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Fishcake served with
Mashed Potato and Baked Beans

Pizza Slice served with

* Drizzled Iced Flapjack
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FUELLING THE FUTURE

Alternative Mains:
Filled Jacket Potato
or Sandwich with

%' Potato Pommes and Mixed Salad

1]

Staffordshire Brunch
Sausage or Veggie Sausage, Cheese Oatcake, Hash Brown and Baked Beans

S
* Cho

colate Fudge Cake
with Frosting

S

Cheese Burger Pasta
served with Broccoli
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Margherita Quesadilla served with
Homemade Jacket Wedges,
Mixed Salad and Coleslaw

%

S

Jelly Pot
erved with Fruit

/ Veggie Sticks or §
Salad Pot
Alternative =R
Desserts: Fresh "( )'1
Fruit Pot, Organic =)
Yogurt or Cheese N1
& Crackers Y,

A drink is available
with every meal

' Roast Gammon served with
“ Mini Diced Roasties, Garden Peas,
Sweetcorn and Carrots

Pasta Pomodoro served with
Crusty Bread and Garden Peas
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* Vanilla Shortbread

Vege’rar‘iar;“

*

Fish Fingers served with Chips,
Garden Peas and Curry Sauce

Quorn Korma served with
Indian Style Rice and Sweetcorn

B

Ice Cream
served with an
Orange Wedge

1 I Plant-based

Week 2: Jun 9, Jun 30, Sep 1,
Sep 22, Oct 13, Nov 10,
Decl, Jan 5, Jan 26
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