


Over the past few months, we’ve been running a mix of workshops 
in our Barnet schools. Our AMAZING chef Aron has been leading 
every session, from pizza making to cupcake decorating and 
omelette challenges. We’ve seen hundreds of happy faces, and 
many pupils have come up to us asking for more events like these.
Monika, our Area Manager, and Ania, our Ops Manager, tried to 
lend a hand too. Let’s just say they gave it their best shot… even if 
Aron ended up rescuing them more than once, which the pupils 
found very entertaining.
Everyone has enjoyed the experience, and now we’re getting ready 
for the busy Picnic Lunch period.



Since our last newsletter, the children have enjoyed a lovely mix 
of themed days and celebrations. We marked VE Day with a fun 
street-party style menu, and our Build It Your Way day let the 
children create their own favourite pasta dishes. Healthy Eating 
Week encouraged everyone to try more fruit and vegetables, 
and Cowboy Veggies added a playful twist to plant-based food. 
The Best of British theme was a big hit. We spent time learning 
and reflecting during Black History Month and ended the half-
term Diwali activities.

We never forget to celebrate our Placemakers 
Long Service Awards as well as GEM (Going 
the Extra Mile), recognising the hard work and 
commitment they bring every day. Their 
dedication makes a real difference, and we are 
proud to have them on our team.

We also host a very successful Parents’ 
Morning session. It’s a lovely opportunity to 
come together, share food and recipes, and 
talk through our food policies in a relaxed and 
friendly setting.
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We’re passionate to drive real change in the 
food industry – creating a better future for 
people, communities, and the planet. We 
recognise that all our activities can affect the 
environment, and we do what we can to 
minimise our impact.

• We supercharged our homemade meaty 
sauces with pulses that not only reduce the 
carbon footprint of the dish but also provide 
a more nutrient dense meal for your child. 
Look for the Plates For The Planet badge on 
our menu.

• We use responsibly sourced local products 
which leads to offering seasonal and fresh 
items and minimises food transportation.

• We are reducing food waste by implementing 
best practices.

• We are phasing out single use packaging and 
gradually replacing them with reusable, 
recyclable or compostable items



www.feedinghungryminds.co.uk

http://www.feedinghungryminds.co.uk/
https://forms.office.com/e/HHyjQLA6tx?origin=lprLink
https://forms.office.com/e/HHyjQLA6tx?origin=lprLink

	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10

