
 
North Wolds Federation 

Kitchen Lincolnshire County Council Gold Approved Menu 
 

Spring Term 2025 – Week 1 
 

 Monday Tuesday Wednesday Thursday Friday 

Main 1 Quorn Mince 
Bolognaise Pasta Bake 

Chicken Fillet Bites 
 

Chicken and Ham Pasta 
Bake 
 

Roast Chicken with 
Stuffing in Gravy 

Fish Square 

Main 2 Roasted Vegetable and 
Lentil Pasta 

Vegetable Bites Quorn Mince and 
Vegetable Pasta Bake 

Quorn Roast with 
Stuffing in gravy 

Cheesy Leek and 
Potato Pie 

Main 3 Jacket Potato served 
with Tuna Mayonnaise 
and Salad 

Ham Baguette served 
with Salad 

Jacket Potato served 
with Cheese and Salad 

Cheese Baguette 
served with Salad 

Jacket Potato served 
with Baked Beans and 
Salad 

Accompaniment 1 Sweetcorn Seasoned Wedges Sweetcorn Mashed Potato Seasoned Wedges 

Accompaniment 2 Broccoli Cucumber Sticks 
Mayonnaise Sachet 

Sliced Green Beans Carrots 
Peas 

Peas 

Accompaniment 3 Wholemeal Bread Wholemeal Bread Wholemeal Bread Wholemeal Bread Wholemeal Bread 

Dessert 1 Fat Free Yoghurt with 
Melon  

Coco Sponge and 
Custard 

Apple and Raspberry 
Flapjack 

Blueberry and Lemon 
Sponge 

Peach Sponge 
 

Dessert 2 Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit 



 
North Wolds Federation 

Kitchen Lincolnshire County Council Gold Approved Menu 
 

Spring Term 2025 – Week 2 
 

 Monday Tuesday Wednesday Thursday Friday 

Main 1 Cheese and Tomato 
Pasta Bake 

Cheeseburger served in 
a bun 

Chilli Con Carne Roast Beef served with 
Yorkshire Pudding and 
Gravy 

Salmon, Tomato and 
Broccoli Pasta Bake 

Main 2 Vegetable, Lentil and 
Bean Risotto 

Vegetable Burger 
served in a bun 

Vegetable Chilli Quorn Roast served 
with Yorkshire Pudding 
and Gravy 

Vegetable and Cheese 
Crumble  

Main 3 Jacket Potato served 
with Cheese and Salad 

Jacket Potato served 
with Tuna Mayonnaise 
and Salad 

Cheese Baguette 
served with Salad 

Ham Baguette served 
with Salad 

Jacket Potato served 
with Baked Beans and 
Salad 

Accompaniment 1 Broccoli Seasoned Potato 
Wedges 

Sliced Green Beans Roast Potatoes Peas 

Accompaniment 2 Sweetcorn Cucumber Sticks 
Tomato Sauce Sachet 

Rice Carrots 
Peas 

Sweetcorn 

Accompaniment 3 Wholemeal Bread Wholemeal Bread Wholemeal Bread Wholemeal Bread Wholemeal Bread 

Dessert 1 Fat Free Yoghurt with 
Pineapple 
 

Banana and Custard 
 

Mixed Jam Sponge 
 

Ginger Sponge and 
Cream 
 

Lemon Drizzle Cake 
 

Dessert 2 Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit 



 
North Wolds Federation 

Kitchen Lincolnshire County Council Gold Approved Menu 
 

Spring Term 2025 – Week 3 
 

 Monday Tuesday Wednesday Thursday Friday 

Main 1 Macaroni Cheese Lincolnshire Sausages 
served with Yorkshire 
Pudding and Gravy 

Cheese and Ham Pizza Roast Pork served with 
Stuffing Ball and Gravy 

Fish Fingers 

Main 2 Quorn Pieces, Cheesy 
Leek and Mixed 
Vegetable Risotto 

Quorn Vegan Sausages 
served with Yorkshire 
Pudding and Gravy 

Vegetable Pizza Quorn Roast served 
with Stuffing Ball and 
Gravy 

Cheese, Onion and 
Tomato Pinwheel 

Main 3 Jacket Potato served 
with Tuna Mayonnaise 
and Salad 

Cheese Baguette 
served with Salad 

Chicken Mayonnaise 
Baguette served with 
Salad 

Cheese Baguette 
served with Salad 

Jacket Potato served 
with Baked Beans and 
Salad 

Accompaniment 1 Broccoli Roast Potatoes Sweetcorn Mashed Potatoes Seasoned Wedges 

Accompaniment 2 Sweetcorn Peas Cucumber Sticks Carrots 
Peas 

Baked Beans 

Accompaniment 3 Wholemeal Bread Wholemeal Bread Wholemeal Bread Wholemeal Bread Wholemeal Bread 

Dessert 1 Fat Free Yoghurt with 
Peaches 
 

Apple and Sultana 
Flapjack 
 

Apple Oaty Crumble 
and Custard 
 

Cherry and Sultana 
Sponge 
 

Coco and Orange 
Sponge 
 

Dessert 2 Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit 

 



 
North Wolds Federation 

Kitchen Lincolnshire County Council Gold Approved Menu 
 
 


