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Introduction 

 

 

 

 
This menu has been designed using: 

 

• The Children’s Food Trust January 2015 Revised Food Standards 

 

The recipes in this document have been analysed using a nutritional software 

package and highlight any of the 14 allergenic ingredients, which are to be used 

as a guide only. 

 

To ensure you are fully aware of all the allergenic foods in your meals please 

check all ingredients list on packaging carefully. 
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                                                                    Week 1 
Monday Tuesday Wednesday Thursday Friday 

 

Chicken Fried 

Rice 

Cooked rice pan 

fried with eggs, 

onions, chicken or 

Quorn and 

vegetables then 

seasoned with soy 

sauce 

Pizza Day 

A selection of 

homemade pizza 

chooses from 

Cheese & Tomato, 

Ham & Pineapple or 

Pepperoni served 

with seasoned 

wedges and salad 

Mexican Beef 

Nacho’s  

Fresh minced beef 

cooked with onions, 

tomatoes, red 

peppers, kidney 

beans, chilli powder 

and stock, topped 

with crushed tortilla 

chips and cheese 

and baked in the 

oven, served on a 

bed of rice 
 

Roast Dinner 

Choose from a 

home roasted 

gammon joint or a 

Quorn fillet served 

with roast 

potatoes, stuffing 

and gravy 

 

Fish & Chips 

Choose from a 

battered cod fillet, 

breaded cod fillet 

fingers or simply a 

salmon fillet, all 

baked in the oven 

& served with chips 

Served with 

Sweetcorn Broccoli Peas  
Carrots & Peas 

 

Peas 

or 

Baked Beans 

or 

Jacket potatoes  

served with a side salad are also available daily – chooses from a variety of fillings cheese, tuna, butter & baked 

beans (when available) 

or 

Picnic Bar 

Sliced wholemeal bread – ham, cheese or tuna filling - with a salad, vegetable or pasta pot- dessert and a drink 

         
And for dessert 

Carrot Cake Cookies 
Apple Crumble 

& Custard 
Ice Cream 

Lemon Drizzle 

Cake 

Fresh Fruit, Fruit Pots, Yogurt, Jelly, Cheese & Crackers are available everyday  

And finally, a drink 

Orange juice, blackcurrant juice or water 
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                                        Week 2 
Monday Tuesday Wednesday Thursday Friday 

Filled Yorkshire 

Pudding 

Butchers quality 

sausages oven 

baked and served 

with creamy 

mashed potato and 

gravy 

 

Chicken Curry 

Choose from 

chicken pieces or 

Quorn pieces 

cooked with 

onions, garlic, 

ginger cumin, 

turmeric, 

coriander, coconut 

milk and natural 

yogurt. Served on a 

bed of rice with a 

Naan bread 

Pasta Bolognaise 

Fresh minced beef 

cooked with onions, 

garlic, mushrooms, 

tomatoes and herbs. 

Served on a bed of 

pasta with garlic 

bread 

 

Roast Dinner 

Choose from home 

roasted turkey or a 

Quorn fillet served 

with roast potatoes, 

stuffing and gravy 

 

Fish Finger 

Sandwiches 

Breaded fish fingers 

baked in the oven 

served with 

shredded lettuce, 

mayonnaise and 

hash brown 

Served with 

Peas Sweetcorn Broccoli  
Cabbage & 

Carrots 
Salad 

or 

Jacket potatoes  

served with a side salad are also available daily – chooses from a variety of fillings cheese, tuna, butter & baked 

beans (when available)) 

or 

Picnic Bar 

Sliced wholemeal bread – ham, cheese or tuna filling - with a salad, vegetable or pasta pot- dessert and a drink 

         

And for dessert 

Flapjack 
Chocolate & 

Raspberry Cake 
Hob-nobs Brownies Chocolate Muffin 

Fresh Fruit, Fruit Pots, Yogurt, Jelly, Cheese & Crackers are available everyday 

And finally, a drink 

Orange juice, blackcurrant juice or water 
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                                          Week 3 
Monday Tuesday Wednesday Thursday Friday 

Big Breakfast 

Butchers Quality 

Sausage or Quorn, 

bacon, mushroom 

and tomatoes 

served with waffles 

Woodslee Fried 

Chicken 

Chicken pieces 

marinated in 

yogurt, milk and 

spices, then tossed 

in seasoned 

breadcrumbs and 

baked in the oven 

until crispy served 

with savoury rice & 

coleslaw 

Sweet Chilli 

Chicken Wrap 

Chicken pieces 

coated in a sweet 

chilli sauce served 

with shredded 

lettuce 

Roast Dinner 

Choose from home 

roasted beef joint 

or a Quorn fillet 

served with roast 

potatoes, stuffing 

and gravy 

 

Fish & Chips 

Choose from 

either a Salmon 

fillet, fish fingers or 

chicken nuggets. 

