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GREENWAY PRIMARY AND NURSERY SCHOOL 

 

MINUTES OF MEETING OF PARENT DISCUSSION GROUP 
 

Thursday 8 May 2025, 9am-10.30am 

 

Present: Katharine Ellwood (Headteacher), Elizabeth O’Reilly (Chair of Governors), Jo 
d’Arcy (JD) (Office Manager), Abi A (Nursery, Y1, Y3), Megan Lemon (Reception, Y2), 
Rebecca D (Reception, Y2), Nicola B (Y2), Oliver W (Y2, Y5), Claire U (Y3, Y6), Richard S 
(Y1, Y4), Lorraine M (Y5), Sam R (Y5) 
 
1. Welcome  
 

Katharine Ellwood (KE) chaired the meeting and Elizabeth O’Reilly (EOR) took 
minutes. It was noted that whilst Megan Lemon was on the Governing Body she 
was attending in her capacity as a parent. 
 

2. Topics to be discussed revolved around Feedback on the new catering 
arrangements (Radish) and School Finance. A question had been circulated to 
those parents attending the previous day for them to seek feedback from their 
cohorts on one positive and one area of improvement around Radish. It was 
agreed that although the timescale was tight this had prompted a healthy number 
of responses. If the group meet again then a 48 hour turn around was suggested 
and agreed for any questions to be asked of the parent body.   Action KE 
 

3. Radish Catering Arrangements 
By way of introduction KE explained that historically the school had used 
Hertfordshire County Council as their catering provider. School concerns around 
cost, portion size and the quality of the food resulted in the school investigating 
alternative providers and following extensive due diligence (which had involved 
visiting other schools and speaking with pupils) had opted to switch contracts to 
Radish. Having attended last year’s school summer open evening, Radish started 
at Greenway in September, and the school view is that cost to parents and quality 
of food is much better – all food is prepared from scratch on the school site.  
 
It was agreed that specific parental concerns should be directed to school. 
 
Positive Feedback 

• Healthy Options (Y3, Y6) 

• Pupils enjoy their lunches – salad bar  very popular (Y5) 

• The new pizza is better and pupils can get an extra slice if they are still 
hungry (Y5) 

• Nice to have a blue option (Y3, Y5) 

• Generally happy with Radish (Y3, Y4) 

• Presentation at the Open Evening had been very good and would be 
welcomed by new parents to the school (Y4) 

• Vegetarians are happy (Y3) 
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• More choice (Reception, Y1, Y2) 
 

Negative Feedback (with comments from KE/JD in italics) 
i. Lack of food on salad bar (Y6)  

Salad bowls will always be refilled so these should never run out and are 

available to all children if they are still hungry. 

 
ii. Portion size (Y1, Y3, Y4, Y5, Y6)  

If pupils have not had enough to eat they need to go back to the salad bar 

and/or mention this to an adult in school.  

 

Action 

Parents to reinforce this message with their child/ren. 

 
iii. Sometimes pupils report that the roast potatoes are too crispy or that the rice is 

stodgy – a bit hit and miss on taste (Y5) 

Caterers will inevitably be different to the home cooking that pupils are 

used to – they need to learn to cope with the fact that food can look and 

taste a little bit different to home.  

 

Action 

Parental support is sought in this respect. 

 
iv. Food is ‘disgusting’ or ‘gross’ (Y3) 

If a pupil does not like a specific menu choice this needs to be mentioned to 

the teacher so that they can try and support the child in menu choices. Do 

parents push back to pupils when they report that the food is ‘disgusting’ 

or ‘gross’ as this is very strong language? Staff eat the meals on a daily 

basis and have not commented to this effect. Governors were very 

impressed by the quality of the Christmas lunch. 

 

Action 

• Parents to email the class teacher with any issues re menu choices 

• School to consider photographing sample menu choices to upload 

to the school website 

v. It would be helpful to have more recognisable food like burgers and hot 
dogs (Y3) and more variety in sandwiches (Y2). 
Radish have to provide balanced meals within budget taking into account 
various allergies. 
 
