Sustainable food

at Mildmay

Mission Hospital

Sustainable food
is produced,
processed, and
distributed in
ways that
prioritise
environmental
and social
responsibility.

It means making choices that
are good for the environment,
our communities, and your
health.

It's about eating in a way that
reduces harm to the planet.

Choosing sustainable food
takes care of ourselves and
the planet.

Together, we can make a

MENU CODE
H=HIGH ENERGY
V=VEGAN

S= EASY TO CHEW
P= HIGH PROTEIN.

Options

Vegetarian

WEEK 1

Meat

Carbohydrate
Sidls

Seasonal
Vegetables or
salad sides

Dessert
Optional
custard

Daily evening
Soup

Monday
Quorn and
bean chilli

VHPS

Chicken

Massaman
curry H

Rice

Seasonal
vegetables

Apple and
blackberry
crumble v

Wwinter
vegetable v

AUTUMN-WINTER MENU
We want to make your stay in hospital as comfortable as possible.
We take pride in our catering service and strive to provide
nutritionally balanced, healthy meals for everyone in our care.

Tuesday
Cauliflower mac
and cheese Vs

Smoked
haddock &
cheese omelette
HP
Spiced potato
wedges
Seasonal
salad

Apple and
cinnamon
crunch with
yoghurt
Tomato and red
pepper ¥

Wednesday
Vegetable
curry and

raita *

Sweet and

sour chicken

Rice

Seasonal
vegetables

Coconut and
Blueberry Oat
Bar

Cauliflower,
broccoli and
potato soup v

Thursday
Creamy
mushroom
stroganoff v=
Beef and
lentil
Bolognese

Pasta

Seasonal
salad

Raspberry
and chocolate
brownies

Curried carrot
and
butterbean

Friday
Falafel with
ratatouille v=

Chicken

Chasseur

New potatoes

Seasonal
salad

Carrot cake

Butternut
squash and
lentil

Saturday
Vegetable
Singapore
noodles v
Tuna and
broccoli pasta
bake *

Included in
main
Green

vegetables

Apple cake

Creamy Irish
potato

Sunday
Quorn and
winter vegetable
stew VP
Shin beef and
winter vegetable
pie

Mashed
potatoes
Roasted
seasonal
vegetables
Strawberry
cheesecake

Parsnip and
sweet potato v

Options

WEEK 2

Vegetarian

Meat

Carbohydrate
sides

Seasonal
Vegetables or
salad sides

Dessert
Optional
custard

Daily evening
Soup

Broccoli and

Potato frittata

5

Chicken and

lentil filo bake

New potatoes

Seasonal
vegetables

Coffee cake

Cauliflower,
broccoli and

Tuesday
Broccoli and
bean bake S+

Lamb hotpot H

Mash

Seasonal salad

Victoria
sponge

Curried carrot
and

Wednesday
Lentil and
plant mince
lasagne sV
Creamy
chicken and
tomato pasta

H

Garlic bread

Seasonal
salad

Blondie

Winter
vegetable v

Thursday

Butternut
squash and
lentil dhal 5v
Beef with red

berries ®

Rice

Seasonal
vegetables

Bread and
butter pudding

Tomato and
red pepperv

Friday
Homemade

vegan burgers
v

Battered fish =

Spiced potato
wedges

Seasonal salad

Blueberry
muffins

Spiced squash
and lentil

Saturday
Chickpea and

vegetable tagine
v

Cajun salmon
with BBQ beans*®

Couscous

Seasonal
vegetables

Berry cheesecake

Creamy Irish
Potato

Sunday
Seasonal
vegetable
casserole sV
Roasted chicken
breast ?

Roast potatoes

Roasted
seasonal
vegetables
Steamed
sponge pudding

Parsnip and
sweet potato v

potato v butterbean
Options Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Vegetarian

