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ThuRsdaY 19 thmaY – leT’s Get cookIng 

ThuRsdaY 9 thjuNe – flAvouRful DAy

SepTembEr - BriTish HarVest FesTivaL 

ThuRsdaY 20
thocTobeR - let’s Get moviNg 

Tu
eSday 28

thjuNe - HapPineSs dAy

FriDay 15
thjuLy- seasIde specIal  

Derbyshire Catering Service is continuing the Food Adventure w
ith the new

Spring/Sum
m

er 2022 m
enu. The m

enu and our them
e days have been developed 

to encourage Food Explorers to try new
 flavours, ask questions about the food 

on their plate and learn w
hy a balanced diet is best for our bodies!  

All Food Explorer lunches are nutritionally balanced and portions are
calculated to ensure pupils receive the nutrients that they need to take on 
any adventure. M

eals are packed w
ith protein, vegetables and fresh fruit; 

providing over 90%
 of an Explorers recom

m
ended daily intake of Vitam

in C.

Food Explorers enjoy m
eals m

ade w
ith high quality ingredients including eggs from

 
free range hens, British and Farm

 Assured m
eat and M

SC Certified fish. O
verall, 87%

 of
all raw

 ingredients used are produced in the U.K and 35%
 are supplied locally from

 here
in Derbyshire or a neighbouring county. 

The FooD adVentUre

To inspire pupils to get cooking Food Explorers 
w

ill w
ork w

ith their Catering Supervisor to 
create their ow

n w
ell-balanced lunch m

enu. 
In som

e schools children w
ill also be able to see 

a cooking dem
onstration by their kitchen team

!

Look out for our PlatInum
ju

bIlee 
            ceLebrAtion

in M
ay

O
n this day the m

enu w
ill have lots of 

exciting flavours for Food Explorers to
discover and the m

ost adventurous w
ill 

be rew
arded w

ith a Food Explorer sticker.

Eating a balanced diet rich in vitam
ins and

m
inerals can im

prove our m
ood. 

The m
enu on this day w

ill be m
ade up of 

good m
ood foods for Explorers to enjoy. 

A firm
 favourite, this year Food Explorers 

w
ill learn w

hy and w
hen Fish and Chips 

becam
e a traditional British seaside treat! 

To celebrate British farm
ers harvest, 

Food Explorers w
ill be able to see on a m

ap
exactly w

here the food on their plate has
com

e from
. 

This day is all about helping Food Explorers 
to get m

ore active and show
 w

hich foods 
are best to fuel our bodies for exercise. 



Week Commencing Monday Tuesday Wednesday Thursday Friday

Week 1
25.04.22

*16.05.22
13.06.22
04.07.22
29.08.22
19.09.22
10.10.22

Breaded chicken      
with chef’s special sauce  

Cheesy bean enchilada

Rice 
Seasonal vegetables

Shortbread slice 
Organic fruit yoghurt 

Fresh fruit 

Organic beef burger      
in a bun 

Vegetable burger 
in a bun

Potato puffs 
Seasonal vegetables

Butterscotch cookie
Organic fruit yoghurt 

Fresh fruit

Roast pork with apple sauce & gravy

Veggie cottage pie

Creamed potatoes 
Seasonal vegetables

Fresh fruit with bitesize chocolate
crunch

Organic fruit yoghurt
Fresh fruit

Vegan meatballs            
& homemade tomato sauce 

Homemade margherita pizza 

Pasta      
Seasonal vegetables

Vanilla ice cream      
with peaches

Organic fruit yoghurt
Fresh fruit

Fish fingers 

Vegetable fingers

Chips 
Seasonal vegetables

Cornflake tart      
with custard

Organic fruit yoghurt
Fresh fruit

Week 2
02.05.22
23.05.22
20.06.22

*11.07.22
05.09.22
26.09.22

*17.10.22

Quorn dippers                 
& our tomato dipping sauce 

Magic bean chilli

Rice 
Seasonal vegetables

Berry fruit muffin
Organic fruit yoghurt

Fresh fruit

BBQ chicken 
tortilla wrap 

Vegetarian hot dog

Potato wedges 
Seasonal vegetables

Fruit swirl sponge
with custard

Organic fruit yoghurt
Fresh fruit

Sausage          
Yorkshire pudding               & gravy
Cauliflower & broccoli cheese bake 

Creamed potatoes 
Seasonal vegetables

Fresh fruit with bitesize 
cornflake bar 

Organic fruit yoghurt
Fresh fruit

Beef bolognaise       with 
garlic bread 

Quorn fillet 
& rainbow salad wrap 

Pasta     
Seasonal vegetables

Fresh fruit with bitesize chocolate
beetroot brownie

Organic fruit yoghurt
Fresh fruit

Vegetarian sausage roll

Salmon fishcake

Chips 
Seasonal vegetables

Chocolate & vanilla 
pinwheel biscuits

Organic fruit yoghurt
Fresh fruit 

Week 3
09.05.22

*06.06.22
*27.06.22
18.07.22
12.09.22
03.10.22

*Theme Day Weeks

Chicken curry

Vegetable & chickpea curry

Rice 
Seasonal vegetables 

Naan 

Banana cupcake
Organic fruit yoghurt

Fresh fruit

French bread pizza

Roasted vegetable tart

Potato puffs 
Seasonal vegetables

Fruit jelly
Organic fruit yoghurt

Fresh fruit

Roast turkey 
with Stuffing       & gravy

Veggie toad in the hole

Creamed potatoes 
Seasonal vegetables

Flapjack 
Organic fruit yoghurt 

Fresh fruit

Organic beef meatballs
& Mediterranean sauce 

Veggie mince      taco cups

Pasta     
Seasonal vegetables

Fresh Fruit with bitesize chocolate
cracknel 

Organic fruit yoghurt 
Fresh fruit

Breaded fish fillet

Macaroni cheese 

Chips 
Seasonal vegetables

Lemon drizzle muffin
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

Locally Sourced

All desserts 

are suitable for

vegetarians


