
KWAZULU NATAL (MS) 2026/2027, PROVINCIAL MENU, 2 - SECONDARY

DAYS MEAL OPTION MEAL PLAN FOOD GROUP PRODUCT QUANTITY TO PREPARE

Monday OPTION 1 Soya beef mince flavour with rice
and a green vegetable

Breakfast Instant Flavoured Maize Meal 15 g
Protein Approved Soya Mince (Beef flavour) 35 g
Starch Rice 50 g

Vegetable/Fruit Green Vegetables in Season 70 g

Seasoning

Iodised Salt 1 g
Cooking Oil 2 ml
Onions 7 g

Mild curry powder 0.5 g

Tuesday OPTION 1 Sugar beans and samp with a
yellow vegetable

Breakfast Instant Flavoured Maize Meal 15 g
Protein Sugar Beans 35 g
Starch Samp 60 g

Vegetable/Fruit Yellow Vegetables in Season 70 g

Seasoning

Iodised Salt 1 g
Cooking Oil 2 ml
Onions 7 g
Sugar 0.5 g

Gravy powder 0.5 g

Wednesday OPTION 1 Phuthu served with milk/amasi and
a fruit in season

Breakfast Instant Sorghum Porridge 15 g

Protein Milk (UHT) 200 ml
Pasteurised Amasi 200 ml

Starch Maize Meal (Fortified) 60 g
Vegetable/Fruit Fruit In Season 1 each
Seasoning Iodised Salt 1 g

Thursday OPTION 1 Pilchards served with rice and a
green vegetable

Breakfast Instant Flavoured Maize Meal 15 g

Protein Pilchards in
Tomato 400 g tins 60 g

Starch Rice 50 g
Vegetable/Fruit Green Vegetables in Season 70 g

Seasoning

Onions 7 g
Iodised Salt 1 g
Cooking Oil 2 ml
Tomatoes 3 g

Gravy powder 0.5 g

Friday

OPTION 1 Sugar beans and phuthu and a
yellow vegetable

Breakfast Instant Sorghum Porridge 15 g
Protein Sugar Beans 35 g
Starch Maize Meal (Fortified) 60 g

Vegetable/Fruit Yellow Vegetables in Season 70 g

Seasoning

Iodised Salt 1 g
Onions 7 g

Cooking Oil 2 ml
Mild curry powder 0.5 g
Gravy powder 0.5 g

OR

OPTION 2 Vegetable Breyani served with rice
and a yellow vegetable

Breakfast Instant Sorghum Porridge 15 g

Protein Brown Lentils 10 g
Yellow Lentils 25 g

Starch Rice 50 g
Vegetable/Fruit Yellow Vegetables in Season 70 g

Seasoning

Iodised Salt 1 g
Cooking Oil 2 ml
Onions 7 g

Mild curry powder 0.5 g
Gravy powder 0.5 g

The specifications for spices/seasonings under the following categories, Pepper (white and black); Curry powder, Turmeric; Paprika; Coriander; Ginger; (ground); Mixed herbs;
Breyani mix; Barbeque spice and chicken spice to improve the taste of food in all menus.
Table salt should be iodinated.
Only fortified super maize meal must be used.
Only long-grain parboiled rice must be used.
400g canned pilchards in tomato sauce must be used.
Safe drinking water must be provided in all classrooms.
Fruit must be served once per week for example apples, bananas, pears oranges etc.
Breakfast porridge will be phased-in, in Quintile 1 schools
Use full cream UHT milk in areas where it is socially acceptable instead of pasteurized Amasi.
Use NSNP compliant soya must be strictly adhered to.
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Kwazulu Natal (MS) 2026 / 2027

Oil Scale (ml - Per School)

SET From - # Of Learners To - # Of Learners Secondary

1 1 200 700 ml

2 201 400 800 ml

3 401 600 1200 ml

4 601 800 1400 ml

5 801 1000 1700 ml

6 1001 1500 2000 ml

7 1501 2000 2500 ml

8 2001 9999 2500 ml
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Kwazulu Natal (MS) 2026 / 2027

Salt Scale (g - Per School)

SET From - # Of Learners To - # Of Learners Secondary

1 1 200 100 g

2 201 400 150 g

3 401 600 200 g

4 600 800 250 g

5 801 1000 300 g

6 1001 1500 400 g

7 1501 9999 500 g
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