WEEK 3

Meat

Carbohydrate
sides

Seasonal
Vegetables or
salad sides

Dessert
Optional
custard

Daily evening
Soup

MAKING MEALTIMES MATTER

Plant mince
and lentil
Shepherd's
pie Vs
Salmon and
filo bake ¥

New potatoes

with garlic
and herbs
Seasonal

vegetables

Sticky toffee

pudding

Winter
vegetable v

Winter
vegetable
curry with

Raita *H

Chicken Dahl
with
butternut
squash HP
Rice

Seasonal
salad

Yoghurt with
an apple and
oat crunch
Butternut
squash and
lentil

Pulled BBQ
Jjackfruit
burger

Chicken with
greens in a
pepper sauce
s
New
potatoes

Seasonal
vegetables

Rice pudding

Curried
carrot and
butterbean

Tofu Massaman
curry v

Beef and
beetroot curry P

Rice

Seasonal
vegetables

Banana bread

Creamy Irish
potato

Mushroom
and spinach
pasta ©

Baked fish
with
ratatouille

Garlic bread

Seasonal
salad

Apple

crumble v

Tomato and
red pepper v

Lentil and
vegetable
casserole sV

Chicken, leek
and mushroom
pie ¥

Mashed
potatoes

Seasonal
vegetables

Bread and
butter pudding
h
Parsnip and
sweet potato ¥

Nut roast with
gravy

Beef & vegetable
Stew SHP &
Yorkshire

pudding

Roasted potatoes

Cauliflower
cheese

Semolina
pudding

Cauliflower,
broccoli and
potato v

IN THE WARD KITCHEN YOU CAN FIND BEVERAGES.
ASK FOR THE DAILY MENU IF YOU CANNOT FIND SOMETHING YOU LIKE ON THE DAY.

»

Water, lower fat

milk, sugar-free
drinks including
tea and coffee
all count.

Limit fruit juice
and/or smoothies
to a total of
150ml a day.

NHS

Mildmay Mission Hospital

FOOD HYGIENE RATING
v

OO E

What does
Eco-Friendly
really mean?
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Our new autumn-winter
menu is packed with
fresh, seasonal
ingredients full of flavour
and nutrients.

Seasonal menus help
reduce food waste
because we use
ingredients at their
freshest.

By choosing local and
seasonal, we're also
cutting down on carbon
emissions.

Try our new seasonal dishes
and savour the flavours of
autumn and winter.

LUNCH: 12:00 NOON - 13:00PM SUPPER/DINNER - 18:00 — 19:00PM



Sustainable food
at Mildmay
Mission Hospital

Sustainable food
is produced,
processed, and
distributed in
ways that
prioritise
environmental
and social
responsibility.

It means making choices that

are good for the environment,

our communities, and your
health.

It's about eating in a way that
reduces harm to the planet.

Choosing sustainable food
takes care of ourselves and
the planet.

Together, we can make a
difference

What is Organic
Food?

Organic food is
grown without
harmful
chemicals or
pesticides.

It's all about
natural and
sustainable
farming
practices.

We're committed to your
well-being and a
healthier planet

Our commitment to organic
food aligns with our goal of a
sustainable future.

MAKING MEALTIMES MATTER |

AUTUMN-WINTER MENU
We want to make your stay in hospital as comfortable as
possible. We take pride in our catering service and strive to
provide nutritionally balanced, healthy meals for everyone in

