
Introduction
Our mission is to improve the well-being of the next generation by making healthy 
eating easy and interesting. We provide great quality, nutritious food that is tasty 
and freshly cooked on site. We care about the planet, sourcing sustainable and 
local food with high regard to animal welfare wherever possible. Let’s reconnect 
with where our food comes from and how it is produced.
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ECS supports International 
School Meals Day 
Schools throughout Enfield 
celebrate International 
School Meals Day
Aimed at raising awareness of 
good nutrition for all children, 
looking at the connection 
between healthy eating, 
education and better learning 
around the world to foster and 
promote well-being in schools. 
Pupils enjoyed a special menu 
of Southern Style Chicken 
Drumsticks, Lamb Koftas and 
homemade Vegetarian Jamaican 
Pasties as well as Chocolate 
Sponge, Greek Yoghurt and fresh 
fruit. Children also took part in 
a competition asking them why 
it was important to use locally 
grown and sustainable food and to identify 
their favourite meal with the winner getting 
their favourite dish on the school’s menu.

New Spring/Summer 
Menu is launched April 2018
Featuring extra tasty treats like Jerk Chicken with 
Sunshine Rice, Linda McCartney™ Stromboli, Lemon 
Crumb Salmon, Roasted Summer Vegetable and Feta 
Pasta and Tortilla Stack.
Try making our new dishes at home, the tasty 
Vegetarian Paella recipe is on the back page and you 
can visit our website for more recipes.

Let’s talk food
Our menus are designed to give pupils everything they 
need at lunch time. Here are some facts about why we 
select certain dishes for our menus.
•	Lentils	are	a	great	vegetarian	source	of	protein	and	

also count as one of your 5 a day!
•	Chicken	is	a	great	source	of	protein	and	the	mild	

jerk	flavour	makes	it	taste	great	too!	Protein	is	
needed for growth within our body.
•	Our	carrot	cake	filled	with	freshly	grated	
carrots	are	made	with	wholemeal	flour	too	
for	added	fibre!
•	Oily	fish,	such	as	salmon,	contain	omega	

3 ‘good fats.’ These are good for our 
heart and our brains!

Peace  
of mind!

A school lunch gives 
you power to learn and 

play and includes a freshly 
prepared lunch, dessert, 

drink and unlimited 
visits to the salad bar 

making it great 
value.

To celebrate Prince Harry and 
Meghan’s wedding we are having 
a special themed day and hope all 
pupils will join us Thursday 17 May 

for a royal lunch.
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Parent/Pupil Survey 2017
Customer feedback is very 
important to us, as such we 
are always contactable via 
our webpage and carry out 
regular surveys. To show our 
appreciation to those who 
took the time to complete the 
survey we presented a Kindle 
Fire to a winner selected at 
random. The prize was given 
at a surprise assembly at 
West Grove School. We were 
delighted to have received 
surveys representing over three 
quarters (77%) of our schools.

We asked, you said
We asked KS1 parents if they will continue with school 
lunches at KS2 – up to 90% said they are likely to 
access school meals year 3 onwards.

Over 80% of parents have seen the menu with the large 
majority	going	on	www.myschoollunch.co.uk/enfield	or	
looking on the information boards at school.

Please visit www.myschoollunch.co.uk/enfield to see 
your schools latest menu and nutritional information.

What is your child’s favourite dish on the menu?

You told us that having quality meals is the most 
important aspect of a school lunch closely followed by 
nutritious/healthy meals and variety also scored highly. 
This is great news as you can rest assured that our 
Silver “Food For Life Served Here” award from the Soil 
Association guarantees that fresh food is always on 
the menu and prepared by trained catering staff using 
quality ingredients.

Our meals use local, seasonal and sustainably sourced 
ingredients that are free from undesirable additives and 
trans fats. 100% of our meat is freshly sourced from a 
wholesale butcher and is Farm-assured as a minimum. 
All our menus are analysed by our dedicated Nutritionist 
and our Menu Development Chef ensuring the menus 
are varied, innovative and fun with new tastes for pupils 
to explore.

Parents’ feedback from  
the survey
Hazelbury: “Yes the meals are very healthy, delicious and 
nutritious good for young children who are still developing.”

Firs Farm: “The variety offered is fantastic and introduces 
children to a range of food from around the world. Great 
the focus is still on healthy eating. Wish school dinners 
were this good when I was at primary school.”

Carterhatch Infants: “My child really enjoys the school 
meals. We are very happy with the variety of dishes on the 
menu and the nutritional balance. Happy child and parents.”

Lavender: “My son has got on well with school dinners 
and has helped him to become a less fussy eater. I’m 
really pleased with the service.”

Churchfield: “My child enjoys having meals at school... 
he tells me about it and ask for me to prepare the dish 
at home.”

St Georges RC: “Just continue with the excellent work! 
School meals have come a long way since I was at 
school and I am extremely happy with the meals being 
served to my child.”

