
  

Autumn/Winter 2019 
 

Week 1 
 

Day of the week Meal Main Pudding 

Monday  

 

☺ 
 

Lunch -  
 

☺ Vegetable Balti and Brown Rice: Chunky vegetables, curry 

powder(celery, soya, milk) onions, red lentils, garlic, garam masala, ginger, 

cinnamon, brown rice 

☺ Apple Pie with Cream: Cooking Apples, honey, 

puff pastry (wheat/gluten) cream (dairy) 

Tea – ☺ Ham and cheese bread swirls: Strong flour(wheat/gluten) Ham, 

tomato puree, yeast, cheese(dairy) margarine 
☺ Fresh Fruit Salad: Apples, pears, oranges, melon, 

bananas 
Tuesday 

 

☺ 
 

Lunch –  
 

☺ Breaded fish, New Potatoes and Broccoli: White fish, golden 

bread crumbs(wheat/gluten) new potatoes, broccoli, Egg, tomato ketchup 
☺ Fruit Medley and Ice Cream: Fruit medley in 

juice, ice cream ( dairy) 

Tea –  
 

☺ Cream Crackers with Cheese and Cucumber Chunks: Cream 

crackers(wheat/gluten) cheese(dairy) cucumber 
☺ Fruit Flapjack: oats (gluten), honey, margarine, 

bananas, sultanas, apple 

Wednesday  

☺ 
 

Lunch –  
 

☺ Creamy Chicken Breast with Vegetable Rice: Chicken breast, 

margarine, plain flour(wheat/gluten) milk(dairy) White rice, mixed vegetables 
☺ Mixed fruit platter: Apples, pears, melon, oranges, 

bananas 

Tea –  
 

☺ Pittas with Humus Dip and Vegetable sticks: Wholemeal 

pitta’s(wheat/gluten) humus (sesame) carrot, peppers   
☺ Apple and Sultana muffins: Apples, sultanas, self 

raising flour(wheat/gluten) honey, oil 

Thursday  

☺ 
 

Lunch -  ☺  Bacon, Sweetcorn & Broccoli Macaroni: bacon, onion, oil, pasta 

(wheat/gluten) plain flour, cream cheese (dairy) milk, cheddar cheese, 
sweetcorn, broccoli, parsley. 

☺ Yoghurt and Mixed Berries: Yoghurt ( dairy) 

frozen mixed berries 

Tea -  ☺ Cold Rice Salad: white rice, cherry tomatoes, sweetcorn, carrot, salad 

cream (mustard) 
☺ No Added Sugar Cookies: Margarine, bananas, 

Egg, vanilla essence, flour(wheat/gluten) nutmeg, 
cinnamon, oats (gluten) 

Friday  
 

☺ 
 

Lunch -  ☺ Sausage, Wedges and Mushy Peas: Sausages, mushy peas, salt 

reduced ketchup, potato wedges 
☺ Peaches and Cream: tinned peaches in juice, 

cream(dairy) 

 

Tea -  ☺ Homemade Chunky Bread sticks with Butter, Cucumber and 
Cherry Tomatoes: Strong flour(wheat/gluten) yeast, margarine, cucumber 

and cherry tomatoes 

☺ Fresh Fruit Salad: Apples, pears, oranges, melon  

 
 
 

 



  

Autumn/Winter 2019 
 

Week 2  
 
Day of the week Meal Main Pudding 

Monday 
 

☺ 
 

Lunch -  
 

☺ Tuna Pasta Bake: Tuna, pasta (wheat/gluten) milk, cheese (dairy)  

mixed vegetables, tin  tomatoes, passata, oregano, basil 
☺ Pears and Cream: tinned pears in juice, cream (dairy) 

 

Tea – ☺  Buttered Crumpets and Vegetable Sticks: 
crumpets(wheat/gluten) carrot, cucumber. 

☺ Sultana and banana muffins: bananas, sultanas, s/r 

flour (wheat/gluten) oil, honey, (eggs)   Oats(gluten)  

Tuesday 
 

☺ 
 

Lunch –  
 

☺ Creamy Vegetable Risotto: Risotto rice, mixed vegetables vegetable 

stock(celery/soya) cheese(dairy) 
☺ Lemon Drizzle cake: s/r flour(wheat/gluten) baking 

powder, honey, (eggs) margarine, lemon zest, lemon juice. 

Tea –  
 

☺ Cheese Pittas and Cherry Tomatoes: Wholemeal 

pittas(wheat/gluten) cheese(dairy) cherry tomatoes. 
☺ Fresh Fruit Platter: Apples, pears, oranges, melon  

Wednesday  
 

☺ 
 

Lunch –  
 

☺ Chicken and Leek Pie and Mixed Vegetables: Chicken,  mixed 

vegetables, pln. Flour (wheat/gluten)  milk (dairy) margarine, mixed 
vegetables, gravy (soya/celery) leeks, mash potatoes  

☺ Yogurt and Apple  and Pear slices: Yogurt 

(dairy) Apples, pears. 
 