All baked in the 

oven & served with 

chips 

Served with 

Baked Beans  Corn on the Cob 

 

Salad 

 

Carrot & Turnip  
Peas 

and Baked Beans 

or 

Jacket potatoes  

served with a side salad are also available daily – chooses from a variety of fillings cheese, tuna, butter & baked 

beans (when available)) 

or 

Picnic Bar 

Sliced wholemeal bread – ham, cheese or tuna filling - with a salad, vegetable or pasta pot- dessert and a drink 

 

         

And for dessert 

Melting Moments Jelly & Cream 
Chocolate Surprise 

Cake 
Shortbread 

Apricot Oat 

Crunch Biscuit 

Fresh Fruit, Fruit Pots, Yogurt, Jelly, Cheese & Crackers are available everyday 

And finally, a drink 

Orange juice, blackcurrant juice or water 
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Chicken & Ham Fried Style Rice 
Rice cooked then served with chicken, Ham, onions, eggs, peas and sweetcorn 

and seasoned with soy sauce 
Serves: 50 

 
Ingredients 

• 1kg onions 

• 3.5kg diced chicken 

• 1kg ham, chopped into small pieces (1-inch sq. approx.) 

• 4kg cooked rice (cooled down using method from SFBB – chilling down hot food – page 39) 

• 800g peas 

• 800g sweetcorn 

• 12 eggs beaten 

• Soy sauce 
 
Method 

1. Pour the eggs into a pan and cooked similar to an omelette, once cooked 
chop into tiny pieces and season well with soy sauce – and set aside. 

2. Next cook the diced chicken and set aside. 
3. Next heat the oil in a pan and add the onions and sweat for a few 

minutes, stirring occasionally, then add the sweetcorn and peas. 
4. Mix the egg back in to the onions and vegetables. 
5. Divide the cold rice into ½ shallow gastronorm tins and season with 

plenty of soy sauce, then divide the chicken, ham and onion and egg mix 
between the dishes and mix well. 

6. Re-heat using your combi oven on steam and reheat for 5mins, stir and 
ensure steaming hot all the way through. 

 
 

 

 

 

 

 

 
 
 
 

Allergen Advice: 
 

Contains: Barley Gluten, Eggs 
and Soya 
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Recipe Cards   

©RPJ3 Group – December 14 

Cheese & Tomato Pizza 
Fresh pizza base topped with a homemade tomato sauce and grated cheddar cheese 

Serves: 48 

 
Ingredients 

• 500ml water  
• 1kg tinned tomatoes 

  
• 500 cheddar cheese and mozzarella 

• 2 tbsp garlic puree 

• 5 onions chopped 
 

• 125g red lentils 
 

• 10 tomatoes 

• 5 tsp dried oregano 
  

• 4 pizza bases  (Morris Quality Bakers Wholemeal Base)  

• 50ml olive oil 

• 150ml tomato puree 

• 25g vegetable bouillon made up with boiling water 

 
Method 

1. Defrost at room temperature the 6 pizza bases (1 base = 12 or 18 portions). 

2. Gently fry the onion and garlic in olive oil for 5 minutes or until soft. 

3. Add the tinned tomatoes, tomato puree, the lentils, oregano, bouillon and water. 

4. Bring to the boil and simmer on a low heat for 45-60 minutes, until a thick sauce has 

formed, ensure you stir regularly to stop the lentils from sticking to the pan. 

5. Allow the sauce to cool and blitz in a blender then spread on to the pizza bases. 
6. Top with cheese and sliced tomatoes. 

7. Bake in an oven at 200C for approximately 15-20 minutes or until the pizza is golden 

brown. 

 

 

 

 

NB: This recipe can be used for other toppings such as pepperoni, 

ham and pineapple but you MUST check toppings for allergens 

 

 

  

 12 portions   18 portions 

Allergen Advice: 

 

Contains Milk, Wheat 

Gluten 
 

 



   

©RPJ3 Group – September 19 
 

 

Beef Nachos 
Minced beef cooked with onions, chilli powder, tomatoes and red kidney 

beans. Topped with Nachos and cheese and baked in the oven. 
Serves: 50 

 
Ingredients 

• 650ml water 

• 3kg 500g beef mince 

• 1kg onions 

• 50g mild chilli powder 

• 1kg 500g chopped tomatoes 

• 50ml olive oil 

• 25g beef bouillon 

• 100g tomato puree 

• 800g tinned kidney beans 

• 200g tortilla chips  

• 600g grated cheese 
 

Method 
1. Heat the oil in a pan and add the onions and sweat for a few minutes, 

stirring occasionally. Add the chilli powder and continue to cook for a 
further 2 minutes. 

