(v) = vegetarian
(ve = vegan

.. FRIDAY

Pudsey
Waterioo

S
Sticky Chicken Wrap with —_— \\l\\..l\\ll
Rice —P —

| 4p T MHene g /xﬁ/
AN
THURSDAY

Roast Pork with Yorkshire
Pudding, Mashed and Roast
Potatoes

- Vegetarian Sausage with
* Yorkshire Pudding, Mashed
and Roast Potatoes (v)
Halal Roast Chicken with
- — . B Yorkshire Pudding, Mashed and
Jacket Potato with Baked RS ___Roast Potatoes
Beans (ve)

W/C—5/9/22, 26/09/22,
17/10/22, 14/11/22,5/12/22,
9/01/23,30/01/23 @ Halal Sticky Chicken Wrap
B e

MONDAY

Roasted Vegetable Mac
and Cheese (V)

Minced Beef and Onion Pie
with Mashed Potato

Jacket Potato with Chilli
Baked Beans (ve)

Tikka Masala Curry with
Jacket Potato with Cheese Rice (v)

and Onion (v)

Ice Cream with Peach
Compote

Halal Minced Beef and Onion
Pie with Mashed Potato

Vegetarian Burger in a Bun

s ; Chocolate Cornflake Cake
with Jacket Wedges (ve)

with Fresh Fruit Wedges

AVAILABLE DAILY

Jacket Potato with Pizza [ < =m= c ;ﬂ m i
Topping (v) DZU

Lemon Cookie with Fresh ﬂ Nﬂ‘ ﬂ °
it Wed
Fruit Wedges res ruit RED TRACTOR STANDARDS

Roasted Vegetable Mac
and Cheese (v)

Please note, whilst we make every
effort to prevent cross contamination in
our kitchens, we cannot guarantee that
any food item is free from any specific
allergen. We produce our food fresh
every day in kitchens where allergens
are handled by our staff and where
utensils and equipment are used for
multiple menu items.

Apple and Parsnip Flapjack

Pear and Ginger Sponge
and Custard
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(v) = vegetarian
(ve) = vegan

FRIDAY

YOUR MENU

Pudsey
Waterloo

Vegetable Lasagne (v)
W/C—12/09/22, 3/10/22,
31/10/22, 21/11/22,
12/12/22, 16/01/23,
...6/02/23

Sausage Casserole

Jacket Potato with a
Chunky Tomato Sauce (ve)

Vegetarian Kebab Wrap
with Baby Baked vonmﬂomm__ Roast Chicken with Yorkshire
Pudding, Mashed and Roast

Breaded Chickenin Curry R j3cket Potato with Baked
Sauce with Rice i Beans (ve)

Chocolate and Beetroot

: Potatoes I Brownie with Pear Wedges
 Vegetarian Sausage with

orkshire Pudding, Mashed and]l
Roast Potatoes (v)
Halal Roast Chicken with
Yorkshire Pudding, Mashed and

Vegetarian Kebab Wrap with

Vegetarian Sausage Pasta Orange Sponge with
Chocolate Custard

Halal Chicken in Curry

IO AVAILABLE DAILY

_mn_ﬁ _u.oss A | <=m===-.—-m
and Sweetcorn DZU
Ice Cream with Sponge ﬂ : ﬁ @
Finger res :2& RED TRACTOR STANDARDS

MENUS ARE SUBJECT

Jacket Potato with Cheese
and Salad (v)

Please note, whilst we make every
effort to prevent cross contamination in
our kitchens, we cannot guarantee that
any food item is free from any specific
allergen. We produce our food fresh
every day in kitchens where allergens
are handled by our staff and where
utensils and equipment are used for
multiple menu items.

Fruit Jelly with Fresh Fruit
Salad

Cheese and Crackers with
Apple Wedges
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W/C-19/09/22, 10/10/22,
7/11/22,28/11/22, 2/01/23,
23/01/23

*s0EEssEITIIISIIIISSISEEREREBASRERERSISEERT S

Spaghetti Bolognaise (v)

Spanish Omelette served
with Jacket Wedges (v)

Spaghetti Bolognaise (v)

Beans (ve)

Seasonal Fruit Crumble
and Custard

-

YOGHURTS

YOUR MENU

Meat Feast Pizza with
Herby Diced Potatoes

Sweet Potato Vegetable

Halal Chicken Meat Feast Pizza|f

H:: Herby Diced voﬁm»omm Roast Chicken and Stuffing

Bap with Jacket Wedges

Jacket Potato with Cheese

(v)

Yorkshire Pudding, Mashed
and Roast Potatoes
Vegetarian Sausage with
Yorkshire Pudding, Mashed
‘and Roast Potatoes (v)
Halal Savoury Mince with
Yorkshire Pudding, Mashed and

Halal Roast Chicken and Stuffing
Rice Pudding with Bap with Jacket Wedges

Homemade Strawberry Sauce

AVAILABLE DAILY

Jacket Potato with Tuna
Mayonnaise

AND
Tresh Truit

MENUS AR

Coconut Sponge with
Custard

H
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(v} = vegetarian
(ve) = vegan

FRIDAY

Jacket Potato with

Vegetable Curry (v)

Chocolate Shortbread with
Orange Wedges

Please note, whilst we make every
effort to prevent cross contamination in
our kitchens, we cannot guarantee that
any food item is free from any specific
allergen. We produce our food, fresh
every day in kitchens where allergens
are handled by our staff and where
utensils and equipment are used for
multiple menu items.




