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A LITTLE UPDATE...

COMING UP THIS
TERM:

Free School Meal Update

Sample Menus

How We Are Handling COVID 3 gam

We love to hear feedback on the service we
provide. Please send any questions or
requests to:

enquiries@olivedining.co.uk

You can also check out our app!
Introduced earlier last year, the Olive
Dining app makes it easier than ever to
stay up-to-date with what food is being
served, and what's going on with the

company.

Follow us on social media!

€J @olivediningltd

I@l @olivediningltd O o

dining
food with passion
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WELCOME BACK TO A NEW SCHOOL YEAR!
LET OLIVE TAKE THE STRAIN USE YOUR EN'TITLEMEN'T

Here at Olive we pride ourselves on the food we produce and the ingredients that

we use. We ensure that we use locally sourced produce to support the local
community and manage road miles to support the environment.

Our menus are designed to suit to each individual school, our Chefs will ensure
that they include all your children's favorites.

All our food is prepared in the school kitchen from scratch, the staff are trained in

creating the menus that we provide, our focus is on nutrition, creating an
innovative menu that the students will enjoy.

If a child is eligible, their parent or guardian can claim at any age - from pre-

school to further education. If a child qualifies for school meals, they remain

eligible until they finish the phase of school they're in as of 31 March 2022,
whether primary or secondary.

To check eligibility please visit www.gov.uk/apply-free-school-meals
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How Are We Handling COVID

We have conducted Risk Assessments on all of our sites. All of our kichen
staff have been trained and receive regular updates with regards to
protocol and safety measures.

It is important to keep everyone safe, some of the measures we have

introduced are:

All staff to complete a Health declaration as a reminder they cannot
attend work if they have symptons

If a staff member suggests they have symptons are are i work, they are
to be sent home immediately and told to get a test

Staff should be socially distancing to 2 metres, so if 2 people are
working together, they should be over 2 metres apart

One person only at a time in a changing room - this is compulsory
Kitchen & dining room COVID cleaning schedules are to be completed
daily

Ensure all masks are being work correctly and no one is sharing visors
Ensure visors are sanitised after use

Enforce handwashing routine
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