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June 2026
Dear School Team,

We're delighted to share our Autumn 2026 primary menus and to let you know that all three of our
standard primary menus have achieved the Silver School Plates Award from ProVeg UK.

We are proud that this accreditation reflects the positive steps we are already taking as school food
continues to move towards healthier, more sustainable menus.

ProVegUK's School Plates programme supports caterers and schools to make school food healthier,
more sustainable and appealing to children. Across the UK, ProVeg has worked with 120 major
catering partners, supported around 12,800 schools, and reaches over 2.3 million children every day
through the menus they support.

You may notice some subtle differences between the original sample menus and the final versions.
Please be reassured that the same great dishes are still included. We have simply made small changes
to the order of some dishes, alongwith a few subtle name changes. These tweaks have helped us
achieve the Silver School Plates Award across all three of our standard primary menus.

One of the key updates is the introduction of Planet Plate Day every Monday. On Mondays, our planet-
friendly dishes take centre stage, helping pupils enjoy tasty, colourful meals that are full of flavour and
variety.

To support Planet Plate Day and meet the requirements of our Silver accreditation, tuna jacket
potatoes, tuna sandwiches and ham sandwiches will not be offered on Mondays. These items can
continue to be offered Tuesday to Friday, in line with your school’s usual menu arrangements.

This achievement also supports the wider direction of travel for school food. The Department for
Education’s current consultation on updating the School Food Standards places greater focus on
increasingfibre, wholegrains, vegetables, pulses and fruit across school meals and snacks. Our Silver
menus already reflect many of these priorities, with more emphasis on plant-rich dishes, ingredients
suchas beans, lentils, chickpeas and vegetables, and the introduction of a beef and plant-protein
mince blend into selected dishes. These changes help pupils enjoy familiar, tasty meals while building
confidence with a wider variety of foods and supporting healthier, more sustainable choices. This puts
Edwards & Ward in a strong position nationally and shows that we are already taking positive, practical
steps in line with where school food is heading.

This award may also support the sustainability work already taking place in your school. Food is a
practical area where small changes can make a measurable difference, and our Silver menus give you
a positive, evidence-based example to reference as part of your climate action planning, eco-school
activities or wider sustainability communications.
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Did you know?

For an average-sized primary school, swapping one animal-based meal for a plant-rich meal each
week can save over 1,000,000 litres of water, over 13,240kgCO,e, and 20,236m? of land over a
school year.

That carbon savingis equivalent to driving 107,875km in a car —around two and a half times around
the world —and the land savingis equivalent to nearly three full-sized football pitches.

We know there is more we can do, and this Silver award is an important step in the right direction. We
have training dates planned for our senior team and will also be rolling out training to our kitchen
teams, so that we can continue building on this work and aim to do even better next year.

You may also find ProVed's free Canteen to Classroom resources useful:
https://proveg.org/uk/canteen-to-classroom/

These resources support classroom conversations around the food we grow and eat, climate change,
tastingactivities, food waste, where food comes from, and the impact of sustainable food choices.

We're really proud of this achievement and hope it provides useful evidence of the work being done
through your school meals service to support fresh, tasty and more sustainable lunchtimes.

Kind regards,

Nick Clegg| Henry Maasdorp| Clare Rose
Managing Director | Regional Director/Sustainability Lead | Company Nutritionist


https://proveg.org/uk/canteen-to-classroom/?utm_source=chatgpt.com

