[image: image1.jpg]cityserve
birtmingham



The Oval School Menu – Spring 2010        Week 1

Food for Life Partnership Silver Mark                                                

	MONDAY
	TUESDAY
	WEDNESDAY
	THURSDAY
	FRIDAY

	VEGETABLE LASAGNE

CHEESE & ONION PASTIE

FISH FIESTA
	GAMMON ROAST

QUORN & MUSHROOM PIE

LEMON SOLE GRILL
	MOROCCAN CHICKEN

VEGETABLE CHILLI

SALMON FISH FINGER
	OVEN BAKED SAUSAGES

CHEESE FLAN 

CELIDH BAKE
	LAMB CURRY

VEGETABLE

PIZZA

TUNA & SWEETCORN PASTA

	JERSEY MIDS

DICED POTATOES

ASSORTED BREAD


	ROAST POTATOES

PARSLEY POTATOES

ASSORTED BREAD
	POTATO WEDGES

RICE & PEAS

ASSORTED BREAD
	PARSLEY POTATOES

CREAMED POTATOES
ASSORTED BREAD
	LOW FAT CHIPS

PILAU RICE

ASSORTED BREAD

	CARROT & SWEDE BATONS

PEAS

SALAD SELECTION
	BROCCOLI 

SWEETCORN

SALAD SELECTION


	CAULIFLOWER

SLICED GREEN BEANS

SALAD SELECTION


	PEAS
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CARROTS

SALAD SELECTION
	BAKED BEANS

MIXED VEGETABLES

SALAD SELECTION



	CHOCOLATE CRUNCH & CUSTARD

YOGHURT

FRUIT 


	ICED GINGER SPONGE & CUSTARD

YOGHURT

FRUIT 


	CHEESECAKE OR

ECCLES CAKE WITH JUICE CUPLET
YOGHURT

FRUIT


	OATY APPLE CRUMBLE & CUSTARD

YOGHURT

FRUIT SALAD


	CORNFLAKE TART & CUSTARD

YOGHURT

FRUIT




Food Provenance and Quality

No fish is served from the Marine Stewardship Council ‘Fish To Avoid List’ 

Fairtrade products – The fruit selection includes Fairtrade Bananas

Kitchen Made Products – Free Range eggs are used in our recipes   

Locally Sourced (Subject to Availability) – Hereford, Worcestershire, Staffordshire. In season including apples

Italic items are organic. (Subject to Availability) .  Fish is from Sustainable Sources. 
Meat used in our dishes is RSPCA standard ‘freedom foods’ or free range

