
• �We source seasonal and local food where we can

• �Our meals are freshly prepared on site

• �We serve at least two portions of fruit & veg a day

• �Organic yoghurt or dairy alternative available daily

• �We use local higher welfare meat and free range eggs

• �Our school food meets the School Food Standards and Food For Life criteria.

We are making a commitment to actively:

• Celebrate and use local and seasonal produce

• Eliminate processed foods

• Increase quantity of fresh fruit and vegetables

• Increase healthy plant proteins and wholegrains

• Include more plant based dishes on the menu

• Use less but better quality meat and dairy

• Reduce food waste

• Reduce packaging and where necessary
use compostable and recyclable alternatives

Sustainability Charter

W A T C H  T H I S  S P A C E
A l l e r g y  P o l i c y NUT AWARE ENVIRONMENT

We take every care to cater for pupils with 
allergies & intolerances. Please ensure the  
school has an up to date completed allergy  
form for your child so that the kitchen are aware 
of your child’s allergy and can then prepare the 
correct meal required. In the kitchen the colour 
purple highlights to us that we need to make a 
substitution from the usual ingredient so that 
the dish is safe for your child. For example in a 
gluten free meal the pasta will be highlighted 
indicating we will swap regular whole wheat 
pasta for gluten free pasta. In the case an 
ingredient cannot be substituted or taken out 
of the item it will be highlighted in red so please 
do not order any meals that are in red to avoid 
confusion Please order and select your meal in 
the usual way. 

1. Frank Mann, Torquay

2. Dole , Newton Abbot

3. Riverford Dairy, Staverton 

4. McKelly, Crediton

5. Terry Prentice, Torquay

6. Kingfisher, Brixham 

7. Savona South West

8. Apricot Centre

9. Shillingford Organics

ALLERGENS

WHERE OUR FOOD COMES FROM NOTICE BOARD
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www.acexcellence.co.uk/_files/ugd/a0debd_9fe53420315345c4999cead0fecfbd18.pdf
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One

Week Commencing: 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Option 1

Option 2 
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Option 4

Dessert
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Two

Week Commencing: 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Option 1

Option 2 
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Option 4

Dessert

Week 
Three

Week Commencing: 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Option 1

Option 2 

Option 3

Option 4

Dessert

ALLERGY KEY: V = Vegetarian | VG = Vegan | GF = Gluten Free | DF = Dairy Free |         = Planet Plate


