
Hello...
Welcome to November's edition of Catering 
Academy's newsletter which features information 
on upcoming special events as well as a recipe 
to try at home and some delicious seasonal 
ingredients to look out for.

Remember to look out for special offers and 
promotions throughout the month - you won't 
want to miss them!

What’s In Season - November

Beetroot Swede

Broccoli Apples

Sprouts Cranberries 

Chillies Lemons 

Garlic Parsley

Spinach Quince

Rocket Sweet Potatoes

Healthy Hacks!
Boost Your Brain Power!
Did you know there are certain foods that help 
your brain function and improve memory? 

Blueberries – Researchers have found that 
blueberries improve memory function and 
learning ability.

Chocolate – Eating a daily portion of chocolate 
(a few squares) has been found to improve blood 
flow to the brain. However, stick to the dark, 
bitter-sweet variety to avoid unnecessary sugar!

Why not try our delicious Chocolate and 
Blueberry Cookie recipe to enjoy both of these 
fantastic ingredients together!

We want to know what you think
Your feedback is very important to us as it helps us to improve the service we provide.

If you have any ideas, suggestions or general comments, please complete a comment card or email our 
Chef Manager directly on: StJohnFisher@catering-academy.co.uk

We've chosen 
sweet potatoes 
as this month's  
seasonal 
ingredient.

Did you know? 
Sweet potatoes 
are a great 
gluten free 
and sugar free 
alternative and 
are increasingly 
being used in 
cakes, muffins, 
and puddings!

November's  
Special Offer...
Buy any sandwich and either a fruit pot or  
a yogurt pot and get a free bottle of water!
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We're going retro 
with some old 
school favourites - 
comfort food at it's 
best!

Come along 
and enjoy some 

fantastic Mexican 
food - experience 

authentic flavours 
and try some of 

our mouthwatering 
dishes.

Method

Preheat your oven to 350F

Combine the banana, blueberries and honey in a bowl

Mix everything together until smooth, using a hand mixer or a 
food processor

Add in the egg, baking soda and cocoa powder and continue 
mixing until everything is well blended.

Stir in the dark chocolate chunks

Drop a spoonful of cookie dough on a baking sheet lined with 
parchment paper (the dough will be very soft). 

Bake for 8 - 10 minutes or until the cookies are warm and firm.

Ingredients

1 banana
1 egg
2oz blueberries
½ cup dark cocoa powder
2 tbsp raw honey (optional)
Dark chocolate chunks (to taste)
½ tsp baking soda

Chocolate and Blueberry Cookie Recipe

Special Events Coming Up in November...

Lower School - 13th November
Upper School - 15th November

Lower School - 6th November
Upper School - 8th November


