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July 2025

Dear Parents and Guardians,

o
We are delighted to introduce Caterlink, your school"
Caterlink is a specialist caterer in the education sector, proudly serving primary, secondary, n P P n 0 n c H Tu sn FE
academy, and college communities across the UK. Our mission is simple: to provide fresh,
nutritious, and delicious meals that support the health and wellbeing of every student. n l l E n G E “ M n “ n G E M E“T
—e—
Who We Are .
Caterlink is passionate about food and committed to excellence. We focus sole
catering, which means we understand the unique needs of schools and student
freshly prepared each day using seasonal produce sourced from trusted local a
suppliers. We are proud to use ingredients with assured provenance, including:
Red Tractor-certified meat
e RSPCA Assured free-range eggs
« Marine Stewardship Council (MSC) approved fish . . . .
Fairtrade products S'I'E You can request a special dlefc menu by completing and rett.!rnmg the our
Allergy & Intolerance Form which can be found on our web site
What We Do https://caterlinkltd.co.uk/school/caterlink-primary-division/ , along with
& supporting medical evidence from an NHS professional (a GP/consultant or
Our approach goes beyond the plate. We: = reg{stered digtiticn). This can be a Iette_r, copy of medical notes, an Allergy
Action Plan signed by a medical professional or a screenshot from the NHS
o Promote healthy eating habits and balanced diets. 1 app. Medical evidence is an industry-wide requirement, recommended by the
o Deliver cookery classes and food education to inspire young minds. Lead Association for Catering in Education (LACA).
« Support sustainability through ethical sourcing and waste reduction.
e Invest in our people, ensuring our catering teams are trained, passionat ! Until this information has been provided and a medical diet produced, any
school community. children with food allergies or intolerances will be provided with a jacket
_ . o . potato with baked beans, vegetables and fresh fruit salad, as long as the
W§ believe that I\fnchtlme shf)uld be‘a highlight of the school day—a time to r¢ allergy does not include any of these foods.
enjoy great food in a welcoming environment.
wmm\‘ (Added P[ o diferent STE The Qoterlink Feam will t_hen assess the risk for each requegt, using the LACA
served with ‘\53 Q vegetables are Special Diet Risk Analysis Process for Caterers where required. The risk
‘-I-..‘. tﬁ offered with all — . > > M . -
Bllougmests O .. o@ Tocurmeals. analysis looks at the pupil’s requirements, the capability of the kitchen facilities
‘otali 14 . . . . . . .
» "%, eaeeos and the school environment to determine if the request is low, medium or high
All our meals contain ‘ 23 n
aportion of N . > fs’ risk.
carbohydrates and a
portion of protein. All Salad is available each day, with five L. . . .
meals are portioned in ° different vegetables on offer! In the majority of cases the risk level is low or medium, and
e e B rrovide omamade we are likely to be able to provide a special diet menu. If
regulations. T the risk level is high, we may be unable to provide a meal,
o and we will discuss this with you as soon as possible.
Our Added Plant Power dishes .o sesecscscsacae sssessssessnns
contain meat, plus additional
plant-based proteins such as - - ) . )
beans, lentils or chickpeas. ) r . STE Our Caterlink nutrition team will then develop the
IThis increases the fibre, lowers . K . R N
saturated fat and lowers the > & special diet menu, with at least one suitable meal
carbon footprint! . . .
i .' . = “ opt|(?n. daily. This can take up to four weeks from
'... - “r«‘ receiving the Allergy & Intolerance form and
Scan the QR code to (1 B supporting medical evidence. The school will be
explore the School Food ) R
5“""&‘5‘“"‘“‘5"‘“ fr:f'{;ob‘:::::::;:;;’iﬁ [:ur ﬁ:::s;:;:n Quality, one uf_uur Key Klfl's is at the heart £2nu is l’eGd)h
- kitchens and served alongside s also offered of everything Caterlink does. It means
ater In our meals for children to daily. our clients can trust us to deliver
Jol A S " and "
Ensuring every service meets the highest
- = standards. By making quality a key KPI, we

- = hold ourselves accountable to
continuous improvement and

customer satisfaction

Kevin Bailey
Development chef



ture§ MSC
Over 35% of our meg ur mew fea . <
are cooked from Sc:‘atcllf certified S“Stawab\e &
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MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

~j’ Phat Pasty Pork i Roast Chicken, Stuffing, Spaghetti H Fishfingers or Salmon
i Sausage Roll with Potato £ Roast Potatoes 3 @ Pod i Fishfingers with Chips &

e i YRR S we ufe egg( from free

Mild Mexican W/ Roasted Quom, mokeyvlj:ggn;:sl?er L Cheese & Bean Pasty

: .
W Chili with Rice Roost Potatoes, & Gravy | yg qomen Jeo i with Chips & Tomato Sauce r a N g e ch | cke N S

Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day

E 5 5 Fruit 3 Apple 2 Strawberry Jelly
: NEW Banana Mousse : Orange Drizzle Cake : v Platter : V] Fapjack : W with Mandarins
Cheese & i Beef ChiliwithRice & | RoastedPorkorChicken : Greek Chicken Pittawith :  Battered Fish with Chips &
{ Tomato Pizza Sweetcom & Cucumber i Sausage, Roast Potatoes & Herby Rice, Tzatziki : Tomato Sauce
¢ with Summer Mixed Salad Salsa i Gravy 2 & Salad H ‘ ”

5 Greek Spinach & Cheese : NEW Cheesy Broccoli w S R s P CA ASS d
V7 Veg Welington. i Whil with Herby Rice, Frittata with Chips e u e u re

Roast Potatoes & Gravy Tzatziki & Salad

Macaroni
Cheese

Chickpea Curry
W  withRice

o \je use red tractor
cert'\ﬁed meat

Lentil & Sweet W Spaghetti &
v Potato Cury E Meatballsin a Tomato
with Rice H Sauce

Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day ° Po u lt ry

5 : : : oaty L |
. 8 Peaches & Ice Cream i Freshly Chopped i Jam & Coconut Sponge  : 4
Iced Vanilla Sponge ; : (Y Fruit Salad : with Custard i 0 Cookie Added N

plant

H : K Beef Burger : Thva e . 3 protein e “
Option : W Tomato Pasta a with Potato Wedges & Roast of the Day, Mashed @Chef Shilpa's Chicken & Fishfingers with Chips & r
: )
Noodles :  New Potatoes & Rainbow i Stuffing, Mashed Potatoes i Breakfast

One : Rainbow SIaw’ Potatoes & Gravy Korma with Rice i Tomato Sauce ' e Se rve \\
F Slaw $ & Gravy 3 g Bean Hotpot o k"“g wate r
Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Ar \“

NEW Chinese Vegetable :g# Mexican Bean Roll with  : W Vegetable Loaf with All Day Vegetarian Cowboy Sausage and 6)
Pineapple Upside Down Cheese & Crackers e Strawbemy and Apple Vanilla r Me
Cake : : W FuitMedey Crumble with Custard = iV shortbread eve
AVAILABLE DAILY: Jacket Potatoes with a choice of fillings, Salad Bar, Freshly Baked Bread, Fresh Fruit, Yoghurt

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 school lunch and has a food allergy or intolerance
you will be asked to complete a form to ensure we have the necessary information to cater for your child. We use a large variety of ingredients in the preparation of our meals and due to
the nature of our kitchens it is not possible to completely remove the risk of allergen cross contact.

portion of proteiﬂ

of our dishes c.osta'\u
Maﬂz\\ddeu wholegraing

to increase ibre % |

saladS are available

daily, with freshly baked

S“E::';Stk:::':! to 50/50 bread JJ

feeding the imaginatio



MONDAY

SPRING SUMMER MENU 2026

TUESDAY

WEDNESDAY

THURSDAY

)
caterlink
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FRIDAY

Option
One :

Option
Two :

Sides

Dessert

Option
One :

Option :
Two :

sides :

Dessert :

Option
One :

Option
Two :

Sides

Dessert

Macaroni
Cheese

Chickpea Curry
W/  withRice

Vegetables of the Day

NEW Banana Mousse

-a' Phat Pasty Pork
Sausage Roll with Potato
Wedges

Mild Mexican
W7 Chilli with Rice

Vegetables of the Day

Orange Drizzle Cake

Roast Chicken, Stuffing,
Roast Potatoes
& Gravy

W Roasted Quom,
Roast Potatoes, & Gravy

Vegetables of the Day

Fruit
WV piatter

o Spaghetti
I Bolognaise

Smokey Bean Burger with

Wedges &
v Tomato Sauce

Vegetables of the Day

Apple
v g pjack

Fishfingers or Salmon
Fishfingers with Chips &
Tomato Sauce

Cheese & Bean Pasty

with Chips & Tomato Sauce

Vegetables of the Day

Strawbery Jelly
v with Mandarins

Cheese &
Tomato Pizza
with Summer Mixed Salad

Lentil & Sweet
v Potato Curry
with Rice

Vegetables of the Day

Iced Vanilla Sponge

L 2 Beef Chili with Rice &
i Sweetcom & Cucumber
: Salsa ;

V) Spaghetti &
Meatballs in a Tomato
Sauce

Vegetables of the Day

Peaches & Ice Cream

Roasted Pork or Chicken

Sausage, Roast Potatoes &

Gravy

W veg Welington,
Roast Potatoes & Gravy

Vegetables of the Day

Freshly Chopped
7 Fruit Salad

Greek Chicken Pitta with
Herby Rice, Tzatziki
& Salad

Greek Spinach & Cheese
Whirl with Herby Rice,
Tzatziki & Salad

Vegetables of the Day

Jam & Coconut Sponge
with Custard

Battered Fish with Chips &
Tomato Sauce

NEW Cheesy Broccoli
Frittata with Chips

Vegetables of the Day

Oaty
W/ Cookie

W7 Tomato Pasta

NEW Chinese Vegetable
Noodles

Vegetables of the Day

Pineapple Upside Down
Cake

. é Beef Burger
with Potato Wedges &
Rainbow Slaw

;Nﬂ Mexican Bean Roll with

New Potatoes & Rainbow

Slaw
Vegetables of the Day

Cheese & Crackers

Roast of the Day, Mashed
Potatoes & Gravy

: W Vegetable Loaf with
Stuffing, Mashed Potatoes
& Gravy

Vegetables of the Day

W7 Fruit Medley

;> Chef Shilpa’s Chicken
(:8 Korma with Rice

All Day Vegetarian
Breakfast
Vegetables of the Day

Strawberry and Apple
Crumble with Custard

Fishfingers with Chips &
Tomato Sauce

Cowboy Sausage and
W/ Bean Hotpot

Vegetables of the Day

Vanilla
v shortbread

MENU
KEY:

&

7

J

Added
plant
protein

S

Chef's
Special

AVAILABLE DAILY:

Jacket Potatoes with a choice of fillings, Salad Bar, Freshly Baked Bread, Fresh Fruit, Yoghurt

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 school lunch and has a food allergy or intolerance
you will be asked to complete a form fo ensure we have the necessary information to cater for your child. We use a large variety of ingredients in the preparation of our meals and due to
the nature of our kitchens itis not possible to completely remove the risk of allergen cross contact.




