


Food in schools has to do more than fill bellies. It has to be
practical for staff, safe for children with allergies, and
reassuring for parents, all while tasting good enough that

kids actually want to eat it. That's why every part of our
menu is designed with real classrooms in mind.

\ .ﬁ, Balanced, Child Easy Eating &
&% Focused Menus Familiar Flavours

e Built to meet HSE school meal e Options for children who prefer
standards simpler tastes

e Portion sizes right for children, not e Gentle introductions to new foods
adults through comfort dishes

e Nutri-Score A meals at the heart of e Daily Easy Eating menu alongside
our menu vegan and main meals

J Clean Labels & Allergen Safety

e Everyingredient is transparent, find each one on our Flask Files!
e Stocks, seasoning, and bases are based on whole foods or organic ingredients
e All allergens flagged on the Parent Portal and publications

“ Seasonal & Irish Created with
Sourcing Expertise
¢ Irish-certified meats and locally e Menus developed Executive Chef
grown produce Greg Harris
e 10% certified organic ingredients e Combining food psychology, nutrition
where they matter most science, and hands-on school
e Menus rotate with the seasons for experience
freshness and variety ¢ Dishes designed for flavour, texture,

and child acceptance

Food Education in Every Bite

Familiar dishes that build trust and reassurance
Hidden veg and variety for confidence and curiosity
Mealtimes that support food literacy, not just calories
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Our Standards in
Action

We follow strict rules around protein, vegetables, carbohydrates, and fats - not
just what goes into the dish, but how it's prepared and portioned.

Right Portions for Balanced by Design

Growing Children

Protein, veg, and carbohydrates are We use the traffic light system to monitor
carefully balanced so meals are filling sugar, salt, and fat. All of our hot meails sit
without being overwhelming. This helps firmly in the green category, meaning they
children feel comfortable with what's in are low in sugar, salt, and fat. This makes
the flask and gives them steady energy them suitable for everyday eating, not just
through the school day. as an occasional treat. You won't find any

red-flagged foods on our menus - no fried
items, and no ultra processed products.

Weekly Menu Standards (HSE Aligned)

Standards % ourcommitment

Vegetables & Fruit At least 2 servings per meal

Carbohydrates Wholemeal bread/pasta, rice or potatoes daily

Protein Meat, poultry, fish, eggs, beans, or lentils in every main dish
Red Meat No more than 3 times per week

Fish At least once per week

Fried / Pastry Items Zero presence

Salt & Fat No added salt in cooking, green/amber traffic light levels
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