
Child-Friendly Choices
We’ve simplified our menu language to make dishes more appealing and accessible for 
children. For example, we’re introducing comforting classics like Creamy Korma, replacing 
complex flavours like Massaman Curry, ensuring kids feel confident exploring new tastes.

Sustainability in Action
Our menu reflects our commitment to sustainability. New dishes like our Cauliflower Pasta 
Bake use the entire vegetable – in this case cauliflower leaves, stalks, and all – reducing waste 
while providing a delicious meal. 

We’re excited to announce the launch of our brand-new primary school menu! Designed 
with the age of the children we are serving in mind, our updated offerings bring together tasty, 
nutritious, and sustainable choices to support growing bodies and minds. We’ve also 
updated the visual presentation of the menus to make them more child-friendly and easy to 
read! Read on to find out more.

Veggie Variety
We’ve broadened our use of seasonal vegetables to go beyond 
sweetcorn and peas, using ingredients which rotate with the 
seasons and introducing children to a rainbow of fresh flavours.

Pasta with Purpose
A favourite for many children, our pasta dishes now feature a 
protein-enriched tomato sauce with blended lentils and vegetables, 
offering additional protein without compromising on taste.

Allergen-Aware Options
Inclusivity is at the heart of our menus. We’ve created a range of dishes free from gluten, 
dairy, eggs, and soya to support students with allergies or intolerances. These meals have 
been carefully reviewed to ensure they deliver the nutrients every child needs to thrive.

All our menus align with the School Food Plan and have been thoughtfully crafted to meet 
the diverse needs of students while maintaining the highest nutritional standards.

We have also recruited a new nutritionist, Charlotte Quick, who joins us with over 10 years’ 
experience of working in educating catering. As we move forwards, we will be sending you 
updates of what is happening on the menu and the dishes we are developing to serve in 
your schools. Thank you, we hope the students enjoy!

Kind regards,

Alex Hall
Food Director
Impact Food Group
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