
Garden Highlights 
As we move into autumn, we’re celebrating two 
British harvest favourites – juicy blackberries and 
crisp apples. Choosing seasonal produce helps 
pupils enjoy ingredients at their very best, while 
supporting a more sustainable food future. 

Naturally high in vitamin C, around 10 blackberries 
count as one of your 5-a-day. With more than 
7,500 varieties grown across the UK, apples are a 
source of fibre to support healthy digestion. They 
are the perfect seasonal ingredient for everything 
from snacks to comforting autumn desserts, like 
this Apple and Blackberry Crumble Cake.
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A Warm Welcome to the 
New School Year
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As we begin another school year, we’d like to extend a warm welcome to all pupils and 
families, whether you’re returning or joining us for the first time. At Lodestone House, food 

is one of the many ways we support pupils throughout their school day.

Throughout the year, we’ll continue to help pupils build positive lifelong relationships with 
food through seasonal ingredients, food education and hands-on experiences that bring 

learning to life. From GARDEN to KITCHEN to CLASSROOM, we’re nurturing curiosity, 
confidence and healthy habits that will stay with them long after the school day ends. 

We look forward to sharing the journey with you over the months ahead.



Ingredients
The Cake Base
200g Red Apples (peeled, cored, and finely diced)
200g Blackberries (fresh or defrosted)
2 Medium Free-Range Eggs
75g Caster Sugar
100ml Rapeseed Oil (or any neutral Vegetable Oil)
150g Plain Flour
5g (approx. 1 tsp) Baking Powder
5ml (1 tsp) Vanilla Essence 

The Crumble Topping
75g Plain Flour
40g Cold Butter 
40g Demerara Sugar 
 
Method
1. Preparation
Preheat your oven to 180°C. Grease and line a 
rectangular baking tin (approx. 20cm x 30cm) or a 
9-inch square tin with baking parchment.

2. Make the Crumble Topping
In a small bowl, rub the 40g cold cubed butter into 
the 75g plain flour using your fingertips until the 
mixture resembles coarse breadcrumbs. Stir in the 
40g sugar and set aside in the fridge.

3. Mix the Cake Batter
In a large mixing bowl, whisk together the 2 eggs, 
75g caster sugar, and 5ml vanilla essence until 
pale and slightly frothy. Gradually pour in the 
100ml rapeseed oil, whisking continuously until 
fully incorporated. Sift in the 150g plain flour and 
5g baking powder. Gently fold the mixture with a 
spatula or wooden spoon until just combined (do 
not overmix, or the cake will be dense).

4. Assemble
Pour the smooth batter into your prepared tin 
and level it out with a spatula. Evenly scatter the 
200g diced apples and 200g blackberries over 
the top of the batter, pressing them in very gently. 
Generously sprinkle the chilled crumble topping 
over the fruit layer, ensuring even coverage.

5. Bake and Serve
Bake in the centre of the oven for 40 to 45 minutes, 
or until the crumble topping is golden brown and a 
skewer inserted into the centre of the cake comes 
out clean. Allow to cool in the tin for 10 minutes 
before transferring to a wire rack. To serve, slice 
into 12 equal portions. Delicious served warm with 
a dollop of clotted cream or warm custard.

Recipe of the Term 
British Apple & Blackberry Crumble Cake
Serves: 12 | Prep time: 20 mins | Baking time: 40–45 mins
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Classroom Highlights 
Our ‘Classroom’ education programme brings nutrition to 
life within schools. We aim to support pupils not only with 
knowledge, but with the opportunity and motivation to 
make informed choices about their health and wellbeing. By 
engaging pupils across multiple settings - from the dining 
hall to the classroom - we want to shape long-term habits 
that support learning and physical development. 
We have a range of tools to support nutrition education, 
including nudge cards, posters, interactive chef sessions, 
nutrition workshops, on demand short videos and much 
more, which will provide multiple touch points for nutrition 
education in your school. Our 26/27 calendar includes:

•	 Nourished Plate in Term 1: 
Starting the academic year strong, ensuring pupils 
understand what should be on their plate and the 
importance of fibre. 

•	 Fuelling for Success in Term 2:  
Responding to growing demand for sports nutrition, 
with links to exam preparation and performance. 

•	 How to be an Eco Champion in Term 3:  
Supporting sustainability education, aligned with 
national celebration days such as Stop Food Waste 
Day (April) and World Environment Day (June), and 
contributing to social value action plans.
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Kitchen Highlights  
Every menu we create is carefully designed to be both 
nourishing and enjoyable, helping pupils enjoy a wide variety 
of flavours and ingredients. Alongside much-loved school 
favourites, we introduce seasonal dishes, global cuisines and 
thoughtfully developed recipes that celebrate both cultural 
diversity and sustainability. 

This autumn, pupils can look forward to a calendar of 
special dining experiences influenced by World Space Week, 
Halloween, Bonfire Night, Diwali and Thanksgiving. We’ll 
also be exploring flavours from around the world with menus 
inspired by Italy, India, Japan and Germany at Christmas, while 
celebrating British Food Fortnight and the harvest season 
through dishes that showcase the very best of British produce 
and farming. Look out for new dining concepts throughout the 
year, including Umai Noodles, a delicious noodle bar inspired 
by the vibrant street food culture of Southeast Asia and Japan.

lodestonehouse.co.uk