~* Menu Information: Spring

Food for Life Served here (FFLSH) is an independent accreditation which we have been awarded year-
on-year since 2009, and our Silver award shows our food is fresh, local, sustainable and ethical. To gain
accreditation you must get points from the FFLSH standards, meaning local meat is Red Tractor assured,
eggs are free range, and we only serve sustainably sourced fish, such as MSC. The standards also
demonstrate our menus use less ultra-processed foods and no unwanted additives or sweeteners,
focusing more on fresh and homemade dishes that our customers will enjoy. Read more about the FFLS
award here - Food for Life Served Here - Food for Life

Our recipes all meet the School Food Standard
portion sizes, meaning pupils are getting the
right requirements for their age. We provide
visual portion size training resources for our

kitchen teams. We also offer unlimited
vegetables, salads and bread for any pupils
who may need a bit extra food that day!

As per the School Food
Standards we do not add salt
to any of our meals. We also
work with suppliers to ensure
we are working together to

S meet the government’s salt
§ I?hool 5 reduction targets.
£ Stangd
andarg.
s

We do not serve any chocolate or
confectionary within our school meals, as
per the School Food Standards. Our
‘chocolate’ desserts contain only cocoa
powder.

WEEK TWO

ummer 202

Freshly made
onsite

Seasonal

Added Plant
Protein (50%
of the protein
comes from

plant sources)

Vegan dish

Menu Key

At least 50%
of the dessert
is fruit

Red Tractor
Assured
British Meat

MSC Certified
Sustainable
Seafood

Asource of
wholemeal
carbohydrates

Meets government sugar
recommendations for a school
lunch (6.5g free sugar or less)

s ISP

()
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MONDAY

Cheese and Tomato Pizza with
Summer Mixed Salad
Homemade 50/50 Wholemeal
Base topped with Cheddar
Cheese and a Homemade Tomato
Sauce (Chopped Tomatoes,
Tomato Puree and Herbs)

Served with Summer

Salad

WEDNESDAY

Pork or Chicken Sausage,
Roast Potatoes and Gravy

Red Tractor Accredited

Porkor Chicken Sausages SZUHGH
served with Homemade Roasted
Potatoes and Gravy

TUESDAY |

Beef Chilli with Rice &

Salsa

Red Tractor Accredited

Beef Mince and Kidney

Bean Chilli served with

50/50 Wholemeal Rice

and a Tangy Sweetcorn

Salsa (Sweetcorn,

Cucumber, Pineapple,

Red Onion)

Spaghetti & Meatballsin a Tomato
Sauce

Forest Green Kitchen Plant Balls in
a Herby Tomato Sauce with
Spaghetti Pasta

}'ORES"; :EREEN
o
L.

Peaches and Ice Cream
Tinned Peach Slices in Juice with
Vanilla Ice Cream

Salad

Lentil & Sweet Potato Curry with
50/50 Rice

Homemade Mild Tomato Based
Lentil Curry with Sweet Potato
served with 50/50 Wholemeal
Rice

Vegetarian Wellington, Roast
Potatoes & Gravy

Homemade Wellington with Brown
Lentils, Aubergine & Potato
Wrapped in Vegan Pastry Served
With Roast Potatoes and

Vegan Gravy 5\;
site,

Freshly Chopped Fruit Salad
A selection of Apple, Orange,
Melon, Mandarin and Pear

&5

Iced Vanilla Sponge
Homemade Vanilla Sponge Cake
with a Drizzle of Icing on Top

Custard

Red Tractor Accredited
Diced Chicken Marinated in
Paprika, Lemon, Herbs and Garlic
and Served with Homemade
Tzatziki, Pitta Bread and
Turmeric & Lemon Rice

THURSDAY

Greek Chicken Pitta with
Herby Rice, Tzatziki and

Cheese Whirl with Herby Rice,
Tzatziki and Salad

Homemade Pastry Whirl, filled
with Sweet Potato, Onion,
Aubergine, Spinach & Cheese,
Served with Homemade
Tzatziki, and Turmeric &
Lemon Rice

Jam & Coconut Sponge with

Homemade Vanilla Sponge Cake
with a Jam & Coconut Flake,
Topping Served
with Custard

Sugar|

CERTIFEED.
STANDARDS

FRIDAY |

Tomato Sauce

Oven Baked MSC

Accredited Battered
PollockFillets with Oven Baked
Chips & Tomato Ketchup

NEW Cheesy Brocc: rittata
with Chips

Homemade Baked Cheddar
Cheese and Broccoli Frittata with
Oven Baked Chips and Tomato
Ketchup

Oaty Cookie
An Oaty Cookie made from
Oats, Wholemeal Flour and

Self- Raising Floul 4
meds
]

)
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WEEK ONE

&

A\

'S

MONDAY

Macaroni Cheese
Homemade Classic Macaroni
Cheese, made with Cheddar
Cheese

Chickpea Curry with Rice

A Mild Creamy Coconut Curry with
Chickpeas Served with 50/50
Wholemeal Rice

TUESDAY

Phat Pasty Pork Sausage

Roll with Potato Wedges

Red Tractor Accredited
Porkand Plant-Based

Protein Mince in Pastry Served
with Home Baked Potato
Wedges

Mild Mexican Chilli with Rice
Vegan Soya Mince in a Mild
Smoked Paprika Homemade
Tomato Sauce with Kidney Beans,
with 50/50 Wholemeal Rice

WEDNESDAY

Roast Chicken, Stuffing,
Roast Potatoes and Gravy
Red Tractor Accredited
Chicken served with
Stuffing, Homemade Roasted
Potatoes and Gravy &

CERTIFED:
STANDARDS

Roast Quorn, Stuffing, Roast
Potatoes and Gravy

Vegan Quorn Fillet served with
Stuffing, Homemade Roasted
Potatoes and Vegan Gravy

N7
vegan

THURSDAY

Spaghetti Bolognaise
Red Tractor Assured Beef
Mince and Brown Lentil
Bolognaise Sauce Served
with Spaghetti

CERTIFIED.
STANDARDS

Smokey Bean Burger with Wedges
and Tomato Sauce

Homemade Bean Burger with
Leek, Sweet Potato and Mixed
Beans (Chickpeas, Kidney Beans,
Borlotti Beans, Cannellini Beans
and Butterbeans) served with
Homemade o
Potato Wedges

FRIDAY

Fish Fingers, Chips and

Tomato Sauce

Oven Baked Youngs MSC
Accredited Pollock

Fishfingers with Oven Baked Chips
& Tomato Ketchup

Cheese & Bean Pasty with Chips
and Tomato Sauce

Homemade Cheddar Cheese and
Reduced Sugar & Salt Baked Bean
Pasty Served with Oven Baked
Chips & Tomato Ketchup

Each day we serve a choice of two vegetables such as carrots, broccoli, cauliflower, sweetcorn, peas, baked beans, green beans, cabbage, peppers.
Is to help themselves to.

Banana Mousse

Freshly Made Wibble Reduced
Sugar Banana Mousse, Specially
Produced for School Menu:

We also serve a d

Homemade Sponge Cake with
Orange Zest and a Drizzle of
Orange Icing

A selection of Apple, Orange,
Melon and Pineapple

Apple Flapjack
Homemade Oaty Apple Flapjack
with Golden Syrup

WEEK THREE

Strawberry Jelly with Mandarins
Strawberry Jelly served with
Mandarins

()
caterlink
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MONDAY

Tomato Pasta

Pasta Shells with a Homemade
Herby Vegetable Tomato Sauce
(Lentils, Sweet Potato & Tomato)

NEW Chinese Vegetable Noodles
Egg Noodles served with Stir-Fried
Vegetables (Carrots, Red Onion,
Mixed Peppers, Courgette,
Broccoliand Beans) ina
Homemade Soy &

Garlic Sauce

TUESDAY

Beef Burger with Potato
Wedges and Rainbow Slaw

Red Tractor Accredited

Beef & Bean Burger served SRR
with Home Baked Potato Wedges
and Rainbow Slaw (Red Cabbage,

White Cabbage,
Carrots, Onions) .a
Mexican Bean Roll with Potato
Wedges & Rainbow Slaw

Phat Pasty Mexican Roll in Pastry

served with Home Baked Potato
Wedges and Rainbow Slaw (Red

Cabbage, White Cabbage,
Carrots, Onions)

WEDNESDAY

Roast of the Day,
Mashed Potato and Gravy
Red Tractor Accredited
Chicken, Beef, Turkey or
Pork Served with Homemade
Mashed Potato and Gravy

Vegetable Loaf with Mashed
Potato and Gravy

Homemade Vegetable Soya Loaf
(Lentils, Soya Mince, Onion,
Courgette, Carrot) Served with

Homemade Mashed
Potato and % mad
Vegan Gravy

THURSDAY

Chef Shilpa’s Chicken

Korma with Rice

Red Tractor Accredited \J
Chicken in a Mild and STRNOARDS
Creamy, Authentic Korma

Sauce served with 50/50
Wholemeal Rice

All Day Vegetarian Breakfast
Forest Green Kitchen Vegan Pea
Protein Sausage Served witha
Slice of Omelette, Baked Beans
and Mini Hash Browns

'
FOREST GREEN
Kiicher

FRIDAY \

Fishfingers, Chips and e o
Tomato Sauce 2O,
Oven Baked Youngs MSC 0
Accredited Pollock

Fishfingers with Oven Baked Chips

& Tomato Ketchup

Cowboy Sausage and Bean
Hotpot

Forest Green Kitchen Plant
Sausages in a Tomato and Baked
Bean Sauce Topped with Sliced

Each day we serve a choice of two vegetables such as carrots, broccoli, cauliflower, sweetcorn, peas, baked beans, green beans, cabbage, peppers.
We also serve a daily salad selection for pupils to help themselves to.

