
Introduction 
 At James Bateman we work very hard to continuously strike the balance of providing nutritionally bal-
anced meals, quality products, value for money and meals that your children will enjoy. We have great fun feed-
ing our fabulous food to inquisitive young people and it is our responsibility to make the pupils lunch time an 
enjoyable experience.  

 We follow the government School Food Standards guidelines which are there to ensure that our menus 
are nutritionally balanced but also gives us the flexibility of building an interesting, creative and varied menu. By 
providing our own catering service we can adapt the menu as needed or required based on pupils preferences 
and feedback.  

Meal times are an important part of the day, not only is a well fed child more likely to be receptive to partici-
pating in the afternoon activities but sitting down together and  enjoying a meal helps to develop social skills. So 
it is imperative to ensure that the meal times are an enjoyable  feature of the day. 

Currently our menu is planned on a 4 week basis, this gives us chance to trial new dishes, gain feedback then 
amend for the next rotation as needed. We always ask for feedback on any new dishes and offer tasters at the 
hatch where  possible. We home cook as many dishes as we can to  ensure they are full of nutrition and tasty.   

We aim to use seasonal vegetables so that where possible the vegetables have not been processed or transport-
ed long distances, ensuring more nutrition and more flavour. 

The menus are also adapted through our warmer months to lighter options, we will then offer more sandwiches, 
wraps and cold options on our deli section, we also have cold desserts, and easy grab and go items.  

 

 

 
Each day there is a  selection of          

vegetables to have with the main meal. 

There is also a salad bowl and crudités 

which the  pupils can help themselves 

included within the meal cost. 

As well as our home baked desserts 

there are always yogurts, cheese and    

crackers and a great selection of freshly        

prepared fruit. These can also be pur-

chased separately. 

Water, squash and milk is available to 

accompany the meal and a water jug is 

available to all pupils  within the dining 

room to help themselves to at no extra 

cost. 

There is also a range of drinks for sale as 

an add on to the meal cost. These are all 

school compliant drinks and have high 

fruit levels with most of them counting 

as one of your  5-a-day. 



 

ENVIRONMENTAL  IMPACTS 
 

Since Kim took over the catering she has been focussed on reducing our carbon footprint and has put things in 
place to do so.  

This has been done so far by reducing the suppliers that we use, using more local suppliers and reducing the 
number of deliveries that we have on a weekly basis. This also includes using seasonal fruit and  vegetables 
where possible. We also work with our suppliers recycling where possible, all   cardboard which arrives on deliv-
ery is taken away by our supplier for no cost upon the  normal delivery and recycled back within that company. 

The disposable packages that we use for packed lunches have also been changed to film fronted bag instead of 
the plastic sandwich wedge that was used previously. Items are wrapped and placed in a paper bag also which 
reduces  the amount of  non-recyclable waste. 

All possible recyclable waste within the school is recycled at the plant  as a standard process. 


