Eco committee meeting minutes 1.7.25
Present: SFH, CC, EW, HD, BO, RK, AP, HB, CG, IG, CH, ED, ZW

1. All committee members confirmed that they want to stay in the group next year. 
2. Food waste presentation by our school head cook. These are the findings and ways forward to reduce food waste in school:
· Roast dinner day has the most waste, mainly due to all of the veg. We are going to survey the whole school to find out the favourite 2 vegetables they would like with the roast dinner, rather than 3 vegetables. Options are carrots, peas and cauliflower.
· There will be no mash potatoes served with roast dinner, only roast potatoes. 
· Roast dinner will only be offered once every 3 weeks instead of weekly. Survey will include options for new menu, including ideas from children. The options will be: Spaghetti Bolognese, Chicken Korma curry, Chili, Shepherd’s Pie, Gammon and Pineapple.
· Big breakfast – Tinned mushrooms are not popular. Kitchen to try smaller amounts of fresh mushrooms. 
· In the Autumn term, we will look at creating a whole new menu with school council, eco group and Telford and Wrekin catering. 
· An assembly to explain all of this will be held next week. Date TBC
3. Presentation of certificates to the committee members for achieving the Green Flag award with distinction again. Also, we shared the prizes and certificate for achieving level 1 of the RHS School Gardening Award. We will now move onto level 2. 
4. We had a picnic using lettuce and carrots that we have grown. We then went outside and harvested carrots, spring onions and potatoes for out school kitchen to use. 
