


Since our last update in December, we have continued to provide a variety 
of workshops and healthy eating assemblies across Ealing schools with 
great success and with a lot of enthusiasm shown by the pupils!

Below we have selected a few snapshots of our activities!

Working with ProVeg to promote healthy eating
In Ealing, we are working in partnership with ProVeg, an international 
organisation that works to accelerate the transition to a sustainable 
global food system by making plant-rich foods and alternative proteins 
more accessible and appealing.
We are training all our kitchen managers and chefs to cook delicious 
plant based meals, and give them the tools and confidence to 
encourage students to try them.



Since the last newsletter, we have celebrated a number 
of special occasions with our pupils as below: 

Lunar new year – Oriental menu
World Book Day – Dressing up fun!
Special Menu for Eid celebrations
Pancake Day

We have 
celebrated out 
kitchen teams with 
long service 
awards, with our 
GEM awards for 
going the extra mile 
for their little 
customers, and for 
outstanding results 
in cleaning and 
hygiene 
inspections!





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
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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
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