
New website launch 
We are excited to have launched our new and improved 
website in October. With user friendly navigation, up to 
date menu information, breaking service news items, 
latest on nutrition standards, competitions and lots more. 
We hope pupils and parents 
alike will visit our page and get 
involved. Our primary aim is to 
inform, interact with and listen 
to our customers, your views 
are essential and we hope will 
help us shape our service. 

All pupils are welcome to take 
part in our latest competition; 
the winners could influence 
our future menu as well as 
win a great prize!

We like to keep things relevant and local, often posting 
recently taken photos of the food your child has been 
served and the staff serving them. 

Our new website is informative, colorful and fun it will 
encourage your children to make great food choices. 
Join us and tell us what you think – 
www.myschoollunch.co.uk/enfield

Exciting new menu!
Our new menu has launched and includes some old 
favourites, and new dishes such as Lemon & thyme 
roasted chicken, MSC* Jamaican Escovitch salmon, 
Quorn Chilli burrito, Organic lamb burger, wild mushroom 
frittata and Beef/Lamb Meatloaf, Chocolate beetroot 
cake and pineapple wedges. See our website for your 
individual school’s menu. 

Introduction
Welcome to the second edition of our newsletter with information on our food and menus as 
well as our latest news. We regularly update our website and Facebook with information so 
please take a look! www.myschoollunch.co.uk/enfield and Facebook “Enfield School Meals”
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Interested in 
working in school 
meals’ catering? 

Our website will soon 
include vacancies, 
please also see the 

Enfield Council 
website



Enfield Catering 
awarded the MSC 
Chain of Custody 
Enfield Catering are proud 
to have been fully accredited 
by the Marine Stewardship 
Council (MSC). We are helping 
to make global seafood markets more sustainable by 
buying MSC certified fish that comes from fisheries 
that have been independently certified to the MSC’s 
standard for sustainable fishing. The MSC’s vision is for 
the world’s oceans to be teeming with life, and seafood 
supplies safeguarded for this and future generations.

For more information about the Marine Stewardship 
Council see www.msc.org 

Our Menu Development Chef
We have recently recruited our New Menu 
Development Chef Tony, who will be visiting our 
schools and looking to bring further creativity and 
quality dishes onto our menus. Tony worked as 
a Chef Supervisor at Prince of Wales school for 
two years and previously was a Head Chef for the 
Metropolitan Police.

Introducing...
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Silver Catering Mark
Enfield Catering are leading the way in fresh and 
ethically-sourced food and we have been awarded 
for our commitment to this. As a reminder what is 
included in this prestigious award:

• We only use British free-range eggs that are 
locally-sourced.

• Our food is freshly cooked on site.
• Animal welfare is very important and all the meat 

we use is classified under a farm-assurance 
scheme. Furthermore we are working with 
Compassion in World Farming.

• We only use sustainable fish (MSC-certified), and 
thus do not contribute to the problem of over-fishing.

• We use some organic produce, e.g. wholemeal 
flour, milk, oats, fresh carrots and yoghurt.

• Using seasonal and locally-sourced produce. 
Examples of our local produce includes our 
apples and pears which come from Kent, and 
salad items from the Lea Valley.

• Our menus meet the Government’s nutrition 
standards.

Our School Meals’ 
Nutritionist
Alison started in November, 
and her role will be to 
ensure our menus meet 
the nutrition standards, 
as well as creating 
special diet menus, and 
ensuring all our foods 
have the correct allergen 
information available. 
Alison has a degree in 
Nutrition from London 
Metropolitan University.

Good Dairy Commendation from 
Compassion in World Farming!
In addition to our Good Egg 
Award, Enfield Catering are 
delighted to accept the Good 
Dairy Commendation from 
Compassion in World Farming. 
We are fully committed to 
animal welfare in all aspects of 
our business which is reflected 
in the food we serve. We are 
proactively working with all our 
suppliers to expand our organic 
range, and being part of a 
large collaborate purchasing 
group across London enables 
us to achieve best value 
on our purchases. We are 
passionate about serving food 
that is not only healthy and 
nutritious, but produced using 
environmentally and animal-
friendly farming methods. 
Including high welfare dairy products on our menus is 
certainly one way to be confident about achieving this.



