matters

We’re mad about
your school food and
have great news to
tell you every term…

It’s Christmas Term and the Turkey is getting fat! …
Our Christmas Lunch is on
Monday 17th December. Mrs
Peck would love you to join her
and all of the teachers for a
special, end of term celebration
lunch!

SUPERFOOD
Look out for the posters around
school inviting you to a special,
end-of-term Christmas lunch!

Meet
Pedro!

Pedro is our
resident pepper. He
loves bringing you
new food ideas,
colouring
competitions, fun
activity sheets and
fantastic theme days
to celebrate. We
hope you enjoy
seeing him pop up
all of the time!

TIPS

Unlike many other
vegetables, carrots are
more nutritious when
cooked!

THE MEAT WE USE
ON OUR MENUS IS
RED TRACTOR
ASSURED, OUR
EGGS ARE FREERANGE AND OUR
FISH CARRIES THE
MARINE
STEWARDSHIP

Matters
Next Term’s Menus…

It’s hard to believe Christmas is around
the corner. Log into ParentPay to
activate your lunch account and sample
our great new autumn menu!
www.parentpay.com
Log into the parent portal to see menus,
recipes and allergen information.
www.relishschoolfood.co.uk/parents

Packed with
protein and
deliciously
healthy!
This dish
appears on
our new
menus – why
not cook
together and
try it at
home
Preparation notes – 12 portions
1. Pre-heat oven to 180c.
2. Place the 250g lentils, stock
(making up to 2 litres for 12 people,
more stock is needed towards the
end of the cooking process than the
beginning) and 3 cloves of garlic in a
large pan. Bring to the boil, stirring,
reduce heat and simmer for 20 mins.
3. In a separate pan fry 300g onions,
300g peppers in the oil. Add 1kg
diced sweet potato, 1kg tomatoes,
ground coriander, ginger and cayenne
pepper. Season to taste.
4. Add the potato mix to the lentils
and continue cooking for a further 20
mins until the potato is tender.
5. Garnish with fresh herbs.

