern contracts, we are able to uphold
our commitment to only use eggs from
cage free, happy & healthy hens.

All of the eggs we use are free range
We serve Muller Mini Corners which are
made in Shropshire using milk from Red
Tractor assured British farms.
We source British, local and
seasonal produce where possible

Your Food for Life
Catering Mark
The Soil Association awards caterers
with Food for Life Served Here status
for providing food which is healthy,
sustainably sourced and better for
animal welfare. In West Berkshire,
ISS Education has achieved Food for
Life Bronze Served Here, meaning:

All of our meat is from farms which satisfy
UK animal welfare standards
Our vegetarian dishes and desserts are
approved by the Vegetarian Society
Organic milk is used in
our homemade dishes
We have achieved the MSC’s (Marine
Stewardship Council) Chain of Custody
certification which demonstrates that
the fish we serve is from well-managed
and sustainable fisheries.

MSC-C-50236

Pork Sausage &
Tomato Pasta Bake

Sweet & Sour Chicken with Rice

Roast Chicken Breast
with Roast Potatoes & Gravy

Cajun Chicken Pizza

Fish Fingers & Chips

Quorn & Vegetable
Pasta Bake

Macaroni Cheese

Roasted Soya Fillet Strips
with Roast Potatoes & Gravy

Margherita Pizza

Vegetable Cheese Burger
with Chips

Ham & Cheese Melt

Tuna Mayonnaise & Salad Wrap

Jacket Potato with Cheese

Oriental Sticky
Salmon Wrap

Cauliflower Cheese
with Chips

Peas
Sweetcorn

Broccoli
Green Beans
Chocolate Tiffin

Mixed Bean Salad
Sweetcorn
Eve’s Chocolate Pear
Pudding & Custard

Baked Beans
Peas

Mixed Berry Sponge

Carrots
Green Vegetable Medley
Strawberry Jelly &
Vanilla Ice Cream

Oat Dream Cookie
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From summer picnics
and Christmas dinner
to World Book Day
and Science Week, we
have a calendar full of
special themed events.
We serve special

Many of our homemade
desserts contain at
least 50% fruit!

In May we will be inviting pupils
to take part in our Green Fingers
week. It’s an exciting opportunity
to learn where their food comes
from and how they can grow their
own at home. Pupils will sample
tasters made using the produce
they’ll be growing, and have the
chance to win some great prizes,
including a school visit from TV’s
Chris Collins!

Fish

Chicken Korma with Rice

Spaghetti Bolognese

Neapolitan Penne Pasta

Homity Pie

Vegetable Gratin
with Roast Potatoes

Margherita Pizza

Sticky Vegetarian
Sausages & Chips

Jacket Potato
with Baked Beans

Tuna Mayonnaise
& Sweetcorn Melt

Cheese & Tomato
Foccacia

Ham & Tomato Roll

Mexican Rice Wrap

Peas
Sweetcorn

Carrots
Courgettes

Mixed Green Salad
Sweetcorn

Toffee Yoghurt

Chocolate Crispy Corn Flake

Green Beans
Honey Roasted Root Vegetables
Pineapple Upside
Down Sponge & Ice Cream

Baked Beans
Peas
Chocolate Sponge &
Chocolate Custard

BBQ Chicken Pizza

Fish Fingers & Chips

Strawberry Jelly & Mandarins

The fish we serve is
from well-managed and
sustainable fisheries.

Over 75% of our dishes
are made fresh on
site today from fresh
ingredients.
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Beef, Onion & Gravy Pie
with Mashed Potato

Roast Gammon
with Roast Potatoes & Gravy

Cheese & Tomato Puff
with Baked Jacket Wedges

Macaroni Cheese

Vegetarian Sausage, Gravy, Roast
Potatoes & Yorkshire Pudding

Margherita Pizza

Neapolitan Pasta

Jacket Potato
with Baked Beans

Ham & Cheese Melt

Cheese Salad Wrap

Jacket Potato
with Tuna Mayo

Egg Mayo & Cress Roll

Peas
Sweetcorn

Roasted Mediterranean Vegetables
White Cabbage

Carrots
Leek & Green Beans

Mixed Green Salad
Sweetcorn

Baked Beans
Peas

Chocolate Shortbread

Fruit Salad with Honey Yoghurt

Peach Sponge

Flapjack

Marble Sponge

Ham & Pineapple Pizza

Fish Fingers & Chips

We use wholegrain
flour and serve
wholemeal bread.
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Roast
Dinner Day

Join us for a traditional roast
nutritional facts
Our roast dinners are
a nutritious well
balanced meal with
carbohydrates for
energy, protein for
growth and fresh
vegetables full of fibre,
vitamins and minerals.

date:

date:

Where possible we use
ingredients sourced
from local producers.

themed menus and
provide fun activities
too! Look out for more
information about our
theme days and events
throughout the school
year.

Green Fingers is Back!

Sustainable

Roast Pork with
Roast Potatoes & Gravy

Sausages with
Baked Jacket Wedges

T he
Guide to
Goodness
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White Fish is
a good source
of protein which
we need for
growth and
repair.
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