
HELLO!
W E L C O M E  B A C K  F O R  S U M M E R  T E R M !
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COMING UP THIS
TERM: 

Welcome/ Sample menus 

How we're handling COVID

Upcoming theme days

Staying Sustainable: Olive
Dining's Environmental
Policy 
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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.

Welcome From All At Olive Dining 

@olivediningltd

@olivediningltd

Follow us on social media!

Free school meal
entitlement 
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What's in season 4



WELCOME TO OLIVE DINING
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Hello and welcome, Olive would like to take the opportunity to introduce you to our Olive
Dining Summer Newsletter. 

 
Even though the school year is over, we still would like to help keep your family healthy

over the summer break with tips and ideas featured within our newsletter.
 

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 within our schools. You can do this too at
home by shopping at your local store or picking your own fruit and veg. 

 
Your input and feedback on the service we provide is important to us, hope you have a

fantastic summer break and we look forward to seeing you in September.
 

Stephanie Spratt, MD Olive Dining Ltd
 

TRY OUR FROZEN BERRY ICE LOLLIES RECIPE

150g Blueberries
150g Strawberries
100g Raspberries
100g Greek Yoghurt
50g Coconut Milk
65g Honey

Add fresh or frozen strawberries, raspberries, blueberries, yoghurt, and coconut milk into a blender
Blend until the mixture is smooth
Pour the mixture into the lolly mould
Add your sticks onto your ice lolly moulds
Place in the freezer for at least 4 hours or overnight

Iced lollies are perfect for a hot summer day and packed with seasonal berries they are a delicious
healthy treat.
Ingredients - Serve 6

Method

You can use a plastic cup if you do not have a lolly mould
Running your mould under warm water for a couple of seconds will help you ro remove the lollies easier

Did you know?



Keep Hydrated:

Carry a reusable bottle of water with you that you can refill throughout the day. You can add a

wedge of lime or lemon to improve the taste.

Aim to drink 6 to 8 cups of fluid a day. Fluids can be milk, water and sugar free diluting juices.

Snack Smart:

Swap crisps, biscuits, sweets and chocolate for healthier snacks such as chopped vegetables,

fruits, natural yoghurt and plain rice cakes

Keep Active:

Aim for an average of at least 60 minutes of moderate intensity physical activity a day. This can

be: walking, cycling, dancing or skateboarding.

Set A Daily Limit On Screen Time:

Keep track of how much time is spent looking at a screen and instead try other activities such

as: painting, drawing, playing sports, reading, baking and playing board games.

Did you know?
Fun & Easy to prepare Picnic Lunch Ideas

Cherry tomatoes, mature cheese and

caramelised onions on toasted wholemeal

bread

Rice cakes with chunky peanut butter and

raspberry jam 

Watermelon, strawberries and blueberry

salad

Carrots and hummus

Fruit infused water - you can use

strawberries, cucumber or lemon

Roasted pumpkin seeds and dried

cranberries
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Out and About - Summer Picnic

Here at Olive Dining, our aim is to prepare lunch at your child's school that they look forward to and enjoy. We
try to make sure that our food appeals to all and doesn't leave anyone out.  

Our menus are designed to suit each individual school and our Chefs make sure that they include many of your
student's favourites.

 

To find out more information or check your eligibility visit:
 

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

We relish in making great food for young people and getting them engaged with healthy eating. 

FREE SCHOOL MEALS - 
Let OLIVE Take The Strain 

Use Your Entitlement!

Coconut water is a natural isotonic drink. It

contains electrolyte sodium and potassium

which replace fluids (salt and sugar) lost

through sweating, especially after a long

day out in the heat. It is also a good source

of magnesium, calcium, selenium,

methionine, zinc, iodine, manganese, boron

and antioxidant cytokinin. It may also lower

blood pressure and total cholesterol. 

 

TOP TIPS TO KEEP YOUR FAMILY HEALTHY IN THE SUN

Watermelons are great as a juice or sliced up in a salad, perfect for the

warm weather and low in calories. A watermelon contains approximately

92% water & 7.55% carbohydrates out of which 6.2% are sugars and 0.4%

dietary fibres. they are a rich source of Vitamin C, B-carotene, Vitamin B1

and B6, as well as minerals such as potassium and magnesium



Sustainability and the
Environment

Our use of local suppliers for seasonal

produce, minimal packaging and fewer road

miles ensures fresher, better tasting food

that won't cost the planet.

We work in partnership with our suppliers to reduce

packaging and to provide fresh, seasonal, and local

ingredients from environmentally sustainable sources. At least

15% of our ingredients are organic, and many of our schools

have been awarded the Silver Food for Life accreditation. 

Through working with local suppliers, we also reduce the

number of road miles our food travels, producing fewer

emissions and maintaining the freshness of produce. 

@olivediningltd

Eating seasonal produce whenever possible is the eco-decision. 

Seasonal fruit and veg requires significantly less emissions to grow as it will not require heating greenhouses

and does not need to be flown overseas. Buying seasonal also allows the local and national farmers to

flourish, and also means your food is fresher, tastier and packed with nutrients. What's not to love! 

From Farm to Fork: 

Autumn Term Theme Days!
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@olivediningltd


