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PACKED LUNCH VS SCHOOL MEZ
Packed bunches can be School lunches are

difficult.

Shopping for ingredients, preparing They're cooked fresh every day,
the food, ensuring that you provide full of nutrients to aid learning and
thegoodnessand nutrition your child taste delicious. No mess, no fuss,
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?REE School Meals
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Don't forget, Key Stage 1 pupils
get their unchtime 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
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oA heallhy week night dinnen te make and share with the whale family
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Ingredients  Tlfethed

inghungryr
would%lke you
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needs to learn, not to mention finding just good school food. think you are entitled. Doing this
asquashed brown ban_?naonaFnday' helps your faml!?/ and your school! 1unch ‘a ‘medical dretary"
Who needs the hassle? For more details, please contact form I$ avaﬂable fro 300g Quorn Pieces 1. Slice peppers and onion into strips
| your school reception. receptlon Q“‘ffomv‘)u W‘Wbﬁ't : ’ 1/2 thsp Oil 2. In asuitable pan,heat the oil then add the Quorn pieces

and fry until soft.

Add the Cajun spice, onions and peppers and continue to
cook until the vegetables are tender.

1 tsp Cajun Seasoning
70g Onion Red
70g Mixed Peppers

~ 4. Lay out the wraps on a clean, dry surface.
| 6 Tortilla Wraps 5. Evenly divide the Quorn and vegetable mixture between
120g Mild Cheddar the wraps, spooning it into the centre of each wrap.

Sprinkle the cheese evenly between the wraps.

To roll the wrap, fold the bottom third of the wrap up onto
itself, then fold in the sides and roll the wrap. Cut in half
and serve hot. Serves 6.
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JACKET POT
Ibbotsons, York

o

T PARSNIPS ' SWEDE
8 CARROTS
Poskitt's, East Riding

ATOES

RED TPACTOR BEEF & LAMB
Hope Valley Farms &

Jewitt's, Spennymoor %
, s

FRESH HERBS
Thirsk Unlimited, Thirsk

|
RED TRACTOR
CHICKEN
Driffield, East
Yorkshir

FRESH SALAD
l W S Bentley, Bradford

L] Visit: www.feedinghungryminds.co.uk

: al.llw Tell us what you thlnk of our service! Send us
your feedback to be in with the chance to win

@ Email: hello@feedinghungryminds.co.uk

’ S . ' :
' By o2 RED TRACTOR 5 £1 00 of book vouchers for your chlld's school. We'll hold a termly prize draw
tCE ELf«’S L%WU R, s ¢ REL g%@‘c n\('th Turkeys, | B ~ and notify the winner via email. Please include the phrase ‘Competition Tlme
% ) I ~ - I
D Westwood & Son, " Weddell Swift, Essex, Norfolk & Suffolk in the subject. We look forward to hearing from you
| Wakefield Yorkshire &

I East Anglia - Email - heIIo@feedlnghungrymmds.co uk
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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. At your school, ISS
Education has achieved Food for Life
Bronze Served Here, meaning:

CERTIFIED
SUSTAINABLE
SEAFOO!
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We source our fresh root vegetables
from MH Poskitt in Yorkshire.

Poskitt's is a family owned farming

business based in the East Riding of
Yorkshire specializing in the growing
of root vegetables.

They grow, wash, pack and distribute
all our products from one site
meaning they control all aspects of
production.

MH Poskitt won the Northern
Farming Awards Arable Farmer of
the Year 2018!

At least 75% of our dishes are freshly
prepared on site

All of our meat is from farms which
satisfy UK animal welfare standards

All of the eggs we use are free range

We don’t use any undesirable additives,
artificial trans fats or GM ingredients

We source British, local and seasonal
produce where possible

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

We serve Muller Mini Corners which are
made in Shropshire using milk from Red
Tractor assured British farms

Seafood with this mark comes from
a fishery that has been independently
certified to the MSC's standard for a
well-managed and sustainable fishery

MSC-C-50236
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From summer plcnlcs and Chrlstmas Iunch to World Book
~ Day and Space Week, we have a calendar full of spe,ual
- events. We serve excmng themed menus and prowde fun
_activities tool Look out-for more mformatlon about our ,
theme days and events. throughout the school year. T |

Many of our homemade
desserts contain at
least 50% fruit!
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The fish we serve is
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sustainable fisheries. o o e e ,’ -,':- A e L ELEE
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Over 75% of our dishes
are made fresh on
site today from fresh
ingredients.
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B We use wholegrain
flour and serve
¥ wholemeal bread.
Y
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Where possible we use
i ingredients sourced
“£  from local producers.

Feeding Hungry Minds
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