Tea –  
 

☺ Ham Sandwiches and Vegetable Sticks: Wholemeal 

bread(wheat/gluten) margarine, ham, carrot, cucumber. 
☺ No Added Sugar Chocolate Orange Cupcakes: 
margarine, cocoa powder, honey, eggs, flour (wheat/gluten), 
oranges. 

Thursday 

☺ 
  

Lunch -  ☺ Hot dogs, Mushy Peas and Wedges: bread roll (wheat/gluten) 

sausages, mushy peas, wedges and tomato ketchup. 
☺ Yogurt and Summer Berries: Yogurt (dairy) frozen 

summer berries 

Tea -  ☺ Cream crackers with Cream Cheese and Apple Slices: Cream 

crackers(wheat/gluten) cream cheese (dairy) apple. 
☺ No added sugar cookies: Margarine, bananas, (egg) 

vanilla essence, s/r flour(wheat/gluten) nutmeg, cinnamon, 
oats(gluten) 

Friday  

☺ 
 

Lunch -  ☺ Vegetable Jambalaya: oil, mixed veg, onion, tinned tomatoes, 

passata, garlic, Cajun seasoning, white rice, vegetable stock(celery/soya). 

☺ Fruit Medley and Ice cream: Tesco fruit medley in 

juice, Ice cream(dairy) 

Tea -  ☺ Pasta salad:  Pasta (wheat/gluten) carrot, cucumber, peppers, cheese 

(dairy) salad cream (mustard) 

☺ Chocolate Cornflake Cakes: milk chocolate (dairy) 

cornflakes 

 
 
 
 
  



  

Autumn/Winter 2019 
 

Week 3 
 
Day  Meal Main Pudding 

Monday 

☺ 
 

Lunch -  
 

☺ Cottage Pie and Carrots: Minced beef, onions, mashed potatoes 

margarine, carrots, vegetable gravy(celery) 
☺ Yogurt with Mixed Berries:  Yogurt (Dairy) Frozen mixed 

berries. 

Tea – ☺ Rice cakes with Cream Cheese and Cherry Tomatoes: Rice cakes, 

margarine, cream cheese (Dairy) cherry tomatoes. 

☺ Apple and carrot muffins: s/r flour(wheat/gluten) eggs, 

oil, apples, carrots, baking powder, honey. 

Tuesday  
 

☺ 
 

Lunch –  
 

☺ Vegetable Pizza with wedges: Sweetcorn, mushrooms, peppers, passata, 

oregano, basil, cheese(dairy) flour(wheat/gluten) yeast, potato wedges, ketchup. 
☺ Peaches and cream: Peaches in juice, cream (dairy). 

Tea –  
 

☺ Cold pasta salad: Pasta(wheat/gluten) cucumber, carrot, peppers, 

cheese(dairy) cherry tomatoes, salad cream(mustard) 
☺ Fresh fruit salad: Apples, pears, melon, oranges. 

Wednesday  
 

☺ 
 

Lunch –  
 

☺ Vegetable Balti and Brown Rice: Chunky vegetables, curry 

powder(celery/soya) red lentils, garlic, garam masala, turmeric, ginger, cinnamon, 

brown rice, tinned tomatoes, passata. 

☺ Ice Cream Sundaes: Vanilla ice cream(dairy) mixed berries 

Tea –  
 

☺ Crumpets with Butter and Vegetable Sticks: crumpets (wheat/gluten) 

carrot, cucumber, peppers and margarine. 
☺ Fruit Flapjack: Oats (gluten) honey, mixed fruit, bananas, 

apples, margarine. 

Thursday 
 

☺ 
  

Lunch -  ☺ Sausage Casserole and Roast Potatoes: Sausage, roast potatoes, mixed 

vegetables, vegetable gravy(celery) 

☺ Fruit Platter: Apples, pears, melon, oranges. 

Tea -  ☺ Homemade Cheesy Bread with Vegetable Sticks: Strong flour 

(wheat/gluten) yeast, margarine, cheese(dairy) carrot, cucumber. 
☺ Yogurt and Fruit Medley: Yogurt (dairy) tinned fruit 

medley. 
Friday 
 

☺ 
 

Lunch-  ☺ Fish Pie and Peas:  white fish, mash potatoes, peas, milk(dairy) parsley ☺ Fresh Fruit: Apples, pears, melon, oranges. 

Tea -  ☺ Ham Sandwiches and Coleslaw: Wholemeal bread (wheat/gluten) 

margarine, coleslaw (milk, egg, mustard seed) 
☺ No Added Sugar Cookies: Margarine, bananas(egg) vanilla 

essence, s/r flour(wheat/gluten) nutmeg, cinnamon, oats. 

 
 
 
 



  

Autumn/Winter 2019 
 

Menu:  

Week 4  
Day  Meal Main Pudding 

Monday 
 

☺ 
 

Lunch -  
 

☺ Creamy Vegetable Risotto: Vegetable stock(celery) cheese (dairy) 

mixed vegetables, onion, risotto rice. 
☺ Chocolate sponge and Custard: s/r flour(wheat/gluten) 

cocoa powder, baking powder, margarine, honey, (eggs), milk (dairy), 
Vanilla essence 

Tea – ☺ Homemade Ham and Tomato Bread Swirls: strong 

flour(wheat/gluten) margarine, yeast, tomato puree, Ham. 