2. Add the mince and cook for 5 minutes or until the meat is browned. 
3. Add the tomato puree to the pan and cook for a further 2 minutes. 
4. Pour in the water, add the tomatoes, kidney beans, bouillon and season. 

Bring to the boil then simmer very gently, stirring occasionally until the 
meat is fully cooked. 

5. Place into oven proof dishes and top with tortilla chips and grated 
cheese, then bake in the oven until golden. 

 
 
 

 

 

 

 

Allergen Advice: 
 

Contains: Milk 
Check bouillon and tortilla 
chips packaging for allergens 
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Recipe Cards   

Roast Gammon & Yorkshire Pudding 
A gammon joint roasted in the oven, sliced and served with Yorkshire pudding 

and gravy 

Serves: 50 

 

Ingredients 

• 3kg 750g gammon 

• 2 ½“ Yorkshire pudding 

 

Method 

1. Place gammon in a roasting tin and pour in some water about an inch. 

2. Cover with foil and bake in the oven for 3-3hrs. You can pre boil this 

joint if you like. 

3. Ensure core cooking temperature exceeds 70°C before removing from 

oven, allow to cool (90mins) cover and place in fridge overnight. 

4. Slice next day and portion up in ½ gastronorm pans and cover with a 

very thin gravy. 

5. Reheat until temperature of meat reaches 82°C or above. 

6. Cook Yorkshire puddings as directed by manufacture.s instructions. 

7. Serve with gravy. 

 

 

 

 

 

 

 

 

 

 

 

Allergen Advice: 

 

Contains: Egg, Milk and 

check ingredients on gravy 
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Recipe Cards   

Battered Cod 
Battered cod fillet baked in the oven until golden 

Serves: 50 

 

Ingredients 

• 50 battered cod fillets 

 

Method 

1. Place cod fillets on a baking tray and bake in the oven as per 

manufacturers cooking instructions. 

2. Ensure core cooking temperature exceeds 80°C before serving. 

 

 

Allergen Advice: 

 

NB: Contains fish and 

wheat gluten 
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Chicken Nuggets 
Pieces of fresh chicken coated in homemade breadcrumbs and baked in the 

oven until golden. 
Serves: 50 

 
Ingredients 

• 3kg 500g chicken strips of breast pieces 

• 2ltr eggs 

• 1kg 500g homemade breadcrumbs 
 
Method 

1. Blitz bread in a blender – this is best with slightly stale bread. Place the 
breadcrumbs in a bowl. 

2. Empty liquid egg into a bowl and dip chicken into the egg then into the 
breadcrumbs and place onto a baking tray. 

3. Bake in the oven for 25-35 minutes; ensure core cooking temperature 
exceeds 80°C before serving. 

 
 

 

Allergen Advice: 
 

This recipe contains: Eggs and 
Wheat Gluten 
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Recipe Cards   

Cod Fillet Fish Fingers 
Breaded cod fillet fish fingers baked in the oven until golden 

Serves: 50 

 

Ingredients 

• 100 battered cod fillet fish fingers 

 

Method 

1. Place cod fillet fish fingers on a baking tray and bake in the oven as per 

manufacturers cooking instructions. 

2. Ensure core cooking temperature exceeds 80°C before serving. 

 

 

Allergen Advice: 

 

Contains fish and wheat 

gluten 
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Quorn Sausage & Mash 
Quorn sausages oven baked and served with creamy mashed potato and gravy 

Serves: 50 
 
Ingredients 

• Quorn sausages 50 

• potatoes 5kg 

• gravy granules  
 

Method 
1. Place the sausages on baking trays and bake in the oven on 200C for 15-

20 minutes or until they reach 80C or above. 
2. Peel and chop the potatoes. 
3. Put the potatoes in a large pan and cover with water and bring to the 

boil. Boil for 30-45 minutes or until the potatoes are soft. 
4. Once soft, drain and place the potatoes into the mixer and use the 

paddle to mash the potatoes. 
Make up the gravy as per manufacturer’s instructions 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 

Allergen Advice: 
 

Contains: Check Quorn sausage 
ingredients. 
Check gravy mix for allergens 
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Sausage & Mash 
Butchers quality sausages oven baked and served with creamy mashed potato 

and gravy 
Serves: 50 

 
Ingredients 

• butchers’ sausages 50 

• potatoes 5kg 

• gravy granules  
 

Method 
1. Place the sausages on baking trays and bake in the oven on 200C for 15-

20 minutes or until they reach 80C or above. 
2. Peel and chop the potatoes. 
3. Put the potatoes in a large pan and cover with water and bring to the 

boil. Boil for 30-45 minutes or until the potatoes are soft. 
4. Once soft, drain and place the potatoes into the mixer and use the 

paddle to mash the potatoes. 
5. Make up the gravy as per manufacturer’s instructions. 