Photo Gallery
Please see below some photos from various events and theme days in the past year...
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Left: Regular visits to our suppliers to 
discuss new products are part of our 
work outside of term time. This was a 
recent visit to our wholesale butcher.

Below: Fatma and her team at Westgrove 
put on a Greek theme day

Below: Esther 
and her team 
put on Black 
history month at 
Bush Hill Park

Left: Pudsey bear cookies at Chase Side school

Below: Naz and 
her team at 

Highfield School

Below: Our Area Chef Manager Rita at a 
Houndsfield school tasting event

Did you know? 
Research has shown that healthy school 
meals significantly improve educational 
outcomes, in particular in English and 
Science(1). Furthermore, a Children's Food 
Trust study has shown that children in 
primary schools are three times more likely 
to concentrate in the classroom following 
improvements to the food and dining room(2).

(1) Healthy School Meals and Educational 
Outcomes: Institute for Social and Economic 
Research: January 2009

(2) Children's Food Trust, School Lunch and 
Learning Behaviour in Primary Schools: an 
intervention study: September 2007



Infant Free 
School meals
We are happy to hear that Infant free school meals 
will continue and thanks to everyone that signed the 
petition to keep this going. All pupils in Reception, 
Year one and Year two are entitled to receive a 
school meal at no cost to the parent or guardian. 
This can save you around £400 per year per child if 
you take up the offer.

It is still really important you register your child for 
free school meals to ensure the school receives 
extra funding for your child (the “pupil premium”). If 
you have any queries, please ask your child’s school 
office or call pupil benefits on 020 8379 5367.

As part of our efforts to continuously review and improve our 
service we would like to hear what you think of us and our service. 
The ‘What do you think’ tab on our website will take you to a 

feedback form which takes a few minutes to complete. It is 
available to all parents, pupils and school staff.

Tell us what 
you think!

New 
kitchen 
openings
We are delighted to report 
that both Oakthorpe and St 
Edmund’s Primary schools 
have new kitchens. For St 
Edmund’s, this is a big change 
as they relied on transported 
meals previously. Headteacher 
Margaret Hanley stated “The 
new kitchen is operating very 
well, the food is delicious and 
healthy, and the uptake has 
been exceptional”.
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Hatice and her team in the new kitchen 
at Oakthorpe school

New 
Competition!
To celebrate the launch of our website we have 
launched a new prize competition. Open to all 
pupils, it’s easy to enter! Simply go to ‘Pupil 
Competition’ on our website and complete the entry 
form, submit online or by post, the password is 
‘apple’. Enter to win a great prize and the chance to 
have your favorite dish on your school menu.

Cheese & Chive Quiche
Serves 4/6
Ingredients Metric
Mild Cheese 150g
Chopped Chives 1/2 bunch
Eggs 4
Milk – semi skimmed 500ml
Pepper pinch
Plain flour 100g
Wholemeal flour 100g
Margarine 100g

Method
1 Make pastry by mixing flour and margarine 

in mixer until it resembles breadcrumbs. Add 
enough cold water to bring mix together in one 
lump without overworking it.

2 Use pastry to line flan tin (25cm, 10 inch tin) and 
prick lightly all over with a fork, blind bake for 
15/20 minutes at 160°C.

3 Sprinkle the cheese onto the cooked pastry and 
whisk eggs, milk, pepper & chives together, pour 
over the cheese.

4 Bake at 140°C for approx. 30 mins (made need a 
bit longer or less time depending on your oven).

5 Allow to cool slightly and serve.
If you would like a stronger tasting 
flan, use a mature cheese.

Allergens
• Gluten • Milk • Eggs

Renata and her team enjoying the new 
kitchen at St Edmund’s