☺ Fresh Fruit Salad: apples, pears melon, oranges. 

 

Tuesday 
 

☺ 
 

Lunch –  
 

☺ Lasagne with Homemade Garlic Bread: mince beef, mixed 

vegetables, vegetable mince, tin tomatoes, passata, oregano, basil, pasta 

(wheat/gluten) 

☺ Yogurt and Summer Berries: Yogurt (dairy) summer berries 

 

 

Tea –  
 

☺ Cream Crackers with Cream Cheese and Cherry Tomatoes: 
Cream crackers (wheat/gluten) cream cheese (dairy) margarine, cherry 

tomatoes. 

☺ Cinnamon and Orange Sugar Free Cookies: Flour 

(wheat/gluten) eggs margarine, cinnamon, honey, orange zest 

Wednesday  

 

☺ 
 

Lunch –  
 

☺ Chicken and Mushroom Pie with Mixed Vegetables and Roast 

Potatoes: Chicken breast, frozen mushrooms, oil, margarine, flour 

(wheat/gluten) Milk (dairy) mixed vegetable, roast potatoes 

☺ Pears with cream: pears in juice, Cream (dairy) 

 

Tea –  
 

☺ Cold Rice Salad: White rice, cherry tomatoes, sweetcorn, carrots, salad 

cream (mustard) 
☺ Banana and Sultana Muffins: Bananas, sultanas, self raising 

flour (wheat/gluten) oil, honey, eggs  

Thursday 
 

☺ 
  

Lunch -  ☺ Tuna Pasta Bake: Tuna, pasta (gluten/wheat) tomato passata, peppers, 

carrots, cheese (dairy) 
☺ Lemon drizzle cake: honey, flour (wheat/gluten) baking 

powder, eggs, milk (dairy), margarine, lemon 

Tea -  ☺ Cheesy Corn Triangles: Plain flour (wheat/gluten) semolina 

(wheat/soya), cheese (dairy), baking powder, margarine, eggs 

☺ Fresh fruit platter: Apples, pears, oranges, bananas 
 

Friday 
 

☺ 
  

Lunch -   ☺ Homemade Vegetable Pizza and Wedges: Strong white flour 

(wheat/gluten) yeast, mushrooms, sweetcorn, oil, passata, oregano, potato 
wedges, tomato ketchup 

☺  Fruit flapjack: Oats (gluten) honey, mixed fruit, margarine, 

bananas, apples 

Tea -  ☺ Ham Pittas with Peppers and Cucumber: Wholemeal pittas 

(wheat/gluten), cucumber, peppers, ham, margarine  
☺ Yogurt with Summer Berries: Plain yogurt (milk), summer 

berries 

 
 



  

Autumn/Winter 2019 
 

Breakfast:  

Each day, there is a choice of:  
 

Cornflakes, wheat biscuits, bran flakes and fresh fruit 

 

Snack Menu:  

 
Day of the 
week 

Time Snack 
 

 Morning 
 

Bread stick (wheat, gluten), Cheese Straws, plain flour (wheat, gluten) cheese (milk) Margarine, eggs, 
mustard powder, choice of fruit,, choice of vegetable 

Afternoon Cheese (milk), Cheese straws (wheat, gluten) choice of fruit, choice of vegetable  

 

Occasional Recipes Used:  

• Birthday Cake: margarine, honey, eggs, flour (gluten/wheat)  
 

 

 



  

Autumn/Winter 2019 
 

 

 

Menu Information:  

This menu has been carefully chosen to ensure that each day, the sugar and salt content are under the recommended healthy limits of sugar and salt for 

children under 5. These are 19g of sugar and 2g of salt per day. See http://www.nhs.uk/Livewell/Goodfood/Pages/sugars.aspx for more information. 

No added sugar or salt is put into any of the foods provided by the nursery and the colour coded system demonstrates meals the varying degrees of 

natural sugar within each meal, so that families are easily able to identify how much sugar their child should consume after they have eaten at nursery. 

See the table below for explanation. Please note that our menu indicators are guides only and each meal has been worked out per serving for individual 

children and breakfast is not included as this varies dependent upon what the child chooses.  

All breakfasts provided are below to the 5g per meal guideline, therefore if a child has breakfast at nursery this would need to be taken into account 

when deciding what other foods they should have.  

Indicator Guide amount of sugar eaten at nursery Guide amount of sugar to be given at home 

Daily 

☺ 
 

Under 12g of sugar was within the planned meals No more than 7g of sugar 

☺ 
 

Under 14g of sugar was within the planned meals No more than 5g of sugar 

☺ 
 

Under 16g of sugar was within the planned meals No more that 3g of sugar 

Per individual Meals 

☺ 
 

No more than 3g of sugar is within this meal  

☺ 
 

No more than 5g of sugar is within this meal  

☺ No more than 7g of sugar is within this meal  

 

http://www.nhs.uk/Livewell/Goodfood/Pages/sugars.aspx

