
For more information about school meals visit  
www.myschoollunch.co.uk/manchester SCHOOL MEALS

SUMMER/AUTUMN SAMPLE MENU

"AS A PARENT I AM CONFIDENT MY SON IS PROVIDED  
WITH A HOT DELICIOUS MEAL THAT IS NUTRITIONALLY BALANCED."

Parent of a pupil at Sacred Heart RC Primary School, Baguley

Welcome to Manchester Fayre’s Summer/Autumn 2016 menu, featuring lots of new 
seasonal recipes and fish dishes to suit all tastes! 

Recognising the diverse cultural and taste preferences of pupils across the city, we’ve 
introduced ‘Fish Dish of the Day’ to give our Unit Managers the flexibility to prepare and 
serve a fish dish they know their pupils will enjoy, while still complying with the food-based 
legislation. Mediterranean Fish, Lemon and Herb Hoki, and Salmon and Sweet Potato 
Fishcake are just some of the fish dishes available for unit managers to prepare and 
serve in schools. 

We are committed to serving only fish that features on the Marine Conservation Society 
approved list, and we have demonstrated this by signing up to the Sustainable Fish Cities 
Pledge, helping Manchester on its way to becoming a Sustainable Fish City. 

Of course, great-tasting food starts with good-quality ingredients. We are very proud that  
we know where our ingredients come from, which is one of the many reasons why we have 
been awarded the bronze Food for Life Catering Mark. We source our fresh fruit, vegetables, 
milk, cheese and free-range eggs from Ralph Livesey Ltd, who are based next door to us in 
Lancashire.

Working closely with our suppliers means we not only know on which farms our produce  
is grown – we’ve also visited them! We’ve been to Livesey’s potato-sorting plant in 
Skelmersdale. There, freshly harvested potatoes are taken from the surrounding fields 
directly to the plant, where they are washed, sorted, sized and packaged, ready for delivery 
to schools. More than 50% of the fresh fruit and vegetables that Livesey supplies to our 
kitchens is grown in farms across the north west, including Lancashire, Merseyside and the 
Fylde. The north west has a microclimate, which moves around the region, with southern 
parts warming up earlier in the year. This microclimate therefore influences which farms 
the crops are sourced from at different times of the year.

We have also recently introduced a locally produced cheese, which we use in sandwiches, 
jacket potatoes and within recipes; this is produced by Dewlay Cheesemakers, based in 
Garstang, Lancashire. They source their milk from nine dairy farmers within a ten-mile radius 
of their site, and are unique in that they have their own wind turbine that powers their entire 
operation. 

More information about where our ingredients come from is featured on our new-look 
website, as well as information about our menus, health promotion activities and how 
we can support pupils with special dietary requirements. Visit the website at:

www.myschoollunch.co.uk/manchester 
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ABOUT YOUR CHILD'S SCHOOL MEAL

At Manchester Fayre we appreciate the importance of the lunchtime meal,  
so we carefully plan our menus to provide the right balance of nutrients, 
while still offering a choice of appetising dishes. All foods are freshly 
prepared in our kitchens by trained staff, using good-quality ingredients.  
Our school meals provide excellent value for money, with a two-course meal 
costing around £2.20*, which also includes unlimited access to the salad bar.  

We are also able to cater for pupils with medical diets such as coeliac and 
lactose intolerance; our Nutritionist will work with the school catering team 
to ensure that a suitable menu choice is available each day. If your child has 
a food allergy or intolerance, please contact the school catering team†.

*Please confirm the exact price of a school meal with your child’s school. 

†To view our medical diet policy, please visit our website www.manchester.gov.uk 

This is a one-week sample of our four-week menu. The Cook’s Choice option and two  
of the other three food stations will be available at your child’s school each week.  
If you would like a copy of the specific menu for your child’s school, please contact them directly. 

Monday to Friday
Baked Potato with a choice of Baked 
Beans, Tuna Mayonnaise, Home-
made Coleslaw or Cheddar Cheese. 
Look out for other specials such as 
Quorn and Vegetable Korma

The following range of fillings  
are offered on a selection of 
breads and wraps daily, with 
a salad accompaniment:

Monday
Cheese and Bean Pitta, Tuna 
Mayonnaise, Cheddar Cheese  
or Egg Mayonnaise

Tuesday
Sliced Ham, Tuna Mayonnaise, 
Cheddar Cheese or  
Egg Mayonnaise

Wednesday
Sliced Turkey, Tuna Mayonnaise, 
Cheddar Cheese or Egg 
Mayonnaise

Thursday
Salmon and Tuna Mayonnaise,  
Tuna Mayonnaise, Cheddar 
Cheese or Egg Mayonnaise

Friday
Sliced Beef, Tuna Mayonnaise, 
Cheddar Cheese or  
Egg Mayonnaise

Salad bar featuring seasonal salads and fruits, and a homemade  
bread section. Milk and water also available daily.