Pineapple Upside Down Cake
Homemade Vanilla Sponge Cake
with a Base Layer of Pineapple
Pieces

Cheese and Crackers
Cheddar Cheese Wedge with
Cream Crackers

A

Fruit Medley

A selection of Pineapple,
Mandarin, Peach, Apple and
Orange

Strawberry and Apple Crumble
with Custard

Homemade Strawberry & Apple
Crumble with an Oaty Topping,

Served with Custard

Vanilla Shortbread
Homemade Vanilla Flavoured
Shortbread

e
caterlink

feeding the imagination



We have won a number of
awards for using honest,
local produce and pride

ourselves on making fresh

and nutritionally balanced

Behind every meal is a
team of dedicated chefs

@ and nutritionists.
Did you know? Most of

our meals are made
completely from scratch
in-house!

\ We don’t

add any salt
to any of our
meals!

Our pizzas are
homemade and made
using 50/50 wholemeal
flour for extra added
fibre! And our meat

On average, our
meals contain 37%
less free sugars than
the government
in house. recommendations

3 for school meals.

Our
desserts are
handmade

~__

Per meal, we provide:

. 1 portion of protein
1 portion of carbohydrates
2 portions of vegetables
A choice of salad available
daily
Freshly baked bread
One homemade dessert

/
)

b
— =
B'®
SUGAR \ ®

We ensure the menu adheres to the

Many of our desserts
contain hidden
wholegrains and are
sweetened with fruit
so they count toward
one of your child’s 5-
a-day!

We often have Meat Free
products are freshly Mondays to support

delivered from our local sustainable eating. We

l.v‘. RRICSE also have recipes with
® Added Plant Power

. I~
[ 0,.9; @ identified by this logo

ST &

School Food Standards . That means your
child is getting a well balanced and
nutritious meal through out their school
day.

-,
caterlink
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WEEK ONE 29"

MONDAY ‘ TUESDAY WEDNESDAY ‘ THURSDAY ‘ FRIDAY

Macaroni Cheese Phat Pasty Pork Roast Chicken, Stuffing, Spaghetti Bolognaise Fish Fingers or Salmon Fish
Sausage Roll with Potato . . .
Wedges Roast Potatoes & Gravy Fingers with Chips & Ketchup

C

OPTION1

Mild Mexican Chilli Roast Quorn, Roast Smokey Bean Burger with Cheese & Bean Pasty with
with Rice Wedges & Tomato Sauce .
Potatoes & Gravy Chips & Tomato Ketchup

OPTION 2

Apple Flapjack

DESSERT

)
caterlink

i
@ ﬁi\_\ feeding the imagination
, N 0‘7\




WEEK TWO

MONDAY

Summer Pizza with Mixed
Summer Salad

Lentil and Sweet Potato
Curry with Rice

TUESDAY ‘ WEDNESDAY ‘

Beef Chilli with Rice & Roast Pork or Chicken
Sweetcorn & Cucumber Sausage, Roast Potatoes &

Salsa Gravy

Spaghetti & Meatballsin a Vegetarian Wellington, Roast
Tomato Sauce Potatoes & Gravy

Freshly Chopped
Fruit Salad

THURSDAY

Greek Chicken Pitta with
Herby Rice & Tzatziki

Spinach & Cheese Whirl with
Herby Rice & Tzatziki

Jam & Coconut Sponge with
Custard

Cheesy Broccoli Frittata
with Chips & Tomato
Ketchup

Oaty Cookie

>,
caterlink
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WEEK THREE

OPTION 1

OPTION 2

DESSERT

MONDAY

Aubergine & Potato Curry
with Rice

Pineapple Upside Down
Cake

TUESDAY

Beef Burger
with Potato Wedges &
Rainbow Slaw

Mexican Bean Roll with New
Potatoes & Rainbow Slaw

ot

WEDNESDAY

Roast of the Day, Mashed
Potatoes & Grav

Vegetable Loaf, Mashed
Potatoes & Gravy

THURSDAY

Chef Shilpa’s Chicken
Korma with Rice

Strawberry & Apple Crumble
with Custard

FRIDAY

Fish Fingers with Chips &
Tomato Ketchup

)
caterlink

feeding the imagination



catorlink

TOMATO !‘"CC
FOUR Y5

Aylwood Primary Smoothie session Harrow
consortium

Lots of Eat them to Defeat them displays across Merton

Schools Added Value Rainbow

Pizza Session in Brighton

w




Pasta Making at The Mill with Chef Sam

F

It was great to have the opportunity to work with Sam and Caterlink to make fresh
pasta.

We had 27 children in K52, 30 ag8es ranging from 7 to 77 years old. They really
enjoyed the experience and 3 of them had never cracked an egg before, so the
experience was new for them.

The children are all Eco heroes, and we enjoyed talking about what to do with
leftover food, how fo reduce waste and the origins of pasta.




SPRING SUMMER MENU 2026 caterl%k
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MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
: . : -a' Phat Pasty Pork i Roast Chicken, Stuffing, : . . Fishfingers or Salmon
T Macaron Sausage Roll with Potato  : Roast Potatoes : 9 spoghetti Fishfingers with Chips &
Option : Cheese Wed : : Bolognaise 1 "
One : edges : & Gravy : omato Sauce
. i =% Chickpea Curry DE . ‘§ .’ : SmokeyBeanBurger with i@ ’
Option : { T ke V2 {7 Chivinrice M & ‘Roasl?rclz’%s’rtc?’rc(jjgsuggrovy“ P j o Wedges& VR ‘mr? gi?;seg Tomato Sauce
Two : ’ :¥¢ TomatoSauce W /
Sides Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day
i ; : : Whole
Dessert : : . Fruit : Apple : Strawberry Jelly .
: NEW Banana Mousse E Orange Drizzle Cake V) Platter E V) Flapjack : W ith . grain
Cheese & . Beef ChiliwithRice & | Roasted Porkor Chicken : Greek Chicken Pittawith |  Battered Fish with Chips & “ﬂ
N Tomato Pizza i Sweetcomn & Cucumber : Sausage, Roast Potatoes & Herby Rice, Tzatziki § Tomato Sauce
Option :  with Summer Mixed Salad : Salsa : Gravy : & Salad :
One : : E E : Plant
: . : . - ) based
. i .. Lenfil & Sweet : Spaghetti & CGreek Spinach & Cheese : 2§ NEW Cheesy Broccoli
Option "’ Potato Curry o = : , Meatballs in a Tomato \” ‘ %chep%gfggg;ogrov \ﬂ ’ Whirl with Herby Rice, ¢ ’ Frittata with Chips
Two : with Rice ‘ Sauce Y ‘ Tzatziki & Salad ; a’
: : : : 5 o
Sides :  vegetablesof the Day i  Vegetablesof theDay |  Vegetablesof the Day i  Vegetables of the Day Vegetables of the Day
§ : i : ; ooty Added
Dessert : . :  Peaches & Ice Cream  : Freshly Chopped :  Jam & Coconut Sponge 4 plant
1 LRIl . W/ FuitSalad : with Custard § W Cookie protein
Option W Tomato Pasta : °a. with P%;gfg&%zr s & Roast of the Day, Mashed 5 Chef Shilpa's Chicken Fishfingers with Chips & @
One : RaiNbOW Slo\?v Potatoes & Gravy @ Korma with Rice : Tomato Sauce
: E : : : Chef's
Option : . : W Mexican Bean Roll with W Vegetable Loaf with All Day Vegetarian ' Special
Two NEW SUMCHICE e :  New Potatoes & Rainbow :  Stuffing, Mashed Potatoes " Breakfast " OiSieSe Tuoielselie
D = § Noodles P e P e : W Bean Hotpot s
: " D e ’ Slaw @ ’ & Gravy : e @
Sides : Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day
Dessert Pineapple Upside Down Cheese & Crackers : . : Strawberry and Apple Vanilla Lower
| Cake : AL Crumble with Custard = i M shortbread Carbon
Footprint

CARBON FOOTPRINT VERSION OF THE MENU }

. , onefy of ingredients in the preparation of our meals and due o
the nature of our kitchens |’r is not possible o comple’rely remove the risk of allergen cross contact.




