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Creating healthy school lunches
in partnership with Thomas Franks




Local, Seasonal
And Delicious Menus

At Leighton School, it is believed that a healthy mind and body are vital to success at school and
developing a commitment to a healthier lifestyle will be of lifelong benefit to the pupils.

Thomas Franks are working with the catering team to deliver delicious fresh food.form local and
family owned suppliers, to ensure your children have nutritious and flavoursome meals. Thomas
Franks will be providing all of Leighton’s food, including Food offers include lunch, events and
hospitality.

Alongside a creative and delicious series of new menus, we have a number of interactive initiatives
to involve the whole school community in our partnership.

Some Of Our Key Goals

Every day the menus will include a wide variety of ingredients and cooking styles to ensure that
the pupils receive a balanced diet and learn about a wide range of foods. They will feature a superb
array of delicious soups, wholesome main courses and interesting puddings, plus a wide range of
fresh salads and fruit.

The menus are planned by the Thomas Franks’ development chefs, with assistance from their
company nutritionist, to meet the specific needs of the pupils so that they can focus on achieving
their best, whether in the classroom or on the sports field.

“There is an honesty in the food we serve and one which will benefit your pupils. The
kitchen is a hive of activity where all the dishes and ingredients are freshly prepared
and even the salad dressings are made from scratch. The only frozen food permitted
will be sweetcorn, peas and puff pastry; everything else will be made from natural, raw
ingredients.

Our food is freshly cooked using healthier cooking techniques such as stir-frying,
steaming and baking, rather than frying or boiling. We reduce salt by flavouring with
herbs and spices and we reduce sugar by flavouring with dried fruit and the natural
sweetness of honey and root vegetables.

Part of the way we encourage healthy eating is to provide beautifully cooked food with
plenty of variety and fresh fruit and vegetables, but we also use hidden vegetables or
disguise them with delicious sauces.”
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Frank Bothwell, founder of Thomas Franks




Local And Seasonal Ingredients

All of our meals are freshly made on site using farm-assured meat, sustainable fish and seasonal fruit
and vegetables, often locally sourced. Local suppliers bring us the best of each season’s produce.
Eating with the seasons encourages a varied diet as we are not sourcing the same ingredients
all year round for example ripe and juicy tomatoes in summer, sweetcorn in autumn and root
vegetables in winter. This means that our chefs have a wide variety of ingredients with which to
design imaginative and tempting menus. As parents, you can be confident in the provenance of the
ingredients being used and reassured that your child is having wholesome and healthy choices.

Working Together

At Thomas Franks we work closely with our catering teams and the school to support allergen
needs and dietary requests. Children with special dietary needs will receive a new offer; also freshly
made, which will be a modified version of the main menu. Parents who have questions or concerns
about allergens or any aspect of nutrition will be able to call upon the expertise of the Thomas
Franks’ company nutritionist, Julia Hayes.

Feedback is hugely important to us. We will sit in on the pupil councils and listen to pupils’ requests
and feedback. An ‘ate it, said it, sorted it’ feedback guide will mean that pupils and parents can see
what actions we have taken.

Thomas Franks is looking forward to working with Leighton School, meeting the pupils
and their parents and most importantly of all providing delicious food to all




Ham rocket and mayo
Tuna & cucumber on brown bread
Egg & cress on white bread
Chicken & rocket mayo
Smoked salmon and lemon cream cheese

Chocolate Brownie with white chocolate drizzle

Fruit scones with jam & clotted cream

Lemon drizzle with whipped cream and lemon candy slice

Fruit tarts

Bowls of fresh of fruit
Bowls of crisps

Mixed green salad leaves
Chopped tomato - garnished with chopped chives
Diced cucumber - garnished with chopped parsley

Grated carrot and orange zest
Coleslaw - shredded cabbage, onion & carrot in mayonnaise
Marinated mix olive
Sweet corn
Julien of mix peppers

Green bean, lemon and thyme vinaigrette
salad Nigoise
Mexican 4 bean salad with lime and coriander
Moroccan style couscous with pomegranate
Asian slaw with pickled vegetables
Roast mix peppers with green pesto
Pickle red cabbage
Chunky dice avocado with fresh coriander and red chillies
Rosemary roasted squash and field mushroom salad
Celeriac coleslaw
Waldorf salad (nut free)
Butterbean, quinoa and roasted butternut squash
Roasted beetroot salad with goat’s cheese
Pasta salad - fresh pasta tossed with red peppers and basil or green pesto
Potato salad — with shallots and a vinaigrette or mayonnaise and chive dressing
Slice fennel with lemon juice vinaigrette
Tabbouleh salad: crack wheat, cucumber, fresh mint, and lemon juice, small diced peppers, lot of chopped parsley,
chopped tomato.