Monday
Homemade Margherita Pizza, 
Baked Jacket Wedges, with 
Coleslaw or Baked Beans

Tuesday
Roast Beef and Gravy, Yorkshire 
Pudding, Creamed Potatoes,  
with Cauliflower and Broccoli

Wednesday
Chicken Korma and Brown Rice 
with Mixed Vegetables

Thursday
Homemade Meatballs in Tomato 
Sauce, Pasta Spirals, Garden Peas 
and Sweetcorn

Friday
Harry Ramsden Battered Fish Fillet,
Chips, Green Beans and Carrots

Monday
Homemade  
Margherita Pizza

Tuesday
Halal Chicken Fillet 
and Gravy

Fresh fruit 
and yoghurt  
available 
every day

Wednesday
Halal Chicken Korma 

Thursday
Halal Meatballs in Tomato Sauce 

Friday
Harry Ramsden Battered  
Fish Fillet

Monday
Homemade  
Margherita Pizza 

Tuesday
Quorn Slices  
and Gravy

Wednesday
Quorn and Vegetable Korma

Thursday
Veggieballs in Tomato Sauce

Friday
Tomato, Pepper and 
Mozzarella Sausage

Supporting head teachers and teaching staff
•    We support head teachers in understanding the new school food standards 

and how they apply to their menu. As new menus are introduced, we also 
produce a School Food Checklist to demonstrate how the menu meets the food- 
based standards that became compulsory for all schools in January 2015.

•    The www.myschoollunch.co.uk/manchester website is our unique website 
that provides information for schools, pupils and parents about the school meals 
and services we provide. The website has recently been updated to have a much 
fresher look. It has easy-to-access information about the menus, allergen legislation,  
and health promotion activities we offer to schools. It also now features 
a dedicated page for secondary schools.

Universal Infant Free School Meals (UIFSM)
•    We have worked closely with schools and customers to ensure that UIFSM 

is a success. Through additional service points, more catering staff and innovative 
menus, we have tailored our service to meet each of our school’s needs.

•    Across the schools served by Manchester Fayre, the Key Stage 1 take-up is improving 
life choices for children by 90%. 

Free school meals
If your child is in Key Stage 2, they may also qualify for a free school meal. You can claim free 
school meals for a child who lives with you and who you are responsible for (for example, 
you receive Child Benefit for them) as long as you get one of these qualifying incomes: 

• Income Support 
• income-based Jobseeker’s Allowance 
• Pension Credit (Guarantee Credit) 
• income-related Employment and Support Allowance
•  Child Tax Credit (CTC), as long as you are not getting an amount for childcare paid with 

your CTC, or getting Working Tax Credit. HM Revenue & Customs must also have worked 
out your household income as £16,190 a year or less. This income limit will be used until 
April 2016 but may go up in future years

• Universal Credit
•  a Working Tax Credit ‘run-on’ payment for four weeks after stopping work or reducing 

working hours to under 16 hours a week. 

You can also claim if you are an asylum seeker. To find out if you qualify for free school 
meals, contact your child’s school or visit manchester.gov.uk/schoolmeals

Monitoring of standards – Ofsted and environmental health
•    Inspectors are now asked to consider the food on offer and the environment of the 

dining room, as well as how the school promotes healthy lifestyles to pupils.

If you would like any more information on how Manchester 
Fayre work with schools to deliver the School Food Plan, 
please contact us at www.myschoollunch.co.uk/manchester

Monday
Pasta Spirals with  
Tomato and Basil Sauce 
with Sliced Bloomer Bread

Tuesday
Pasta Tubes with 
Neapolitan Sauce  
and Dough Balls

Wednesday
Pasta Shells with Tomato 
and Mascarpone Sauce 
and Wholemeal 
Crusty Bread

Thursday
Pizza Wrap 
with Coleslaw

Friday
Macaroni with 
Cheese Sauce or 
Bolognaise Sauce 
and Tomato 
Flavoured Bread

Monday
Melon and Kiwi Cup 
or Fruity Cookie

Tuesday
Frozen Strawberry 
Yoghurt Sundae or 
Cherry Shortbread 

Wednesday
Summer Sponge 
Pudding with Custard

Thursday
Jelly and Fruit

Friday
Chocolate and 
Mandarin Cake Bar

served with accompaniments  
from the Cook’s Choice menu


