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Welcome to Nourish

Nourish has been chosen by your 
school to provide the student meal 
service. We can’t wait to welcome 
your child for their school lunches.

To Need, To Nurture, To Nourish
Nourish is a friendly family-led school caterer 
with bags of initiative and a love of good food.

We believe every child needs a satisfying meal at 
lunchtime, fuelling them for the afternoon ahead. 
Nurturing the importance of a healthy and balanced 
diet, we provide a nutritious meal every day to 
nourish from within.

WELCOME TO NOURISH

Meet Mr Nourish
Mr Nourish is our company mascot. He is a big hit 
with the pupils, guiding them through menus and 
writing his own seasonal newsletter advising them of 
upcoming events, special days and seasonal foods. Mr 
Nourish has also visited many of our schools meeting 
the pupils during lunch and assemblies.

Nourish menus have 
been prepared in 
compliance with the 
government’s School 
Food Standards

FOOD FIRST
Ensuring every pupil can 

access a healthy, nutritional 
meal each and every day.

Family-Led
Nourish employ like-minded, 
experienced, team-focused 
people with a desire to do 
their best work, every day.

customer
Personal and bespoke 

relationships, wowing our 
customers and clients.

responsible
Taking care of the world 

around us, local sourcing, 
environmentally friendly, 

Re-Nourish.

The Four pillars of the Nourish Family
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nourish menus
Food First
We believe the use of good quality ingredients in 
homemade cooking is the real recipe for success. 
Our Nourish team work with the chefs in the 
kitchen and children in the classroom to develop 
new meal ideas that everyone will enjoy.

Freshly Prepared
Each day, we offer a nutritious hot meal as well as 
a vegetarian alternative.

We also provide a jacket potato option alongside a 
wide variety of salads and homemade bread. Our 
desserts are super scrummy! From the infamous 
Mr Nourish biscuit to our yoghurts and fruit pots, 
there is something for everyone.

A Well Balanced Diet
We are conscious of rising obesity levels in 
children and promote the importance of a 
balanced diet to one’s overall health. Our 
wholesome lunchtime meals guarantee the 
nutrients and vitamins a child needs, with a  
variety of carbohydrate, protein and fibre. 
Our menu is fully compliant with School Food 
Standards and we take pride in providing 
nutritious but tasty food.

Healthy Choices
All menus are well balanced with protein, 
carbohydrate, vegetables and salad followed by a 
choice of homemade desserts.

Food For Life
Nourish Contract Catering are delighted to have 
the Food for Life Accreditation for our menus. This 
recognises our commitment to using fresh, high 
quality and traceable ingredients, the majority 
of which, are sourced from the UK. Most of our 
fresh fruit and veg is sourced from Kent and 
surrounding areas, always chosen at its seasonal 
best. Our meat is all UK Farm Assured. Our fish is 
MSC certified to prove its sustainability. We believe 
in the importance of knowing the provenance 
of our food to provide the best quality for our 
children for today and to sustain those ingredients 
for their future.
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BREAD MAKINGBREAD MAKING
Thursday 14th March
9.30am and 10.15am
Thursday 14th March
9.30am and 10.15am

Nourish are delighted to support  
the Westland’s Primary School  

Reception Year in bread making.

We will be making Plain Bread and 
Cheesy Sweetcorn Bread with the 

children. They will be able to  
bring some home with them.

PLAIN BREAD
INGREDIENTS

METHOD

SWEETCORN BREAD
INGREDIENTS

METHOD

PLAIN BREAD
INGREDIENTS

METHOD

SWEETCORN BREAD
INGREDIENTS

METHOD

500g Strong White Flour
2 tsp Salt

7g Sachet Fast Action Yeast
3 tbsp Olive Oil

300ml Water

1. Combine the ingredients in a  
large bowl until it comes together  

as a dough.  

2. Kneed the dough for 10 minutes  
by hand.

3. Shape the dough and place either 
in a loaf tin or on a baking tray.

4. Leave to prove in a warm place  
for 30 minutes so that it rises.

5. Bake at 190 until golden and 
sounds hollow when tapped.

11/4 Cups Flour  .  2/3 Cup Margarine
2 Eggs  .  1/2 Cup Grated Cheese

11/2 Cups Sweetcorn tinned, drained
Handful Chives chopped

11/2 tsp Baking powder  .  1/2 tsp Salt

1. Heat your oven to 190° and grease a  
loaf tin ready for the mixture.

2. In a large bowl, combine your dry 
ingredients: flour, salt and baking powder, 

along with the shredded cheddar  
cheese and chives.

3. In another bowl, whisk the eggs and butter 
together, then add to the dry ingredients  

and gently combine. Add the drained 
sweetcorn and fold into the mixture.

4. Spoon the mixture into the loaf tin and 
bake for 30-35 minutes until the loaf is 
cooked through and a skewer inserted  

into the middle comes out clean.

5. Allow the loaf to cool down in the tin before 
slicing, to help the loaf bind together.

    Find words   
      related to  
 bread making!

S A K L Q U E F X

Q U S C P E Z L S
P E F H L S A L T
R W M U L E U O V
D G O R O E D U S
T A R Y U H G T D
S W E E T C O R N
A B N U F R K U B
E V R P L M N O I
Y Z E W Y O I L T

Westlands
P R I M A R Y  S C H O O L

Activities and education
PRIMARY SCHOOLS

SECONDARY SCHOOLS
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allergens and dietary needs

WE ARE 
ALLERGEN 

AWARE

Nourish are  
Allergen Accredited 

Allergens are 
labelled on 
all Nourish 

menus 

Allergen code:  (1) Wheat Gluten  (2) Crustaceans  (3) Soybean  (4) Mustard  (5) Sesame  (6) Sulphites/Sulphur Dioxide  (7) Milk   
(8) Fish  (9) Egg  (10) Peanuts  (11) Molluscs  (12) Celeriac/Celery  (13) Nuts  (14) Lupins  (15) Oat Gluten  (16) Barley Gluten.

Recipes are carefully 
developed eliminating 

allergens in dishes

All Cook Managers 
complete extensive allergen 

awareness training 

Nourish has a  
Nut Free Policy

Dairy Free and Gluten 
Free menus provided 

We use Phase, 
a dairy free fat 

alternative in all of 
our cakes and bakes 

Vegetarian and 
Vegan dishes 

available

Tailored approach at each 
school, managing allergens 

place matts, coloured plates 

Build strong 
working 

relationships 
with Midday 
supervisors 
working in 

collaboration

Ensure constant communication 

supporting pupil allergies 
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Nourish take allergens and special diets 
extremely seriously. We have a robust 
food safety procedure in place and our 
staff regularly attend allergen and food 
safety training.  

We can cater for intolerances, allergies, and alternative 
choice due to religious beliefs and dietary requirements.

We advise parents to talk to us so that we we can work 
together to provide safe and nutritious food for all 
children, no matter the need.
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get in touch
E: office@nourishcontractcatering.co.uk

www.nourishcontractcatering.co.uk
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