	menu 76: 
	menu: Planet-friendly Burger
In a soft bun, whole-wheat Pasta & Seasonal Veg 
(V) (Vg) (Df)
	menu 2: Vegetable Paella
Served with Seasonal Vegetables
(V) (Vg) (Df) (Gf)
	menu 3: Devonshire Roast Chicken Severed with Roast Potatoes Yorkshire Pudding Vegetables & Gravy
	menu 4: Planet-friendly Falafel
Served in a home-made
Flat-bread, Rice,
Corn, Slaw & Tzatziki (V)
	menu 5: MSC Fish Portion
Served with Chips,
Peas Or Beans
(Df)
	menu 6: Creamy Tomato Soup
Served with Crunchy Bread
(V)
	menu 7: Butchers Pork Sausage
Served with Mash Potato
Seasonal vegetables & gravy
(Df)
	menu 8: Tomato & Basil Pasta
Served with crunchy 
Bread & Seasonal
Vegetables (V) (Vg) (Df)
	menu 9: Marinated Chicken
Served in a home-made
Flat-bread, Rice,
Corn, Slaw & Tzatziki 
	menu 10: Freshly-made Cheesy
Omelet, served with
Chips, Peas or Beans
(V) (Gf)
	menu 11: Oven baked jacket potato served with a selection of fillings & salads
(V) (Vg) (GF) (DF)
	menu 12: Oven baked jacket potato served with a selection of fillings & salads
(V) (Vg) (GF) (DF)
	menu 13: Oven baked jacket potato served with a selection of fillings & salads
(V) (Vg) (GF) (DF)
	menu 14: Oven baked jacket potato served with a selection of fillings & salads
(V) (Vg) (GF) (DF)
	menu 15: Oven baked jacket potato served with a selection of fillings & salads
(V) (Vg) (GF) (DF)
	menu 16: Deli Bar
Served with a selection of seasonal fruit & veg (V) (Vg) (GF) (DF)
	menu 17: Deli Bar
Served with a selection of seasonal fruit & veg (V) (Vg) (GF) (DF)
	menu 18: **No Deli Bar available on this day**
	menu 19: Deli Bar
Served with a selection of seasonal fruit & veg (V) (Vg) (GF) (DF)
	menu 20: Deli Bar
Served with a selection of seasonal fruit & veg (V) (Vg) (GF) (DF)
	menu 21: Fruity Muffin (V)
Or Organic Yogurt (V) (Gf)
Or Fresh Fruit (V) (Vg) (Gf)
	menu 22: Seasonal Fruit Salad (V)(Gf)
Or Organic Yogurt (V) (Gf)
Or Fresh Fruit (V) (Vg) (Gf)
	menu 23: Chocolate Orange Cake (V)
Or Organic Yogurt (V) (Gf)
Or Fresh Fruit (V) (Vg) (Gf)
	menu 24: School Sponge & Custard (V)
Or Organic Yogurt (V) (Gf)
Or Fresh Fruit (V) (Vg) (Gf)
	menu 25: Organic PIP Lolly (Vg)(Gf)
Or Organic Yogurt (V) (Gf)
Or Fresh Fruit (V) (Vg) (Gf)
	menu 26: Freshly Prepared Cheese
& Tomato Pizza
Served with Chipped Potatoes Seasonal Veg (V)
	menu 27: Home-made Sweetcorn Fritters, Potato Wedges 
Seasonal Slaw & Salad
(V)
	menu 28: Devonshire Roast Gammon
Served with Roast Potatoes
Yorkshire Pudding
Seasonal Veg & Gravy
	menu 29: Planet-friendly Split Pea Curry, served with
Rice & Poppadom
(V) (Vg) (Df) (Gf)
	menu 30: MSC Fish Fingers
Served with Chip
Sweetcorn or Beans
(Df)
	menu 31: Planet-friendly
Bean & Vegetable Soup
Served with Crunch Bread
(V) (Vg) (Df)
	menu 32: Butchers Chicken Burrito
Served with Wholegrain
Rice & Salad
(Df) (Gf)
	menu 33: Mac 'n' Cheese
Served with home-made
Garlic Bread & Seasonal Veg
(V)
	menu 34: Butchers Beef & Lentil Bolognaise, served with
Whole-wheat Spaghetti
& Seasonal Vegetables (Df)
	menu 35: Freshly Prepared Cheese
& Onion Quiche
Served with Chips
Sweetcorn or Beans (V)
	menu 36: Oven baked jacket potato served with a selection of fillings & salads
(V) (Vg) (GF) (DF)
	menu 37: Oven baked jacket potato served with a selection of fillings & salads
(V) (Vg) (GF) (DF)
	menu 38: Oven baked jacket potato served with a selection of fillings & salads
(V) (Vg) (GF) (DF)
	menu 39: Oven baked jacket potato served with a selection of fillings & salads
(V) (Vg) (GF) (DF)
	menu 40: Oven baked jacket potato served with a selection of fillings & salads
(V) (Vg) (GF) (DF)
	menu 41: Deli Bar
Served with a selection of seasonal fruit & veg (V) (Vg) (GF) (DF)
	menu 42: Deli Bar
Served with a selection of seasonal fruit & veg (V) (Vg) (GF) (DF)
	menu 43: **No Deli Bar available on this day**
	menu 44: Deli Bar
Served with a selection of seasonal fruit & veg (V) (Vg) (GF) (DF)
	menu 45: Deli Bar
Served with a selection of seasonal fruit & veg (V) (Ve) (GF) (DF)
	menu 46: Fruity Muffins (V)
Or Organic Yogurt (V) (Gf)
Or Fresh Fruit (V) (Vg) (Gf)
	menu 47: Seasonal Fruit Salad (Vg)(Gf)
Or Organic Yogurt (V) (Gf)
Or Fresh Fruit (V) (Vg) (Gf)
	menu 48: Autumn Berry Roly-Poly (V)
Or Organic Yogurt (V) (Gf)
Or Fresh Fruit (V) (Vg) (Gf)
	menu 49: Toffee Apple Cake (V)
Or Organic Yogurt (V) (Gf)
Or Fresh Fruit (V) (Vg) (Gf)
	menu 50: Organic PIP Lolly (Vg)(Gf)
Or Organic Yogurt (V) (Gf)
Or Fresh Fruit (V) (Vg) (Gf)
	menu 51: Freshly Prepared Cheese
& Tomato Pizza
Served with Chipped Potatoes Seasonal Veg (V)
	menu 52: Freshly Prepared Cheese & Lentil Bites, Potatoes, Seasonal Slaw & Salad
(V) (Vg) (Df) (Gf)
	menu 53: Locally Sourced Chipolata Sausages, served with
Roast Potatoes, Yorkshire
Pudding, Vegetables & Gravy
	menu 54: Planet-friendly Bolognaise
Served with whole-wheat
Spaghetti and home-made
Garlic Bread & Veg (V)
	menu 55: Breaded Chicken Strips Or
MSC Salmon Fishcake
Chips, Peas Or Beans (Df)
	menu 56: Egg Noodle Soup
Served with Crunchy Bread
(V) (Df)
	menu 57: Butchers Beef & Chunky Veg Chilli served with
Wholegrain Rice & Nachos
(Df) (Gf)
	menu 58: Cauliflower & Broccoli Bake
Served with Roast Potatoes, Yorkshire Pudding, Vegetables & Gravy (V)
	menu 59: Tuna Pasta Bake
Served with home-made
Garlic Bread & Veg

