
 

 

 

 

 

 

 

 

 

 

 

  

  

  

  

Eat Right Stay Bright:  

An Interactive Whole School Approach 

to Healthy Eating 

Eat Right Stay Bright is available in Dorset NOW… 
 

Eat Right Stay Bright (ERSB) is an LACA award-winning programme developed to 
support schools and ensure food and healthy eating is covered through a whole school 

approach engaging pupils, parents, teachers and governors to develop a shared 
responsibility for food in schools. 

 
Background to Eat Right Stay Bright 

ERSB was first developed by Sarah Fretwell, our Public Health Practitioner for the Isle of 
Wight. By creating a bespoke series of activities and events tailored to each individual 
school, ERSB has been shown to: 
 Encourage positive behaviour among pupils; 
 Increase healthy eating knowledge and awareness  
 Support increased uptake of schools meal allowing schools to access Pupil Premium; 
 Demonstrate Health & Wellbeing education to meet Ofsted criteria 

  
Chartwells are aiming to put fun back into food and to support the introduction of 

universal free school meals and work to tackle obesity, child poverty, tooth decay and 
deliver local health and education outcomes priorities, giving people choices that are 

easy and affordable.  
 
 

 
 

 
 
 

 

       Your ERSB Coordinator 
 
The Eat Right Stay Bright Coordinator in East Sussex is Public Health Lead  
       
 Sarah Fretwell 
              07975 545974 
         sarah.fretwell@compass-group.co.uk  
 

 I am committed to ensuring that not only are your pupils provided   
  with nutritionally balanced meals, but that both pupils and parents are 
       equipped with the skills and knowledge needed to 
make well informed healthy choices.   

Chefs Termly Recipe  

We would like to introduce a termly recipe for schools to add to their 
website, newsletter or used within schools to support the national 

curriculum. 
Please let us know if your school has used this recipe and send us 

pictures of your masterpieces! 

Macaroni Cheese (serves 6) 
Ingredients: 
• 250g macaroni pasta 
• 40g butter 
• 40g plain flour 
• 3g ground nutmeg 
• 600ml milk 
• 250g grated mature cheddar 
• 50g grated parmesan 

 
Method: 
1. Cook the macaroni in a large pan of boiling salted water for 8-10 minutes, 

drain well and set aside 
2. Melt the butter over a medium heat in a pan slightly larger than that used 

for the macaroni 
3. Add the flour and stir to form a roux, cooking for a few minutes (a ROUX is 

a paste of butter and flour that leaves the side of the pan) 
4. Gradually whisk in the milk, a little at a time. Cook for 10-15 minutes to a 

thickened and smooth paste 
5. Preheat the grill to hot 
6. Remove the sauce from the hob, add the nutmeg, 175g of the grated 

cheese and all of the parmesan, stir until the cheese is well combined and 
melted 

7. Add the macaroni to the sauce and mix well. Transfer to a deep, suitably 
sized ovenproof dish 

8. Sprinkle the remaining cheese and place the dish under the hot grill. Cook 
until the cheese is browned and bubbling – serve immediately. 

Chefs tip: Add some roasted tomatoes & cracked black pepper to spice it up! 
Chefs tip: This dish can be stored in the fridge for up to 2 days 

 


