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Hello and welcome, I would like to take this

opportunity to introduce you to Olive Dining. We

are excited to be your new catering provider.

Here at Olive, we pride ourselves on the food we

produce and the ingredients that we use. We

ensure that we use locally sourced produce to

support the local community and manage road

miles to support the environment.

All our food is prepared in the school kitchen from

scratch and the staff are trained in creating the

menus that we provide. Our focus is on nutrition,

creating innovative menus that students will enjoy.

Your input and feedback on the service we provide

is important to us, and we very much look forward

to meeting you.

Stephanie Spratt, CEO

Family Recipe
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We hope everyone had a wonderful Festive break

and that you are ready for the start of the new

year - we certainly are! 

You have brand new menus, exciting theme days

and seasonal recipes which you will receive each

month!  

We have a fantastic choice of menus which are run

in 3-weekly cycles. Each of our menus have been

especially created with your school in mind and

offer exciting and varied hot dishes, packed full of

flavour and nutrition.

enquiries@olivedining.co.uk or call our head office

on: 01959 564 700

We are also on Instagram and Twitter so do follow

the online Olive Dining family where you can stay

updated with all our latest news and activities!

We love to hear feedback on the service we

provide so please do get in touch by sending any

questions or comments to: 



3-WEEKLY MENUS
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We host special themed events

and days once a month, which

coincide with any key dates in the

year.

They are a fun way to add extra

excitement for our students.

Our menus run in 3-weekly

cycles, offering a large variety

of different dishes and flavours,

which suit everyone's tastes. 
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SERVES: 4
PREP: 20
COOK: 20

INGREDIENTS

1 medium onion
1 red pepper
1 green pepper
2 chicken breast
1 tsp smoked paprika
1/2 tsp ground cumin
4 flour tortillas 
150ml yoghurt
50g grated cheese
1 avocado

FAJITAS SALSA
1/2  red onion
2 tomatoes
1/4 coriander

Slice onions and peppers
Slice chicken into strips and marinade in paprika, onion and 1/2 lime
Leave to marinade for 30 minutes
Make the salsa - dice red onion, tomatoes and chipped coriander, then add 1/2 lime juice
Place pan on high heat
Add a drizzle of oil then fry the onions, peppers and chicken
Stir every 30 seconds 
Cook for 8 minutes until chicken is golden brown and cooked through
Warm tortillas in microwave or a dry frying pan
Serve family style with bowls of yoghurt, sliced avocado, lime wedges and salsa 

METHOD


