
Clanmore’s In-House Catered Lunch Program
Required for children under the age 4 who stay for the whole day. Optional for all others, capacity permitting.

The Team

Bev Galway and Wendy McCrae

Bev is a graduate of Liaison College Chef Diploma program. She has completed the baking
arts certificate (10 courses) at George Brown College and is currently working on a
cake decorating certificate also at George Brown College.  She spent a summer (and now
holidays and weekends, as needed) as an assistant chef to the Executive Chef at the
Lakeside Restaurant in Bala, Muskoka. Bev is working towards writing the Red Seal Exam in
the near future.

Wendy McCrae has a diploma in catering and hotel management.  She has years of
experience working with, caring for and feeding children, and a wealth of knowledge
concerning nutrition and meal preparation.

Both Wendy and Bev are Montessori College trained Teacher Assistants and have spent
time in Casa classrooms at Clanmore.

Quality Ingredients

We are committed to using the highest quality of food items in our program. Every
Friday we take delivery of fresh fruits and vegetables and on Mondays delivery of whatever
meat we need for the week.  Fresh white whole chicken breasts, lean ground beef, triple
AAA beef tenderloin for the beef and broccoli stir fry, whole cooked hams, beef sausages. All
items are strictly government inspected and graded.

We are very proud of the fact that wherever possible and feasible the majority of our lunch
items are made from scratch using pure, whole foods.  We are inspected regularly by the
Health Department.



Full Disclosure

We do have several items that are pre-prepared; chicken balls and Highliner fish fingers
for example. Both were chosen for the high quality of ingredients used.  It is necessary
to have several backup lunches available from the freezer in event that either Bev or Wendy
are absent from school.

Sample Menu Item

Chicken Cheese Dog Crescents and Alphagetti
(Don’t let the name fool you, read on to find out why!)

Four batches of crescent dough are made fresh, from scratch. The recipe uses butter, not
margarine or shortening.  The chicken dogs used are a quality item made with real chicken
healthy levels of ingredients, and zero trans fat. (The nutritional breakdown can be
provided.)  They are filled with strips of real cheddar cheese, not processed cheese.
They are baked, temperature checked and served straight from the oven. They are not
held in heat pans.

We do not use canned alphagetti. Our alphagetti is based from our made from scratch
tomato soup. This homemade tomato soup begins with two large trays of fresh whole
tomatoes, carrots, celery, onion and garlic, fresh cherry tomatoes, tomato paste, low
sodium chicken stock, and basil.  This soup is also the base for our Rose sauce and is also
used in our chili and skillet Lasagna.



Because most of the menu items are made from scratch, we are able to limit and control the
amount of salt and sugar used. We use butter or olive oil and quality cheeses. We do
not use artificial flavours, colours or preservatives. We do not use milk powder. We
always have fresh milk, buttermilk and cream in the fridge for all of our baking and
cooking needs.

Our Approach

We like to give the children a variety of foods, keeping in mind that “treat” foods in moderation
are part of life. We use pancake pans that emboss the made-from-scratch pancakes with zoo
animals and snowflakes, and biscuit cutters in the shapes of teddy bears and hearts. We do so
always with the intent that food should be fun. We want to help the children to have a healthy
relationship with food.

Nutritional experts say we should have a diet full of the most vibrantly coloured fruits and
vegetables because they contain the highest levels of antioxidants and vitamins.
Fresh fruits and vegetables accompany lunch every day, for every classroom.

When the fully loaded lunch trolley, packed with an amazing variety of beautifully prepared,
vibrantly coloured foods, leaves the kitchen each day, we are filled with pride. Pride because we
know the quality, care and love that goes into this program.



Sample Menu

2021-2022 Four Week Rotating Luncheon Menu
Subject to change by kitchen without notice

Week One
Monday Pizza Day (Parent Association)

(Kitchen Prep Day)
Fruit
Vegetable

Tuesday Salisbury Steak with Gravy
Mini Roast Potatoes
Homemade Whole Wheat Buns

Fruit
Vegetable

Wednesday Waffles or Pancakes (batter made from scratch, not a mix)

Cooked Maple Apples
Beef Sausages

Fruit
Vegetable

Thursday Chicken Balls with Sweet and Sour Sauce
Rice

Fruit
Vegetable

Friday Homemade Pizza Fruit
Vegetable

Week Two
Monday Pizza Day (Parent Association)

(Kitchen Prep Day)
Fruit
Vegetable

Tuesday Ham with Pineapple
Sweet Potato Fries
Cheese Straws (shredded cheddar cheese)

Fruit
Vegetable

Wednesday Homemade Macaroni and Cheese (made from scratch bechamel sauce which is
then turned into a cheese sauce)

Cornbread

Fruit
Vegetable

Thursday Skillet Lasagne
Garlic Buns

Fruit
Vegetable

Friday Butter Chicken
Rice and Naan Bread

Fruit
Vegetable

Week Three
Monday Pizza Day (Parent Association)

(Kitchen Prep Day)
Fruit
Vegetable

Tuesday Meatloaf and Gravy (full of carrots, mushrooms, onions, celery with garlic and eggs)

Mashed Potatoes
Butternut Squash Bread (in-house roasted butternut squash, honey, cream cheese)

Fruit
Vegetable

Wednesday Pizza Rolls Fruit
Vegetable

Thursday Beef and Broccoli Stir Fry
Egg Noodles

Fruit
Vegetable

Friday Fish Fingers and Fries
Pumpkin Biscuits

Fruit
Vegetable

Week Four
Monday Pizza Day (Parent Association)

(Kitchen Prep Day)
Fruit
Vegetable

Tuesday Chicken Noodle Soup
Cheese Buns

Fruit
Vegetable

Wednesday Chicken Dogs
Alphagetti

Fruit
Vegetable

Thursday Chili
Rice

Fruit
Vegetable

Friday Chicken Tortellini Alfredo Fruit
Vegetable

We are happy to provide recipes and nutritional information where feasible. Due to space limitations in
our kitchen, we are unable to accommodate dietary restrictions beyond peanut free/tree nut free.

If this might impact your family’s ability to opt into our program, please let the school know. We would
welcome a conversation.