Action 
School will pass on this information to Radish. 
 

vi. It would be helpful if Fridays were not always pizza and fish fingers. (Y3) 
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vii. It is unclear what Radish policy is on ultra processed foods (ham is used in 

sandwiches)/how much sugar is being used – the contact form is not 
working on the Radish website (Y2) 
 

Action 

School to ascertain what additional information to that on the school 

website is available around Radish policy on the nutritional value of the 

food being served.  

viii. There is currently no flexibility for pupils having school lunches to have the 
occasional packed lunch (R, Y2)  
 
Action 
Consider whether the school can offer any flexibility between packed 

lunches and school lunches. 

ix. The bread used is white which is not healthy.  
KE noted that as no pupils would eat brown bread 50/50 bread is served. 

 
x. The amount of sugar used in puddings is too high – pupils now won’t eat 

home made cakes as they say they are not sweet enough (Y1). 
Radish work within guidelines – the menu on 7 May was a piece of fruit, 

hobknob type biscuit or peach crumble with custard. Staff do not feel that 

pupils are on a ‘sugar high’ after lunch. 

xii. There is no fruit provision (Y1) and/or pupils need to be encouraged to 
have fruit (Reception). 
Fruit is always provided as an option at lunchtime in addition to which KS1 

pupils have a daily fruit/vegetable snack provided by Government. KS2 

pupils can bring in fruit from home as their snack. 

xiii. Pupils are not being adventurous with food choices and need 
encouragement from staff known to them (Y1) 
Pupils need to learn to make choices. Staff members supporting the 
children with making their choices are well known to them. Parental 
expectations need to be managed – the menu choices have to be logged 
with the office daily by 9.20am. At lunchtime the kitchen needs to serve 200 
pupils in an hour – whilst ‘targeted’ pupils can be supported individual 
support to every child is just not feasible in the time available. 

 
xiv. Food choices at Breakfast Club/WACCY are not nutritionally well balanced. 

The services of a parent with a public health background was offered to 

support menu choices in wrap around care. 

What is provided has to be well balanced taking into account the cost of 

the food, allergies and staffing. As Head, KE believes it important for pupils 
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to have some hot food. The alternative is to go back to just providing a 

sandwich and piece of fruit.  

 

4. School Finance 

By way of introduction, KE explained that less money is coming into school from 

Government; costs are increasing with salary increases not necessarily being 

funded by Government. The money coming in is less than the money going out. 

The Governing Body is very experienced and has managed the budget well over 

the years but whilst it is not yet posting a negative budget (unlike many other 

schools) it may need to do so in the future. The Governing Body is considering 

potential revenue streams whilst ensuring that these do not detract from the core 

business of the school but are set in the context of the national staff recruitment 

crisis. By way of example, the school is considering expanding wrap around 

provision to Nursery, but this is 100% dependent on recruiting the necessary 

qualified staff. 

 

EOR explained that as a Governing Body responsible for the strategic direction of 

the school part of the vision is to ensure that the school is financially sustainable 

and with funding cuts this is becoming increasingly difficult. Whilst in times gone 

by, the GSA has been able to provide the nice ‘add-ons’ for pupils the school has 

needed to lean on them in more recent years for some more basic financial 

support eg the cost of the music provision within school. As money gets tighter 

the school may need to look to them for more basic support. Governors are 

looking at all sorts of other possible income sources. 

 

Initial thoughts were sought around a School Development Fund along the lines of 

those operating in some secondary schools where parents would be invited to 

make a regular voluntary donation to the fund to support spending priorities 

identified by governors and the Senior Leadership Team. These might be for 

specific projects but could be for more routine maintenance of the school where 

the current budget is insufficient to meet the need. Such a fund would be separate 

from the GSA. It was anticipated that families would still wish to attend GSA events 

but that some may be willing to make further financial donations to the school. 

 

After discussion, it was felt that this was worth instigating acknowledging that not 

every parent would contribute to it but that some might be happy to do so. Parents 

felt that it would be helpful to have a clear idea on what the fund would be spent 

acknowledging that it is the Governing Body and Senior Leadership Team who run 

the school and determine the spending priorities. 

 

Parents also felt that a school webpage would be helpful so that updates could be 

noted on the work undertaken with monies in the Fund. 
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Question: what is happening about the outdoor table tennis flooring? At the GSA 

AGM parents had kindly offered to liaise with external companies who might be 

able to undertake the work at reduced or no cost as KE’s request for money from 

the GSA to fund this work had been refused. EOR noted that the work had yet to 

be undertaken which was frustrating as pupils had been unable to access the 

outdoor table tennis tables since June 2024 – school does not have the money to 

effect the repairs. 

Action – KE to provide OW with quotes for the work received by the school and 

he will liaise with Glencar who he believes may be keen to support the school 

with this and fencing of areas destined to become garden plots. 

Next Meeting: Date tbc 
 
 