 

 

 

 

 

 

 

 

 

 
                                         
 
 
 
 

Allergen Advice: 
 

Contains  
Wheat Gluten. 
Check gravy mix for allergens 
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Creamy Chicken Curry 
Pieces of fresh chicken cooked with cumin, ginger, garlic, chilli, coriander, 

coconut milk and natural yoghurt and served on a bed of rice with naan bread 
Serves: 50 

 
Ingredients 

• 3kg 500g diced chicken 

• 750ml natural yoghurt 

• 5 med onions diced 

• 5 tbsp garlic puree 

• 2 tsp chicken bouillon mixed with boiling water to 1 litre 

• 2 ½ tbsp ground turmeric 

• 1 tbsp ground ginger 

• 2 ½ tbsp ground cumin  

• 1 tbsp ground coriander 

• 1 tsp ground black pepper 

• 1 bunch fresh coriander leaves chopped   

• 5 tbsp olive oil 

• 5 tins coconut milk 

• 5 tbsp cornflour 
Method 

1. Heat the olive oil in a pan and add the onions. Fry gently for 5 minutes or until the 
onions are softened. 

2. Add the turmeric, ginger, cumin and coriander and cook for three minutes, stirring 
continuously. 

3. Add the chicken and garlic puree and cook until the chicken is browned. 
4. Add the stock and coconut milk and bring to the boil, simmer for 20-30 mins until the 

chicken is thoroughly cooked. 
5. Thicken with the cornflour mixed with a little cold water, then add the natural 

yogurt. 
6. Season and stir in the chopped fresh coriander. 

 

 

 

 

 

 

 

                         

Allergen Advice: 
 

Contains Milk 
Check bouillon and naan bread 
packaging for allergens 
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Spaghetti Bolognaise 
Minced beef cooked with onions, garlic, tomatoes, mushrooms and herbs. 

Served on a bed of spaghetti 
Serves: 50 

Ingredients 

• 650ml water 

• 3kg 500g beef mince   

• 650g onions, diced 

• 650g carrots, diced  

• 1kg 225g chopped tomatoes   

• 100g celery, diced 

• 1kg mushrooms 

• 10 bay leaves 

• 50ml olive oil   

• 40g garlic puree   

• 25g beef bouillon   

• 1kg 500g spaghetti pasta  

• 100g tomato puree 
 

Method 
1. Heat the oil in a pan and add the onion, garlic, carrot and celery and 

sweat for a few minutes, stirring occasionally. 
2. Add the mince and cook for 5 minutes or until the meat is browned. 
3. Add the tomato puree to the pan and cook for a further 2 minutes. 
4. Pour in the water, add the tomatoes, bay leaves, bouillon and season. 

Bring to the boil then simmer very gently, stirring occasionally until the 
meat is fully cooked, approximately 60 minutes. 

5. Cook the spaghetti as per manufacturer’s instructions and serve with the 
bolognaise sauce. 

 
 

 
 

                       
 
 
 
 

Allergen Advice: 
 

Contains: Celery and Wheat 
Gluten 
Check: Bouillon packaging for 
allergens 
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Recipe Cards   

Roast Quorn Fillet 
Roast Quorn Fillet 

Serves: 50 

 

Ingredients 

• Quorn Fillets  50 

 

Method 

1. Heat the oven to 180°C and place the quorn fillets on a greased baking 

tray. 

2. Cover with foil and place in oven for 15-20 mins until the Quorn fillets 

reach a temperature of 80°C or above. 

3. Serve. 

Allergen Advice: 

 

NB: Check packaging for 

allergens 
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Recipe Cards   

Roast Turkey 
Roast turkey breast 

Serves: 50 

 

Ingredients 

• Turkey breast    6kg 

 

Method 

1. Heat the oven to 180C and place the turkey breast in a roasting tin. 

2. Rub with a little oil and cover with foil. 

3. Roast in the oven until the centre of the joint reaches 82C, remove 

from the oven and allow to cool. 

