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AUTUMN TERMLY EVENTS

A new menu will be available on the school’s webpage so please keep your
eye out for that.

We will be serving taster tables each month with what is in season.

A Post It Note feedback day on the 10th November will allow the pupils to
give their say on what they like and don’t like on the menus and come up
with some ideas.

After a long hot summer holiday, we hope you all had a lovely time. 
Holroyd Howe is looking forward to feeding all the pupils as they 
return to school at St Edward’s. 

We have lots of great food ideas to look forward to over the coming 
term. And before you know it we will be celebrating Christmas. Our 
first theme again this year will be the Harvest Festival. It’s a great 
time to get the pupils to try some new flavours and textures. We will 
also be looking at our sugar content when baking, future-proof food 
and plant-based food.

Then we look forward to Diwali, St Andrews Day, World Cup 2022, 
celebrating food from around the world and then end the term with 
our Christmas lunch.

You can always follow us on Twitter @stedholroydhowe

The pictures below are some of the exciting things we did with the 
pupils in the summer term. 

YEAR 6 LEAVERS’ DINNER

Once again we asked Year 6 pupils to come up
with menu ideas of what they would like to eat
which was then adapted into some posh 5* food.

I think they all enjoyed it!



They say we eat with our eyes; well the edible gardens are a fun 
way to do this.

At many of our prep schools, crudities are a mainstay of any 
lunchtime. Whether they are on the table or within the salad bar, it 
always proves a popular way to get some simple salads and 
vegetables into our pupils. 

With this in mind, HH started to think of ways to make crudities 
more fun by introducing new but simple flavours to our pupils with 
a creative and interesting approach to display, and so Edible 
Gardens was born. HH looked at how we could set about bringing 
these tasty veggies to life. We decided on an “allotment-style” 
layout, with a tasty and colourful dip, along with a “savoury soil” to 
add some crunch on top!

So look out for these fun ideas and let us know what you think.

EDIBLE GARDENS – Creative crudities

Boost It

“Boost It” is a healthy eating initiative for Holroyd Howe, 
focusing on the nutrient density of foods for our pupils. 
Looking at popular dishes across our menu cycles, taking the 
original recipes and showing a measurable difference by
boosting the fibre content through fruits, vegetables, pulses 
and whole grains, boosting vitamins and minerals with added 
fruits and vegetables and trying to minimise added sugar by 
boosting naturally occurring sugars. All recipes have been 
analysed by the nutrition team.

FOOD WASTE

In April 2021, we launched the much anticipated Food Waste Programme.
Many of our schools engaged with the programme to identify ways to further
reduce food waste in their school. The programme was only the start of our
journey on food waste – we are now tackling the most common food waste
items seen.

Potatoes, tomatoes, stalks, leaves and peels, bananas and bread are some of
the most common and abundant food waste items we see in our schools. These
everyday items are used throughout our menus, so every school should be able
to participate.


