Henry’s Diner

S hat's diff (2 What’s for breakfast?
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Food

Everything we do starts with obtaining best quality
ingredients to produce super food that appeals to our
customers. The vast majority is sourced from suppliers
local to Otley.

People

We aim to support, train and reward our staff well
because we believe that a happy and confident team
delivers the best service to our customers.
Communication

Keeping in regular contact with you and the students is
an essential part of building a successful service. We
shall be advising you of latest initiatives, inviting your
comments, and getting the students actively involved in
the development of their lunch offer.

Is it healthy?

By producing more fresh homemade dishes, we use
less processed foods.

Wherever possible, we bake rather than fry to avoid the
introduction of unnecessary added fats.

From a daily selection of tempting salads and fresh
vegetables, students are encouraged to choose at least
one with each main course.

Fresh fruit is available every day as a pudding option.
We offer single fruit items as well as sliced pineapple,
melon and grapes, all freshly prepared each day.

Opening Hours

Breakfast 8.00am to 8.30am
Morning break 10.50am to 11.10am
Lunch 12.10pm to 12.50pm / 1.10pm to 1.50pm

Who can | contact?

We really do want to hear what you have to say.

If you have any comments or questions, please get in
touch with our Catering Manager, Andrew Rice.

You should also advise us if your child has any special
dietary requirements.

Sustainability

We provide reusable tableware and cutlery, and avoid
single use packaging, wherever possible.

Students are asked to support recycling by using the
correct bins in Henry’s Diner.

Our weekly menu features ‘Meat Free Mondays’ to
encourage students to consider the amount of meat
they consume (applies to main meals and paninis).
All food waste from the kitchen and Henry’s Diner are
recycled to produce biogas.

Allergen information

All pre-packaged foods prepared on site are clearly
labelled, with all ingredients and food allergens listed in
accordance with ‘Natasha’s Law’.

We offer a choice of freshly baked bread rolls,
toast, toasted fruitcakes, bacon sandwiches,
healthy cereals with fresh semi skimmed milk

What’s to drink?

Fruit juice or lower fat milk.

A range of other school compliant soft drinks.
We no longer sell plain bottled water, in order
to reduce plastic waste. Students should bring
a filled reusable water bottle, and make use of
the nine free water dispensers across school.

What’s for Lunch?

Freshly made soup (which is always vegan,
gluten free and dairy free).

A choice from three hot main meals (including
a ‘pot meal’ and a vegetarian option) with
accompaniment.

A hot pudding and cold dessert items.

A menu offer that is tailored to suit the tastes
and requirements of the students.

Menus are displayed on the school website
and on the digital screens around school.

Sandwiches

Our sandwich meats are bought locally and all
fillings are prepared in our kitchen.

Crusty bread rolls and baguettes are baked on
site. We also have a daily delivery of fresh
bread cakes from Haighs bakers in Guiseley.
We offer over 15 sandwich fillings and four
types of bread on a daily basis.

How much does it cost?

The most cost effective lunch option is a ‘meal
deal’. All prices are currently under review.

How do | pay?

We operate a cashless card system; your
child will receive a card to pay for their meals.
When a card is swiped through the till their
image appears, identifying the child to
prevent wrongful use.

All cards are identical whether they are for
students, teachers or free meals users.

The daily spend is set equally for all students
so that your child does not spend all their
money on one day.

Your child will be shown how to use and top
up the cards at the validation machine in
school.

Cash, cheques and online payments are
acceptable methods of payment. Please
remember to put the student’s name on the
back of cheques.

With online payments you are able to see
what was bought, when and the balance.



