Monday
Pasta with Meatballs in Tomato Sauce
Falafel with Wholemeal Pitta
Jacket Potato with Cheese and/or Beans
Fruit Flapjack

Tuesday
Pasta Bake with Salmon
Cheese & Tomato Pizza
Ham Wrap & Salad Bar
Sticky Orange Cake & Custard

Wednesday
Roast Chicken Dinner, Roast Potatoes, Yorkshire Pudding, Gravy
Quorn Fillets, Roast Potatoes, Yorkshire Pudding, Gravy
Cheese Roll & Salad Bar
Fruit & Orange Jelly

Thursday
Cheese & Bacon Quiche
Macaroni Cheese
Jacket Potato with Cheese and/or Tuna
Custard Cookies

Friday
Sausage & Chips with Beans
Veggie Burger & Chips
Chilled Pasta with Cheese and/or Ham
Ice Cream Pot

Seasonal vegetables, self-service salad bar and wholemeal
bread are available daily. Fresh fruit and yoghurt pots are also
available as additional dessert options daily.

Allergen information is available on our school website.

Log in to ParentPay.com to make your selections

School Meals

All our lunches are prepared freshly each day using
quality ingredients from local suppliers.

Our talented catering team prepare two cooked
choices daily, including a main meal suitable for
vegetarians. If your child prefers a cold lunch they can
select the ‘blue’ menu option.

We serve up a selection of fresh vegetables, and
there is always a self-service salad bar available.
Fresh fruit and pots of yoghurt are available as
alternative dessert choices.

You can see the full menu on our school website www.wrpschool.org


http://www.wrpschool.org/

Quality ingredients, locally sourced
Myth busters!

Our fruit, vegetables and salad come from Dart Fresh Produce, a family-run
business based in Clyst St George. Dart Fresh work with many local growers
and buy the best quality English produce throughout the season.

We peel, cut and roast our own potatoes and our chips are made fresh.
We prepare fresh vegetables and salad every morning.

Our meat supplier is a family-run catering butcher based in Cornwall. Scorse
Foods are proud that 60% of their produce comes from Westcountry farms
and meat markets. We buy fresh and frozen meat products including boned
and rolled roasting joints, which we carve in our kitchen for service. They also
manufacture and supply our Westcountry butcher sausages and burgers.

Our menus fully comply with the Government’s Food Standards, including the
frequency and range of healthy foods to include on the menu, and restricting
the number of times less healthy options can be included. We prepare fresh
fruit salad every day and our fruit-based desserts include at least 50% fruit.

Our bakery products come from Phoenix Rising Limited, who supply freshly
baked sliced loaves for sandwiches, and our wholemeal rolls.

On a typical Wednesday roast day we prepare over 60kg of potatoes, 20kg of
fresh carrots and 8kg of broccoli! Photos show our fresh produce on delivery.

Our quality food is as good as you would have at home.

Key Stage 2 children use plates instead of coloured trays. The trays do help
the younger children to manage their two courses and a drink, but the older
children prefer eating from a plate as they would at home. They then help
themselves to dessert when they're ready.

Pupil Premium Funding

All Foundation and Key Stage One pupils receive free school lunches
under the Universal Infant Free School Meals scheme, saving you
around £400 each year. But did you know that Pupil Premium funding
is also linked to families being registered for free school meals?

We currently receive £1515 for each registered child.

In challenging financial times this is a valuable resource for us, so if
you are eligible we encourage you to apply.

Children are eligible for free school meals and pupil premium funding if
their family is in receipt of certain benefits, including:

¢ Universal Credit (earning up to £7,400 a year)

¢ Legacy benefits including Income Support, Income-based
Job Seekers’ Allowance, ESA or Tax Credits until you
transition to UC

You select and book meals the same way as everybody else.
You'll receive a £50 school uniform voucher for each child.
You'll also receive a 50% contribution towards all school trips.

A registration form is included in your new starter’s pack.
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