4. Slice the turkey and serve. 

 

Allergen Advice: 

 

NB: Fresh turkey is allergy 

free 
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Roast Beef & Yorkshire Pudding 
A topside of beef roasted in the oven, sliced and served with Yorkshire pudding 

and gravy 
Serves: 50 

 
Ingredients 

• 3kg 750g topside of beef 

• 3 “Yorkshire pudding 
 
Method 

4. Place beef in a roasting tin and pour in some water about an inch. 
5. Cover with foil and bake in the oven for 3-3hrs. 
6. Ensure core cooking temperature exceeds 70°C before removing from 

oven, allow to cool (90mins) cover and place in fridge overnight. 
7. Slice next day and portion up in ½ gastronorm pans and cover with a 

very thin gravy. 
8. Reheat until temperature of meat reaches 82°C or above. 
9. Cook Yorkshire puddings as directed by manufacturer’s instructions. 
10. Serve with gravy. 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

Allergen Advice: 
 

Contains: Egg and Milk Check 
ingredients on gravy 
 



   

©RPJ3 Group – September 19 
 

 

Sweet Chilli Chicken 
A piece of chicken fillet baked in the oven with sweet chilli sauce 

Serves: 50 
 
Ingredients 

• 25 chicken fillets halved  

• cracked black pepper 

• salt 

• 400ml sweet chilli sauce 
 
Method 

1. Place the chicken fillets on an oiled baking tray. 
2. Season the fillets with salt and pepper and drizzle with 1 tbsp of sweet 

chilli sauce. 
3. Cover with foil and bake in the oven on 200°C for 10 minutes. 

4. Remove foil and return to the oven for a further 5 minutes.  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
                                                     
 

Allergen Advice: 
 

Contains: check sweet chilli 
sauce for other allergens 
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Southern Style Chicken 
Chicken pieces marinated overnight in yogurt, milk and spices, then tossed in 

seasoned breadcrumbs and baked in the oven until crispy. 
Serves: 50 

 
Ingredients 

• 3kg 500g chicken thighs 

• 2 litre milk 

• 1ltr natural yogurt 

• 50g paprika 

• 2tbsp cayenne pepper 

• 4tsp turmeric 

• 100ml olive oil 

• 1kg breadcrumbs 

• 500g plain flour 

• 6 eggs 
 
 
Method 
1. Put the chicken, paprika, yogurt, turmeric, cayenne pepper and 1 litre milk in 
a dish over night to marinade. 
2. Heat the oven to 200 degrees or gas mark 6.  
3. Place the flour in a bowl and add more turmeric, paprika, cayenne pepper 
and salt. 
4. Dip each piece of marinated chicken into the seasoned flour, egg wash 
(made with eggs and 1 litre milk) and breadcrumb. 
6. Lower the chicken into the oil and flash fry each side. 
7. Once all the chicken is done place on a rack set in a roasting tin and bake in 
the oven for 30 mins until cooked. 
 
 
 
 
 
 
 

 
 

Allergen Advice: 
 

Contains: Milk, Egg & 
Wheat Gluten 
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All-day Breakfast 
A slice of bacon and scrambled eggs served with baked beans and crusty bread 

Serves: 50 
 
Ingredients 

• 50 slices of bacon 

• 50 eggs beaten mixed with 250ml milk or 3x1ltr liquid egg 

• 2 x2.62kg tins baked beans 

• 3 French sticks 
 

Method 
1. Place the bacon on baking trays and bake in the oven on 200C for 10-15 

minutes or until they are cooked. 
2. Place the eggs either in a double boiler and cook stirring continuously 

until cooked or cook on steam in the combi for about 10 mins, stopping 
to stir occasionally. 

3. Heat baked beans up, either by hob method or in combi oven. 
4. Slice French sticks into 15 pieces. 
5. Serve altogether. 

 

 

 

 

 

 

 
 

 
 
 
 
 
 

                                            
                          

 

Allergy Advice: 

Contains: Eggs, Milk, Sulphites and Wheat 

Gluten. 

Check baked beans for other allergens 
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Carrot Cake 
 

Serves: 24 
 
Ingredients 

• 250g self-rising flour  

• 2 teaspoons ground cinnamon  

• 400g caster sugar  

• 350ml vegetable oil  

• 4 eggs  

• 350g grated carrots  

 
Method 

1. Preheat the oven to 180 C / Gas 4. Grease two 23cm round cake tins. 
2. In a medium bowl, stir together the flour, cinnamon and sugar. Add the 

oil and eggs, mix until blended, then stir in the carrots. Divide the cake 
mixture evenly between the two prepared tins. 

3. Bake for 25 to 30 minutes in the preheated oven. A skewer inserted into 
the cake should come out clean. Cool cakes on wire racks before 
removing from tins. 

