
Developed with young taste buds in mind and fully aligned with the 
School Food Standards, our Spring/Summer Primary Menu continues 
to focus on freshness, nutrition and variety, ensuring pupils enjoy 
balanced, flavour-packed meals throughout the season. 

Introducing our new 
Spring / Summer Menu 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Our chefs continue to enhance  
nutritional value  
by weaving vegetables into many dishes  
and using fresh seasonal ingredients. This 
term features a lighter, brighter menu 

• Freshly prepared colourful pasta, 
noodle and rice dishes — including 
Chinese Veggie Noodles, Spanish 
Chicken with Rice and Beef Bolognese  

• Hearty plant-forward options like 
Cheesy Lentil & Sweet Potato Parcels 
and Veggie Sausages. 

• Protein-rich mains with hidden 
vegetables, such as the Superfood 
Beef Burger and Sweet Potato & Lentil 
Sausages, ensure every dish 
contributes to daily nourishment. 

Meat Free  
Mondays 

Aligned with 
Government Food 
Standards, Mondays are 
plant-powered. We 
replace meat proteins 
with wholesome beans, 
pulses and plant-based 
alternatives, giving 
pupils a nutritious, 
balanced and more 
sustainable start to the 
week. 



School meals are FREE for all Reception, 
Year 1 and Year 2 pupils, please speak to 
your school office to sign-up. 

 

 

 

Championing variety and supporting “5 A Day” 

Daily sides of seasonal vegetables, fresh salad bar and 
warm freshly baked bread ensure children build colourful, 
balanced plates that support overall health and 
concentration. 

Across the three-week cycle, vegetables feature 
throughout the menu, supporting pupils’ daily fruit and 
vegetable goals 

Quality ingredients, prepared with care 

We continue our commitment to responsible sourcing and 
thoughtful cooking: 

• Red Tractor assured meats, ensuring traceability and trusted 
welfare standards  

• Tilda brown & white rice, naturally gluten-free and rich in B 
vitamins  

• We craft our pizza bases, desserts and fresh daily bread  
from W&H Marriage & Sons Ltd award-winning golden 
wholemeal flour, produced and milled locally in Essex 

• We use Real Good Ketchup, made with 88% tomatoes. It 
contains 75% less sugar and 80% less salt than standard 
ketchups and comes in recyclable bottles, making it a 
healthier and an eco-friendly choice. 

Click here to find out more about Twelve15 school meals (including 
special diets) and see our range of menus. 

https://www.surreycc.gov.uk/schools-and-learning/schools/at-school/meals/twelve15
https://www.surreycc.gov.uk/schools-and-learning/schools/at-school/meals/twelve15