Beetroot salad - beetroot garnished with spring onions or goat cheese
Chicken or bacon Caesar salad
Emerald broccoli & feta or stilton cheese salad
Grilled sweet potato and pancetta salad
Tuna salad: rice, red onions, parsley, green beans, red peppers
Avocado, tomato and feta salad - dressed with lemon juice, olive oil and seasoning
Rocket and parmesan salad - shaved parmesan, drizzled with olive oil and seasoning
Greek salad
Chicory and stilton with vinaigrette
Roast cauliflowers with goat cheese
Mozzarella pearls, with guacamole, cherry tomato basil




Hot creamy porridge Hot creamy porridge Hot creamy porridge Hot creamy porridge

Hot creamy porridge

Hot creamy porridge

Filled croissant with
ham & cheese
Or Filled croissant with
cheese

Ham & cheese Bacon & cheese puff

toasties . pastry
or All butter croissants Or Tomato &

Cheese toasties mozzarella puff pastry

Crepe with maple
syrup Lemon and
Sugar

Pain au chocolat

Streaky bacon
Sausages
Chicken sausages
Quorn sausages
Grill tomatoes
Baked beans
Smoked mackerel
Toasted bagel
Mushrooms
Gluten free sausages
Potato waffle/Hash
browns
Banana smoothie
Fried egg
Cheese omelette
Boiled egg

Grilled bacon
Sausages
Chicken sausages
Quorn sausages
Baked beans
Smoked mackerel
Eggy bread
Toasted bagel
Grill tomatoes
Gluten free sausages
Potato waffle/Hash
browns

Grilled bacon
Sausages
Chicken sausages
Quorn sausages
Baked beans
Smoked mackerel
Toasted bagel
Mushrooms
Fried bread
Gluten free sausages
Potato waffle/Hash
browns

Grilled bacon
Sausages
Chicken sausages
Quorn sausages
Eggy bread
Grill tomatoes
Baked beans
Smoked mackerel
Toasted English muffin
Gluten free sausages
Potato waffle/Hash
browns

Grilled bacon
Sausages
Chicken sausages
Quorn sausages
Baked beans
Smoked mackerel
Toasted bagel
Mushrooms
Gluten free sausages
Potato waffle/Hash
browns

Grilled bacon
Pork Sausages
Chicken sausages
Grilled tomatoes
Baked beans
Smoked mackerel
Mushrooms
Toasted bagels
Gluten free sausages
Potato waffle/Hash
browns

Scrambled eggs
Fried egg
Boiled egg

Scrambled eggs
Fried eggs
Boiled egg

Scrambled eggs
Boiled egg
Poached egg

Scrambled eggs
Fried egg
Boiled egg

Scrambled eggs
Poached egg
Boiled egg

Home made Greek
yogurt bar with
selection of fruit

Home made Greek
yogurt bar with
selection of fruit

Home made Greek
yogurt bar with
selection of fruit

Home made Greek
yogurt bar with
selection of fruit

Home made Greek
yogurt bar with
selection of fruit

Home made Greek
yogurt bar with
selection of fruit

Hot creamy porridge

Ham & cheese
toasties
Or Cheese toasties

Streaky bacon
Cumberland sausages
Chicken sausages
Quorn sausages
Smoked mackerel
Vegetable dumplings
Grill tomatoes
Mushrooms
Gluten free sausages
Potato waffle/Hash
browns

Fried egg
Scrambled eggs
Boiled egg

Home made Greek
yogurt bar with
selection of fruit

coulis, granola topping = coulis, granola topping | coulis, granola topping = coulis, granola topping = coulis, granola topping = coulis, granola topping ' coulis, granola topping

or dried fruits or dried fruits or dried fruits or dried fruits or dried fruits or dried fruits

Fresh fruit salad Fresh fruit salad Fresh fruit salad Fresh fruit salad Fresh fruit salad Fresh fruit salad

or dried fruits

Fresh fruit salad
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