our care.
WEEK 1

WEEK 2

WEEK 3

Options Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Quorn and | Cauliflower mac Vegetable Creamy Falafel with Vegetable Quorn and
Vegetarian bean chilli | and cheese V&= curry and mushroom ratatouille v* Singapore winter vegetable
— raita © stroganoff v= noodles v stew V7S
Chicken Smoked Sweet and Beef and Chicken Tuna and Shin beef and
Meat Massaman haddock & sour chicken lentil Chasseur broccoli pasta | winter vegetable
curry ¥ cheese omelette Bolognese bake * pie
HP
Carbohydrate Rice Spiced potato Rice Pasta New potatoes = /ncluded in Mashed
sides wedges main potatoes
Seasonal Seasonal Seasonal Seasonal Seasonal Seasonal Green Roasted
Vegetablesor | vegetables salad vegetables salad salad vegetables seasonal
salad sides vegetables
Apple and Apple and Coconut and Raspberry Carrot cake Apple cake Strawberry
c?::i:::l blackberry cinnamon Blueberry Oat | and chocolate cheesecake
custard crumble v crunch with Bar brownies
yoghurt
. . winter Tomato and red | Cauliflower, | Curried carrot Butternut Creamy Irish Parsnip and
D”"’;“E"mg vegetable v pepper v broccoli and and squash and potato sweet potato v
oue potato soup ¥ | butterbean lentil
Options Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Broccoli and Broccoli and Lentil and Butternut Homemade Chickpea and Seasonal
Vegetarian Potato frittata | bean bake ¢ | plant mince squash and vegan burgers | vegetable tagine vegetable
s lasagne sv lentil dhal v v v casserole sv
Chicken and | Lamb hotpot ¥ Creamy Beef with red | Battered fish*® Cajun salmon Roasted chicken
Meat lentil filo bake chicken and berries with BBQ beans* breast ?
tomato pasta
"
Carbohydrate | New potatoes Mash Garlic bread Rice Spiced potato Couscous Roast potatoes
sides wedges
Seasonal Seasonal Seasonal salad Seasonal Seasonal Seasonal salad Seasonal Roasted
Vegetables or vegetables salad vegetables vegetables seasonal
salad sides vegetables
Dessert Coffee cake Victoria Blondie Bread and Blueberry Berry cheesecake Steamed
etz sponge butter pudding muffins sponge pudding
custard
i . Cauliflower, | Curried carrot Winter Tomato and Spiced squash Creamy Irish Parsnip and
Da"‘;:::"'"g broccoli and and vegetablev | red pepper and lentil Potato sweet potato v
potato ¥ butterbean
Options Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Plant mince Winter Pulled BBQ | Tofu Massaman | Mushroom Lentil and Nut roast with
. and lentil vegetable Jackfruit curry v and spinach vegetable gravy
Vegetarian o -
Shepherd's curry with burger pasta s casserole sv
pie Vs Raita s#
Salmon and | Chicken Dahl | Chicken with Beef and Baked fish Chicken, leek | Beef & vegetable
Meat filo bake " with greens ina | beetroot curry? with and mushroom Stew SHP &
butternut pepper sauce ratatouille pie® Yorkshire
squash HP s pudding
New potatoes Rice New Rice Garlic bread Mashed Roasted potatoes
Carb",zydrate with garlic potatoes potatoes
s and herbs
Seasonal Seasonal Seasonal Seasonal Seasonal Seasonal Seasonal Cauliflower
Vegetables or vegetables salad vegetables vegetables salad vegetables cheese
salad sides
Dessert Sticky toffee | Yoghurt with | Rice pudding | Banana bread Apple Bread and Semolina
Optional pudding an apple and crumble v butter pudding pudding
custard oat crunch h
i . Winter Butternut Curried Creamy Irish Tomato and Parsnip and Cauliflower,
Da"é:z:"mg vegetable v squash and carrot and potato red pepper v | sweet potato v broccoli and
lentil butterbean potato v

LUNCH: 12:00 NOON - 13:00PM  SUPPER/DINNER - 18:00 — 19:00PM
N THE WARD KITCHEN YOU CAN FIND BEVERA

ES.

»

Water, lower fat

milk, sugar-free
drinks including
tea and coffee
all count.

Limit fruit juice
and/or smoothies
to a total of
150ml a day.

What does

Food
M s
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NHS

Mildmay Mission Hospital
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v
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\/ERY GOOD

MENU CODE

H=HIGH ENERGY

V=VEGAN

S=EASY TO CHEW
P=HIGH PROTEIN

Eco-Friendly
really mean?

Our new autumn-winter
menu is packed with
fresh, seasonal
ingredients full of flavour
and nutrients.

Seasonal menus help
reduce food waste
because we use
ingredients at their
freshest.

By choosing local and
seasonal, we're also
cutting down on carbon
emissions.

Try our new seasonal dishes
and savour the flavours of
autumn and winter.

ASK FOR THE DAILY MENU IF YOU CANNOT FIND SOMETHING YOU LIKE ON THE DAY.



Sustainable food
at Mildmay
Mission Hospital

Sustainable food
is produced,
processed, and
distributed in
ways that
prioritise
environmental
and social
responsibility.

It means making choices that

our communities, and your

health.

« It's about eating in a way that
M | reduces harm to the planet.

Choosing sustainable food
takes care of ourselves and
the planet.

Together, we can make a
difference

AUTUMN-WINTER

MENU

WE WANT TO MAKE YOUR
STAY IN HOSPITAL AS
COMFORTABLE AS POSSIBLE.
WE TAKE PRIDE IN OUR
CATERING SERVICE AND
STRIVE TO PROVIDE
NUTRITIONALLY BALANCED,
HEALTHY MEALS FOR
EVERYONE IN OUR CARE.

What is Organic
Food?

Organic food is
grown without
harmful
chemicals or
pesticides.

It's all about
natural and
sustainable

||| farming

- | practices.

