Let’s see what’s
for lunch...

Main Meals
Beef Bolognaise with Spaghetti

Vegan Bolognaise with Spaghetti
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Baked Jackets with Grated Cheese

Served With

Peas & Broccoli

Served With
Sweetcorn & Baked Beans
Dessert

Vegan Sausage Chocolate Rice Krispie
with Mashed Potato & Gravy Cake

Main Meals

Chicken & Beef Sausage

with Mashed Potato & Gravy
Dessert

Maryland Cookie

Monday

Main Meals

BBQ Chicken Pizza
with Baked Wedges

Margherita Pizza
with Baked Wedges

Tuesday

Pasta & Tomato Sauce

Pasta & Tomato Sauce

Served With

Carrots & Sweetcorn

Served With

Carrots & Broccoli

Main Meals
Chicken & Vegetable Hotpot
Dessert

Apple Crumble
with Custard

Vegan Tomato & Mixed Bean Sauce
with Fusilli Dessert

Baked Jackets with Grated Cheese

Tuesday

Mandarin Jelly

Main Meals Served With

Main Meals
Roast Chicken with Roast Potatoes & Gravy

Squash & Lentil Lasagne

Weo\nesday

Baked Jackets with Baked Beans

Roast Turkey with Roast Potatoes & Gravy Seasonal Greens & Peas

Served With

Seasonal Greens
& Cauliflower

Dessert

Cherry Cornflake
Cake

Sweet Chilli Stir-fry Mushroom

& Vegetable Noodles Dessert

Vanilla Ice Cream

Wedneso\ay

Wholewheat Pasta & Tomato Sauce

Main Meals

Cottage Pie Topped
with Sweet Potato Mash

Vegan Bean Chilli with Steamed Rice

Thwsdag

Pasta & Tomato Sauce

Served With

Carrots & Sweetcorn

Main Meals

Macaroni & Cheese Bolognaise Bake

Served With

Broccoli & Carrots
Vegan Layered Vegetable

& Sweet Potato Bake Dessert

Baked Jackets with Baked Beans
or Salmon Mayonnaise

Dessert

Chocolate
& Pear Sponge

Thwsday

Apple & Carrot Flapjack

Main Meals

Breaded Fish Fingers
with Chips & Ketchup

Friday

Vegan Goujons with Chips & Ketchup

Baked Jackets with Grated Cheese

Served With

Peas & Baked Beans

Main Meals

Breaded Fish Fingers
with Chips & Ketchup

Vegan Fajita Wrap with Chips & Ketchup

Served With

Peas & Baked Beans

Friday

Dessert

Dessert Lemon Drizzle Sponge

Banana Flapjack Pasta & Tomato Sauce

Freshly Baked Bread:

Freshly Baked Bread:

Carrot & Beetroot or Wholemeal Bread

Garlic & Herb or Wholemeal Bread

Week 2:

Week I:

St January, 29t January, 19* February, 1™ March, I”April, 22 April,

It January, 277 January, |2t February, 4™ March, 25™ March,

15* April, 6™ May
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Fresh Fruit, Yoghurt or Jelly

Mom\ay

Main Meals

Chicken & Sweetcorn Meatballs
with Tomato Sauce & Penne

Vegan Roasted Ratatouille with Penne

Baked Jackets with Grated Cheese

Served With

Carrots & Broccoli

Dessert

Orange Shortbread
Biscuit

Tuesday

Main Meals

Turkey & Vegetable Stir-fry
with Steamed Rice

Vegan Burrito

Pasta & Tomato Sauce

Served With

Sweetcorn
& Coleslaw

Dessert
Carrot Cake

Weo\mesday

Main Meals

Herby Roast Chicken
with Roast Potatoes & Gravy

3 Vegetable Mac n’ Cheese
Baked Jackets with Baked Beans

Served With

Seasonal Greens
& Broccoli

Dessert

Chocolate & Beetroot
Brownie

Thwso\ay

Main Meals

Traditional Beef Lasagne

Vegan Chickpea & Spinach Korma
with Steamed Rice

Pasta & Tomato Sauce

Served With

Cauliflower & Carrots

Dessert
Vanilla Ice Cream

Friday

Main Meals

Breaded Fish Fingers
with Chips & Ketchup

Vegan Bubble & Squeak
with Chips & Ketchup

Baked Jackets with Grated Cheese

Served With
Peas & Baked Beans

Dessert
Apple & Parsnip Cake

Freshly Baked Bread:
Courgette & Tomato & Wholemeal Bread

Week 3:

15" January, 5™ February, 26™ February, 18™ March, 8™ April,

29™ April, 20™ May

HONESTLY GOOD FOOD