 
 
 

 
 

                                 

 

 

 

 

 

 

Allergen Advice 

NB: Contains Wheat 

Gluten 
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Chocolate Oat Cookies 
An oatmeal cookie with the addition of cocoa and raisins 

Serves: 20 
 
Ingredients 

• 125g plain flour 

• 3 tbsp cocoa powder 

• 1 teaspoon baking powder  

• 1/2 teaspoon bicarbonate of soda  

• 1/2 teaspoon salt  

• 1/2 teaspoon ground cinnamon  

• 110g margarine or butter  

• 110g dark brown soft sugar  

• 100g caster sugar  

• 1 egg  

• 1 teaspoon vanilla extract  

• 100g porridge oats  

• 85g raisins 
 

Method 

1. Preheat oven to 180 C / Gas 4. Grease baking trays. Stir together the flour, cocoa, 
baking powder, bicarb, salt and cinnamon; set aside. 

2. In a large bowl, cream together the margarine, dark brown soft sugar and caster 
sugar. Beat in the egg and vanilla. Stir in the dry ingredients using a wooden 
spoon. Mix in the oats and raisins. Drop by spoonful’s onto trays, leaving 5cm 
between each. 

3. Bake for 8 to 10 minutes in the preheated oven, or until lightly browned. Allow 
cookies to cool on baking tray for 5 minutes before removing to a wire rack to 
cool completely. 

 

 

 

 

 

 

 

 

Allergen Advice: 
 

Contains Milk, Wheat Gluten 
& Eggs 
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Apple Crumble & Custard 
Apples topped with a crumble mix and baked in the oven, served with custard 

Serves: 50 
 

Ingredients 

• 2kg 500g tinned apples 

• 750g plain flour 

• 500g butter or margarine (room temperature) 

• 400g caster sugar 

• 3ltrs semi skimmed milk 

• 1kg 250g custard powder 

• 150g caster sugar 
 
 
 
Method 

1. Drain the apples and place on the bottom of an oven proof dish (you might want 
to chop them). 

2. To make the crumble mix place the flour into a bowl and add the sugar and 
butter, mix until a fine crumble is formed, and sprinkle over the apples. 

3. Make custard up by bringing milk to the boil and adding sugar and custard 
powder mixed with some cold milk. 

4. Serve custard with crumble. 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

Allergen Advice 

NB: Contains Milk and 

Wheat Gluten 
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Cheeky Lemon Drizzle Cake 
A courgette and lemon drizzle cake 

Serves: 96 
 
Ingredients 

• 1ltrs 175ml water  
• 3kgs 500g sponge mix 

• 1kg courgettes, grated 

• 6 lemons 

• 200g icing sugar 
 

Method 

1. Place the sponge mix into the mixer and add water, mix on slowest setting for a minute 

then on high for 3 minutes. 

2. Zest the lemons using a grater and add to the sponge mix along with the grated 

courgettes. 

3. Pour the mixture into the prepared tins (4/5 tins). 

4. Put the sponges into the oven immediately and bake for 20 minutes until well-risen and 

springy to the touch. 

5. Allow to cool. 

6. Juice the lemons and mix in the icing sugar. With a fork prick the tops of the sponges to 

make holes and drizzle over the lemon and icing sugar mix. 

7. Cut and serve. 

TIP: You can peel the courgettes at first then slowly introduce the peel back into the 
mix. 

 

 

 

 

 

 

 

 

 

 

 

 

 

Allergen Advice: 
 

Contains Milk & Wheat 
Gluten, check sponge 
packaging 
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Flapjack 
Oats combined with butter, sugar and syrup, and baked in the oven. 

Serves: 48 
 
Ingredients 

• 2 lb margarine 

• 1 lb sugar 

• 2 lb syrup 

• 3 lb oats 
 

Method 

1. Place margarine, sugar, syrup into a large pan.  Place on stove and stir until 
melted. 

2. Place oats into mixer.  Put melted mix into the oats.  Mix on speed 1. 
3. Grease trays and place the mixture into trays making sure they are evened out. 
4. Bake in oven 150˚C for 16-20 mins. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Allergen Advice: 
 

Contains: Milk, Wheat Gluten 
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Chocolate & Raspberry Sponge 
A chocolate sponge topped with icing. 

Serves: 96-128 
 
Ingredients 

• 1ltr 875ml water 

• 3kg 500g chocolate sponge mix 

• 500g bag frozen raspberries 
 
Method 

1. Place the sponge mix in the mixer and add water. Mix on lowest setting for a 
minute and then turn up to highest setting for a further 3 minutes. 

2. Add the frozen raspberries and mix for a further minute. 
3. Then pour the mixture into 4 prepared BS tins. 

4. Put the sponges into the oven immediately and bake for 20 minutes until well-

risen and springy to the touch. 

