
HAPPY NEW YEAR
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COMING UP THIS
TERM: 

New Menus 

Upcoming Theme Days

COVID - Safety Measures
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We love to hear feedback on

the service we provide. Please

send any questions or requests

to: enquiries@olivedining.co.uk

A LITTLE UPDATE

@olivediningltd

@olivediningltd

Follow us on social media!

Seasonal Recipe

3What's in Season



Sample Menus W E L C O M E  B A C K  F O R  S U M M E R  T E R M !
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Upcoming Theme Days

A LITTLE UPDATE

1st March
Shrove Tuesday

1st Feb
Chinese New Year

25th Jan
Dirty Fries

@olivediningltd @olivediningltd



Covid-19 Update

Method

Grease and line a baking tray with parchment

Melt the chocolate and butter together in a bowl

over a pot of simmering water

Beat the eggs and sugar together until light and

fluffy

Add the melted chocolate mix to the eggs and

mix

Fold in the sifted flour and salt

Pour mixture into a baking tray

Bake for 20 minutes at 165C

Leave to cool, portion and serve. 

Ingredients

375g Dark chocolate chips

375g Butter

6 Eggs

375g Caster sugar

225g Sifted plain flour

A pinch of salt

50g Raw beetroot

Seasonal Recipe
Beetroot & Chocolate

Brownies

Risk Assessments published on our website

COVID 19 secure workplace declaration in place in the kitchens

Team training on increased hygiene practises

Employee Health declaration on resuming work

The wearing of PPE - visors and masks at food serving times and masks at all times

Olive Dining continue to take the safety of the students and staff extremely seriously as

we start to return to school. 

As always, we continuously review Government guidelines and adjust our Risk

Assessments accordingly.

Some of the measures that we have put in place are as follows:
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What's in Season?
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January
Beetroot 




Eating seasonal produce whenever possible is the eco-decision. 

Seasonal fruit and veg requires significantly less emissions to grow as it will not require heating

greenhouses and does not need to be flown overseas. Buying seasonal also allows the local

and national farmers to flourish, and also means your food is fresher, tastier and packed with

nutrients. What's not to love! 

Packed with essential nutrients,

beetroots are a great source of

fibre, folate, potassium & vitamin C

Rhubarb is a great source of

vitamin K1, which is important for

blood clotting and bone health

Oranges are a great source of

several vitamins and minerals,

especially vitamin C, thiamine,

folate & potassium

A LITTLE UPDATE

February
Oranges




March
Rhubarb
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