Spring / Summer

2026

WEEK TWO

IEEK THREE

27/04/26
18/05/26
08/06/26
29/06/26
20/07/26
14/09/26
05/10/26

Available Dailv- _
selectio

B
| EXA

Option One

Option Two

Option Three

Vegetables

Dessert

Option One

Option Two

Option Three

Vegetables

Dessert

Option One

Option Two

Option Three

Vegetables

Dessert

DOolAalioe AT () neo e 0

MONDAY

Macaroni
Cheese

\ﬂ Chickpea Curry
with Rice

Baked Potato with a Selection of
Fillings

Vegetables of the Day

Banana Mousse

Cheese &
Tomato Pizza
with Summer Mixed Salad

S% er Butterbean Vegetable
Risotto

Baked Potato with a Selection of
Fillings

Vegetables of the Day

Iced Vanilla Sponge

Cheese &
Tomato Pizza
With Summer Mixed Salad
Chinese Vegetable Noodle
Baked Potato with a Selection
of Fillings
Vegetables of the Day

Pineapple Upside Down Cake

TUESDAY

Pork Hot Dog with Potato Wedges

@hef Mariam's VegefoM

Couscous

Baked Potato with a Selection of
Fillings

Vegetables of the Day

Orange Drizzle Cake

Beef Meatballs with pasta &
Cucumber Salsa

Spaghetti & Plant balls i
Tomato Sauce W

Baked Potato with a Selection of
Fillings

Vegetables of the Day

Peaches & Ice Cream

Beef Burger with Wedges &
Rainbow Slaw

Cheese and Tomato Pinwheel with
Wedges & Rainbow Slaw

Baked Potato with a Selection of
Fillings

Vegetables of the Day

Cheese & Crackers

WEDNESDAY

Roast Chicken, Stuffing, Roast
Potatoes

& Gravy
(V)

Roasted Quorn,
Roast Potatoes, & Gravy

Baked Potato with a Selection
of Fillings

Vegetables of the Day

Fruit Platter
V)

Roast Gammon, Roast
Potatoes & Gravy

Veg Wellington,
Roast Potatoes & Gravy

Baked Potato with a Selection
of Fillings

Vegetables of the Day

Freshly Chopped Fruit Salad

Y

Roast Chicken, Roast Potatoes
& Gravy

Qﬂ Vegan Sausages, Roast
Potatoes & Gravy

Baked Potato with a Selection
of Fillings

Vegetables of the Day

W

Fruit Medley

[ ]
o Added PlantProtein . Wholemea w7 vegan Cg) Chef's Special

- Bread freshlv baked on site daily- Daily salad

MPLE 3 TIER MENU ...

THURSDAY

P soaghetii
Beef Bolognaise
)

Plant Burger with wedges
Baked Potato with a Selection of

Fillings

Vegetables of the Day

Apple Flapjack
(V)

Greek Chicken Pitta with Herby
Rice, Tzatziki
& Salad

Greek Spinach & Cheese Whirl with
Herby Rice, Tzatziki & Salad

Baked Potato with a Selection of
Fillings

Vegetables of the Day

Jam & Coconut Sponge with
Custard

Peri-Peri Chicken with Rice

V)

Tomato Pasta
Baked Potato with a Selection of
Fillings
Vegetables of the Day

Strawberry and Apple Crumble with
Custard

ALLERGY INFORMATION:

FRIDAY

Fishfingers or Salmon Fishfingers
with Chips & Tomato Ketchup

Cheese & Bean Pasty
with Chips & Tomato Ketchup

Baked Potato with a Selection of
Fillings

Vegetables of the Day

Strawberry Jelly
\” with Mandarins

Breaded Fish with Chips &
Tomato Ketchup

Cheesy Broccoli Frittata with
Chips

Baked Potato with a Selection of
Fillings

Vegetables of the Day

Oaty Cookie

W

Fishfingers with Chips & Tomato
Ketchup

Sweet Potato & Spinach Flan with

chips

Baked Potato with a Selection of
Fillings

Vegetables of the Day

W

Vanilla Shortbread

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
school lunch and has a food allergy or intolerance you will be asked
to complete a form to ensure we have the necessary information

to cater for your child. We use a large variety of ingredients in the
preparation of our meals and due to the nature of our kitchens it is
not possible to completely remove the risk of allergen cross contact.

caterlink
feeding the imagination

.




Spring / Summer
2026

WEEK TWO

VEER ITIREE

27/04/26
18/05/26
08/06/26
29/06/26
20/07/26
14/09/26
05/10/26

] /
m oa Added Plant Protein  / Wholemeal

Option One

Option Two

Option Three

Option Four
Vegetables

Dessert

Option One

Option Two

Option Three

Option Four
Vegetables

Dessert

Option One

Option Two

Option Three

Option Four
Vegetables

Dessert

MONDAY

Macaroni
Cheese

Chickpea Curry

‘” with Rice
Baked Potato with a Selection of
Fillings

Ham or Cheese Baguette

Vegetables of the Day

Banana Mousse

Cheese &
Tomato Pizza
with Summer Mixed Salad

Summer Butterbean Vegetable

‘, Risotto
Baked Potato with a Selection of
Fillings

Ham or Cheese Baguette
Vegetables of the Day

Iced Vanilla Sponge

Cheese &
Tomato Pizza
With Summer Mixed Salad
Chinese Vegetable Noodles
Baked Potato with a Selection
of Fillings
Ham or Cheese Baguette

Vegetables of the Day

Pineapple Upside Down Cake

TUESDAY

Pork Hot Dog with Potato Wedges

Chef Mariam's Vegetable
Couscous "

Baked Potato with a Selection of
Fillings

Ham or Cheese Baguette

Vegetables of the Day

Orange Drizzle Cake

Beef Meatballs with pasta &
Cucumber Salsa

Spaghetti & Plant balls in a
Tomato Sauce w

Baked Potato with a Selection of
Fillings

Ham or Cheese Baguette
Vegetables of the Day

Peaches & Ice Cream

Beef Burger with Wedges &
Rainbow Slaw

Cheese and Tomato Pinwheel with
Wedges & Rainbow Slaw

Baked Potato with a Selection of
Fillings

Ham or Cheese Baguette
Vegetables of the Day

Cheese & Crackers

WEDNESDAY

Roast Chicken, Stuffing, Roast
Potatoes
& Gravy

Qﬂ Roasted Quorn,
Roast Potatoes, & Gravy

Baked Potato with a Selection
of Fillings

Ham or Cheese Baguette

Vegetables of the Day

\a Fruit Platter

Roast Gammon, Roast
Potatoes & Gravy

Veg Wellington,
Roast Potatoes & Gravy

Baked Potato with a Selection
of Fillings

Ham or Cheese Baguette
Vegetables of the Day

Freshly Chopped Fruit Salad

Roast Chicken, Roast Potatoes
& Gravy

Vegan Sausages, Roast
W/  Potatoes & Gravy

Baked Potato with a Selection
of Fillings

Ham or Cheese Baguette
Vegetables of the Day

‘ﬂ Fruit Medley

“”Vegon @ Chef's Special

Available Daily: - Freshly cooked jacket potatoes with a choice of fillings - Bread freshly baked on site daily- Daily salad

selection — Fresh Fruit g

THURSDAY

o Spaghetti
oa Beef Bolognaise

\ﬂ Plant Burger with wedges
Baked Potato with a Selection of
Fillings
Ham or Cheese Baguette

Vegetables of the Day

\a Apple Flapjack

Greek Chicken Pitta with Herby
Rice, Tzatziki
& Salad

Greek Spinach & Cheese Whirl with
Herby Rice, Tzatziki & Salad

Baked Potato with a Selection of
Fillings

Ham or Cheese Baguette
Vegetables of the Day

Jam & Coconut Sponge with
Custard

Peri-Peri Chicken with Rice

‘” Tomato Pasta
Baked Potato with a Selection of
Fillings
Ham or Cheese Baguette
Vegetables of the Day

Strawberry and Apple Crumble with
Custard

ALLERGY INFORMATION:

FRIDAY

Fishfingers or Salmon Fishfingers
with Chips & Tomato Sauce

Cheese & Bean Pasty
with Chips & Tomato Sauce

Baked Potato with a Selection of
Fillings

Ham or Cheese Baguette

Vegetables of the Day

Qﬂ Strawberry Jelly
with Mandarins

Breaded Fish with Chips &
Tomato Sauce

Cheesy Broccoli Frittata with
Chips

Baked Potato with a Selection of
Fillings

Ham or Cheese Baguette
Vegetables of the Day

Oaty Cookie
V) Y

Fishfingers with Chips & Tomato
Sauce

Sweet Potato & Spinach Flan with
chips

Baked Potato with a Selection of
Fillings

Ham or Cheese Baguette
Vegetables of the Day

‘” Vanilla Shortbread

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
school lunch and has a food allergy or intolerance you will be asked
to complete a form to ensure we have the necessary information

to cater for your child. We use a large variety of ingredients in the

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

caterlink
feeding the imagination

.
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SEN SPRING SUMMER MENU 2026

sl
caterlink

feeding the imagination

MONDAY - TUESDAY WEDNESDAY THURSDAY FRIDAY
. )
Ophon Macaroni Scfs;hgtRF;(iS\j\%Trmog(ototo Roast Chicken, Stuffing, Roast a Spaghetti Fishfingers or Salmon Fishfingers
One Cheese 9 Potatoes & Gravy Bolognaise with Chips & Tomato Sauce
Wedges
Ophon Chickpea Cuny with Rice © NEW SEN Vegetarian Chillli with : Roasted Quorn,‘” Sile <7 Begn i Cheese & Bean Pasty
Two e Rice e Roast Potatoes, & Grav Lildleieies i i
v y , y \ with Chips & Tomato Sauce
W : [\ Tomato Sauce
Option i ; ; ;
. X : acket Potato with Baked Roasted Chicken with Mashed . - . .
Three Plain Pasta with Tomato Souce” : Beans ” Potatoes Plain Spaghetti with Cheese Vegan Sausage With Chl;ﬁa
sides Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day
. Fruit Apple Strawberry Jelly
Dessert NEW Banana Mousse Orange Drizzle Cake Platter ‘” Flapiack ‘” 0% with Mandarins \”
Option : Sl *D seer Chilliwith Rice & TR Sl G Iy Greek Chicken Pitta with Herby Battered Fish with Chips
One : Tomato Pizza Sausage, Roast Potatoes & . L
with Potato Wedges Sweetcorn & Cucumber Salsa ey Rice, Tzatziki & Salad Tomato Sauce
Option : - . i
: S St Spaghetti & Vegetable Wellington, : Gregk el .& Cheesg .Whlrl NEW Cheesy Broccoli Frittata
Two : Potato Cunmy \ " : with Herby Rice, Tzatziki & . X
: With Rice \” y Meatballs in a Tomato Sauce Roast Potatoes & Gravy, ” : salad with Chips
Option : ol v _ 0 5 o
Three : Piain Pasta with Tomato Souceﬂ :  Plin Spaghetti with Cheese ey POTB?SH:"M Bokeéﬂ Roasted Chicken with Rice Vegan Sausage With Chl%ﬂ
Sides Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day
. Freshly Chopped Jam & Coconut Sponge & Oaty y
Dessert ; Iced Vanila Sponge Peaches & Ice Cream Fruit Salad ‘” Custard Cookie ‘” 3
v
Option : )
: Beef Burger . L .
One : Tomato Pasta with Potato Wedges & e Sticky Chicken with Rice Fish Pie with Chips & Tomato
: ‘ . Potatoes & Gravy Sauce
Obi : Rainbow Slaw
prion : 4
: . . . : NEW SEN Mexican Omelette Vegetable Loaf with Mashed AllDay Vegetarian Breakfast . .
Two : Chinese Vegetables with Rlce” : with Potato Wedges Potatoes & Gravy “” NEW SEN Hot Pot with Ch%s”
Option . Roast of the Day wi
: . . . . y with Potato . . . . . .
Three : Plain Pasta with Cheese Plain Pasta with Tomato Soucsa Wedges Plain Chicken with Rice Vegan Sausages with Chips
Sides Vegetables of the Day Vegetables of the Day : Vegetables of the Day Vegetables of the Day Vegetables of the Day
Cheese & Crackers . Strawberry and Apple Crumble Vanila ”
Dessert : Marble Sponge Fuit Mediey o with Custard ¥ shortbread ©