5. Allow to cool 

6. Portion in 24 or 32. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Allergy Advice 

 

Contains: 

Wheat Gluten and Milk 
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Hobnob Biscuits 
A homemade oaty biscuit 

Serves: 60 
 

Ingredients 

• 560g margarine 

• 560g caster sugar 

• 4 tablespoons golden syrup  

• 560g  self raising flour 

• 440g oats 

• 4 teaspoons bicarbonate soda  
 
 
 

 
Method 
1. Cream the margarine and sugar together in the mixer. 
2. Add the syrup and bicarbonate soda. 
3. Add flour and oats.  
4. Divide into balls be carefull as they do spreed. 
5. Place on to a greased baking tray. 
6. Bake in the oven at 190˚C for 15-20 minutes and leave to cool 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

Allergen Advice 

Contains: Milk & Wheat 

Gluten  
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Chocolate Brownie 
A gooey chocolate biscuit, hard on the outside and soft in the middle 

Serves: 48 
 
Ingredients 

• 1kg caster sugar 

• 600g butter, melted 

• 150g cocoa powder 

• 2 teaspoon vanilla extract 

• 10 eggs 

• 600g plain flour 

• 1 ½ teaspoon baking powder 

• 1 ½ teaspoon salt 

 
Method 

1. Mix all ingredients in the order given. 
2. Bake at 180 C / Gas mark 4 for 20 - 25 minutes in a baking tin 
3. Cool, and slice into equal square portions. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Allergen Advice: 
 

Contains Milk, Wheat Gluten 
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Chocolate Muffins 
A chocolate muffin 

Serves: 96 
 
Ingredients 

• 3kg 500g chocolate muffin mix 

• 1750ml cold water 
 

Method 
1. Place the muffin mix and water in the mixing bowl and mix for 1 minute on setting 

1, scrape down and then turn up to setting 3 and mix for a further 5 minutes. 
2. Using an ice cream scoop to portion the mix, place a scoop into paper cases in 

muffin tins and bake in the oven on 200°C for 20 minutes.  
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Allergen Advice 

NB: Contains Egg, Wheat 

Gluten and Milk 
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Melting Moments 
A homemade buttery biscuit covered in oats and baked 

Serves: 48 
 
Ingredients 

• 200g margarine 

• 150g caster sugar 

• 4 drops vanilla essence 

• 250g oz self raising flour 

• 3 oz oats 
 
 
 

 
Method 
1. Cream the margarine and sugar together until pale and fluffy. 
2. Add vanilla essence.  Stir in the flour to give a smooth dough and divide the 

mixture into 48 pieces. 
3. Roll each piece into a ball and coat with oats. 
4. Place on to a greased baking tray. 
5. Bake in the oven at 190˚C for 15-20 minutes and leave to cool 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

Allergen Advice 

NB: Contains Wheat Gluten 

and Milk 
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Jelly and Ice Cream 
A fruit flavoured jelly served with vanilla ice cream 

Serves: 15 
 
Ingredients 

• 260g jelly crystals (choose flavour) 

• 1ltr 350ml water 

• 15 scoops of vanilla ice cream 
 

Method 
1. Put ½ the water in a pan and bring to the boil, add the jelly crystals and stir until 

dissolved, then add the rest of the water. 
2. Pour into bowls or one large dish and refrigerate overnight. 
3. Serve with a scoop of vanilla ice cream either in the bowl the jelly was made in or 

serve the jelly and ice cream into bowls. 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Allergen Advice 

NB: Contains Milk 
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Chocolate Surprise Cake 
A chocolate and beetroot cake 

Serves: 96 
 
Ingredients 

• 1ltrs 750ml water  

• 3kgs 500g chocolate sponge mix 

• 2 pkts of cooked beetroot (blended) 

 

Method 

1. Place the sponge mix into the mixer and add water, mix on slowest setting for a minute 

then on high for 3 minutes. 

2. Puree the beetroot in a blender and add to the sponge mix and mix well. 

3. Pour the mixture into the prepared tins (5/6 tins). 

4. Put the sponges into the oven immediately and bake for 20 minutes until well-risen and 

springy to the touch. 

5. Allow to cool, cut, dust with icing sugar and serve 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Allergen Advice: 
 

Contains Milk & Wheat 
Gluten, check sponge 
packaging 
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Shortbread 
A crumbly buttery, vanilla biscuit 

Serves: 50 
 
Ingredients 

• 685g butter or margarine 

• 455g caster sugar 

• 685g plain white flour 

• 685g semolina  

• 3tbsp vanilla essence 
    

 
Method 
1. Place all the ingredients in the mixer and mix well. 

