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It’s fine dining 
– and it’s from 
your school 
dinner cook

Take a look at the modern 
day school lunch menu 
and it reads far more like 
a restaurant menu than 

ever before.
A quick peek at the current 

seasonal offerings reveals 
everything from succulent roast 
pork loin with apple sauce to 
courgette and tomato frittata, 
hearty beef  bolognese, mild 
chicken tikka masala, vegetarian 
bean chilli and puddings include: 
autumn feast sponge, flapjack, local 
ice cream, shortbread with apple 
and orange wedges  and apple 
crunch with natural yoghurt.

There’s barely any of  the boiled 
cabbage or mashed potato the 
parents – and grandparents – of  
today’s schoolchildren will no 
doubt remember.

With National School Meals 
Week just around the corner, 
(November 13-17), Norfolk Food and 
Drink is working with Norse, 
which provides four million school 
meals across 250 schools in 
Norfolk annually, to showcase the 
talents of  the cooks and chefs 
working in our school kitchens.

School cooks and chefs will now 

join kitchen teams in various top 
restaurants throughout National 
School Meals week – and we’re all 
invited to book tables.

Shirley Peet, Norse brand manager 
said: “Our school cooks are very 
talented chefs and can hold their own 
in top restaurants.” 

She added that this year’s forays 
into commercial kitchens followed 
the success of  a similar event last 
year when chef  patron Daniel 
Smith was joined at The Ingham 
Swan by school cook Marion, from 
Garrick Green Infant School in 
Old Catton in 2016. 

He was so impressed with her 
enthusiasm for the school meals 
service that, when he was asked to 
take part once again in National 
School Meals Week for 2017, he 
was delighted to accept.  

Daniel said: “It’s so important 
that children can have the 
opportunity of  a wholesome 
midday meal at school, trying new 
things and sharing that experience 
with others, helping to develop 
what will hopefully be a lifelong 
interest in what’s on their plate.

“I look forward to having a 
Norse cook join me in my kitchen 
at Warwick St Social.”

Also during National School 
Meals Week chef  Richard Hughes 
will be going to Dereham Church 
Infant School to give some of  the 
pupils a cookery masterclass. 

While the school cooks are busy 
in the restaurants, chefs from 
Norse’s mobile chef  team will be 
taking their place in their school 
kitchen so children know they can 
expect the same high standard 
meal, said Shirley.

She said Norse is working hard 
to change the perception of  school 
meals. “A lot of  parents do think of  
boiled cabbage and lumpy custard, 
and then Jamie Oliver caused quite 
a stir with his talk of  turkey 
twizzlers. Our school dinners today 

are all about giving children healthy, 
nutritional food they will enjoy,”  
she said.

She added that school cooks 
prepare a variety of  meals, 
ranging from meat, fish or 
vegetarian options to packed 
lunches and meals for special diets.

”Everything at school has to be 
nut-free anyway, but we also do a 
lot of  other special diets, right 
down to individual menus for 
individual children,” she said. 

Norse has an independent 
nutritionist, and a registered 
dietician is also available to talk to 
parents about their child’s dietary 
requirements.

School dinners have evolved over 
the years and, while favourites 
such as roast Wednesday and fishy 
Friday are still the most popular 
days, and favourite puddings have 
remained too, there are a host of  
new dishes on the menu. 

The Norse school meal service is 
even more varied at secondary 
school with a variety of  options, 
including “grab and go” for 
students who don’t want to sit 
down and eat.

“We want to encourage them to 
eat as well as they possibly can,” 
Shirley added.

National�School�Meals�Week�runs�
from�November�13-17.��

Members�of�the�public�have�the�
chance�to�enjoy�dishes�cooked�by�
school�dinner�chefs�as�part�of�the�
team�at:��
�
n�Tuesday,��November�14
White�Horse�at�Brancaster��
�
n�Wednesday,��November�15
Benedicts,�Norwich��
�
n�Thursday,��November�16�
The�Assembly�House,�Norwich��
�
n�Friday,��November�17
Warwick�Street�Social,�Norwich,�
and�Brasted’s,�Framingham�Pigot

School cooks are holding their own in busy restaurants 
this month as they prove there’s far more to their 
cooking than mashed potato and boiled cabbage!

n At least 80pc of the food it offers in school is prepared from scratch
n All the meat served is Red Tractor assured
n The fruit and vegetables are seasonal and locally grown, wherever possible
n The food is free from GM ingredients, trans fats and undesirable additives
n A minimum of 5pc of all the ingredients is spent on organic produce

Norse�is�a�gold�Food�for�Life�provider,�which�means:
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The husband 
and wife team
with so much 
to celebrate 

Years ago, the two words 
‘English’ and ‘wine’ were 
rarely uttered in the same 
sentence. But now even the 

French are buying land over here 
to plant vines and it’s being 
considered by farmers in the UK 
as a really viable business, post 
Brexit. Already ahead of  the game 
is Flint Vineyard, based in 
Earsham and run by husband and 
wife team Ben and Hannah 
Witchell. Such is the demand for 
their wine, they are doubling the 
production for next year, as well 
as expanding their range to 
include a red Pinot Noir and a 
sparkling wine.

Hannah explained: “Taittinger 
has been planting its first vines in 
Kent, which demonstrates the real 
potential of  English vineyards.  
What we are finding ourselves is a 
genuine demand from people who 
are happy to pay over £10 for a 
bottle of  premium wine.” She said 
the knowledge in wine growing 
and production was improving 
and there was more investment 
too, with the number of  acres 
being planted with vines in the 
UK rapidly increasing.

