scvoo; seestonprimaryscol LUUNCHTIME MENU Leeds

Week ‘ W/C 02/09/24, 23/09/24, Menus are subject to availability (V) = VEGETARIAN
14/10/24, 11/11/24, 02/12/24, (VE) = VEGAN
06/01/25, 27/01/25

MONDAY TUESDAY

o

WEDNESDAY THURSDAY FRIDAY

WE PRODUCE OUR FOOD, FRESH EVERY DAY IN KITCHENS WHERE ALLERGENS ARE HANDLES BY OUR

ST i STAFF. WHILE NE TAKE EXTREME CAUTION TO MINIMISE THE RISK OF CROSS CONTAMINATION AND MEALS
Lﬁm_‘ ARE PRODUCED HITH THE UTHOST CARE AND ATTENTION, WE CANNOT LEGALLY GUARANTEE MEALS WILL
rwheme; possible BE ALLERGEN-FREE EVEN AFTER ALLERGEN-INGREDIENTS HAVE BEEN REMOVED FROM OUR RECIPES,

-

CATERING LEEDS WILL NOT INTENTIONALLY USE ANY TREE-NUTS, PEANUTS OR SESAME, OR ANY
/ PRODUCT CONTAINING NUTS/ SESAME AS AN INGREDIENT WITHIN OUR FOOD OFFER. INGREDIENTS OR
ITEMS DECLARED.AS,“MAY. CONTAINNUTS " ARE ALSO EXCLUDED EROM OURMENUS:

Red Tractor
Standards



SCHOOL: ~ Beeston Primary School LUNC HT'ME MENU

Week 2 W /C 09/09/24, 30/09/24, Menus are subject to availability (W =VEGETARIAN
21/10/24, 18/11/24, 09/12/24, (VE) = VEGAN
13/01/25, 03/02/25

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

WE PRODUCE OUR FOOD, FRESH EVERY DAY IN KITCHENS WHERE ALLERGENS ARE HANDLES BY OUR

STAFF. WHILE WE TAKE EXTREME CAUTION TO MINIMISE THE RISK OF CROSS CONTAMINATION AND MEALS

ARE PRODUCED WITH THE UTMOST CARE AND ATTENTION, WE CANNOT LEGALLY GUARANTEE MEALS WILL

BE ALLERGEN-FREE EVEN AFTER ALLERGEN-INGREDIENTS HAVE BEEN REMOVED FROM OUR RECIPES.

/h" CATERING LEEDS WILL NOT INTENTIONALLY USE ANY TREE-NUTS, PEANUTS OR SESAME, OR ANY

funl
t Seasonal local =

rwherever possible’

Red Tractor

PRODUCT CONTAINING NUTS/SESAME AS AN INGREDIENT WITHIN OUR FOOD OFFER. INGREDIENTS OR
Standards /

ITEMS DECLARED.AS “MAY CONTAINNUTS " ARE ALSO EXCLUDED EROMOURMENUS:



SCHOOL: _ Beeston Primary School LUNC HT'ME MENU

week 3 W/C 16/09/24, 07/10/24 Menus are subject to availability (V’ =VEGETARIAN
04/11/24, 25/11/24, 16/12/24, (VE) = VEGAN
20/01/25, 10/02/25

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

WE PRODUCE OUR FOOD, FRESH EVERY DAY IN KITCHENS WHERE ALLERGENS ARE HANDLES BY OUR

m‘ﬁal local STAFF. WHILE WE TAKE EXTREME CAUTION TO MINIMISE THE RISK OF CROSS CONTAMINATION AND MEALS

Lpfedﬂee-md ] ARE PRODUCED WITH THE UTMOST CARE AND ATTENTION, HE CANNOT LEGALLY GUARANTEE MEALS WILL

rwherwe[ possible’ BE ALLERGEN-FREE EVEN AFTER ALLERGEN-INGREDIENTS HAVE BEEN REMOVED FROM OUR RECIPES.
]

CATERING LEEDS WILL NOT INTENTIONALLY USE ANY TREE-NUTS, PEANUTS OR SESAME, OR ANY
/ PRODUCT CONTAINING NUTS/SESAME AS AN INGREDIENT WITHIN OUR FOOD OFFER. INGREDIENTS OR
ITEMS DECLARED,AS.“MAY.CONTAIN NUTS " ARE ALSO EXCLUDED. FROM IR MENUS:



