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55 schools and 7 nurseries 

Let's Dine

12,000 meals served daily

3,000 UIFSM and 4,000 FSM

254 employees

Accredited training centre

50 schools - 5-star rating

5 schools - 4-star rating

Our roast dinners are popular amongst children, staff, and parents!



Healthy eating sessions 

delivered within our schools

Eat Well

Educating parents/carers on 

how to eat healthily on a budget

Nutrition and healthy balance

Sugar awareness

Cooking sessions with children

The children love to learn new cooking skills...



Supporting our schools with their eco-

initiatives helping them to win awards for 

sustainability and climate change. 

 Hollinswood Primary School & Nursery is 

one of our eco-champion schools. We 

previously helped them achieve a 'Plastic 

Free School' Award and have since 

supported the grand opening of their new 

community fruit and vegetable garden - The 

King's Patch, whereby the produce is used 

within the food we serve, by donating tools, 

seeds, and time - our cook Kathy Dennis is 

part of the schools gardening club - she is a 

great ambassador for our service!

Sustainability in Schools

Our journey so far Can you see me? 

Introducing Kathy...

Opening of the garden
The tools we donated



APSE Green 

Innovation Award

Awarded in 2021 for supporting the 

environment by recycling/using 

environmentally friendly cleaning 

materials and energy efficient 

equipment - Green Achiever Status

Our journey so far 

We are taking a proactive stance to meet the 

governments agenda in support of climate change 

initiatives within our local area, in particular the 

council’s commitment to reduce its carbon footprint 

by 2030!

In a bid to support the ‘Plastic Free Telford’ 
initiative, we are now revising all our plastic 

products to see if there are more environmentally 

sustainable products that we could switch to, to 

support our environmental aims. 

We will continue the journey - working together.

A proud moment for us both



Food for Life

BRONZE AWARD

This has been a challenge this year due 

to rising food costs... but we did it!

Our journey so far 
BRONZE schools:

• Have committed to improve their school food culture by 

developing a school food policy.

• Meet Bronze Food for Life Served Here Award standards which 

shows that school food is healthy and uses seasonal ingredients 

that are at least 75% freshly prepared 

• Involve pupils and parents in planning improvements to school 

menus and the lunchtime experience, boosting school meal take-up

• Give every pupil the opportunity to visit a local farm and take 

part in cooking and food growing activity.



Energy Efficient Kitchens

We are working towards more energy 

efficient kitchens, helping to educate, 

train, and remind our staff of our 

commitment to tackling climate change. 

Our journey so far 
These posters serve as a good 
reminder to ensure we remain 

energy conscious!

Did you know...?



Our Suppliers

Where possible, we are committed to partnering with local 

suppliers who share our standards for high quality foods, as 

well as sustainability efforts towards climate change. 



Our meat is UK sourced

Our potatoes are grown in Shropshire

Our cheese is sourced locally

Our eggs are FREE RANGE from Clun

Our water is from Wenlock Springs

Working together

Why it matters...
Educating children for a healthier 
and more sustainable future

Supporting vulnerable families

Helping to reduce obesity amongst 
young children 

Supporting local suppliers to give 
back to businesses within the area

Work together to help reduce our 
impact on the environment now



Sustainability
What we have achieved so far... 

1 Reduced the use of single-use plastic 

2 Disposables are fully compostable

4 Environmentally-friendly chemicals - clean better and are safer for staff

3 Refuse sacks are made from 100% recycled plastic

Our oil is collected and turned into fuel5

6 Reduced meat in recipes and replacing with alternative sources of protein 

Making eco-

friendly changes 

since before the 

pandemic



Sustainability
What we have achieved so far...     (Continued)

7 Our plates, bowls, trays, and beakers are made from recycled plastic

8 Recycled use of cling film 

10 All our suppliers have a sustainability policy and actively look to reduce 

their carbon footprint in support of our sustainability commitment

9 Decanting foods from larger containers to reduce packaging

11
Work with schools supporting their sustainability programs - helped Hollinswood 

Primary School & Nursery to achieve a 'Plastic Free School' Award

'Meat-ing' halfway by using Quorn products as low carbon alternatives 

within our recipes that are tasty, healthy, save money, and the planet!
12



1
Not all schools have full recycling 
including food waste disposal on site

2 Cost of food rising 

4 Cost of eco-friendly alternatives

3 Perception of meat alternatives

Other associated costs rising5

Challenges



Looking Ahead...
We remain committed to... 

Providing healthy and nutritionally balanced meals to 

children within the borough

Working with our schools to support each other's commitment to 

sustainability and initiatives to tackle climate change

Partnering with eco-conscious suppliers, helping to support local 

businesses and make a difference

Educating, training, and supporting our employees in all areas 

recognising they are the faces of our operation and ambassadors 

for our service within schools and local communities

Educating children and vulnerable families about the 

benefits of eating healthily using low-cost recipes



Thank you 
for listening...

Do You Have Any Questions?


