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April 10 - October 10

With thanks to children from St Marys Primary School, 
Bathgate, for their artwork.

Coconut Slice
Recipe

Ingredients

60 g wholewheat flour 

180 g plain flour

240 g coconut (desiccated)

240 g margarine

180 g     sugar

200 g eggs size 1

15 g baking powder

240 g icing sugar (for decoration)

Method

1. Cream sugar and margarine

2. Mix dry ingredients together

3. Gradually add in beaten egg and dry ingredients

4. Place in tin and bake at 160C / 350F / gas mark 2  

for 40 minutes

Special dietary requirements will be  catered for 

– please contact your child’s school or local kitchen 

supervisor.

As part of HMIe school inspection, catering is audited 

as part of looking at "the whole school approach".

School meal menus are analysed against Scottish 

Government food and nutritional guidelines.

Facilities Management is an in-house provider of 

school meals to West Lothian Council. 

Comments are always welcomed. Comment cards are 

available from your school office.

For further information please visit: 

www.scotland.gov.uk/topics/Health/

health/19133/17581

You can check if your child is eligible for free 

school meals by contacting your childs school or 

telephone the Education Department on 

01506 281952.

Should you wish to comment or discuss any 

matters relating to the menus, please contact 

Elizabeth Wark on 01506 777534.

School
Menu
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 Tray 3 = packed lunch

A packed lunch service is available 
to all pupils on Fridays.
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