MENU
KEY:

&

Whole
grain

W/

Plant
based

J

Added
plant
profein

(VE)
Vegan

V)
Veggie

VAILABLE DAILY:

Jacket Potatoes with a choice of fillings , Salad Bar, Freshl

Baked Bread, Fresh Fruit, Yoghurt

e, please let the school know so that we can issue a safe special diet menu. You will be asked to
the necessary information to cater for your child.
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Allergen Survey
Results and Feedback

In the Summer term we sent out an allergen and special diet
survey to gather insight and feedback from our kitchen
managers - here is what you said, and what we did!

caterlink

Food Allergy & Intolerance Form
Dy comphsting thim forrm, you wish. &2 infiorm e schocd that pour child hes s food sllsrgy o inecisssncs o 8 food-rebesd
madical condition snd wah o hees 3 menu peovidisd for your child o hees 8 schcol lunch. Thie form e not 2o B ussd icr

ey choices such s gereT or rEgicun Serory NEUnETEEL

Cateriimk work clossly winh theie nupplers and sirmi o b e scouraes: 38 poanible:, et it ot B noted] than chaey can only
be puadsd by the inforrmamon the supplier prowids, s the procem of 3 parsmt caisring for 8 childs spscal dien. ks

massreml chan sl pertss concerned work ogethar when providing o wafs special dee snd trat thi s revisssd with sy
rrarvd chergs, thersicrs pleaas sreores thin foem i fully complstss with. claar snd scoesis inforracoe
h i vl shae ol formma sre scoormipsried with: 8 rederrel Bier froen s masdiicsl prolsssional [GF corauioent disician

SECTIOM T - FURLE DETAILS

of sites have 5 or of sites have 10 or
less pupils with less pupils with
allergies in their allergies in their
schools schools

83% of the allergens we cater for come
from our top 9 types of food - Milk,
Eggs, Gluten, Nuts, Peanuts, Fish, Soya, - ‘ T =r e i bl maee sy i ink

r} () L 4 utrition Plan with Carbohydrates and Allergens
Sesame and Crustaceans. .

Milk
1B {70!

different
types of allerge
across the 613
schools who
responded.

itrit CenAW2425 Central Autumn Winter 2024 2025 Menu
ONLY VAL RECIPE

you_ MuST.

Our top three most common
allergies across the business are:

Eggs Gluten
(3 470) SR

We asked if you felt
confident providing
special diets:

ing a5 o Information” MUST bo checked and allergens witen on a bank FS13 sheet

7

A

Whash ol alfrrgg = i adea ree Sse e s bl baoe ® P sl all s

& @ g carbohydrats Count

(00000200000 0celery

[ P o
[ - " Sy u item Recipo Codo  Sub Recipe Codos

0 e o o 0/50 Long Grain & Wholemeal Rice PRISDB4  PRISDS4 106,
Heains “Jp——— FR— pple and Blackberry Crumble PRID74  PRID237, PRID74

o o o . PRISD22 1022

[ legein O Fee~ [o T a PRIQBIE

o o o- PRISD34
Chairs Ty =

e il PRIQB14

o PRIBAS

Thasias 32 rid. irechieS: B o o A cheeci i PRIF7

PRISD14

PRISD20

Dbage PRISD35

fre— e’y M oy o i e b, e i PRISDSS
PRISD2 __PRISDZS

rul MY i el

(000008 OODO@Ocereals containing Gluten

(0000000000000 OO0reanuts

I0000000000000IO00:
O®OO000000000D000s0ya

SECTICN & - FARENT GUARDIAN DETAILS

Sometimes feel confident
%

ZECTION 2 - REACTIONMEDNCATEOM IMFOR

We asked if you required
further training on allergens:

No Yes
97% 3%

prrg ekt Frior arrrdaod eaer, e SF For o e e ey Seraades ke St e o s e HAS S ryedwe arr

94% said that they felt confident

5% said that they sometimes felt
confident

1% said thiy da ntfes] B \VE ARE IN THE PROCESS OF CHANGING OVER T0
ot AN ONLINE FORM FOR ALLERGY REQUESTS, THIS

We have contacted the 6% of

respondents who said that either B WILL BUILD A DATABASE FOR US WHICH PARENTS

they ‘do not feel confident’ or

‘sometimes fee! confident"to offer e CAN SEND UPDATES THROUGH TO EASILY AND

them further support.

REMEMBER: ENSURE SAFE ALLERGEN MENUS WILL BE ISSUE[] [IUICKER

' MANAGEMENT IS A PRIORITY, AND IF EVER

SECTION & - DATA PROTECTION

IN DOUBT DOUBLE CHECK BEFORE SERVING ‘e

O IF YOU WANT TO DISCUSS ANY ALLERGEN
Caterhnk CONCERNS, PLEASE CONTACT YOUR LINE

MANAGER IN THE FIRST INSTANCE



Team Acceptance of:-
The Allergy and Special Diet Guide

| confirm | have read and understood the contents of the Allergy and
Intolerance Guide

1. All team members must re-read the Allergen and Special Diet Guide
and re-sign this form every three years as a minimum

2. All Allergen Champions must re-read the Allergen and Special Diet
Guide and re-sign this form every year

Name Job Title Date Signature

)
aterlink Fs31

feeding the imagination

Site name

otES weeks

ChidNameiNamesrea

Centat At Winter 2075 076

V237 V25 lan ls i Tomato Sauce vt
D84 ice

852 6 Lasogne with SDS0 Gorl read

Rosst Potatoes and SD118

Thursgay

NEW G124 Cicken B

FS Fisfingars or F1 Salmn Fihfngorswith
D5 Chips&.5014 Tomato Souce

Vaa Autumn VogetasleLasogne

Gaic reas

D14 Tomata Savce

VS Craase o P11 Tuna Mayomnsise

VS Crasse o F11 Tuna Mayornise

VS Chasse o F11 Tuna Mayornise

Va5 Chass orF11 Tuna Meyonnaise

Week2

1056 Ghoesa and Grackers

V231 ClssicGhessa and Tomsto izzavith
D6 Weages.

NEWD268 Apple Grum Cako win D2
Gustore

D8 Spaghors
Ba8 Bolograe

0228 it sty

Wedneadsy

Seasoned Potatoe (No Sweetcor Satsa)

Q14 BBQ Cricken or V311 Quom with QB16

0235 ety with Mandarins

Thursday

gy nolrance:
ChiaNameiamesiares:

V303 Crsamy Crickpea and Coconut Cury with

OstesTem:

Alergy/intolerance Menu
Sulpites Free

o5 5

Va5 Craase o P11 Tuna Mayonnsise

VS Crasse o 11 Tuna Mayonnsise

VS Chasse o F11 Tuna Meyornise

Va5 Crass o F11 Tuna Meyornaise

NEW 0267 Gingobrend Cookie

Chocolate S

NEW G125 Cricken 50% Enchiada Bake witn
D81 Paprca Wecges

0223 Futsaacs

Wednesdsy

D243 Stky Tofle Aopl Crumbio it D2
Cusiarg

16102 it Caroman Chicken with GRS Golden|

Vaa putumn Vegetabl Lasagne

237 V25 lan Bls n TomatoSaucs vt

implemertaton Date:

G4 G5 Roast Chicken, S04 Sufng, 5082

852 ot Lasagne with SDSO GaricSread e

NEW G124 Cricken B

5 or 1 Samon Fsntingars i
D5 Chips &.5D14 Tomsto Sauce

GolcBread

S04 Tomato S

Tuna Mayona

e Tuna Moyonnise Tuna Mayonmaise

Tuna Mayonmaise

Allergens pre service dail

brie

SoBaRice

asp18Gray

1056 Choossand Crackers

This form to be signed to confirm that a daily pre sel
relevant staff to communicate allergens contained i

VS Craase o P11 Tuna Mayonmsise

VS Craase o 11 Tuna Mayormsise

VS Chasse o F11 Tuna Mayornise

Va5 G o F11 Tuna Meyornise

NewDass

Wednesday Thursdey

V231 ClssicCressa and Tomato izzawith D8 Spagrert

B8 olograse

Q814850 Cricken or V311 Quorn wih Q816
Seasoned Potatons. (No Sweetcor Satsa)

i o P8 Finigors i SD5
45014 Tomato S,

Where pre-filled F$13 forms are in use or where alley
head office or regional office the briefing should con

85 Oaty Cookie

236 Poar rumblewith D2 Custrd

D225 Fut s

i GingerCako i D2
Custrd

Tomta Sauce

for that day or 2. Alterations to recipes or additional

Inarance,the s emat -

F513 sheet for that day.

