
O
ur autum

n and w
inter m

enus include som
e of these fabulous foods, 

fresh from
 the harvest.  At this tim

e of year our hedgerow
s and fields 

are teem
ing w

ith delicious local fruit.  Tw
o good exam

ples of this 
are apples and blackberries, both give a nutritional boost as 
they’re packed w

ith vitam
in C to help keep aw

ay those w
inter 

colds.

As w
ell as being good for you, apples and blackberries taste 

great, especially w
hen used in classic hot British puddings.  Apple 

and blackberry cake is just one exam
ple from

 our new
 m

enu, 
w

hich is served w
ith cream

y com
forting custard that is m

ade 
from

 m
ilk from

 one of our local dairies. To try m
aking it for yourself 

visit: nottingham
shire.gov.uk/recipes

N
ot only is all our foraged food healthy and tasty but you also have the peace of 

m
ind that it’s safe to eat. W

e only use food w
hich is nutritious, w

ashed, and from
 a 

sustainable source so it doesn’t dam
age our environm

ent.

W
e’ve been foraging, in every nook and cranny of our region, looking for 

local suppliers of fresh, tasty and w
herever possible organic food for our 

delicious school m
eals. 

To find m
ore about w

here 
your school m

eal com
es from

 visit:
nottingham

shire.gov.uk/schooldinners
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The m
eat used

 in our d
inners is from

 an aw
ard

 w
inning

 local b
utchers – M

aloney’s 
(w

w
w

.q
u

ality-b
u

tch
ers.co.u

k). Their m
eat com

es from
 anim

als that are b
orn and

 
reared

 outd
oors, and

 allow
ed

 to g
raze freely in the field

s and
 p

arks in and
 around

 
the county.

In N
otting

ham
shire w

e are actively trying
 to red

uce our carb
on footp

rint and
 are 

p
roud

 to b
e g

oing
 local w

ith our school d
inners, to cut d

ow
n on our food

 m
iles.

P
lease note that occasionally accom

p
anim

ents p
ictured

 m
ay d

iffer from
 the 

m
enu as a result of seasonality or d

eliveries. M
ed

ical d
ietary req

uirem
ents are 

catered
 for. P

lease visit our w
eb

site notting
am

shire.g
ov.uk/schoolm

eals for m
ore 

inform
ation.
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N

ottingham
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 A

corn D
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in Yorkshire.

B
EEF

 grazed on the banks of 
the River Trent by 

H
olm

e Farm
 in Ram

pton 
and other local farm

s.

P
O
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K

 
reared outdoors at 

local farm
s in N

orth 
N

ottingham
shire.
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Try m
aking 

our apple &
 

blackberry cake 
for yourself visit:

n
o

ttin
g
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Join the citizen’s panel and have your say on 
services that matter to you 
nottinghamshire.gov.uk/citizenspanel

Sign up for emailme and discover what’s on 
in Nottinghamshire 
nottinghamshire.gov.uk/emailme

MSC- C- 50678

A selection of items listed are available daily: - Fruit yoghurt , Fruit salad, Crunchy vegetables, Ice cream   Wholemeal bread    Vegetarian option   and fresh fruit option available daily.  Please note that some items on the menu may be subject to change without notice.  

Menu week one Menu week two Menu week three
31 October, 21 November, 12 December, 9 January, 30 January, 27 February, 20 March 7 November, 28 November, 19 December, 16 January, 6 February, 6 March, 27 March 14 November, 5 December, 2 January, 23 January, 20 February, 13 March

Margherita pizza
Potato croquettes
Seasonal vegetables   

Roasted vegetable pasta
Garlic dough ball
Seasonal vegetables 

Honey cake

M
o

n
d

a
y

Vegetarian sausage roll 
& gravy
Potato croquettes
Seasonal vegetables

Quorn dippers in a tortilla wrap 
Jacket wedges 
Mixed salad 
Coleslaw

Cheesy potato pie & gravy
Crusty bread
Seasonal vegetables

Jacket potato with cheese 
& beans 
Mixed salad
Coleslaw

Chocolate mousse 
& fruit

Rice pudding 
& jamM

o
n

d
a
y

M
o

n
d

a
y

Turkey & cranberry meatballs 
in gravy 
New potatoes  
Seasonal vegetables

Jacket potato with cheese
& baked beans   
Mixed salad
Coleslaw        

Butterscotch tart

Tu
e

sd
a
y

Venison hotpot & gravy 
Mashed potatoes
Seasonal vegetables

Nottinghamshire sausage in 
onion gravy
Yorkshire pudding, Mashed 
potatoes, Seasonal vegetables

Jacket potato with cheese 
& baked beans 
Mixed salad
Coleslaw

Quorn sausage in onion gravy 
Yorkshire pudding
Mashed potatoes
Seasonal vegetables

Apple & blackberry cake 
& custard

Crispy jam tart 
& custardTu

e
sd

a
y

Tu
e

sd
a
y

Spaghetti bolognese 
Garlic dough ball 
Mixed salad

Chicken & lentil curry
Wholegrain rice 
Naan bread
Minted salad

Cheesy cottage pie & gravy
Seasonal vegetables

Vegetable finger 
Baby potatoes 
Seasonal vegetables

Cheese & onion roll
Baked baby jacket potatoes
Baked beans
Sweetcorn

Vegetarian meatfree balls 
in gravy 
Mashed potatoes 
Seasonal vegetables

Pineapple upside down 
pudding & custard

Cornflake tart 
& custard

Chocolate ice cream cake 
& hot chocolate sauce
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Roast pork, stuffing & gravy 
Roast potatoes
Mashed potatoes
Seasonal vegetables

Roast beef, Yorkshire pudding 
& gravy 
Roast potatoes, Mashed potatoes 
Seasonal vegetables

Roast quorn, stuffing & gravy 
Roast potatoes
Mashed potatoes
Seasonal vegetables

Roast quorn, Yorkshire pudding 
& gravy 
Roast potatoes, Mashed potatoes 
Seasonal vegetables

Cheese & crackers
Apple wedge

Fruit salad 
& frozen yoghurtT
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MSC fish fingers 
Jacket wedges 
Seasonal vegetables 

MSC fish portion 
Oven chips 
Seasonal vegetables

MSC fish goujons 
Jacket wedges 
Seasonal vegetables

Vegetable curry 
Wholegrain rice
Naan bread 
Minted salad

Vegetable cottage pie & gravy 
Jacket wedges
Seasonal vegetables

Vegetable chilli con carne
Wholegrain rice 
Mixed salad

Magic chocolate pudding 
& chocolate sauce

Icky sticky pudding 
& custard

Spiced carrot cake 
& custardFr

id
a
y

Fr
id

a
y
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a
y

Roast turkey, stuffing & gravy 
Roast potatoes 
Mashed potatoes 
Seasonal vegetables

Quorn roast, stuffing & gravy 
Roast potatoes
Mashed potatoes
Seasonal vegetables

Fruit flapjack 
& milkshake
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