	menu 60: Cheese & Potato Pie
Served with Sweetcorn
Or Beans (V)
	menu 61: Oven baked jacket potato served with a selection of fillings & salads
(V) (Vg) (GF) (DF)
	menu 62: Oven baked jacket potato served with a selection of fillings & salads
(V) (Vg) (GF) (DF)
	menu 63: Oven baked jacket potato served with a selection of fillings & salads
(V) (Vg) (GF) (DF)
	menu 64: Oven baked jacket potato served with a selection of fillings & salads
(V) (Vg) (GF) (DF)
	menu 65: Oven baked jacket potato served with a selection of fillings & salads
(V) (Vg) (GF) (DF)
	menu 66: Deli Bar
Served with a selection of seasonal fruit & veg (V) (Vg) (GF) (DF)
	menu 67: Deli Bar
Served with a selection of seasonal fruit & veg (V) (Vg) (GF) (DF)
	menu 68: **No Deli Bar available on this day**
	menu 69: Deli Bar
Served with a selection of seasonal fruit & veg (V) (Vg) (GF) (DF)
	menu 70: Deli Bar
Served with a selection of seasonal fruit & veg (V) (Vg) (GF) (DF)
	menu 71: Fruity Muffin (V)
Or Organic Yogurt (V) (Gf)
Or Fresh Fruit (V) (Vg) (Gf)
	menu 72: Seasonal Fruit Salad (Vg)(Gf)
Or Organic Yogurt (V) (Gf)
Or Fresh Fruit (V) (Vg) (Gf)
	menu 73: Autumn Fruit Crumble (V)
Or Organic Yogurt (V) (Gf)
Or Fresh Fruit (V) (Vg) (Gf)
	menu 74: Peach Cake & Custard (V)
Or Organic Yogurt (V) (Gf)
Or Fresh Fruit (V) (Vg) (Gf)
	menu 75: Organic PIP Lolly (Vg)(Gf)
Or Organic Yogurt (V) (Gf)
Or Fresh Fruit (V) (Vg) (Gf)
	menu 77: 06.09.23  -  25.09.23  -  16.10.23
	menu 429: 1.09.23  -  02.10.23
	menu 430: 18.09.23  -  09.10.23  


