






Homefield Prep School Spotlight

This term, we were pleased to welcome Annabel 
Kibble, Senior Nutritionist, who led a thoughtful 
and informative allergy awareness assembly for 

the school. The session was well received by 
both pupils and staff, helping to build 

understanding around what allergies are, how to 
recognise the symptoms of an allergic reaction, 

and how we can all play a part in caring for those 
within our community.

We also welcomed our new Head Chef, Alan Fielding, 
to the Homefield team. With a strong background in 

education catering, Alan has quickly become an integral 
part of school life, bringing a calm confidence and a 

clear focus on quality, seasonality, and pupil enjoyment. 
His menus reflect a careful balance of familiarity and 
discovery, with seasonal ingredients at their heart.

Looking ahead, pupils will enjoy a selection of global cuisines, with menus inspired by Greece, 
Mexico, India, Italy and the Caribbean. Encouraging curiosity and broadening tastes.

Alan is also looking forward to introducing seasonal produce such as beetroot, spring greens, chard 
and asparagus into a vibrant and evolving salad bar, designed to encourage pupils to explore fresh, 

nourishing choices in an inviting way.

Alongside this, he will be leading a focus on Stop Food Waste Day, supporting both pupils and the 
wider team in understanding simple, practical ways we can all contribute to reducing food waste as 

part of a more thoughtful and sustainable approach.

A range of themed menu days and pop-ups have already 

added variety and interest to the dining experience, with 

the sushi pop-up proving especially popular. Recent 

themed days have included World Book Day, St Patrick’s 

Day and Spanish Day, offering pupils the opportunity to 

explore food in a way that feels both engaging and 

meaningful.


