
The chillier days are now here and to help keep our customers warm at lunchtime, we’ve 
incorporated lots of warming, tasty, seasonal recipes into our new Winter & Spring 2016-17 
Lunchtime Menu.

One of the new recipes featuring in Menu Week One is a most delicious Curried Fish Bake – a 
recipe developed by one of our many talented Unit Managers, Joanne Wall from St Clement’s 
Primary School, Hr. Openshaw. Joanne created the recipe as part of her entry into our annual 
competition, The Great Manchester Fayre Cook-Off. Supported by Joanne O’Sullivan from St 
Luke’s Primary School, Longsight, she had just one hour to prepare and serve four portions of 
her dish to a judging panel. Her dish was a clear winner, as the very critical judges cleared their 
plates and even asked for more! Resulting from her Cook-Off triumph, we are now entering 
Joanne Wall into the national competition, School Chef of the Year, where she will compete with 
school chefs from across the country. We wish Joanne the very best of luck!

The Great Manchester Fayre Cook-Off is just one aspect of our annual training programme, 
where more than 120 Unit Managers are brought together to take part in three consecutive 
days of specific training. The 2016 Carousel included a Food Hygiene Level 3 qualification, 
Customer Care and Keeping Well at Work, which are all designed to support our Unit Managers 
to maintain excellent standards as they prepare and serve lunchtime meals at school each day. 

Still working closely with our local suppliers, the Menu Planning Team visited more farms across 
Lancashire during the summer, where they saw carrots, cauliflowers and salad items growing, 
being washed and then packed into boxes ready for delivery to our schools. As a result, we’re 
working with our fresh produce supplier to incorporate more seasonal vegetables into our menus, 
which has started this term with samples of Romanesco broccoli being delivered to kitchens. 

More information about the sourcing of ingredients is featured on our website, alongside 
menus, recipes and how we can support pupils with special dietary requirements. Visit the 
website at:

www.myschoollunch.co.uk/manchester 
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"AS A PARENT I AM CONFIDENT THAT MY SON IS PROVIDED  
WITH A HOT DELICIOUS MEAL THAT IS NUTRITIONALLY BALANCED."

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

2016 winning recipe from Joanne Wall Locally sourced vegetables and salads Romanesco broccoli

For more information about school meals visit  
www.myschoollunch.co.uk/manchester
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Sandwiches available on a 
selection of breads with 
salad accompaniment.  
Egg Mayonnaise, Tuna 
Mayonnaise, Cheddar 
Cheese

Monday
Cheese & Baked Bean Pitta 

Tuesday
Tuna & Salmon Mayonnaise

Wednesday
Sliced Turkey

Thursday
Hummous

Friday
Sliced Beef

Baked Potato with a choice of 
Baked Beans, Tuna Mayonnaise, 
Home-made Coleslaw or Cheddar 
Cheese. Look out for other 
specials such as: 

Monday
Tuna Savoury

Tuesday
Winterslaw

Wednesday
Quorn Chilli Con Carne

Thursday
Quorn Sausage &  
Baked Beans

Friday
Loaded Skins

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 a good balance of nutrients,  
while still offering a choice of appetising dishes. All meals are freshly 
prepared in our kitchens by trained staff, using good quality ingredients, 
source locally where ever possible. Our school meals provide excellent value 
for money, with a two-course meal costing around £2.20*, which also 
includes unlimited access to our seasonal salad bar. 

We are also able to cater for pupils with special dietary requirements such  
as coeliac and lactose intolerance; our nutrition team will work with the Unit 
Manager to ensure that a suitable menu choice is available each day. If your child 
has a special dietary requirement, please contact the school catering team†.

*Please confirm the exact price of a school meal with your child’s school. 
†Please visit our website to view our medical diet policy, myschoollunch.co.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. 

Award Success for Manchester Fayre
LACA Awards for Excellence recognises excellence in catering teams and organisations 
across the country. We are thrilled to announce that at the recent LACA Awards, 
Manchester Fayre won the prestigious Change4Life Award! The award was in recognition 
of our strategic approach to gradually reduce the amount of sugar served in our menus 
through our ‘second course’ menu concept; it was also in recognition of the supporting 
health promotion lessons our Nutrition Team gave pupils to encourage their uptake of 
healthy food and drink choices. We calculated that as a result of our second course menu 
concept, we have reduced the free sugars served in our school menus over the past school 
year by a huge 62.5%.

We’re also pleased that we have passed with flying colours our annual Food for Life 
Catering Mark inspection! Achievement of the Catering Mark gives us the independent 
recognition that our school meals are freshly prepared, using environmentally sustainable 
and seasonal ingredients.

Free School Meals
You can claim free school meals for a child who lives with you and for whom you are 
responsible (for example, you receive Child Benefit for them) as long as you get one of 
these qualifying incomes:

• income-based Jobseeker’s Allowance; or 

• Pension Credit (Guarantee Credit); or 

• income-related Employment and Support Allowance; or 

• 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 2017 but may go up in future years; or 

• Universal Credit; or 

• 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

Free school meals for all ‘infants’ at school
All children at school in Reception, Year 1 and Year 2 can have free school meals through 
the Government’s ‘Universal Infant Free School Meals’. If your child is an ‘infant’ at school 
and you also receive one of the qualifying incomes shown above, your child will be counted 
for extra money for their school (the pupil premium).

If you don’t get a qualifying income, your child will still get free meals if they are in 
Reception, Year 1 or Year 2. You don’t need to claim from us. Contact the school if you 
would like more details.

Visit our website which provides information about our menus, allergen legislation and 
health promotion activities that we deliver in schools myschoollunch.co.uk/manchester

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

Monday
Homemade Vegetable Pizza, 
Sauté Potatoes, Mini Corn on  
the Cob

Tuesday
Roast Dinner & Gravy,  
Creamed & Roast Potatoes, 
Cabbage & Carrots

Wednesday
Chilli Con Carne, Wholemeal 
Pasta or Brown Rice, Cauliflower

Thursday
Baked Sausage & Gravy, Creamed 
Potatoes, Carrots & Peas

Friday
Curried Fish Bake, Naan Bread, 
Broccoli

Monday
Pasta Tubes with 
Arrabiata Sauce, Crusty 
Wholemeal Baguette

Tuesday
Vegetable Pasta  
Bake, Tomato 
Flavoured Bread

Wednesday
BBQ Quorn Fajitas, 
Jacket Wedges

Thursday
Pasta Shells with 
Bolognaise Sauce, 
Dough Balls

Friday
Pasta Bow Ties  
with Tomato & 
Mascarpone Sauce, 
Garlic Flavoured Bread

Monday
Homemade  
Vegetable Pizza

Tuesday
Halal Roast Dinner  
& Gravy

Fruit Yoghurts & Fresh Fruit available 
daily as Second Course choices in 
addition to:

Monday
Frozen Yoghurt 
Sundae

Tuesday
Seasonal Fruit 
Crumble & Custard

Wednesday
Cream Cheese 
Dipper or  
Fruit Salad

Thursday
Oat Crunchie  
with Fruit Slices

Friday
Chocolate & 
Beetroot Muffin

Fresh fruit 
and yoghurt  
available 
every day

Wednesday
Halal Chilli Con Carne 

Thursday
Baked Halal Sausage & Gravy

Friday
Curried Fish Bake

Monday
Homemade  
Vegetable Pizza

Tuesday
Roast Quorn & Gravy

Wednesday
Quorn Chilli Con Carne

Thursday
Baked Quorn Sausage & Gravy

Friday
Cheese Whirl & Parsley Potatoes

served with accompaniments  
from the Cook’s Choice menu
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