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Do you know where your  
school dinner comes from?

W	�nottinghamshire.gov.uk/
schooldinners

E 	enquiries@nottscc.gov.uk
T 	0300 500 80 80

PO Box 9320  
Nottingham NG15 5BL

facebook.com/nottinghamshire

@NottsCC

Our school dinners
Classic menu                  

Spring - Summer
2017

Join our winning team!
If  you’re looking for a new job where you enjoy working 
as part of  a team and providing children with a healthy 
meal to support their education then we have a range of  
opportunities for you.

We need cooks and serving staff  in a number of  schools 
across Nottinghamshire.  Many of  the jobs offer flexible 
hours and all offer good rates of  pay and full training (as no 
experience is required).

If  you share our passion for delivering delicious, nutritious, 
locally sourced food and working with children and young 
people to give them the very best start in life, then we would 
love to hear from you.

To see what jobs are currently available visit Nottinghamshire 
County Council’s website at nottinghamshire.gov.uk/jobs 

You can also sign up for the Council’s weekly job email 
bulletin with all the latest vacancies – to register for the 
bulletin visit nottinghamshire.gov.uk/emailme

Alternatively, if  you can’t currently see any current vacancies 
that are relevant to you but are interested in working for us 
please register your interest by giving us a call on  
0300 500 80 80.

MSC- C- 50678

Celery  
(and celeriac) 

Cereals containing 
gluten 

Crustaceans,  
(e.g. prawns, crabs, 
lobster, crayfish) 

Eggs 

Fish 

Lupin (lupin flowers 
and their seeds)

Milk

Molluscs (e.g. clams, 
mussels, whelks, oysters, 
snails, squid)

Mustard 

Nuts

Peanuts 

Sesame 

Soybeans 

Sulphur dioxide (a food 
additive and preservative)2

Food allergy labelling

Nottingham

She�eld

Derby

Lincoln

ORGANIC
POTATOES 

from South 
Yorkshire.

TURKEY
 Freedom Food 

accredited from South 
Nottinghamshire. 

LAMB 
from the Peak District.

ORGANIC MILK 
AND YOGHURTS

from Acorn Dairy 
in Yorkshire.

BEEF
 grazed on the banks of 

the River Trent by 
Holme Farm in Rampton 

and other local farms.

PORK 
reared outdoors at 

local farms in North 
Nottinghamshire.

WILD 
VENISON

 from UK including 
Sherwood Forest.

FRESH SEASONAL 
VEGETABLES

grown locally where possible 
and distributed by Country 

Fresh Foods in She�eld.

CHICKEN
Freedom Food accredited 

from Lincolnshire.

ORGANIC 

EGGS
from Harrogate.

The meat used in our dinners is from an award-winning local 
butchers – Maloney’s (www.quality-butchers.co.uk). Their 
meat comes from animals that are born and reared outdoors, 
and allowed to graze freely in the fields and parks in and 
around the county.

In Nottinghamshire we are actively trying to reduce our carbon 
footprint and are proud to be going local with our school 
dinners, to cut down on our food miles.

Please note that occasionally accompaniments pictured may 
differ from the menu as a result of  seasonality or deliveries. 
Medical dietary requirements are catered for. 

Please visit our website  
nottinghamshire.gov.uk/schooldinners for more information.

Do you know where your  
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Menu week one

17 April, 8 May, 5 June, 26 June, 17 July

Menu week two
24 April, 15 May, 12 June, 3 July, 24 July

Menu week three
1 May, 22 May, 19 June, 10 July

Please note that some items on the menu may be 
subject to change without notice.Wholemeal bread    and fresh fruit option available daily. Vegetarian option 

Margherita pizza

Potato croquettes

Seasonal vegetables

Honey cake

Turkey pie & gravy

New potatoes

Seasonal vegetables

Pineapple upside 
down pudding & 
custard

Spaghetti bolognese

Garlic dough ball

Mixed salad

Butterscotch

Roast pork, stuffing  
& gravy

Roast potatoes 

Mashed potatoes 

Seasonal vegetables

Cheese & crackers 
Apple wedge

MSC fish fingers x 3

Jacket wedges

Garden peas

Sweetcorn

Strawberry cupcake

Vegetarian sausage  
roll & gravy 

Potato croquettes 

Seasonal vegetables

strawberry mousse  
& strawberries

Venison burger in a 
wholemeal roll 

Jacket wedges 

Mixed salad

Coleslaw

Eves pudding 
& custard

Chicken & lentil curry

Wholegrain rice

Naan bread

Minted salad

Magic chocolate 
pudding & chocolate 
sauce

Roast turkey & gravy

Roast potatoes 

Mashed potatoes 

Seasonal vegetables

Fruit salad 
& frozen yoghurt

MSC fish portion

Oven chips

Garden peas

Sweetcorn

Cornflake tart 
& custard

Quorn dippers in a 
tortilla wrap

Jacket wedges 

Mixed salad

Coleslaw

Strawberry Eton mess

Nottinghamshire 
sausage in onion gravy

Yorkshire pudding

Mashed potatoes

Seasonal vegetables

Crispy jam tart & 
custard

Cheesy cottage pie  
& gravy 

Seasonal vegetables

Raspberry ripple roll

Roast gammon, 
pineapple & gravy

Roast potatoes 

Mashed potatoes 

Seasonal vegetables

Fruit flapjack & 
milkshake

MSC fish goujons

Jacket wedges

Seasonal vegetables

Spiced carrot cake  
& custard
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