
This day w
ill help children discover their

new
 favourite vegetable w

ith lots of
different types to choose from

 alongside
their traditional favourites. 

Food Explorers w
ill learn the history of the

traditional Christm
as dinner. 

As part of the fun w
e w

ill present our top
10 foods for Food Explorers to discover
in 2022. 
This w

ill include ingredients found in our
m

enu and som
e everyday foods rich in

nutrients. 

A m
eal to give Explorers a boost! 

This them
e day w

ill focus on teaching
Food Explorers w

hich foods are high in
vitam

ins, m
inerals and full of energy. 

A m
ystery them

e day! 
W

e’ll ask pupils to explore the m
enu and

try to guess w
hat event the dishes on

offer celebrate. 

W
e know

 that this day is a favourite
across all of our schools. This year 
w

e w
ill show

 that good food is fun 
w

ith dishes inspired by popular
children’s books. 
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Week Commencing Monday Tuesday Wednesday Thursday Friday

Week A
01.11.21
22.11.21
13.12.21

*17.01.22
07.02.22
07.03.22
28.03.22

Chicken Curry

5 Bean Chilli

Rice & Naan
Seasonal Vegetables

Apple Oat Biscuit
Organic Fruit Yoghurt

Fresh Fruit

Big Breakfast

Vegetarian Breakfast                            

Potato Puffs
Seasonal Vegetables

Fruit Cobbler        with 
Custard

Organic Fruit Yoghurt
Fresh Fruit

Roast Beef with Yorkshire Pudding
& Gravy

Sweet Pepper Fajitas        with
Savoury Rice

Creamed Potatoes
Seasonal Vegetables

Fresh Fruit with Chocolate 
Cracknel Slice

Organic Fruit Yoghurt 
Fresh Fruit

Cheese & Potato Pie

Vegetable Fingers

Creamed Potatoes & Gravy
Seasonal Vegetables

Carrot Cake Muffin
Organic Fruit Yoghurt

Fresh Fruit

Fish Fingers

Veggie Mince     Taco Cups 

Chips
Seasonal Vegetables

Sticky Chocolate Pudding  
with Custard

Organic Fruit Yoghurt
Fresh Fruit

Week B
*08.11.21
29.11.21
20.12.21
24.01.22
14.02.22
14.03.22
04.04.22

Margarita Pizza

Veggie Risotto

Pasta
Seasonal Vegetables

Chocolate Orange Crunch
Organic Fruit Yoghurt

Fresh Fruit

Organic Beef       or 
Vegan                   Meatballs 

with Creamy Curry
or Tomato Sauce

Rice or Pasta
Seasonal Vegetables

Apple Flapjack 
Organic Fruit Yoghurt

Fresh Fruit

Roast Pork with 
Apple Sauce & Gravy

Shepherd’s Pie Potato

Roast Potatoes
Seasonal Vegetables

Chocolate & Pear Cake
Organic Fruit Yoghurt

Fresh Fruit

Honeyed Beef Casserole                   & 
Yorkshire Pie 

Vegetarian Sausage Roll 

Creamed Potatoes
Seasonal Vegetables

Cookie            with Fruit Portion
Organic Fruit Yoghurt

Fresh Fruit

Red Pepper & Sweetcorn Tart

Breaded Fish Fillet

Chips
Seasonal Vegetables

Lemon Drizzle Sponge Pudding
with Custard 

Organic Fruit Yoghurt
Fresh Fruit

Week C
15.11.21
06.12.21
10.01.22

*31.01.22
*28.02.22
21.03.22

*Theme Day Weeks

Organic Beef Burger     
in a Bun  

Vegetable Burger         
in a Bun

Potato Puffs
Seasonal Vegetables

Shortbread Slice
Organic Fruit Yoghurt

Fresh Fruit

Bacon & Sweetcorn 
Pasta Crunch

Vegetarian Bolognaise

Pasta
Seasonal Vegetables

Fruit Upside Down Cake 
with Custard

Organic Fruit Yoghurt
Fresh Fruit

Roast Chicken with Stuffing 
& Gravy

Veggie Sausage Colcannon Pie 

Creamed Potatoes 
Seasonal Vegetables

Choconana Muffin
Organic Fruit Yoghurt 

Fresh Fruit

Creamy Tomato Lasagne

Neapolitan Pizza
with Saucy Pasta

Seasonal Vegetables

Strawberry Crumble Slice 
with Custard

Organic Fruit Yoghurt
Fresh Fruit

Quorn Dippers

Sweet Potato 
Fishcakes

Chips
Seasonal Vegetables

Fruit Jelly
Organic Fruit Yoghurt

Fresh Fruit

Salad, vegetables, bread, fresh fruit and drinking water are available freely. Jacket potatoes and sandwiches with various fillings are available in most schools, please check what the local arrangements are in your school.
We endeavour to serve food as specified on the menu, however there are some circumstances when this isn’t possible. You can be assured that these instances will be kept to an absolute minimum.

Every 
Food Explorer

lunch offers 
at least 3 of 
their 5 a day

ALLERGY ICONS

Gluten Peanuts Nuts Sesame seeds Lupin Soya Eggs

Milk Celery Sulphites Mustard Crustaceans Molluscs Fish

This dessert contains 
50% fruit

This meal is suitable 
for vegans

This meal is suitable 
for vegetarians

 
Please contact Katie Woods  

07990 664775 or catering@derbyshire.gov.uk for more information.

* Marine Stewardship 
Council compliant

New DishLocally Sourced

NEW


