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Primary Menu

For further information on School Meals visit: www.myschoollunch.co.uk/leeds
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Week Commencing 2 January  23 January  20 February  12 March 2012
	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Main Course 1
	Chicken Korma & Rice

UK farm assured chicken breast and vegetables cooked in a lightly spiced creamy curry sauce  
	Minced Beef Hot Pot with Mashed Potato

UK farm assured minced beef & vegetables cooked in a rich gravy topped with sliced potato. Served with mashed potato  
	Cornish Pasty served with Oven Baked Potato Wedges 

Genuine Cornish pasty filled with red tractor assured diced beef & vegetables served with oven baked potato wedges 
	Traditional Roast Turkey with Yorkshire Pudding & Gravy served with Mashed Potato

 Farm assured turkey  breast  served with an individual Yorkshire pudding, gravy and mashed potato.

	V Mediterranean Pasta Bake served with Garlic Bread 

A vegetarian pasta bake of pasta spirals mixed with a homemade sauce of onions, peppers, tomatoes, garlic & herbs, topped with cheese & baked until golden brown

	Main Course 2
	Margherita Pizza served with Homemade Jacket Potato Wedges 

A stonebaked cheese & tomato pizza served with homemade jacket wedges
	Crispy Salmon Fillet served with Mashed Potatoes

100% salmon fillet from a sustainable source oven baked & served with mashed potato
	Tuna & Shredded Salad Wrap served with Oven Baked Potato Wedges

Dolphin friendly tuna & shredded iceberg lettuce served in a soft tortilla wrap  with oven baked potatoes wedges
	
	Fish Fingers served with  Chips* or Baby Potatoes

100% white fish fillet fingers from a sustainable source served with chips or baby potatoes

	Vegetarian Course 
	Crunchy Vegetable Nuggets served with Homemade Jacket Potato Wedges

A seasoned blend of mixed vegetables coated in a crispy golden crumb served with homemade jacket  potato wedges
	Cheese & Onion Roll served with Baby Potatoes

A tasty cheese, potato & onion filling wrapped in golden puff pastry  served with baby potatoes
	Jacket Potato filled with Cheese & Baked Beans

A locally grown jacket potato topped with grated vegetarian cheese & baked beans
	Quorn Roast Slice with 

Yorkshire Pudding & Gravy served with Mashed Potato

A Quorn savoury slice served with  an individual Yorkshire pudding, gravy and mashed potato.
	Vegetable Samosa served with Chips* or Baby Potatoes

A selection of lightly spiced vegetables encased in crisp golden pastry served with chips or baby potatoes

	Vegetables 
	Broccoli & Carrots
	Carrots & Curly Kale
	Cauliflower & Peas 
	Peas & Parsnips
	Green Beans & Sweetcorn

	Salad 
	Salad Bowl

Fresh, locally sourced salad items with seasonal variations
	Salad Bowl

Fresh, locally sourced salad items with seasonal variations
	Salad Bowl

Fresh, locally sourced salad items with seasonal variations
	
	Salad Bowl

Fresh, locally sourced salad items with seasonal variations

	Desserts
	Homemade Flapjack with Strawberry Milkshake

A soft & tasty flapjack served with a Strawberry  milk shake
Fresh Fruit 

Yoghurt
	Fruit Crumble & Custard

A fruit base with a sweet crumble topping & served with creamy custard

Fresh Fruit 

 Yoghurt
	Tangy Lemon Sponge 

& Custard 

A homemade lemon sponge served with creamy custard 

Fresh Fruit Wedges
Yoghurt
	Fruit Pie & Custard

Homemade fruit pie topped with creamy custard 

Fresh Fruit 

 Yoghurt
	Strawberry Ice Cream Roll

A traditional arctic roll but with a strawberry  twist, Strawberry  ice cream wrapped in vanilla sponge 
Fresh fruit

Yoghurt


Week Commencing 9 January 30 January  27 February 19 March 2012 
	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Main Course 1
	Meatballs in Gravy served with Rice

Minced pork meatballs served in a rich gravy & accompanied by white long grain rice 
	Spaghetti Bolognaise

UK farm assured lamb or beef mince bolognaise served with spaghetti  
	Sausage Roll served with Baby Potatoes   

Pork sausage meat blended with traditional spices encased in golden flaky pastry & served with baby potatoes
	Traditional Chicken Roast 

with Yorkshire Pudding & Gravy served with Mashed Potatoes 

UK farm assured chicken breast and an individual Yorkshire pudding served with mashed potato
	 Battered Fish served  with Oven Chips* or Baby Potatoes

Cod fillet coated in a crispy golden batter served with oven chips or baby new potatoes 

	Main Course 2
	Country Vegetable Pie with Crunchy Potato Topping

A selection of vegetables cooked in a creamy  tomato sauce with a crunchy potato topping served with extra mashed potato  
	Tuna & Sweetcorn filled Jacket Potato

A locally grown jacket potato served with dolphin friendly tuna & sweetcorn 
	Mediterranean Crunchies served with BabyPotatoes

A blend of tomato, vegetables and cheese coated in a crispy golden crumb served with baby potatoes
	
	Cheesy Bean Enchillada served with Oven Chips* or Baby Potatoes

Tortillas with a savoury cheese & bean filling, rolled & oven baked until crisp and golden servedwith chips or baby new potatoes.  