We're committed to your
well-being and a

healthier planet

& | Our commitment to organic

food aligns with our goal of a
sustainable future.

are good for the environment,

WEEK 2

WEEK 3

DESSERT VEGETARIAN

MEAT

EVENING

VEGETARIAN

MEAT DESSERT

NING

VEGETARIAN

DESSERT

MEAT

EVENING

STICKY TOFFEEPUDDING  YOGHURT WITH AN OAT

MAKING MEALTIMES MATTER

FRIDAY SATURDAY SUNDAY

RICH VEGETABLE CURRY CREAMY MUSHROOM

STROGANOFF :
HERBY FALAFEL WITH VEGETABLE SINGAPORE FLAVOURF;I&E%
RATATOUILLE NOODLES CASSE
S ' ‘
e &1
k -
WINTER FRUIT CRUMBLE APPLE & CINNAMON BLUEBERRY FLAPJACKS RASPBERRY BROWNIES
ot
CARROT CAKE APPLE CAKE

CHICKEN MASSAMAN SMOKED HADDOCKAND ~ SWEET AND SOUR CHICKEN BEEF AND LENTIL

CURRY CHEESE OMELET BOLOGNESE — -, L
CHICKEN CHASSEUR TUNA AND BROCCOLI PASTA BEEF AND VEGETABLE PIE
WINTER VEGETABLE Il AND AND LENTIL PARSNIP AND SWEET POTAT
soup PEPPER SOUP BROCCOLI AND POTATO BUTTERBEAN SOUP o Lt M;;u - POTATO
soup
MUNDAY TUESDAY WEDNESDAY IHURSDAY
e : FRIDAY SUNDAY
4 3 - g
- z
<
x
&
o
o
= v s
BROCCOLEAND BEAN BUTTERNUT SQUASH AND
FRITTATA BaKE LASAGNE LENTIL DAL

MOROCCAN CHICKPEA TAGINE

WINTER VEGETABLE STEW

DESSERT

VICTORIA SPONGE TREAGLE TART SLONDIE

BLUEBERRY MUFFINS. BERRY CHEESECAKE STEAMED SPONGE

CHICKEN ANDTOMATO ~ BEEF AND WINTER BERRY

CHICKEN AND LENTIL FILO 2
TEW, © BATTERED FISH CAJUN FISH WITH BBQ BEANS. ROASTED CHICKEN
.
CAULIFLOWER, CURRIED CARROT AND HEART WINTER TOMATO AND RED & SPICED SQUASH AND LENTIL CREAMY POTATO
annnes ann il il z s i
MONDAY FRIDAY SATURDAY SUNDAY
P e £ r
s X b >
| <
ke - =
% 2.
oo
)
w
>
'WARMING LENTIL 'VIBRANT VEGETABLE e N
SHEPHERD'S PIE CURRY BURGER o
LENTIL AND VEGETABLE TENDER NUT ROAST
CASSEROLE
| » -

DESSERT

& e g
f AR
BREAD AND BUTTER

PUDDING

AND APPLE CRUMBLE

ECO FRIENDLY

~‘1

i g .
= Y
17" = ¢
| 5./
SALMON AND FILO BAKE CHICKEN DAHL WITH EF E - -
BUTTERNUT SQUASH CURRY - BAKED FISH WITH CHICKEN, LEEK AND BEEF CASSEROLE
H RATATOUILLE MUSHROOM PIE
HEARTY WINTER 'CURRIED CARROT AND SPICED SQUASH AND CREAMY IRISH POTATO E ot POTATO 1BROCCOLI AND
VEGETABLE SOUP BUTTERBEAN SOUP LENTIL SOUP soup = soup soup POTATO SOUP

LUNCH: 12:00 NOON - 13:00PM
SUPPER/DINNER - 18:00 — 19:00PM

NHS

%
)5) Mildmay Mission Hospital

Water, lower fat

milk, sugar-free
drinks including
tea and coffee
all count.

Limit fruit juice
and/or smoothies
to a total of
150ml a day.

Food FOOD HYGIENE RATING
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oJoJerelol 5 )
VERY GOOD

MENU CODE
H=HIGH ENERGY
V=VEGAN
S=EASY TO CHEW
P=HIGH PROTEIN

IN THE WARD KITCHEN
YOU CAN FIND
BEVERAGES.

ASK FOR THE DAILY
MENU IF YOU CANNOT
FIND SOMETHING YOU
LIKE ON THE DAY.

What does
Eco-Friendly
really mean?

Our new autumn-winter
menu is packed with
fresh, seasonal
ingredients full of flavour
and nutrients.

Seasonal menus help
reduce food waste
because we use
ingredients at their
freshest.

By choosing local and
seasonal, we're also
cutting down on carbon
emissions.

Try our new seasonal dishes
and savour the flavours of
autumn and winter.
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