I confirm that | have carried out the daily pre-service briefi
contained in food for the day, including any foods that “may cos

as identified either on the ingredient label or due to contamination ri:
kitchen.

kin our

Signature of person in
control of allergens today

Date Signature of person in

control of allergens today

Date

caterlink

weeK 1

Tun Mayomnaise Tuna Mayornaise

Tuna Mayonnaise Tuna Moyonnaise

Tuna Mayonnaise

NEW 0267 Gingtresd Cookie et o

D223 Frt s cesorte

V318 Macaron
Chesse

NEW C125 Chicken 50% Enchiaca Bk wih
5081 Paprika iedges

Sowce

ChiaNameamesiivea

NEW 263 GhotsSpecil Lot Cury wit

et Va02 Tomatopasta

V238 Vogan Sousago it SD82 et Postons
asor8Gay

V24 o Popper Fittata it SD5 Onps &

V237V225Plan ats n Tomato Sowce with
o84 ice

852 Beot Lasagno wth SDSO GarleBresd

Tuna Mayonmaise

Tuna Moyorrase

Tuna Mayormaise

TunaMayommaise

Vas Auuma Vegetable Lasagne

883 Bostootan Lonti Burgerina SO17 Bun
with S8 otato Wedes.

DS OutyCookie 10236 Par Crumbie it 02 Custars

I NEW D265 Jamoican Ginge Gake wih 02
s Custara

0221 Corntae Tat

V85 Ghaose o 11 Tuna Mayonnise

Va5 Ghesse or F1 Tuna Myonnaiso

D86 Chisss and Crackers

508 Spagpert
848 Boognase

Q814880 Cricken o Va11 Quorn wih Q816
Seasoned Potatoes (No Swestcom Satsa)

LT ——
Crips & 5014 Tamato S

V85 Gheose o 11 Tuna Mayonniise

V85 Gheoso or F1 Tuna Miyonnaiso

V85 Greoso or F1 Tuna Mayornaiso

V85 Ghoose or F1 Tuns Mayornaise

V85 Ghocsa orF1 Tuns Mayornaise

NEW D267 Gingotrasd Cookie

Chosotata Sauce

D223 FrunSad

NEW V263 s Speco Lent Curry wih

5081 Papria Wodges

so18Gay

Sace

V24 Redt PopperFtta vith SO8 Grps .

V85 Gheose o 11 Tuna Mayonniise

Va5 Gheose orF1 Tuna Myonnaise

V85 Gheose orF1 Tuna Mayornaise

V85 Ghoose or F1Tuns Mayornaise

V85 Ghoese or F1 Tuns Mayornaise

085 0ty Cote

[ NEW D265 Jamiican GirgorGoko it 02
Custora




SPRING SUMMER ME

MONDAY TUESDAY

WEDNESDA

Option

Option

One

Two
Sides

Dessert

o Phat Pasty Pork
Sausage Roll (2, 4, 7) with
Potato Wedges

Macaroni
Cheese (2, 7) (V)

W Chickpea Curry (2)

with Rice (VE) W Mid Mexican

Chili (2, 13) with Rice (VE) |

Vegetables of the Day
(4) (V/ VE)

Vegetables of the Day
(4) (v/ VE)

Banana Mousse (7) (V) Orange Drizzle Cake (2, 4) (V)

Roast Chicken, Stuffing
Roast Potatoes
& Gravy

W/ Roasted Quorn (2),
Roast Potatoes, & Gravy (VE)

Vegetables of the Day
(4) (v/ VE)

Fruit
W oiatier (vE)

Burger Bun (2 12) with Wedges

ENU

W & Tomato Sauce (VE)

Vegetables of the Day
(4) (v/ VE)

Apple
W fapinck (2) (VE)

Cheese & Bean Pasty (2, 7)

with Chips & Tomato Sauce (V)

Vegetables of the Day
(4) (v/ VE)

Strawberry Jelly
\’ with Mandarins (VE)

Option
One :

Option
Two :

Sides

Dessert :

Cheese &
Tomato Pizza (2, 7, 13)
with Summer Mixed Salad (V)

: @ Beef Chili (2) with Rice &
Sweetcorn & Cucumber Salsa

W7 spaghetti (2) &
Meatballs in a Tomato Sauce
(VE)

Lentil & Sweet
” Potato Curry (2)
with Rice (VE)

Vegetables of the Day
(4) (v/ VE)

Vegetables of the Day
(4) (V/ VE)

Iced Vanilla Sponge (2, 4) (V) Peaches & Ice Cream (7) (V)

Roasted Pork Sausage (2, 14) or
Chicken Sausage (2, 14), Roast

Potatoes & Gravy

\V Veg Wellington (2),
Roast Potatoes & Gravy (VE)

Vegetables of the Day
(4) (v/ VE)

ﬂ Freshly Chopped
Fruit Salad (VE)

Greek Chicken Pitta (2, 14) with

Herby Rice, Tzatziki (7)
& Salad (14)

Greek Spinach & Cheese Whirl
(2, 7) with Herby Rice, Tzatziki
(7) & Salad (14) (V)

Vegetables of the Day
(4) (v/ VE)

Jam & Coconut Sponge (2, 4,
14) with Custard (7) (V)

Battered Fish (2, 5) with Chips &
Tomato Sauce

Cheesy Broccoli Frittata (4, 7)
with Chips (V)

Vegetables of the Day
(4) (V/ VE)

Oaty
W7 Cookie (2) (VE)

Option
One

Option
Two

Sides

Dessert

é Beef Burger in a Seeded Bun
(2, 12) with Potato Wedges &
Rainbow Slaw

W7 Tomato Pasta (2) (VE)

a Mexican Bean Roll (2, ) with
New Potatoes & Rainbow Slaw
(VE)

Chinese Vegetable Noodles (2, \
4,13) (V)

Vegetables of the Day
(4) (v/ VE)

Vegetables of the Day
(4) (v/ VE)

Pineapple Upside Down Cake

Cheese (7) & Crackers (2, 7)
(2, 4) (V) A

Roast of the Day, Mashed
Potatoes & Gravy

‘W Vegetable Loaf (2, 13) with
Stuffing (2), Mashed Potatoes & :

Gravy (VE)

Vegetables of the Day
(4) (v/ VE)

Ve it Medley (VE)

Chef Shilpa’s Chicken Korma
(7) with Rice

All Day Vegetarian Breakfast
(4) (V)

Vegetables of the Day
(4) (v/ VE)

Strawberry and Apple Crumble :

(2) with Custard (7) (V)

Fishfingers (2, 5) with Chips &
Tomato Sauce

&ﬂ Cowboy Sausage and Bean

Hotpot (VE)

Vegetables of the Day
(4) (V/ VE)

W vanila
Shortbread (2) (VE)

ALLERGEN LABELLED

Whole
grain

7

Plant
based

4

Added
plant
protein

(VE)
Vegan

v)
Veggie

AVAILABLE DAILY

Jacket Potatoes with a choice of fillings (4, 5, 7), Salad Bar (2, 4, 7, 9, 13, 14), Freshly Baked Bread (2, 7, 13), Fresh Fruit, Yoghurt (7)

Allergens may change due to supply issues — if your child has an allergy or intolerance, please let the school know so that we can issue a safe special diet menu. You will be asked to

Allergen Key - The 14 key allergens are listed on the menu using the below numbers:
1-Celery 2-Cereals Containing Gluten 3-Crustaceans 4-Eggs 5-Fish é-Lupin 7-Milk 8-Molluscs 9-Mustard 10-Nuts 11-Peanuts 12-Sesame 13-Soya 14-Sulphites

complete a form to ensure we have the necessary information to cater for your child.




PACKED LUNCHES

oCaterlink will be happy to provide packed lunches as an option
®for lunch or for pupils on school trips. Provision of a packed
o/unch will be treated as a substitution of the two-course midday
emeal and will comply with the School Food Plan and National
:Government Guidelines.

:For School trips Caterlink will prepare the packed lunches on the
:day to be ready at the time agreed with the School.

°
oA packed lunch will consist of:

Bread, Baguette, Wrap, Sub, or the equivalent filled with a
42g protein source and salad - see pick list on the next page
1 small piece of cake or biscuit

1 small whole piece of fruit

60g of crudités in a bag

Carton of water or small juice.

:We have a number of options for service available and will agree
ethe preferred format with the School e.g. reusable boxes, type
®of disposables to use (we do not use single use plastics in our
:primary schools).

°

®The School may also purchase for use on School Trips our Cool
:Bags; not only does this reduce the use of disposables, they

ekeep the food cool on the journey.
0000000000000 0000000000000000000
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CARBOHYDRATE OPTIONS (CHOOSE ONE)

PROTEIN OPTIONS (CHOOSE ONE HOT OR ONE COLD)

SALAD (OPTIONAL)

White Baguette (#PL1)

Brown Baguette (#PL2)

Sliced White Bread (#PL3)
Sliced Brown Bread (#PL4)

Pitta (#PL5)

10” Wrap (#PL6)

Sandwich Bap (#PL7)

Finger Roll (#PL8)

Freshly made bread (#SD51)
Freshly made flat bread (#SD63)

For gluten free children only:
e  Gluten Free Sliced Bread (#PL9)

Cold Packed Lunch Options:
Cheese (#V85)
Cheese and Onion (#V174)
Cheese & Crunchy Rainbow Slaw (#V172)
Tuna (#F17)
Tuna Mayonnaise (#F11)
Tuna, Sweetcorn and Mayonnaise (#F12)
Tuna Mayonnaise and Cheese (#F19)
Egg Mayonnaise (#V57)
Ham (#P20)
Ham and Cheese (#P21)
Chicken (#C74)
Chicken and Cheese (#C75)
Chicken and Cheesy Coleslaw (#C76)
Falafel (#V178)
Falafel and Houmous (#V179)
Houmous (#V134)
Houmous and Grated Carrot (#V173)
Five Bean Salad and Salsa (#V175)
Cream Cheese (#V176)
Cream Cheese and Cucumber (#V177)

Hot Packed Lunch Options:

e  Fish Fingers (#F6)

e  Fish Fingers and Chilli Mayo
(#F18)
Sausage (#P3)
Quorn Vegan Sausage (#V167)
Halal Chicken Sausage (#C6)
Roast Chicken Thigh (#C5)
Roast Chicken Breast (#C4)
Roast Pork (#P10)
Roast Beef (#B1)
Roast Turkey (#T1)

Tomato Filling (#PL10)
Cucumber Filling (#PL11)
Lettuce Filling (#PL12)




Central Autumn
Winter Menu 2025
2026

WEEK ONE

Breakfast
Club

WEEK TWO

Breakfast
Club

| MENUKEY

MONDAY

Porridge
station with
stewed apples
and Cinnamon
Topping

&

with Fruit and
Granola

Breakfast Muffin

Yoghurt Station

Frittata with Toast

W vegan

TUESDAY WEDNESDAY

Cereal with
Baked Beans on - oo Fruit and
Toast
Toast
¥
Red Pepper Porridge Station

with Fresh Fruit

g

Honey and )
Y Cereal with
Granola Layered .
. Fresh Fruit and
Yoghurt with
Toast
Banana

,///

Available Daily: - Fresh Fruit and Yoghurt

EXAMPLE BREAKFAST MENU

THURSDAY

Scrambled Egg
with Toast and
Fresh Fruit

Baked Beans on
Toast

.

