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._ [ ] Orange Juice GV ‘_ _,, ._ 2 [ ] Apple Juice _ GV d [ ] Orange Juice W GV \ 2 [ ] Apple Juice GV 7
mxw [ ] Lamb Casserole with Minted Potato Mash and Peas GD (3 [ ] Lamb Casserole with Minted Potato Mash and Peas GD |
4 [ ] Savoury Beef with Mashed Potato and Bubble & Squeak GD | 4[] Savoury Beef with Mashed Potato and Bubble & Squeak |G D _
5 [ ] Chicken Casserole with Mashed Potato & Carrots GD 5 [] Chicken Casserole with Mashed Potato & Carrots GD
6 [ ] Fishin Cheese Sauce with Mashed Potato & Peas , GD 6 [ ] Fish in Cheese Sauce with Mashed Potato & Peas GD
|7 [ ] Vegetable Cottage Pie GDV 7 [ ] Vegetable Cottage Pie GDV
8 [ ] Vegetable Tikka Masala 'GDV _ 8 [ ] Vegetable Tikka Masala | GDV
|19 [ ] Lentil Bolognaise with Mashed Potato, Carrots & Swede i GDV 9 [ ] Lentil Bolognaise with Mashed Potato, Carrots & Swede GDV
10 [ ] Macaroni Cheese with Mustard Mash, Carrots & Swede DV 10 [ ] Macaroni Cheese with Mustard Mash, Carrots & Swede | DV
11 [ ] Vegetable Lasagne with Mashed Potato & Carrots DV m 11 [ ]| Vegetable Lasagne with Mashed Potato & Carrots DV
12 [ ] Beef Bolognaise with Parsley Potatoes & Mushy Peas D CN [ ] Beef Bolognaise with Parsley Potatoes & Mushy Peas | D
W 13 [] GV 13 [] GV
14 [] Fruit Yoghurt v | 14 [ ] Fruit Yoghurt v f
[ ] Ice Cream v 15 [ ] Ice Cream '}
[ ] Rice Pudding _ GV 16 [ ] Rice Pudding GV |
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