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Destination outlets

Resonant of high street

Outstanding quality and 
value

Turning Schools’
Meal Services
On their head





Guest
offers daily

Evolving
every cycle

New
destinations

added

Allergy safe & 
Natasha’s Law

Wholesome 
Meal options



Underpinned by nutrition

With comprehensive nutrition 
reports.

Nutritional Analysis

Adhering to all company standards 
and national regulations.

Compliance Audits

Demonstrating the positive impact dishes have 
on health.

Health Impact Scores

Prioritising nutrition in our partnerships 
and development of future products.

Supplier Collaboration

Tools to communicate nutrition‐
focused messages for all age groups

Health Promotion Materials

Online and in‐person training 
programs.

Training

Robust allergy process

End‐to‐end traceability, customer 
information and training



Meal DealsMeal DealsMeal Deals Free Porridge at BreakfastMonthly Promotions

Taster Breaks Hot Right Now!Hot Right Now!Hot Right Now!

£2.50



Maximising uptake of meals
Engagement Insight

Understanding barriers
Choice, inclusion, price‐point and 

service experience

Articulating comparative 
value for money

With parents, students and 
school staff

Working with you from before 
the Mobilisation

Agreeing the menu and tariff to 
launch, choices and destinations

Student Council and  Culinary 
Committee

Feedback and suggestions

Satisfaction and quality online 
surveys

Parent, staff and student input

Till data and reports
Transaction times and durations and 

average spend by customer

Previews and tasters
Ahead of changes and promotions, 
gauging reception and popularity
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Learning for Life Parent Events and Engagement Opportunities

Nutrition and Health Sessions Student Events and Awards

Additional  
Activites



Thank you
Any questions?