Porridge Station
with Mandarin

Topping

ALLERGY INFORMATION:

FRIDAY

Banana
Overnight Oats

Cereal with Fresh
Fruit and Toast

Scrambled Egg
with English
Muffin with

Crudites

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
school lunch and has a food allergy or intolerance you will be asked
to complete a form to ensure we have the necessary information

to cater for your child. We use a large variety of ingredients in the
preparation of our meals and due to the nature of our kitchens it is
not possible to completely remove the risk of cross contamination.

4 %
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Opfion 1

Option 2

Vepgetables

Dessert

TUESDAY

Greak CHelken Gyros with

MONDAY

T=xtziki & Kice
Cheass & Tomoto
Aza Jackat Potato with Boked
/ Beons i
Sweatcom O Gresk Solod
Freshfuwlt ™ Fruit & Yoghurt
Chickan Tikko Mosal o with
Tomato, Lentl and HW/' ‘
Shesrieaaiih Lentl ard Sweet Potato
Gaorlc Bread Cury with Bice
/ -
Camrats Coulfower
Frash Fruit Frult & Yoghort
feaf Chill with Jockst
B Burger with Paotata '
Potato Wedges and
Tomoho Ketdhup- S Fwve Baan Chilli with
Jackst Foloto .
¥ oinbow Sonwr Green Bears &
Fresh frult Fruft & Yoghurt

THURSDAY FRIDAY

WEDNESDAY

Chicken Pasta Bake Cottage Pie = ‘
‘wholenm el Vegetable
Posta Boke W egon Cottoge Fe
- s
frutSdod g Fruit & Yoghurt FreshFuit
Jockat Pototo with Tuna
Chicken and Beon Fajtos
Moyomose with Wadges Veagetoion Corbonoro
with Spoghetf
JocketPotoio with
smatoon VeSS
TR -‘I
Colesow Cougette o Broccoli W
Frult Solod W Frut & Yoghurt Frash Fruit S
Par PariChickan with
Lemon & Herb Chickan arobbiota Posta Chefs § id
Mfﬂm i Aubergine and Fotato
Leman & Herb Tamate & Buttersaan Pa Sl
COBCOUE il = L3
Comats & faos & Lwmatocom &
Fruit Salod il Fruit & Yoghurt Fresh Fouit e

H yoas vecnukd s B Emoww about partculan aliergans in foods plansa
=k @ member of the catenng team or mdarmaion. T wour child Fas a
sChonl rch aned Pers @ foced allangyy of intokaramce 'y will b ackad
o complets & form 1o ersuns we havs the necessary miammston

o oo for your child. We use o langa wanety of ingredenis in the
preparaiann of our meals and due o e neiire of cur kichens it s
il possilie o compleisy emove e nsk of o8 conlaminakon
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CENTRAL EARLY YEARS
MENU - WEEK ONE Monday

AFTERNOON

SNACK

MENU KEY

ALLERGY INFORMATION:
If you would like to know about particular allergens in foods please ask a member of the catering team for i
a food allergy or intolerance you will be asked to complete a form to ensure we have the necessary informatic
ingredients in the preparation of our meals and due to the nature of our kitchens it is not possible to completely remove the risk of allergen cross contact.

Yy

Vel @

Cornflakes, Weetabix,
Porridge

Wholemeal Toast

/ Fresh Fruit “”

Wholemeal Bread Fingers
with Cheese Spread

Chickpea & Spinach Curry
with Rice “ﬂ

Vegetables of the day
Mandarin Yoghurt

Crudités with Butterbean

Yy

Tuna Pasta Bake
or
Wholemeal Vegetabl ’
Pasta Bake “j
//

m Fresh Fruit and Yoghurt

oa Added Plant Protein

T

3

Tuesday

Cornflakes, Weetabix, Porridge,
Boiled Egg

Wholemeal Toast

//"’ Fresh Fruit “ﬂ

Fresh Fruit

YV

Smokey Bean Burger with

Wedges &”

Beef Burger with 2

Wedges .a

Vegetables of the day

Summer Fruit Platter

Pitta Sticks with
Yoghurt and Cucumber Dip

Chicken & Butterbean Risotto
or

Vegetable Risotto “”

Fresh Fruit & Yoghurt

\” Vegan

Wednesday

Cornflakes, Weetabix,
Porridge

Wholemeal Toast
Fresh Fruit

7

Rice Crackers Houmous
and Carrot Sticks

YV

NEW Vegetable Soya Loaf
with Mashed Potatoes and

Gravy “”

Roast Chicken with Mashed
Potato and Gravy
Vegetables of the day
Fresh Fruit & Yoghurt

Apple Slices

YV

Summer Picnic Wraps: Egg
Mayonnaise, Cream Cheese
& Cucumber or Five Bean
Salsa — with Carrot &
Beetroot Slaw

Fresh Fruit & Yoahurt

Thursday

Cornflakes, Weetabix,
Porridge
Scrambled Eggs

Wholemeal Toast

Fresh Fruit “”

Fresh Fruit

7

Butterbean Macaroni Cheese
with Garlic & Herb Bread

Chicken & Bean .
 Casserole with Rice .a
Vegetables of the day

Strawberry & Apple Crumble
with Yoghurt

o
N4

English Muffin
with Homemade Houmous

Y/

v :
-® L2

Vegetable & Apricot\”
Tagine
with Couscous

Fresh Fruit & Yoahur

Friday
Cornflakes, Weetabix, Pancakes

Wholemeal Toast

/ Fresh Fruit “0

Melba Toast, Cheese Spread
and Pepper Sticks

Lentil Dhal with Pitta Bread
and Yoghurt

Salmon Fishcakes with Herby
New Potatoes

>

Vegetables of the day

Peach Slices with Custard

Pepper and Carrot
Crudités

7

Cheese & Tomato
Pizza f
with Carrot Sticks ~

Fresh Fruit & Yoahurt

EXAMPLE EARLY YEARS MENU



CENTRAL EARLY YEARS
MENU - WEEK TWO Monday

Cornflakes, Weetabix,
Porridge

Tuesday Wednesday

Cornflakes, Weetabix,
Porridge

Cornflakes, Weetabix, Porridge
Boiled Egg

Wholemeal Toast ”

: Wholemeal Toast
/ Fresh Fruit ”

Wholemeal Toast
& Fresh Fruit ”

Fresh Fruit

Rice Crackers, Houmous
and Carrot Sticks

V) YV

Wholemeal Bread Fingers

with Cheese Spread Fresh Fruit

Broccoli Swirls with New

Rainbow Garden Potatoes

Vegetable Pizza ¢ Moroccan Vegetable &

Chickpea Stew witl
Couscous v&
Fish Fingers with New

BBQ Chicken Pizza - Potatoes

Vegetables of the day Vegetables of the day Vegetables of the day
Apple & Cinnamon Rice

Pudding

Natural Yoghurt & Fresh Fruit Apple & Blackberry Crumble

with Custard ’
,///
Wholemeal Bread Fingers,

Hard Boiled Egg and Pepper
Sticks

Fresh Fruit
W/ %

W
Mild Mexican Beef
' or Jacket Potato with Cheese
/ Soya Chilliwith Rice , Caribbean Bean Or Baked Beans with
S and “” ~~ Curry withRice “” Cucumber Sticks

Carrot Sticks
Fresh Fruit & Yoghurt

%%E Fresh Fruit & Yoghurt
MENU KEY @ Added Plant Protein

AFTERNOON
SNACK

Fresh Fruit

Fresh Fruit & Yoghurt

‘” Vegan

ALLERGY INFORMATION:

If you would like to know about particular allergens in foods please ask a member of the catering team for i
a food allergy or intolerance you will be asked to complete a form to ensure we have the necessary informatic
ingredients in the preparation of our meals and due to the nature of our kitchens it is not possible to completely remove the risk of allergen cross contact.

