
Tu
eSday 29th noveMber: woRld cup celeBratIon 

DecEmbeR: cHrisTmas ParTy

Tu
eSday 14th feb: We Love FooD daY

ThuRsdaY 2nd marcH: fAntaSticAl fOod day

DecEmbeR: fEstiVe fEaSt

ThuRsdaY 19th januAry: Su
pEr hEro supeR foOds  

At this tim
e of year it’s m

ore im
portant than ever that Food Explorers fuel up at

lunchtim
e w

ith a hot nutritious m
eal. O

ur Food Explorers’ lunches offer at least 
3 of their 5 a day, provide over 90%

  of their recom
m

ended daily intake of 
Vitam

in C and are sim
ply delicious!

Food Explorer m
eals are cooked fresh on site or at a hub kitchen every day 

by our catering team
s using high quality ingredients such as: eggs from

 free 
range hens, British and Farm

 assured m
eat, M

SC Certified fish and O
rganic 

beef from
 Low

er Hurst Farm
, Buxton. 

For extra choice w
e’ve added a balanced daily pasta bow

l option on this m
enu

and m
ost of our schools can also provide a jacket potato or sandw

ich m
eal.

Vegetarian options are alw
ays available and a vegan m

enu is available on request.
Rem

em
ber Food Explorers in Reception, Year 1 and 2 are entitled to free school m

eals
regardless of household incom

e. This could save a fam
ily up to £470 per year per child!

For older children m
ake sure you’ve applied for Free School M

eals by visiting:
w

w
w

.derbyshire.gov.uk/freeschoolm
eals

FooD exPlorEr lUnchEs

To celebrate w
hat the W

orld Cup is all about
pupils can explore dishes from

 England’s
opposing countries in Group B.  W

hich dish 
w

ill com
e out on top?

A day of festive fun for Food Explorers to
enjoy, m

aking lunchtim
e a real highlight

of the school day.

The classic Christm
as Dinner that

everyone know
s and loves, m

ake sure 
to place your order w

ith school before 
the big day. 

Som
e foods have superpow

ers and our
Food Explorers can discover them

 today!

W
e think that everyone should love 

food as m
uch as w

e do so today’s m
enu

celebrates everything there is to love
about food.

Taking inspiration from
 W

orld Book Day
w

e’ve created a fantastical feast for Food
Explorers to enjoy. Elves, fairies, dragons
and w

izards have all been consulted to
create this m

enu…
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Every 
Food Explorer

lunch offers 
at least 3 of 
their 5 a day

ALLERGY ICONS

Gluten Peanuts Nuts Sesame seeds Lupin Soya Eggs

Milk Celery Sulphites Mustard Crustaceans Molluscs Fish

This dessert contains 
50% fruit

This meal is suitable 
for vegans

This meal is suitable 
for vegetarians

 
Please contact Katie Woods  

07990 664775 or catering@derbyshire.gov.uk for more information.

* Marine Stewardship 
Council compliant

Dates Options Monday Tuesday Wednesday Thursday Friday

Week 1
31.10.22
21.11.22
12.12.22

*16.01.23
06.02.23
06.03.23
27.03.23

Main Choice 1 Chicken curry       with rice & 
naan Veggie cottage pie Roast pork with creamed potatoes     ,

stuffing      & gravy
Big breakfast with 

local sausages 
Breaded fish fillet  

with chips

Main Choice 2 Vegetable curry       with 
rice & naan 

Vegetable quesadilla  
with pasta

Roast Quorn fillet       with creamed
potatoes      , stuffing      & gravy V Veggie breakfast Cheese & tomato 

Pinwheel                          with chips

Pasta 
Bowl Option

Italian pasta bowl Neapolitan pasta bowl Roasted tomato ragu pasta bowl Popeye pasta bowl Creamy macaroni cheese

Dessert Option Apple oat biscuit Jam tart Fruit jelly Fresh fruit with bitesize 
chocolate cracknel 

Berry sponge                     with 
custard     

Week 2
07.11.22

*28.11.22
19.12.22
23.01.23

*13.02.23
13.03.23

Main Choice 1 Cheese & tomato pizza Organic beef & potato pie       with 
potatoes & gravy

Organic beef meatballs       with
creamed potatoes       & gravy Hunters chicken             with rice Fish fingers             with chips

Main Choice 2 Veggie bolognaise 
with pasta 

Veggie sausage rolls 
with potatoes & gravy e

Vegan meatballs               with 
creamed potatoes &       gravy Hunters Quorn                   with rice Vegetable fingers      with chips

Pasta 
Bowl Option

Popeye pasta bowl Roasted tomato ragu pasta bowl Italian pasta bowl Creamy macaroni cheese Neapolitan pasta bowl

Dessert Option Cornflake bar  Sticky fruit sponge
with custard

Fresh fruit with bitesize chocolate
crunch Carrot cake muffin Bakewell ‘no nut’ tart 

Week 3
14.11.22
05.12.22
09.01.23
30.01.23

*27.02.23
20.03.23

*Theme Day
Weeks

Main Choice 1 Beef lasagne                   with 
homemade bread 

Organic beef burger 
in a bun with potato puffs

Roast turkey with 
Yorkshire pudding                   ,

creamed potatoes       & gravy
Quorn dippers       with sweet & sour

sauce                    with rice Salmon fishcake             with chips

Main Choice 2 Mediterranean Quorn fillet  
with sunshine rice

Vegetarian burger              in a bun  
with potato puffs

Cheese flan                  with 
creamed potatoes        & gravy Not so hot chilli       with rice Margherita pizza             with chips

Pasta 
Bowl Option

Italian pasta bowl Neapolitan pasta bowl Popeye pasta bowl Roasted tomato ragu pasta bowl Creamy macaroni cheese

Dessert Option Cookie Sprinkle cake Fresh fruit with bitesize flapjack Shortbread slice Chocolate & pear cake 
with chocolate custard

Drinking water available daily. Some schools may offer jacket potatoes and sandwiches with various fillings as an alternative to the pasta bowl option. Menus are planned to comply to the current Government School Food Standards.
We endeavour to serve food as specified on the menu, however there are some circumstances when this isn’t possible. You can be assured that these instances will be kept to an absolute minimum.

NEW

NEW

NEW

Side dishes 

(potatoes, rice etc),

bread & seasonal 

vegetables 

or salad served 

with every meal

Daily – organic yoghurt & fresh fruit

All desserts are suitable 
for vegetarians


