


	DATES: 
	2026
	MONDAY
	TUESDAY
	WEDNESDAY
	THRUSDAY
	FRIDAY

	WEEK 1:
26/01
23/02
23/03
20/04
	MAIN

	Bolognese Pasta Bake served with Broccoli 
Wholewheat pasta
(D+G)
	Vegetable Chilli served with Carrots

	Chicken Sausage, Mash and Peas

	Jacket Potatoes served with Beans and Cheese and veg
(D)

	Fish Pie served with  Mixed Veg
(F+D)


	
	PUDDING
	Greek yoghurt with crispy toppings 
(D)
	Fruit Salad
	Prunes and custard (D)
	Banana and Yoghurt 
(D)
	Berry Crumble 
(G)

	Week 2:
02/02
02/03
30/03
27/04
	MAIN

	Lentil bake with wholewheat pasta and vegetables
(E, D, G)
	White fish, boiled potatoes with Peas and Sweetcorn 
(F,D+G)
	Spaghetti bolognese with mixed vegetables
	Fish Cakes, Wedges and Beans
(F+G)
	Lasagne with vegetables

(D+G)

	
	PUDDING
	Banana Flapjack Bites (G)
	Stewed apple with custard
(D)
	Fruit Salad 
	Peaches and cream (D)
	Fruit and Yoghurt 
(D)

	Week 3:
09/02
09/02
06/04
	MAIN

	Chicken Curry served with, rice,  peas and Sweetcorn 
	Jacket Potatoes served with Beans and Cheese and Veg (D)
	Salmon with new potatoes and swede and carrot mash 
(F)

	Tuna Pasta Bake served with Broccoli 
(F, D+G)
	Lentil Bake, boiled potatoes and mixed veg (E, D)

	
	PUDDING
	Fruit salad
	Greek Yoghurt
(D)
	Banana and Custard(D)
	Berry Crumble
(G)
	Banana Flapjack Bites (G)

	Week 4:
19/01
16/02
16/03
13/04
	MAIN

	Jacket Potatoes with beans, Cheese and  Veg (D, F)
	Cottage Pie with Broccoli and Cauliflower

	Vegetable lasagne  and mixed veg
(D, G)
	Spaghetti Bolognese with mixed vegetables

	Breaded fish, potato wedges and mixed veg
(F, G)

	
	PUDDING
	Banana & custard (D)
	Fruit salad
	Stewed fruit and cream (D)
	Banana Flapjacks (G)
	Fruit and Yoghurt
(D)


Sometimes menu choices will be swapped around due to staff sickness/holiday but overall will mainly stay the same. This menu has been chosen through the new Government food guidelines for early years settings to align with promoting healthy eating.
 Allergens indicated by         G= GLUTEN    D= DAIRY/MILK       F=FISH      E=EGGS       M=MUSTARD     
Crumble to be made from scratch- very low sugar added
Custard to be made without sugar
Banana Flapjack bites are banana, raisins and oats mashed together and baked as cookies.
No gravy to be added....stock to be made using Low Salt version eg Kallo, or made from herbs and spices from scratch.
NO SALT to be added to food
Prunes will need to be soaked
Peaches should be Tinned in Fruit Juice (not syrup)
Stewed fruit is not to have sugar added
Baked beans to be Low sugar + low salt.
Cottage pie to be cooked with no gravy- stock to be made with low salt stock cubes or home made
White sauce for lasagne to be made fresh- use cornflour to thicken the milk to make the sauce (no fat this way)


