Meat Free Monday

Meat Free Monday is a great way to improve health and well-being
by naturally increasing your vitamin and mineral intake.
One day a week can make a real difference - www.schoolfoodplan.com
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Shortbread Biscuit

Freshlg Baked Bread - Pumpkin & Carrot \V Wholemeal V

Everyday Dessert - Fresh Fruit Platter \/

Week 1: 4" Nov, 25™ Nov, 16" Dec, 20™ Jan, 10 Feb, 9™ Mar, 30" Mar

Brownie V

Freshly Baked Bread - Courgette, Oat & Thyme V Wholemeal

Everyday Dessert - Fresh Fruit Platter \/

Week 2: 1™ Nov, 2 Dec, 6™ Jan, 27™ Jan, 24™ Feb, 16 Mar

Baked Banana Flapjack

Freshly Baked Bread - Sunflower, Rosemary & Tomato \V Wholemeal

Everyday Dessert - Fresh Fruit Platter \/

Week 3: 28 oct, 15" Nov, 9™ Dec, 13% Jaw, 3 Feb, 2" Mar, 23" Mar

- Suitable for vegetarians November 2019

Children can help themselves to an unlimited selection of freshly prepared healthy salads. Our new salad
bar features all of the children’s favourites, is completely free of the 14 recognised allergens, is suitable for
vegetarians and vegans and packed full of fibre and nutrients.

HONESTLY GOOD FOOD

All products are subject to availability.




