School Dinners
School dinners for Reception children through to year two, are paid for by government funding - Universal Infant Free School Meals. 

Menus will be available on our school website for you to complete, please see:
www.butterwick.lincs.sch.uk
Parents/Carers - a drop-down box will appear; you will then need to select 
[bookmark: _GoBack]Dinner menu - You will then see the weeks that are available to order from. After you have submitted the form you will receive an email with your child’s dinner choices on for that week. An email will also be sent to the kitchen’s email. 

You will receive a reminder via Arbor/Email on Wednesday for completing the latest menu which is then deleted on a Friday morning at 11am. A new week’s dinner menu is added. We try to have at least three weeks of menus available on the website. A message will be sent via Arbor the Wednesday before to remind you what will be taken off, what is being added and when it needs completing by.

If you have any problems or need to talk about any allergy concerns please don’t hesitate to get in touch, our email address is: butterwick.kitchen@butterwick.lincs.sch.uk

Free School Meals
Free school meals are available for children in all year groups if you receive any of the following:
· Universal Credit - your household income must be less than £7,400 a year (after tax and not including any benefits you get)
· Income Support
· Income-based Jobseeker's Allowance
· Income-related Employment and Support Allowance
· Support under Part VI of the Immigration and Asylum Act 1999
· The guaranteed element of state Pension Credit
· Child Tax Credit (provided you're not also entitled to Working Tax Credit and have an annual gross income of no more £16,190)
· Working Tax Credit run-on - paid for four weeks after you stop qualifying for Working Tax Credit
Applications can be made at https://www.lincolnshire.gov.uk/school-pupil-support/apply-free-school-meals

Breakfast Club
We provide a breakfast club every morning starting at 7.45am. The cost for this is £3.50 per morning, we will send out an invoice every 4 weeks, which will have all the payment information on. We require 48 hours notice to book your breakfast club place.

We provide a choice of fruit, cereals, toast and crumpets. To drink we have orange or blackcurrant squash, milk or water.

If your child is booked into breakfast club, we require 72 hours cancellation notice or you will still be charged. (excluding illness)

If you would like any more information then please don’t hesitate to get in touch, our email address is: butterwick.kitchen@butterwick.lincs.sch.uk

We look forward to meeting your child.

The Butterwick Kitchen Team.

The “Trust” is Proud to Support the Butterwick School Kitchen
The Anthony Pinchbeck Endowed Trust supports the School Kitchen. The Trust was formed in 1665 and has been involved in the education of children in the local villages since that time.

The Trustees of this Trust oversee the running of the School Kitchen with of course the support of the kitchen staff. A few years ago, many schools closed their kitchens but the Trust realised that it was very important to provide a nutritious meal to aid a child’s education. 

The meals provided by Butterwick School must meet government regulations and follow “School Food Standards”. A Trust Governor monitors this by being given the menus for the school dinners and this is then cross-checked against a checklist provided by the School Food Standard guidelines. Butterwick School meets these requirements. [Please read at School Food Standards (GOV. UK) or www.schoolfoodplan.com/standards

The school meals contain the right balance of whole grains, fruits, vegetables, and low-fat dairy products. There are limits on salt, saturated and trans-fats and hence calories, and lean protein is used.

The kitchen staff and Trust work hard to source meat and fresh vegetables from local butchers and farmers. The School Kitchen also meets the “Food for Life Criteria”.

The kitchen staff and Trustees aim to provide a great school food culture in order to improve the health and academic performance of Butterwick School’s children. 

Please support the school kitchen and the valuable work they do or we could lose it. 

Thank you. 

The Trust Governors

Other points to consider about the food we provide: -

Free Range eggs are used at all times.
Food on our menus do not contain undesirable additives ie flavourings, colourings, sweeteners or trans fats.
All the meat used for school dinners is from a local butcher (H Dawson & Sons).
Vegetables are from local sources.
No fish are served from the Marine Conservation Society (MSC) “Fish to Avoid” list.
Fruit is available as a pudding every day.
To meet School Food Standards Agency requirements a form of carbohydrates is to be served everyday whether it be potatoes rice, pasta etc.
We are allowed to serve fried food twice a week. Our chips are hand cut and only fried once on the day are served.
The baked beans that are used are low salt and low sugar.
Vegetarian sausages, meat free mince, meat free chicken fillets and veggie burgers are always in stock.
Wholemeal Flour, pasta and rice, are a requirement and are being introduced into the menu.
If a child with a food allergy would like school dinners, then we spend time adapting the meals to suit that child.
We are always looking at ways to improve or introduce new items onto the menus and this will always be a working progress.
