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• Preheat the oven to 180°c/G
as 4. Lightly grease the base

and sides of a 20cm
 square cake tin.

• In a large m
ixing bow

l, beat the m
argarine/butter and sugar

together until they appear light and fluffy. 

• Add the beaten egg to the m
ixture and beat everything

together until thoroughly m
ixed.

• Sieve in the flour and cocoa pow
der and fold lightly into 

the m
ixture.

• In a separate bow
l, blend the pears w

ith a blender or m
ash

to a sm
ooth pulp w

ith a potato m
asher. 

• Stir in the pears into the cake m
ixture then pour into the

greased tin.

• Bake for approx. 25 m
ins, until the top is firm

 to the touch. 

• Serve w
ith custard for a fruity w

inter w
arm

er dessert!

D
ue to the am

ount of fruit in this recipe it w
ill be m

ore
sim

ilar to a brow
nie than a light sponge.

180g Self-raising flour

160g M
argarine/butter

160g Caster sugar

3 Eggs

30g Cocoa pow
der

800g Pears - tinned in juice (drained)

ALLERGEN INFORM
ATION

(Please check ingredients used for allergen inform
ation.)

12 Servings

Try out our Food Explorer recipe and serve up a
delicious chocolate & pear cake.

Com
m

ents/Custom
er Feedback

W
e w

elcom
e all enquiries and feedback on 

our service. If you w
ould like to contact us w

e can be 
reached in a num

ber of w
ays: 

Em
ail: 

catering@
derbyshire.gov.uk

Phone: 
01629 536704 

Post: 
Derbyshire County Council, Stable Block, County Hall, M

atlock, Derbyshire DE4 3AG
Visit our w

ebsite to find out our latest good new
s stories. 

w
w

w
.m

yschoollunch.co.uk/derbyshire

FREE SCHO
O

L M
EALS

CO
ULD SAVE YO

U OVER £470.00 PER YEAR
PER CHILD, TO

 FIND O
UT M

O
RE AND APPLY VISIT:

w
w

w
.derbyshire.gov.uk/freeschoolm

eals  

Standard M
enu



Every 
Food Explorer

lunch offers 
at least 3 of 
their 5 a day

ALLERGY ICONS

Gluten Peanuts Nuts Sesame seeds Lupin Soya Eggs

Milk Celery Sulphites Mustard Crustaceans Molluscs Fish

This dessert contains 
50% fruit

This meal is suitable 
for vegans

This meal is suitable 
for vegetarians

 
Please contact Katie Woods  

07990 664775 or catering@derbyshire.gov.uk for more information.

* Marine Stewardship 
Council compliant

Dates Options Monday Tuesday Wednesday Thursday Friday

Week 1
31.10.22
21.11.22
12.12.22

*16.01.23
06.02.23
06.03.23
27.03.23

Main Choice 1 Chicken curry       with rice & 
naan Veggie cottage pie Roast pork with creamed potatoes     ,

stuffing      & gravy
Big breakfast with 

local sausages 
Breaded fish fillet  

with chips

Main Choice 2 Vegetable curry       with 
rice & naan 

Vegetable quesadilla  
with pasta

Roast Quorn fillet       with creamed
potatoes      , stuffing      & gravy V Veggie breakfast Cheese & tomato 

Pinwheel                          with chips

Pasta 
Bowl Option

Italian pasta bowl Neapolitan pasta bowl Roasted tomato ragu pasta bowl Popeye pasta bowl Creamy macaroni cheese

Dessert Option Apple oat biscuit Jam tart Fruit jelly Fresh fruit with bitesize 
chocolate cracknel 

Berry sponge                     with 
custard     

Week 2
07.11.22

*28.11.22
19.12.22
23.01.23

*13.02.23
13.03.23

Main Choice 1 Cheese & tomato pizza Organic beef & potato pie       with 
potatoes & gravy

Organic beef meatballs       with
creamed potatoes       & gravy Hunters chicken             with rice Fish fingers             with chips

Main Choice 2 Veggie bolognaise 
with pasta 

Veggie sausage rolls 
with potatoes & gravy e

Vegan meatballs               with 
creamed potatoes &       gravy Hunters Quorn                   with rice Vegetable fingers      with chips

Pasta 
Bowl Option

Popeye pasta bowl Roasted tomato ragu pasta bowl Italian pasta bowl Creamy macaroni cheese Neapolitan pasta bowl

Dessert Option Cornflake bar  Sticky fruit sponge
with custard

Fresh fruit with bitesize chocolate
crunch Carrot cake muffin Bakewell ‘no nut’ tart 

Week 3
14.11.22
05.12.22
09.01.23
30.01.23

*27.02.23
20.03.23

*Theme Day
Weeks

Main Choice 1 Beef lasagne                   with 
homemade bread 

Organic beef burger 
in a bun with potato puffs

Roast turkey with 
Yorkshire pudding                   ,

creamed potatoes       & gravy
Quorn dippers       with sweet & sour

sauce                    with rice Salmon fishcake             with chips

Main Choice 2 Mediterranean Quorn fillet  
with sunshine rice

Vegetarian burger              in a bun  
with potato puffs

Cheese flan                  with 
creamed potatoes        & gravy Not so hot chilli       with rice Margherita pizza             with chips

Pasta 
Bowl Option

Italian pasta bowl Neapolitan pasta bowl Popeye pasta bowl Roasted tomato ragu pasta bowl Creamy macaroni cheese

Dessert Option Cookie Sprinkle cake Fresh fruit with bitesize flapjack Shortbread slice Chocolate & pear cake 
with chocolate custard

Drinking water available daily. Some schools may offer jacket potatoes and sandwiches with various fillings as an alternative to the pasta bowl option. Menus are planned to comply to the current Government School Food Standards.
We endeavour to serve food as specified on the menu, however there are some circumstances when this isn’t possible. You can be assured that these instances will be kept to an absolute minimum.

NEW

NEW

NEW

Side dishes 

(potatoes, rice etc),

bread & seasonal 

vegetables 

or salad served 

with every meal

Daily – organic yoghurt & fresh fruit

All desserts are suitable 
for vegetarians


