
KEEPING YOUR CHILDREN SAFE 
AT LUNCHTIME AT ChURCHFIELDS JUNIOR SCHOOL

Pabulum working in partnership with Churchfields Junior School
As your school caterer, our highest priority is the safety of your children and our Pabulum team. 

We are working in partnership with Churchfields Junior School to ensure we are COVID safe.

Message From Rebecca Emeny - Head Teacher

“Every child deserves to eat a warming meal at lunchtime, with friends from their class. 
There is no comparison to the nutritional benefits a child gets from a professionally 
prepared, tasty, hot school lunch.”

We have a robust extraction system within the kitchen. Keeping all the 
windows open helps to circulate the fresh air too.

We have enhanced cleaning of the seating areas between each year group 
and there is also regular cleaning of touch points throughout service. 
Our servery counter is also sanitised between each class.

We have temporarily removed the option of self-service and all food is 
now served to the children by our Pabulum team.

Lunchtimes have been changed to allow children to have more time to eat 
at tables with children just from their class and tables are more than
2m apart.

Our staff are following the government guidelines on social distancing 
measures - Jagdeep and her team wear full PPE for service.

Hand sanitiser is available for all children and staff in the dining area.

Our kitchen has had a Covid-19 risk assessment which includes daily 
well-being checks-ins with our staff.
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   Pabulum recognises 
the importance of 

serving healthy, varied 
and nutritious meals for 

Primary   School Children. 
Our aim is to encourage as 

many children as possible 
to enjoy our positive 

dining experience, ensuring 
that lunch becomes another 

enjoyable and engaging part of 
their school day.

Over 94% of our dishes are 
prepared using fresh ingredients. 

Our seasonal menus comply with 
National Food Standards, using the                 

freshest British produce.

 We offer a choice of a halal and non-halal meat, 
fish or vegetarian main course daily, served with fresh 

vegetables as well as a daily homemade pudding, yoghurt 
or fresh fruit for dessert. As much homemade bread as 
they would like, along with fresh salad.  All cooked and 

prepared by our professional chefs.

HEALTHY, NUTRITIOUS, 
TASTY SCHOOL MEALS
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