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Dear Students, Teachers, Parents and the
wider JCS community...

vy culinera

Culinera are delighted to provide the catering at John Colet
School Culinera is an independently owned and independently
operated catering company, established in 2020 with the aim of bringing
about a new era in food. We create school restaurants not canteens; and
offer a bespoke service to JCS.

We wanted to send this newsletter to let you know some of the things we
have been up to and of course to remind you about the fabulous food and
fun we have on offer at JCS

Our team at John Colet School, lead by our Executive Chef, Garth have been
hard at work to bring you the freshest and most tasty food they can. The
team have loved hosting our recent theme days. There is plenty more fun to
come so see below the upcoming theme days.

In order to bring you great food, we rely on fantastic people to come to

work each day and deliver freshly prepared food. We invest in our teams to
ensure they have the right skills, equipment and responsibly sourced quality
ingredients to show case at lunch time. We have a strict no-packet mix rule,
so everything is as fresh as it can be. Culinera are proud to offer a wide range
of options each lunch time to meet the needs of every person - from our
showcase main to delicious salads and bakes. We serve over 40 different
items each day, so there is truly something for everyone! We serve:

- A wide selection of grab and go items including half sandwiches,
baguettes, fruit pots, pudding pots, bakes and salads.

- Avariety of healthy, tasty main meals prepared from scratch every day
from carefully selected ingredients. The menu for this term is included
with this newsletter! We also run Chef Special options that our team cook
up based on what’s available in the kitchen, and to try new things!

= Our new PURE range has loads of amazing free-from choices, including
our very popular chocolate brownie which is made with non-gluten
containing ingrediants.

« Our salad bars are bursting with homemade healthy salads. All pre-
boxed and ready to be collected.

= As we move into warmer months, you will be able to taste our new iced
drinks range, our salad boxes and lots of seasonal dishes.

Please keep scrolling to see more of what we have been up to!

THEME DAYS COMING UP AT JCS
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Keen to find out more? Visit our dedicated catering website - https://www.myculinera.co.uk/johncolet
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FOODIE FACTS!
= Allour dishes are fresh and healthy, cooked from scratch by
people who know what they are doing!

- We offer awesome familiar favourites and exciting new
dishes

- There s plenty of variety with a three week menu cycle

- We love to use fresh, seasonal ingredients

= Our own chefs prepare all meals to the highest standards
- We never add colourants or preservatives

= We can prepare meals for those with special dietary needs

= No need to pre-order, just visit the restaurant!

REMEMBER TO KEEP YOUR ACCOUNT
TOPPED UP

Please use the schools online payment service to top up your
catering account. You can also login to view balances and items
purchased. For those who don’t currently have access to the
online system, you can request an activation letter from the
Finance Office or School Reception. Please see the Catering
page of the school website for more information. In addition to
this, Sixth Form and Staff can pay by contactless using credit/
debit card, Apple Pay and Android Pay.

YOU MAY BE ENTITLED TO FREE MEALS

Your child may be eligible for a free school meal which
could save you over £450 a year and gain additional
funding for your school. To see if you qualify, visit

www.gov.uk/apply-free-school-meals

For children entitled to the entitlement. They can choose
any two items (regardless of price) for your allowance at
lunchtime (just not two puddings!).

CULINERA + JOHN COLET SCHOOL

DID YOU KNOW?

- We operate a breakfast service before school every day!

- We have cold grab and go from 75p and hot food from just
£1.50 every day!

- We have a variety of meal deals! Look out on the digital
screens for the latest information.

- We have theme days twice per month!

- Sixth form have access to use our services all day!

SCAN THIS QR CODE TO GIVE YOUR FEEDBACK!

0 Once you have eaten with us, let us
know what you think. Scan the QR code

- to tell us about your dining experience.

ﬂh-r}:‘: .1"" We’re always eager to hear your

bl feedback on our service!
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Hello my name is Garth and I am your new executive chef here at John
Collet School.

I started my career at Cassio College in Watford and from a very early
age cooking was always going to be my passion. I spent some time
training at the Savoy Hotel in London and also under Gary Rhodes at
Rhodes Twenty-Four.

Before moving to Cornwall to take the realm at The Cormorant Hotel
in Golant, earing two AA Rosettes and eventually ending at Trehellas
Country House Hotel in Washaway, where I was awarded One AA
Rosette.

I'm very passionate about sustainability and about using local pro-
duce. I was also invited every year to present Live cooking demonstra-
tions at the Royal Cornwall Show. My favourite dish is morning caught
Mackerel fillets served with sweet and sour beetroot.

If you see me in the kitchen, feel free to come and say hello! I am very
approachable and welcome your feedback!



http://www.gov.uk/apply-free-school-meals

FOOD AT JOHN COLET SCHOOL

Mixing it up with some lovely side dishes!

Delicious homemade soup... Freshly made cup cakes.. Celebrating Chinese NY with some great
dishes!
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FREE SCHOOL MEAL
ALLOWANCE?