Commonly asked questions
Portion sizes (too big or too small?)
We understand that children’s appetites will vary from 
child to child, or even day to day, so by serving standard 
portions sizes we eliminate staff judging how much 
they think a child should eat based on their size. Our 
portion sizes are based on guidance from the School 
Foods Standards which provides average portions sizes 
for primary and secondary aged pupils. For children 
with a larger appetite, all of our schools have unlimited 
salad bars that include starchy foods such as bread or 
pasta, which those children can add to their plate to 
supplement their meal.

How much choice is there for my child?
One of the queries we are often asked relates to the 
amount of choices available, especially at the end of 
service. Every day our Chef Managers record how many 
portions they made and served of every dish, this is our 
best indication of how many portions to make next time. 
Furthermore, we have now increased the options on 
the	menu	to	four	choices,	as	well	as	the	meat/fish	and	
vegetarian	options,	there	is	also	a	filled	jacket	potato	or	
cold option, which all come with the unlimited salad bar.

Parents want to know what their children are eating
We agree and arrange regular parent taster sessions. 
New dishes are trialed by pupils and parents (at taster 
sessions) before the dish makes its way onto the menu. 
Please look out for a parent taster event at your child’s 
school. If you have not been to a parent taster you can 
ask your school or contact us through our My School 
lunch page.

Jane Burr Primary 
Operations Manager 

presents the prize
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Spanish Rice 
Quorn Dishes 

Burritos 
Hot Dogs 
Sausages 

Wraps/baguettes with filling 
Cottage/Shepard’s Pie 

Salmon/Fish 
Cheese Flan 

Every School Meal 
Spaghetti Bolognese 

Lasagne 
Pasta Dishes/Noodles 

Jacket Potatoes 
Meatloaf 

Roast Dinner 
Macaroni Cheese 

Fish and Chips 
Pizza 

Burger and Chips 
Chicken/BBQ Drumsticks 
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eat well

Above: Mexican Day 
at Bush Hill Park 

Left: Olive bread 
at Prince of 
Wales School

Left: Commonwealth Day at Raglan School
Below: St Patrick’s Day at St Andrew’s Enfield

The Commonwealth Day, St Patrick’s Day, Mexican Day and Chinese 
New Year are just a few of the themed days ECS schools have taken 
part in. A great way to engage pupils and make lunch time fun. 

Left: Forty Hill 
celebrate Chinese 
New Year

Oakthorpe Primary 
celebrate International 
School Meals Day

Above: Homemade hot crossed 
buns at St Michael’s CE School 
and DeBohun School
Below: Unlimited salad bar

Left & above: 
Creativity goes a 
long way at De 
Bohun School

Below: Farewell meal 
for Enfield County 
School Headteacher



Eat smart during exams
•	 Iron and B vitamins are important to maintain physical 

and mental energy. Try whole-grains, wheat germ, 
eggs and nuts.

•	 Eat at regular intervals. Consider 5 or 6 well-balanced, 
smaller meals throughout the day.

•	 Eat	breakfast!	Get	some	protein,	calcium,	fibre	and	a	
piece of fruit or a vegetable in there.

•	 Stay well hydrated with lots water.
Vegetarian Paella
Makes 4-6 portions

Ingredients
Quorn pieces 500g / 1lb
Rice (easy cook long grain) 300g / 10½oz
Smoked Paprika 1 tbsp
Stock Pot or Cube 1
Peas 100g / 3½oz
Diced Pepper 1
Onion diced 1
Garlic Paste 1 tbsp
Chopped Tomatoes (fresh) 2
Turmeric 1 tbsp
Parsley	–	finely	chopped	 ½	bunch
Lemon Juice ½ lemon
Carrots-finely	diced	 1	large
Water See below

Method
1. Fry the onions, garlic and carrots in a little olive oil until the onions 

are soft.
2. Add the paprika, turmeric and fry gently for 30 seconds, add the 

Quorn and cook for a few minutes.
3. Add the rice, peas and lemon juice and mix well, then add the 

stock, cover the mixture and place in the oven for about 45 minutes 
at 170° until the rice is tender (halfway through cooking add the 
peppers and ½ the parsley and mix).

4. Once cooked, Garnish with the remaining parsley and serve.
When making the rice, the easiest method of getting your rice perfect 
every time is as follows: whatever amount of rice you’re using, place it into 
a measuring jug, look at the level, empty the rice into the pan you’re using 
and use double the amount of water. So for example if your rice showed 
100ml in the measuring jug you would use 200ml of water to cook it in!
Please check ingredients for allergens.

Wilbury School 
Meal Competition 
Winner
We surprised a year one pupil 
with Amazon vouchers and other 
goodies as their prize for entering and 
winning the recent ECS competition. 
One of the questions was “which of the 
following have been awarded to ECS”. 
•	 Good Dairy Commendation
•	 Good Egg Award 
•	 Food For Life Served Here Award 

The answer is all of them!

Alison’s nutrition corner
The current School Food Standards came into 
force in January 2015 to ensure that school lunches are 
healthy, balanced and nutritious! The standards check 
that there is a daily provision of fruit and vegetables, 
a variety of carbohydrates across the week (e.g. rice, 
pasta,	potatoes)	and	a	portion	of	oily	fish	(e.g.	salmon/
mackerel) served at least once every three weeks.

