
Fishy

Fridays
        something a bit      f s

hy..!

White Fish is 

a good source 

of protein which 

we need for 

growth and 

repair.

Come and try 

our school lunches!

Join us for a parent tasting session

date:

Roast 
Dinner Day

Join us for a traditional roast

date:

nutritional facts

Our roast dinners are 

a nutritious well 

balanced meal with 

carbohydrates for 

energy, protein for 

growth and fresh 

vegetables full of fibre, 

vitamins and minerals.

Green Fingers is Back!

Just some of our 
Everyday Promotions...

In May we will be inviting pupils 
to take part in our Green Fingers 
week. It’s an exciting opportunity 
to learn where their food come 
from and how they can grow 
their own at home. Pupils will 
sample tasters made using the 
veg they’ll be growing, and have 
the chance to win some great 
prizes, including a school visit 
from TV’s Chris Collins!

From summer picnics 
and Christmas dinner 
to World Book Day 
and Science Week, we 
have a calendar full of 
special themed events. 
We serve special 

themed menus and 
provide fun activities 
too!  Look out for more 
information about our 
theme days and events 
throughout the school 
year.

The 
Guide to 
Goodness

Many of our homemade 
desserts contain at 

least 50% fruit!

The fish we serve is 
from well-managed and 

sustainable fisheries.

Whole Grain

Where possible we use 
ingredients sourced 

from local producers.

   Sustainable

Fish

Over 75% of our dishes 
are made fresh on 

site today from fresh 
ingredients.

We use wholegrain  
flour and serve 

wholemeal bread.

Ronald S Cockerill started the 
business in the 1930’s when he 
rented a piece of land to grow 
carrots and potatoes during 
the depression to feed the local 
community.

They went on to acquire more 
land to grow potatoes and were 
one of the biggest supporters 
and contributors behind the Dig 
for England campaign during 
the Second World War to supply 
depressed areas in the UK with 
fresh vegetables.

Now they supply us with lovely 
local potatoes which we serve in 
our schools!

Cockerill, Dunnington, York

The Soil Association awards caterers 
with Food for Life Served Here status 
for providing food which is healthy, 
sustainably sourced and better for 
animal welfare. In Wakefield, we have 
achieved Food for Life Silver Served 
Here, meaning:

Your Food for Life 
Catering Mark

All of the eggs we use are free range

We serve Muller Mini Corners which are 
made in Shropshire using milk from Red 
Tractor assured British farms.

We source British, local and  
seasonal produce where possible

All of our meat is from farms which satisfy 
UK animal welfare standards 

Our vegetarian dishes and desserts are 
approved by the Vegetarian Society

Organic milk is used in  
our homemade dishes

We have achieved the MSC’s (Marine 
Stewardship Council) Chain of Custody 
certification which demonstrates that 
the fish we serve is from well-managed 
and sustainable fisheries.

Week 1Week 1

Week 2Week 2

Week 3Week 3

Beef or Vegetarian 
Burger in a Bun Battered Fish & Chips Roast Gammon with 

Roast Potatoes & Gravy Chicken Korma with Rice Ham or Cheese 
& Tomato Pizza

Margherita Pasta Quorn Chilli with Rice Cheese Pie with 
Crushed Potatoes

Cheese & Tomato Quiche 
with Potato Wedges

Quorn Bolognese 
with Pasta

Jacket Potato with 
Cheese & Coleslaw

Jacket Potato with 
Tuna Mayo & Sweetcorn Jacket Potato with Cheese Jacket Potato with 

Baked Beans & Cheese
Jacket Potato 

with Tuna Mayo
Tuna Mayo & 

Sweetcorn Sandwich Cheese Salad Wrap Ham Roll Cheese & Tomato Sandwich Egg Mayo Sandwich

Carrots
Sweetcorn

Baked Beans 
Peas

Broccoli 
Swede

Carrots 
Sweetcorn Mixed Vegetables

Banana Flapjack Apple Sponge with 
Ice Cream or Custard Iced Bun Peach Sponge 

with Ice Cream or Custard Chocolate Brownie

Savoury Mince with 
Mash & Yorkshire Pudding

Pork or Vegetarian Sausages 
with Mash & Gravy

Roast Chicken Breast with 
Boiled Potatoes & Gravy Margherita Pizza Fish Fingers & Chips

Spaghetti in Tomato Sauce Vegetable Curry with Rice Macaroni Cheese Quorn Cottage Pie Quorn Chilli with Rice

Jacket Potato 
with Baked Beans

Jacket Potato with 
Tuna & Sweetcorn Jacket Potato with Cheese Jacket Potato with 

Cheese & Coleslaw
Jacket Potato with 

Baked Beans & Cheese

Tuna & Sweetcorn Sandwich Egg Mayo Roll Salmon Mayo Sandwich Ham Roll Cheese & Tomato 
Sandwich

Carrots
Peas

Green Beans
Sweetcorn

Broccoli
Carrots

Coleslaw
Sweetcorn

Baked Beans
Peas

Chocolate Cracknell Berry Sponge 
with Custard Shortbread & Ice Cream Pear & Chocolate Sponge 

with Custard Lemon Drizzle Cake with Custard

Beef Spaghetti Bolognese 
with Garlic Bread

Beef Pie with 
Crushed Potatoes

Roast Turkey with 
Roast Potatoes & Gravy

Pork or Vegetarian Sausages 
with Mash & Gravy Fish Fingers & Chips

Quorn Korma with Rice Macaroni Cheese Quorn Shepherd’s Pie Neapolitan Pasta Bake Mozzarella & Tomato 
Puff with Chips

Jacket Potato with 
Cheese & Coleslaw

Jacket Potato 
with Baked Beans

Jacket Potato 
with Tuna Mayo

Jacket Potato with 
Baked Beans & Cheese

Jacket Potato with 
Salmon Mayo or Tuna Mayo

Egg Mayo Sandwich Cheese Sandwich Ham Roll Tuna Mayo & Salad Wrap Cheese & Tomato Sandwich

Peas 
Sweetcorn

Carrots 
Green Beans Mixed Vegetables Carrots

Cauliflower
Baked Beans

Peas

Pear Sponge with Custard Jam Roll with Custard Apple & Cinnamon Sponge 
with Custard

Chocolate Cake 
with Chocolate Sauce Orange Muffin
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