	Vegetarian Course 
	Vegetarian Sausage Roll served with Mashed Potato

A meat free savoury  filling encased in crisp s flaky pasty served with mashed potato.  
	Traditional Pasty filled with Cheese & Potato served with a Slice of Crusty Bread

Cheese,  potato &  onion  encased in pastry served with a slice of crusty bread 
	 Vegetable Masala served with Rice

 A selection of vegetables served in a lightly spiced creamy masala sauce served with rice
	Vegetarian Sausage with Yorkshire Pudding  & Gravy served with Mashed Potato

A meat free sausage served with an individual vegetarian Yorkshire pudding served with mashed potato
	V Margherita Pizza served with Chips* or Baby Potatoes 

A stonebaked cheese & tomato pizza served with chips or baby potatoes

	Vegetables 
	Shredded Cabbage & Baked Beans
	Broccoli & Cauliflower
	Peas & Carrots
	Carrots & Swede Batons 
	Green Beans & Sweetcorn

	Salad 
	Salad Bowl

Fresh, locally sourced salad items with seasonal variations
	Salad Bowl

Fresh, locally sourced salad items with seasonal variations
	Salad Bowl

Fresh, locally sourced salad items with seasonal variations
	
	Salad Bowl

Fresh, locally sourced salad items with seasonal variations

	Desserts
	Fudge Brownie & Fruit Juice 

A chewy chocolate melt in the mouth cake served with pure orange juice
Fresh Fruit Wedges

Yoghurt
	Fruit Crumble & Custard

A fruit base with a sweet crumble topping & served with creamy custard

Fresh Fruit Salad

Yoghurt
	Eves Sponge & Custard

Bramley apple filling topped with  vanilla sponge layered with thinly sliced apple served with creamy custard

Fresh Fruit 

Yoghurt
	Cup Cakes

Chocolate Cup Cakes topped with Strawberry Whirl

Fresh Fruit Wedges

 Yoghurt
	Ice Cream Sundae

Fruit cocktail covered with vanilla ice cream topped with chocolate sprinkles
Fresh Fruit 

Yoghurt


Week Commencing 16 January   6 February  5 March  26 March 2012
	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Main Course 1
	Shepherds Pie 

UK farm assured minced lamb cooked with peas & carrots topped with mashed potato 
	Pork Sausage & Yorkshire Pudding with Gravy served with Roast Potatoes 
Lightly spiced pork sausages served with an individual Yorkshire pudding and gravy served with roast potatoes
	 Savoury Chicken Casserole with Pastry Fingers &  Oven Baked Potato Wedges 

Chunky pieces of UK farm assured chicken breast fillet cooked with local seasonal vegetables served with pastry fingers &  oven Baked Potato wedges
	 Traditional Pork Roast with Apple Sauce & Gravy served with  Mashed Potato

Tender pork leg  served with delicious apple sauce,  gravy &   mashed potato
	Fish Fingers served with Oven Baked Potato Slices 

100% white fish fillet fingers from a sustainable source served with oven baked potato slices 

	Main Course 2
	Crunchy Salmon Bites served  with Mashed Potato

100% salmon fillet from a sustainable source baked in a golden crumb, served with mashed potato
	V Mediterranean Pasta Bake served with Garlic Bread

A vegetarian pasta bake of pasta spirals mixed with a homemade sauce of onions, peppers, tomatoes, garlic & herbs, topped with cheese & baked until golden brown
	Fishcake served with Oven Baked Potato Wedges

White fish fillet blended with mashed potato coated in a light golden crumb served with oven baked potato wedges
	
	Omelette served with Oven Baked Potato Slices

A cheese topped individual omelette made using British lion quality eggs  served with oven baked potato slices

	Vegetarian Course 
	Cheese & Onion Roll served with Baby Potatoes

A tasty cheese, potato & onion filling wrapped in golden puff pastry served with baby potaoes
	V Vegetarian Grill with 

Yorkshire Pudding & Gravy served with Roast Potatoes

Savoury meat free mince blended with spices shaped into a traditional grill  with an individual Yorkshire pudding and gravy served with roast potatoes
	Jacket Potato filled with Vegetarian Bolognaise

A locally grown jacket potato filled with  meat free mince  bolognaise filling
	Vegetarian Sausage with Apple Sauce  & Gravy served with Mashed Potato

A meat free sausage served with delicious apple sauce,  gravy &   mashed potato
	 Vegetarian Meatball Pasta Bake

Savoury meat free  mince blended with herbs & spices shaped into a traditional meatball  served in a tomato sauce with pasta twists

	Vegetables 
	Broccoli & Sweetcorn   
	Peas & Cauliflower
	Shredded Cabbage & Carrots
	Green Beans & Sweetcorn
	Baked Beans 

	Salad 
	Salad Bowl

Fresh, locally sourced salad items with seasonal variations
	Salad Bowl
Fresh, locally sourced salad items with seasonal variations
	Salad Bowl

Fresh, locally sourced salad items with seasonal variations
	
	Salad Bowl

Fresh, locally sourced salad items with seasonal variations

	Desserts
	Fruit Jelly & Strawberry Mousse

Homemade fruity jelly served with a light creamy mousse 
Fresh Fruit Wedges

Yoghurt
	Chocolate Sponge

&  Custard

A homemade chocolate sponge served with creamy custard 
Fresh Fruit 

Yoghurt

	Rice Pudding with Jam Sauce

A traditional hot rice pudding served with mixed fruit jam sauce
Fresh Fruit Wedges

 Yoghurt
	Deep Dish Fruit Pie 

& Custard
Homemade fruit pie topped with creamy custard 
Fresh Fruit

 Yoghurt
	Madeleine Sponge 

& Custard

A homemade vanilla sponge topped with jam and dessicated coconut served with creamy custard
Fresh Fruit

Yoghurt
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