
School Meals Action Group (SMAG) Meeting 
Tuesday 27th November 2018 

 
Present: 
 

   
  Mr S Rostance, Executive Chef 
  Mrs M. Jones, Little WASPS Cook-in-charge 
  Mrs S Badger, Head of school 
  Mrs S Dyer, Parent and Governor 
 
Apologies:   Dr Bull 
 
Pupils from WASPS: 
 

  Daniel, Year 6 and School Council 
                      Israel, Year 6   
  Jacob, Year 4 and School Council 
  Maisie Year 4 
  Jessica, Year 3 and School Council 
                      Daisy, Year 3 
  Harper and Hayden, Year 0 
 
 
Welcome 
 
Mrs Badger welcomed everyone to the meeting. School council members were asked to 
attend this meeting if they were able to. School council reps have a suggestions box in 
their classes for children to use. Some of the reps have discussed dinners with their 
classes already 
 

Good manners in the dining hall 
 

Following a Manners Matters Week a few weeks ago, Mrs Badger said there was an 
improvement but asked the children if they could continue to talk to the classes about good 
manners in both dining halls, ensuring that children eat with a knife and fork, leave the 
table only when they have finished and if there is any waste to put in the bin carefully. 
        
Ideas for the next Menu 
 

Chef told the children that he is now working on menus for eight schools and would like the 
children to think of some new things that include more vegetables and the possibility of 
limiting the cold options.  Chef would like to encourage the children to eat something hot at 
lunchtime over the winter. 
 
Cottage pie was suggested Mrs Dyer says she makes it with baked beans in the meat and 
cheese on the top and calls it Cowboy Pie. Surprisingly a number of the children have 
never eaten cottage pie before. Chef suggested he could make it with braised meat rather 
than mince beef. Chick pea curry and fajitas was another suggestion from Y6. Jessica said 
that her class would like burgers and chips. Chef explained that he can only use 
processed meat once a week so it would be better to keep burgers for a special treat such 
as the Christmas Fair.  
Chef suggested sticky barbeque pork with different flavoured rice.  



Jacob said a child in his class asked for chicken stir fry and Daisy suggested chicken legs 
but it was suggested lots of the children don’t like eating things with bones. Israel would 
like a nice chicken pie this was greeted with enthusiasm from the children at the meeting, 
 
Daniel would like chocolate brownies on the menu Chef explained that it is on as special 
for Christmas lunch. Mrs Badger asked if the children knew why we have to be careful 
about the amount of sugar and fat we offer them in the menu and the pupils understood 
that everything in moderation is ok but that we need to look after their teeth and their 
health. Chef echoed this and said that we are hoping to go for a Food for Life award after 
Christmas which promotes locally sourced food which we do, growing your own 
vegetables which we would like to improve and there is strict guidance on the amount of 
sugar, fat schools should use. 
 
Any Other Business 
 At the last Governors meeting there was a request from a parent to ensure the menu 
indicates which dishes are suitable for vegans, vegetarians, diary free, and gluten free. 
Chef will ensure the next menu will have a key showing all of these options. 
 
Date and Time of Next Meeting – to be confirmed 
 
 