2. Grease shallow B/S tins and divide mixture into tins. Press down firmly. 

3. Bake approximately 20-30 minutes. 

4. When cooked, lightly sprinkle with sugar. Cut into 8x4 slices whilst warm. 

5. Put onto serving plate when needed 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Allergen Advice: 
 

Contains: Milk and Wheat 
Gluten 
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Recipe Cards   

Apricot Oat Crunch Cookies 
An oatmeal cookie with the addition of chopped apricots 

Serves: 20 

 

Ingredients 

• 150g plain flour  

• 1 teaspoon baking powder  

• 1/2 teaspoon bicarbonate of soda  

• 1/2 teaspoon salt  

• 1/2 teaspoon ground cinnamon  

• 110g margarine or butter  

• 110g dark brown soft sugar  

• 100g caster sugar  

• 1 egg  

• 1 teaspoon vanilla extract  

• 100g porridge oats  

• 85g dried chopped apricots 

 

Method 

1. Preheat oven to 180 C / Gas 4. Grease baking trays. Stir together the 

flour, baking powder, bicarb, salt and cinnamon; set aside. 

2. In a large bowl, cream together the margarine, dark brown soft sugar 

and caster sugar. Beat in the egg and vanilla. Stir in the dry ingredients 

using a wooden spoon. Mix in the oats and apricots. Drop by spoonfuls 

onto trays, leaving 5cm between each. 

3. Bake for 8 to 10 minutes in the preheated oven, or until lightly browned. 

Allow cookies to cool on baking tray for 5 minutes before removing to a 

wire rack to cool completely. 

 
Allergen Advice: 

 

Contains Milk, Sulphur 

Dioxide, Wheat Gluten & 

Eggs 
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FOOD BASED STANDARDS – JANUARY 2015 

 

Food group Food-based standards for school lunches 

Starchy food  
 

One or more portions of food from this group every day 

Three or more different starchy foods each week 

One or more wholegrain varieties of starchy food  
each week 

Starchy food cooked in fat or oil no more than two  
days each week, across the school day 

Bread with no added fat or oil must be available every day 

Fruit & Vegetables One or more portions of vegetable or salad as an  
accompaniment every day 

One or more portions of fruit every day   

A dessert containing at least 50% fruit, two or more  
times each week 

At least three different fruits and three different  
vegetables each week 

Meat, fish, eggs, beans and other non-dairy  
sources of protein 

A portion of food from this group every day 

A portion of meat or poultry on three or more days  
each week 
 

Oily fish once or more every three weeks 

For vegetarians, a portion of non-dairy protein on  
three or more days each week 

A meat or poultry product (manufactured or  
homemade and meeting the legal requirements) no  
more than once each week in primary schools and  
twice each week in secondary schools, across the  
school day 

Milk and dairy 
 

A portion of food from this group every day 

Lower fat milk and lactose reduced milk must be  
available for drinking at least once a day during 
school  
hours 

Foods high in fat, sugar and salt 
 

No more than two portions of food that have been  
deep-fried, batter-coated, breadcrumb-coated, each  
week, across the school day 

No more than two portions of food which include  
pastry, each week, across the school day 

No snacks, except nuts, seeds, vegetables and fruit  
with no added salt, sugar or fat across the school day 

Savoury crackers or breadsticks can be served at 
lunch with fruit or vegetables or dairy food 

No confectionery, chocolate and chocolate-coated  
products, across the school day 

Desserts, cakes and biscuits are allowed at 
lunchtime. They must not contain any confectionery 

Salt must not be available to add to food after it has  
been cooked 

Condiments must be limited to sachets or portions of  
no more than 10 grams or one teaspoonful 
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Healthier drinks Free, fresh drinking water at all times  
The only drinks permitted are: 
• plain water (still or carbonated) 
 
• lower fat milk or lactose-reduced milk 
 
• fruit or vegetable juice (max 150mls) 
 
• plain soya, rice or oat drinks enriched with calcium;  
plain fermented milk (such as yoghurt) drinks 
 
• combinations of fruit or vegetable juice with plain  
water (still or carbonated, with no added sugars or  
honey) 
 
• combinations of fruit juice and lower fat milk or  
plain low-fat yoghurt, plain soya, rice or oat drinks  
enriched with calcium, cocoa and lower fat milk,  
flavoured lower fat milk, all with less than 5%  
added sugars or honey 
 
• tea, coffee, hot chocolate.  
 
Combination drinks are limited to a portion size of  
330mls. They may contain added vitamins or 
minerals,  
and no more than 150ml of fruit or vegetable juice.  
Fruit or vegetable juice combination drinks must be 
at  
least 45% fruit or vegetable juice. 
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                                                  Cook’s Notes 
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