AS PART OF OUR FREE SCHOOL MEAL ALLOWANCE, YOU
ARE ENTITLED TO ANY TWO ITEMS FROM THE MENU

L

Choose ONE of these

main items

MAIN COURSE
PIZZA
PANINI

PASTA POT
SALAD POT
SANDWICH

BELOW:

2,

Add ONE of the
following items

FRUIT POT
CLASSIC BAKE
JELLY
80Z CULINERA ICE
BOTTLE OF WATER 330ML

FIND OUT IF YOU ARE ELIGIBLE FOR FREE SCHOOL MEALS BY VISITING
WWW.GOV.UK/APPLY-FREE-SCHOOL-MEALS

CULINERA + JOHN COLET SCHOOL
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Showcase mains - SPRING 2024

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Ilian beel raga
Chicken Pad Thal with chanky reasted
{riuit Trea) virgoiatles amd fusdll
pasia

ThE gréaatl Brtsah roast,
with all thi Eimmings

“Baked melanrana”
Aubergine and tomals
Bk with parmies an
choese @ Y

Mushrocm and spinach
wirllingbon with sage and
onlon stufting Y

Rainbow vegeianie Pad
Thai (vt bree) ) Y

Meatball nce pot Home made dough balls Y The roast virao

Pataias bravas Y Itatian harb wadges ."p' Courgeite Tries [ '-||||r

Butler chicken weth
el miceE and Tandear
brooealh

Caullower ticka masala
wvlh polad mee snd
landoari brodool %

Yeggie naan kebabrel] Y

BEQ wings

Dadly specials neluding: Posia ~Culinera classic , pesta, mac 'n’ chesse or vegatable gl
Moadles - Soy, chilli and ginger or chow mesn

Hat chocolate browns

T Tradifional gyn
L e L Y T L shoil b radibicnal gyrup sponge

TAKE US HOME

SGRURDOUGH

FRESHLY BAKED
OPTIONS

DAILY

Dader pewd collesiboone yom o keme

Chadh whaln onoer oy

Agpple and paar crumile

Watch out For oo dasly

culinera

Thiz full woirks!
Culinera chip shop

Vegan “fish’ bax W
Fash Fnger wrap

Culinera sundas

HEALTHY AFPFETITE?
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Showcase mains - SPRING 2024

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Chicken shawarma
sehalb, cumin Spiced

prgal i bl ﬂﬂlﬂ'f'ﬂg"ll.l'[
dressing

Ganfic roasted veagetable

sebaly, wioth Natbiesd
and yvaghurt dreasing
oV

&

Sombay strect foasbe

Sasnel potato fries W

Stickey toffor pudding

SGRURDOUGH

FRESHLY BAKED
OPTIONS

Caltage pi=, with
creamy mashed potaba,
Eravy and iresh garten
W pEIADLeS

Vegotable cottnge pie,
winlh créarmy inashed

polats, graey and frash
garcen vagetabdes

Mo osded nnchos 'if .'|-

Poacorm chicken

The gréat Bralssh roast,
wnth sl the lmmings

Red cnign, with ronsted
vagatables and feia fila
(Rl

Dirty wedges

Pizza loastis W

Sticky BEQ chuckan
wiraip, aded with
B S, Cragny AL

potanoes aned salad

Thi Tl works!
Homemass falale] Culinera chip shop
buergor with wodges and
salad Vegan “fish” box &

Fash Fngar wrap

Steak and orion slice Y

Chicken taging pot

Dacty specials incuding: Posta ~Culinera clasic | peste, mac 'n’ chesse or vegetable ragd
Moodles - Soy, chilli and ginger or chow mesn

Appie g with o8 craam

TAKE US HOME

Digder wewd codlesi befone you o kome

Cudinera camck cake

Oreo chassecake Chocolale mousse

HEALTHY AFPFETITE?

Wanch out For our dasly Wy rasdl Iry orur

culinera
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Showcase mains - SPRING 2024

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Loaded chicken Gyros,
AL aregand Wespos

Medilemanean Couscous
Buddha Bow! W

Orzo pasta pot 'I."

Cheess tomato and
neasto toastia Y

Lemon dnzzie cake

SGRURDOUGH

FRESHLY BAKED
OPTIONS

Italian baet maathalls
wlh pafng paaka

Farfalle pasla
putianases W

Chicken paella pot ¥

Wedges wiih cruemidled
infa Y

The great Bralssh roast,
wnth all the mmings

Sun blushed Eormabo,
cheddar and red
anian tart with all the

trmings W
Giant yorkics and grawvy

Crispy cajun chicken
hites

Kaliu chicken walh
enicunibser, chilli 1alag
and vegetale nos

Thie full works!

Tempurs wagetabios, Culinera chip shop

wvlh oy and ehilli
dresging and cacam

fice O Vegan “fish” box @

Fash Fngerwrap

Loaded spring rolls W \ g

Lebanese streat wrag

Dadty spacials ingluding: Pasta -Culinera classic , posta, mac 'n’ ghesse or vegotable gl
Moodles - Soy, chilli and ginger or chow mesn
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TAKE US HOME

Digder sewd codlesi befone pom o kome

Appbaand mixmd ety
oremhle winth cusiand

DAILY

Chiedl wilal s on ofer todayd

peainn

Blismbarmy Duich
ARG

Roacioy rofl with whipped
CIEiAmh

HEALTHY APPETITE?

Wanch out For our dadly Wiy raad dry our

culinera
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