So why is England, and Norfolk, 
so good for vines? Global warming 
is resulting in a longer growing 
season and although not all of  its 
impact is positive, on balance it 
means that grapes can often be 
ripened to a better degree. In 
south Norfolk, considered one of  
the sunniest and driest parts of  
the UK, the free-draining gravel 
and flint soil was the key factor in 
the Witchells deciding to start 
their business there. After 
quitting their former jobs in 2007 
to go visiting vineyards abroad, 
Ben studied oenology and 

viticulture (the art and science 
behind wine making) for three 
years. They then teamed up with 
local farmer Adrian Hipwell and 
last year they planted 12,500 vines, 
which won’t be harvested until 
2019. Until then they are sourcing 
their grapes from growers in the 
eastern region, particularly Essex 
and Norfolk. They then process 
the grapes and make the wine in 
their own winery at Flint, having 
already produced two still wines: 
the 2016 Bacchus and Pinot Blanc.

“We do think we’re at a very 
exciting time for English wine,” 
said Hannah. “We are lucky to be 
making English wine at a time 
when it’s generating a real buzz.” 
Indeed, their Bacchus has been a 
top seller, winning the East 
Anglian Wine of  the Year award 
2017. Such is the popularity, both 
the Bacchus and Pinot Blanc are 
out of  stock direct from the 
vineyard, except to members of  
the Venn club or if  you have 
booked a tour. The club costs £225 
annually, which gives you 12 
bottles a year as well as discounts 
and access to wine tastings. All 
the limited access 2016 wines are 
allocated but you can join the next 
club to receive the 2017 wines.

One thing is for sure: this is a 
success story and the Witchells 
have every reason to celebrate.

Contact Flint Vineyard, Camphill 
Farm, Earsham, on 01986 893209 
or 07811 177734, email hannah@
flintvineyard.com or visit  
www.flintvineyard.com

To contact Norfolk Food & Drink or 
Proudly Norfolk Food & Drink, 
email anna@stevensonconsulting.
co.uk or call 07767 443717.

Say ‘cheers’ to Norfolk-based Flint Vineyard, which is 
doubling its production of wine for next year to 15,000 
bottles. As part of the EDP’s latest celebration of Norfolk 
Food & Drink’s producers, Caroline Culot spoke to the 
husband and wife duo doing wonders for English wine

With thanks to our sponsors

With thanks to our supporters

 Dann’s Ice Cream
 The Norfolk Coffee 

Company
 Amaretto Delicatessen
 Black Shuck Ltd
 Bakeshack
 Kettle Foods Ltd

 Truly Local
 The Oil Tree
  Joaquim Teles 
Artisan  
Pastry Chef

 Harleston Cider 
Company

This month’s new joiners include: 

A big thank-you…

For over a decade, Norfolk Food & 
Drink has been the go-to 
organisation for food and drink in 
the county. But if we are a free 
resource for consumers and free 
for businesses to tap into our 
services, just how do we finance 
the work we do? The answer is 
quite simply through sponsorship. 
Our headline sponsor Adnams has 
supported us for a number of years 
and Cozens-Hardy solicitors are 
also long-time sponsors, both of 
Lloyd Addison’s Moveable Feast 
and our flagship event, the 
Norwich Food & Drink Festival. 
Joining them in their support of 
this event are Anglia Culinary 
Suppliers, Hargreave Hale and 
Lovewell Blake. This year we also 
benefited massively from a 
significant investment from The 
Norwich Business Improvement 
District (BID) and Deliveroo.
We currently have two Associate 
Sponsors, Foodcare Systems and 
Norfolk Country Cottages, while 
Norse also supports us by 
sponsoring National School Meals 
Week here in Norfolk.
We also have an amazing group of 

sponsors in-kind, who give their 
services free to support us. These 
include the RedCat Partnership, 
who make sure we are always 
health and safety-compliant and 
who help run our events; Creative 
Sponge, who designed all our 
fabulous marketing literature; 
Norwich Print Solutions; Chapel 
Road Creative, who have created 
our wonderful new website; and 
101 Smart Messenger, who support 
our important monthly newsletters.
The Norwich Food & Drink Festival 
alone sees many companies donate 
their products and services in kind, 
including The Forum, Charlie’s 
Norfolk Food Heroes, Posh Plants, 
In and Stitch, Marsh, Lynford Hall, 
Kiddy Cook, Structure Flex and the 
RNAA.
It was only fitting, therefore, that 
we should host our AGM followed 
by an evening of thanks, which we 
did last month. Generously hosted 
by The Enterprise Centre at the 
UEA, with canapés and wine 
supplied by the Mustard Coffee 
Shop, it was a lovely evening and a 
chance to say thank-you to all who 
make NFAD come alive.

Sponsors and supporters of Norfolk Food & Drink came together at the UEA’s 
Enterprise Centre.   Pictures: CONTRIBUTED

Hannah and Ben Witchell at the Norwich Food & Drink festival in June.

Daniel Smith cooking with school cook Marion from Garrick Green Infant School.  
       Pictures: conTRIbuTeD

Top, Forget boiled cabbage, today’s school 
dinners are packed with variety. Middle, 
Daniel Smith cooking with school cook 
Marion from Garrick Green Infant School. 
bottom, School dinners today are 
designed to be nutriticious and fun to eat

Jamie oliver, who caused a stir over 
school dinners.    
 Picture: DoMInIc LIPInSkI/PA WIRe