Whilst the standards encourage the frequency of a 
number of foods to ensure a varied diet, it also places 
restrictions on others. Foods that contain pastry, foods 
coated in breadcrumbs or batter and meat products 
(e.g. sausages/burgers) all have restrictions on how 
often they can be served in schools. This is because 
these types of food are often high in salt, fat or sugar.

The standards ensure children receive a variety of foods 
and nutrients from their school meals, whilst giving 
school	caterers	some	flexibility	as	to	the	types	of	dishes	
they provide. As the dedicated Nutritionist I ensure our 
menus exceed the School Food Standards. For more 
information on our menus and nutrition visit our website.
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Russet House Dairy Week
Russet House held a dairy 
week, and as part of this our 
Menu Development Chef, Tony 
and Nutritionist, Alison gave a 
demonstration to parents. They 
showed them how to make 
homemade cheese and trialed 
some smoothie recipes! 

Did you know you can now sign up to receive email updates about school meals and other  
topics relating to education and children? To sign up please visit www.enfield.gov.uk

GOOD
DAIRY

COMMENDATION
2015

London Borough of Enfield

A message from the Headteacher at  
St. Edmund’s Catholic Primary School
“I just wanted to write and let you know how pleased 
we are with the quality of the meals produced by your 
outstanding catering staff. The staff work well together 
and are very co-operative when we have to change 
timings and numbers (which is often in a school!). The 
food is so fresh and tasty and beautifully presented and 
served. I really enjoyed the shepherd’s pie last week and 
the apple crumble and custard were delicious. 
“Keep up the good work. They have been trained well 
and are always so well supported by your team.” 
Margaret Hadley, Headteacher



What you need to know
All pupils in Reception, 
Year 1 and Year 2 are able 
to receive a school meal 
at no cost to the parent or 
guardian. School meals in 
Enfield are healthy, tasty, 
social and fun. Choosing a 
school lunch for your 

child/children will help save 
approximately £400 per 
year if you take up the offer.

It is still really important that 
you still register your child 
for Free School meals if 
your child is in Reception, 
Year 1 or Year 2 – to ensure 
the school receives extra 

funding for your child’s 
education (“The Pupil 
Premium”).

Please ask at your child’s 
school or call Pupil Benefits 
on 020 8379 5367 if you 
haven’t already completed 
a registration form.

Enfield Catering Services
Dedicated to food, health and education

 Enfield School Meals
 Enfield Catering

www.myschoollunch.co.uk/enfield

Free



What about my children in years three to six?
If your family receives certain benefits or is on a low income, your other children in years 
three to six could also be eligible for a free school meal. It costs nothing to apply but could 
save you money and the school receives the extra funding for your child’s education.  
To find out if you qualify, and how to apply, either:

• As at your child’s school
• Visit www.enfield.gov.uk
• Call the Pupil Benefit Helpline on 020 8379 5367 or 

email freeschoolmeals@enfield.gov.uk

Dear Parent/Guardian
We really hope your child/children enjoy 
eating our lunches and you can be assured 
that they are full of nutritional goodness. We 
are very proud to have achieved the Food 
For Life Served Here award for the following 
reasons:

 ✓ Our food is freshly prepared on site.
 ✓ We use local and seasonal produce.
 ✓ All our eggs are certified as free-range, 
and we hold the “Good Egg” award for 
Compassion in World Farming.

 ✓ We use fresh meat from a wholesale 
butcher, and it is farm-assured as a 
minimum.

 ✓ We are fully certified by the Marine 
Stewardship Council (MSC), meaning 
our fish comes from sustainable stocks, 

and thus does not contribute to over 
fishing.

 ✓ A selection of organic ingredients are 
used to prepare fresh meals: supporting 
a system which provides animals with 
a better quality of life and encourages 
biodiversity. Our Yeo Valley Yougarts, 
milk, oats, baked beans, wholemeal 
flour and tinned tomatoes are all certified 
organic.

 ✓ All our menus meet the Government 
Nutrition Standards and we can cater for 
medically confirmed special diets.

 ✓ We have been awarded the Good Diary 
Commendation for Compassion in World 
Farming.

 ✓ Our disposable goods are recycled/fully 
compostable.

School meals are good value!
A school lunch includes a freshly prepared 
meal with dessert, a drink and 
unlimited visits to the salad bar 
and can cost less than a cup of 
coffee from a coffee shop chain.

Contact us
For more 
information about 
our schools meals.

Email: enfield.catering.services@enfield.gov.uk
Visit: www.myschoollunch.co.uk/enfield
Follow us on Facebook: ‘Enfield School Meals’
Follow us on Twitter: ‘@EnfieldCatering’

Help your child concentrate
A healthy, balanced meal is great for energy 
and vital for a child’s health and development. 
Research has shown a school meal helps 
pupils concentrate in their lessons therefore 
encouraging learning.