Yy Vel @ T—

Thursday

Cornflakes, Weetabix,
Porridge
Scrambled Eggs

Wholemeal Toas
Fresh Fruit t“”

Fresh Fruit

7

Roast Quorn with Mashed
Potato & Gravy “”

Roast Chicken with Mashed
Potato & Gravy

Vegetables of the day

Summer Fruit Platter

Toasted Plain Bagel, Cheese
Spread and Cucumber
Sticks

v :
-® L2

Chicken & Bean Faijitas or
Vegetable Fajitas

Fresh Fruit & Yoghurt

Friday

Cornflakes, Weetabix, Pancakes

/ Wholemeal Toast
L Fresh Fruit ”

Melba Toast, Cheese Spread
and Pepper Sticks

Soya Bolognaise with Pasta
Twists “ﬂ

Beef and Lentil Bolognaise with
Pasta Twists

]

Vegetables of the day
Natural Yoghurt & Fresh Fruit

Crudites

7

Summer Picnic Sandwiches: Egg
Mayonnaise, Cheese & Tomato
or Houmous & Carrot
With Cherry Tomato Quarters
and Cucumber Sticks

EXAMPLE EARLY YEARS MENU




CENTRAL EARLY YEARS

MENU — WEEK THREE Monday

Cornflakes, Weetabix,
Porridge

PR

Wholemeal Toast

//' Fresh Fruit “”

Wholemeal Bread Fingers
with Cheese Spread

/,

o<

Bean and Leek Sausage
with Herby Chive Potato
Salad

Traditional Fish Fingers with
Herby Chive Potato Salad

Vegetables of the day

Fruits of the Forest Yoghurt

AFTERNOON
SNACK

Z

Crudités

YV

LU LT T

Tomato & Lentil Pasta with

EA Carrot Sticks “”
e P

ﬂ Fresh Fruit & Yoghurt
MENU KEY @ Added Plant Protein

ALLERGY INFORMATION:

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 school lunch and has
a food allergy or intolerance you will be asked to complete a form to ensure we have the necessary information to cater for your child. We use a large variety of
ingredients in the preparation of our meals and due to the nature of our kitchens it is not possible to completely remove the risk of allergen cross contact.

Yy T—

Vel @

Tuesday

Cornflakes, Weetabix, Porridge
Boiled Egg

Wholemeal Toast

Fresh Fruit
)

Fresh Fruit

7

Butternut & Lentil Lasagne

Beef & Lentil °

Lasagne 'a

Vegetables of the day

Fresh Fruit & Natural Yoghurt

Wholemeal Bread Fingers with
Homemade Butterbean Dip

YV

Picnic Sandwich Selection:
Tuna or Egg Mayonnaise,
Houmous and Grated Carrot
with Crudites

Fresh Fruit & Yoghu

“ﬂ Vegan

Wednesday

Cornflakes, Weetabix,
Porridge

Wholemeal Toast
Fresh Fruit

Y,

Rice Crackers, Houmous
and Carrot Sticks

V)

Greek Spinach & Cheese
Swirls with Pitta Fingers and
Tzatziki

Greek Style Chicken with
Pitta Fingers and Tzatziki

Vegetables of the day
Fruit Medley ‘”

Fresh Fruit

7

Baked Beans on Toast with

Garlic Mushrooms

/

Thursday

Cornflakes, Weetabix,
Porridge
Scrambled Eggs

Wholemeal Toast
Fresh Fruit

7

Fresh Fruit

7

Vegan Soya Koftas with Rice,
Yoghurt & Cucumber Dip |

&2

Vegetables of the day
Pineapple Upside Down Cake

English Muffin
with Yoghurt & Cucumber Dip

Lentil and Sweet Potato
Curry

with Rice “ﬂ /

EXAMPLE EARLY YEARS MENU

Friday

Cornflakes, Weetabix, Pancakes

Wholemeal Toast

Fresh Fruit
v

Melba Toast Cheese Spread
and Pepper Sticks

Mixed Bean Jollof Rice ”

Chicken Jollof Rice

Vegetables of the day

Banana & Chocolate Oaty /
Square -

b T 4

Crudités — Carrot and Cucumber i
Sticks

7

Pea, Spinach and Tomato
Frittata Muffins with Couscous
and Sweetcorn

wULGl 11
feeding th@imaginatio



~ Our Nutrition Pro jects
Extracts from our Latest Update

Public Health Projects 2025
Food For Life Award
Plant Points Project

Fibre Projects
Sugar Reduction
Food Waste Reduction
Pro Veg
Carbon Footprint
Vegan Options
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Our Caterlink nutrition team work hard alongside the development chefs to ensure
that our recipes and menus provide children with a balanced meal, exposure to a
variety of foods and a sustainable menu offer.

This document will detail a number of our current projects that focus on
children’s health and provide updates on the latest data and research.

caterllnk RamER
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Food for Life, which was created by the Soil Association, started in 2003 with the
aim to make healthy, tasty and sustainable meals the norm for all to enjoy,
whilst reconnecting people with where their food comes from, teaching them
how food is grown and cooked, and championing the importance of well-
sourced ingredients.

s
N

In 2009 Food for Life started an award accreditation
programme called Food for Life Served Here

The Food For Life Served Here award ensures: Everyane eating a Caterlink
primary school lunch can be

. . \3
* Food served is fresh o) sure that they are eating
¢ Healthy eating is made easy e j from a menu that meets the
» The food we buy is sustainable and ethical FoodiFar Life Served Hefe
Silver standard, at a
e Local farmers & food producers are supported

i

—mlrﬂm_ i G Caterlink being awarded FFLSH

L — .
2 0 o 9 /‘ 5-9 2 O 2 5 across all primary schools
Caterlink were the first contract We then became the first contract y

caterer to achieve the award and caterer to achieve full certification

<[ have achieved the award every year for all our primary schools across
since! the UK!




Plant Points Project 2025

The Stats
Our ‘Plant Point Heroes'!
Caterlink school meals are often made from scratch in

the kitchen, using a variety of vegetables, plant proteins,
herbs and spices.

Our team of nutritionists have worked out how many plant points are in
a portion of the dishes on our menus. On the Autumn and Summer

. . . menus we have used these calculations to identify our Plant Point
By having a Caterlink school meal, 5 times a week you . . .
. Heroes - dishes packed with lots of vegetables, plant proteins, herbs
can reach the plant points shown below, out of the . o .
. and spices, contributing lots of plant points to that weekl
target of 30 a week (and that’s just luncht) @ﬁ
Autumn Winter 2024/25 Spring Summer 2025
“ Plant Point Hero ” Plant Point Hero
eget eanpg
ge\l LA X! B Y
) Q s (N
$ %, Y
28 & p 2

o

21 | o
Number of N
: ncludes:
Plant Points .
(Main, Sides Our 2025 menus Ir:cltides.l . o i 5 types of beans, 4
. . Black turtle beans, erent ;
and Dessert) contained more Plant . - vegetables, 4 spices and
B vegetables and 13 spices stock
Points compared to our
2024 menus

Autumn  Spring Autumn  Spring
Winter Summer Winter Summer
24 24 25 25



Fibre Project 2025

In the most recent menu,
children were offered up to

Four ways Caterlink increase
fibre in school lunches...

of their school lunch fibre

goal!
Gy

Caterlink school meal
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Our ‘Fibre Heroes'!

See below some of our
spotlight meals that are high
in fibre and feature on our
menus!




[} A d
Nine Year Update ~
lQSt ter -
Since September 2016 Caterlink have ensured that school lunches ,ifte°0tof,he’ = - -
not only meet the government recommendations for free sugars, ;" essers
I Cony. ereq
but are actually much lower! In the last school year school lunches Ontqjy, o .
contained just 3.8g of free sugar on average! Sugqy, VO Since the start of the

project we have removed
2.1 million kilograms of
sugar from children’s
meals!
That's the same weight as
3,500 brown bears!

w 6.5 42% lower than the
: 3.8 government
oLt * recommendations!!
Pre-2016 Suggested 2024-2025
Caterlink maximum per average

average school meal



Reducing Food Waste

e Food waste is food we could have eaten that is instead —
thrown away, whether it has been kept beyond its \ In September 2023 we introduced food waste
expiry date or left to spoil - monitoring into our schools — the catering teams

counter waste every day.

every year, which is the same weight as 480,000
double decker buses! &

In 2024 we cut our total food waste
again by 0.36%

70¢ Spoilage
% Of the 17%
fOOd We Production
thrOW Waste
) OWQy 46% Counter
IS edible Waste

: 38%

Each week our catering teams report on the total
food waste in all three categories. In 2024 - 2025
the breakdown of the three categories by
percentage was:

Counter Waste Productmn Waste Sp0|lage Waste Total Food Waste



We have partnered with ProVeg UK on their School Plates
Programme. This programme aims to make school food

healthier and more sustainable by increasing and promoting

plant-based content on school menus.

This upcoming year we are going to
align our central menu with the
standards and expand the impact of
the programme further.

Caterlink came ™,

3RD

in the Proveg UK
Top 25 Contract

“. Caterer Ranking

How we enhanced our
menus to meet the standards...

Repositioning the menus to list the vegetarian
options at the top

Using descriptive and positive language for
plant-based dishes

Blending plant proteins into dishes to help
boost fibre (e.g. beans & lentils)

Increasing the diversity of plants on our menus

D)
caterlink
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Sustainable Food - Background Information

. . co’ L ‘S
What is a carbon footprint and CO2e? 2

\AA

* A carbon footprint is the total amount of greenhouse gases that are
released into the atmosphere because of human activities.

* These are calculated as ‘Carbon Dioxide Equivalents’ (co2e).

* The higher the CO2e, the more greenhouse gases are released i.e,,
the greater the carbon footprint.

Why is our carbon footprint important?

* When greenhouse gases accumulate in our
atmosphere, they warm the planet resulting in climate
change.

Land change \’\C" N * Rising sea levels, melting glaciers and more frequent
Transportations is$\0 o extreme whether like storms, flooding and heatwaves
Processing o ¥ ruin nature and our own livelihoods.

How does food

contribute to our How can we help in school meals?

carbon fOOth‘i nt? We can slow the rate of climate change by
making small changes to our diet:
* Introducing more plant-based proteins
* Reducing meat and dairy products
e Sourcing products from local suppliers
* Minimising food waste

Livestock Retail and
Animal feed packaging




Many people are making a conscious effort to include / ~

more plant-based options in their diets. Over the past
few years, we have increased the number of plant-
based options on our standard menus.

2016 - 2017 2024 - 2025

Whilst eating meat and dairy provides important nutrients, adding vegan meals into your diet can offer huge
environmental and health benefits. We compared our most popular vegetarian dishes against our most
popular vegan dishes and found...

Q9% higher in protein  §6% higher in fibre 44% lower in salt

link
87% lower in saturated fat 7 8% lower in total fat caterlin

feeding the imagination
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Earley West, 300 Thames Valley Park Drive, Reading, Berkshire, RG6 1PT
01189 356702 / info@caterlinkltd.co.uk




